COMMUNITY REDEVELOPMENT AGENCY (CRA)
OFFICIAL AGENDA
July 14, 2020 6:00 p.m.
Municipal Administration Building
Commission Chambers
201 W. Central Avenue
Lake Wales, FL 33853
This will be a hybrid virtual tele-conference meeting.

Pursuant to Executive Order No. 20-69, issued by the Office of Governor Ron Desantis on
March 20, 2020, and extended by Executive Order No. 20-112, and extended further by
Executive Order No. 20-114, municipalities may conduct meetings of their governing boards
without having a quorum of its members present physically or at any specific location, and
utilizing communications media technology such as telephonic or video conferencing, as
provided by Section 120.54(5)(b)2, Florida Statutes.
Some members of the Commission, Staff and public will be welcome to attend in the Commission
Chambers.
Everyone is welcome to attend virtually.
Virtual public meetings will continue to be broadcast live, locally, on Comcast channel 6 and on the
City’s web site. A link to the live stream can be found in the left-most menu of the City’s home page
and is labeled “Live Meeting Stream”.
The direct link is: http://lakewales.granicus.com/player/camera/3?publish_id=2

Members of the public may register to attend at

https://www.lakewalesfl.gov/Register
Public Comments will be accepted at
www.lakewalesfl.gov/comments

1. CALL TO ORDER & ROLL CALL
2. Minutes - April 14, 2020
The minutes of APRIL 14, 2020
3. Election Of Chairperson
4. Election Of Vice-Chairperson
5. Corner Cafe - Food Incentive Grant Application

Restaurant / Food-Related Incentive Program (Corner Café @ One Scenic
Central, 1 North Scenic Hwy, Lake Wales, FL 33853).
Mr. James A. Ellis,1 North Scenic Hwy, Lake Wales, FL 33853 is seeking a
$100,000 Matching Grant to renovate the space in downtown and make the
extensive improvements required to open a new restaurant and redevelop the
property according to the incentive guidelines and requirements.

$100,000 Matching Grant to renovate the space in downtown and make the
extensive improvements required to open a new restaurant and redevelop the
property according to the incentive guidelines and requirements.

Documents:
AGENDA MEMO CORNER CAFE ITEM FOOD INCENTIVE CRA CORNER
CAFE.PDF
CORNER CAFE PACKET.PDF
6. Wales Pointe Food Incentive Grant Application

Tiffany Davis and Kevin Davis, Owners, Wales Pointe, 207 E. Park Ave, Lake
Wales, FL 33853 are seeking a $50,000 Matching Grant to renovate the space
in downtown and make the extensive improvements required to open a new
restaurant and redevelop the property according to the incentive guidelines and
requirements to include reimbursement once property taxes are paid in full.

Documents:
AGENDA MEMO DAVIS ITEM FOOD INCENTIVE CRA WALES POINTE.PDF
WALES POINTE PACKET.PDF
7. Lease Agreement Between The Lake Wales Community Redevelopment Agency And Lake
Wales Charter Schools, Inc.
The Lake Wales Community Redevelopment Agency will consider entering into a Lease
Agreement with the Lake Wales Charter Schools, Inc. for the temporary use of two
vacant parcels located on the SW and SE corners of Seminole Avenue and 3rd Street,
North.
Documents:
MEMO - LWCS.PDF
LEASE AGREEMENT(3)(6-8-20).PDF
PROPOSAL.PDF
PARCELS.PNG
8. Funding Request For Mimi Hardman Collections & Research Center
A funding request for $29,705. The funds would be one half of a privately funded match of
$29,705 for the
creation of the Mimi Hardman Collections and Research Center in the 1916 Seaboard Air
Line Freight Station.
The funding match has already been raised by the Friends of the Museum.
Documents:
CRA REQUEST MEMO YELLOW DEPOT PACKET.PDF
9. Amendment To Scope-Of-Services With Chastain-Skillman, Inc. (CSI) For Professional
Engineering Services Related To Park Avenue Streetscape Design.
Staff is requesting CRA Board approval to amend the Agreement between the City and
Chastain-Skillman, Inc. regarding professional engineering services related to the Park
Avenue Streetscape design in accordance with the Lake Wales Connected Plan.
Documents:
AGENDA MEMO - CSI PARK AVE STREETSCAPE ADDENDUM NO. 1.PDF
CSI ADDENDUM NO. 1 - PARK AVENUE STREETSCAPE PROJECT.PDF
CSI ADDENDUM 1 - TOPO LIMITS.PDF
CSI ORIGINAL PARK AVENUE STREETSCAPE AGREEMENT.PDF

Avenue Streetscape design in accordance with the Lake Wales Connected Plan.
Documents:
AGENDA MEMO - CSI PARK AVE STREETSCAPE ADDENDUM NO. 1.PDF
CSI ADDENDUM NO. 1 - PARK AVENUE STREETSCAPE PROJECT.PDF
CSI ADDENDUM 1 - TOPO LIMITS.PDF
CSI ORIGINAL PARK AVENUE STREETSCAPE AGREEMENT.PDF
COLW - ORIGINAL PARK AVENUE STREETSCAPE AGREEMENT MEMO.PDF
LAKE WALES CONNECTED PLAN PAGES RELATED TO PARK AVE AND
MARKET PLACE PLAZA.PDF
10. Budget Amendment For Additional Staff Positions Within The CRA
The Lake Wales Community Redevelopment Agency will consider approving a budget
amendment to fund additional staff positions within the CRA.
Documents:
MEMO - POSITIONS.PDF
11. COMMUNICATIONS AND PETITIONS
Public participation is encouraged. If you are addressing the Board, step to the podium
and state your name and address for the record. Please limit your discussions to five (5)
minutes.
12. EXECUTIVE DIRECTOR'S REPORT
13. ADJOURN
Note: The full staff memo will be incorporated into the official record
Minutes of the CRA meeting can be obtained from the City Clerk's Office. The minutes are
recorded, but are not transcribed verbatim. Persons requiring a verbatim transcript may make
arrangements with the City Clerk to duplicate the recording, or arrange to have a court reporter
present at the meeting. The cost of duplication and/or court reporter will be the expense of the
requesting party.
Persons who wish to appeal any decision made by the CRA Board with respect to any matter
considered during this meeting will need a record of the proceedings, and for such purpose may
need to ensure that a verbatim record of the proceedings is made, which record includes the
testimony and evidence upon which the appeal is based.
In accordance with Section 286.26, Florida Statutes, persons with disabilities needing special
accommodations to participate in this meeting should contact the office of the City Clerk no later
than 5:00 p.m. on the day prior to the meeting.

MEMORANDUM
July 14, 2020
TO:

Chairman and Members of the Community Redevelopment Agency Board

VIA:

James Slaton, Interim Executive Director

FROM:

Karen Thompson, Assistant Director

RE:

Restaurant / Food-Related Incentive Program (Corner Café @ One Scenic
Central, 1 North Scenic Hwy, Lake Wales, FL 33853)

SYNOPSIS
In 2016, an economic analysis of the Community Redevelopment Area was conducted which
revealed that there is an unmet consumer demand for specialty foods within the NW
Redevelopment Area and Downtown Main Street District. The Restaurant Incentive Program is
intended to attract food-related service providers, restaurateurs and specialty food providers to
locate, relocate or establish another location in the Downtown Main Street District and NW
Redevelopment area. This program is designed to incentivize private investment. Mr. James A.
Ellis,1 North Scenic Hwy, Lake Wales, FL 33853 is seeking a $100,000 Matching Grant to
renovate the space in downtown and make the extensive improvements required to open a new
restaurant and redevelop the property according to the incentive guidelines and requirements.
RECOMMENDATION
Staff recommends the approval of the Restaurant Incentive Matching Grant, Corner Cafe.
BACKGROUND
The Food-Related Incentive Program approved on 11-13-2018 offers up to $50,000 in dollar-fordollar matching funds to assist in establishing food-related businesses in the NW
Redevelopment Area and Downtown Main Street District. Matching funds are a grant that can
be used to offset the cost of eligible lease-hold improvements necessary to establish and
operate a food service or restaurant business. Mr. James A. Ellis is renovating the restaurant
making all the eligible improvements and meeting all the requirements. Due to the scale of the
improvements and total project budget approximately $500,000.00, Mr. Ellis is requesting
$50,000 over the approved $50,000.00 available in the approved grant program.
The Food-Related Services Incentive Program is for leasehold improvements to an
existing property in order to make it functional for a food-service business. Funds may
not be used for normal maintenance or repair. Specific improvements for which grant
funds may be used include, but are not limited to:
• Electrical/ Plumbing upgrades
• Installation of attached fixtures
• Grease traps
• Utility connections
• Venting systems
• Sprinkler systems
• Solid Waste and recycling management
• Mechanical, Electrical and Plumbing engineering services
(not to exceed 20% of the grant total)

• Monitoring man-hole system installation
Improvements must be consistent with the City of Lake Wales Land Development Regulations
and Engineering Standards. Any improvements visible to the exterior in CRA may be subject to
Section 23-227 Certificate of Appropriateness and issued by the Historic Regulatory Board.
As a condition of approval, Mr. James A. Ellis agrees that improvements made using these
funds will stay in place a minimum of five (5) years. If improvements are replaced within five (5)
years of construction completion, the grant recipient must pay a pro rata portion of the grant
proceeds invested in the project for the number of months remaining.
Applicant is responsible for obtaining or having obtained all required local and state approvals
and permitting for work undertaken.
Once a maximum grant for any property has been awarded, businesses occupying that
property, or the building owner cannot reapply for another grant for the same location for a five
(5) year period.
Mr. James A. Ellis agrees to allow the LWCRA to photograph the project for use in future
publications.
OTHER OPTIONS
Not to approve the Restaurant/ Food-Related Incentive Program Grant.

FISCAL IMPACT
The Food-Related Incentive Program offers up to but not limited to $50,000 in dollar-for-dollar
matching funds. If approved, the fiscal impact would be $100,000 matching funds.
ATTACHMENTS
Corner Café packet
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Corner Cafe'@ One Scenic Central
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CRA GRANT APPLICATION PACKET
DIVIDERS

1. COMPLETED AND SIGNED GRANT APPLICATION
2. NOTARIZED LETTER FROM GRANT APPLICANT
3. RESUME'S

A. James A. Ellis
B. Kip A. Thornsbrough
C. Robert Patterson
D. Max Van Rees
E. Billy Joe Thompson

(

)

' _)
•-

4.
5.
6.
7.
8.
9.
10.

CONCEPTUAL BUSINESS PLAN
PROPOSED SITE PLAN
PROJECT SCHEDULE
(4) COST ESTIMATES
EXHIBITS
EQUIPMENT TECH SHEETS AND COST PROPOSALS
MISCELLANEOUS
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BY: ....� ........

From: Jim Ellis ellisandassoc@hotmail.com <f
Subject: Cafe' - CRA Grant Application Page #1
Date: June 2, 2020 at 8:51 AM
\

)

To: Shayne Gilliam srgilliam1843@gmail.com

R

CRACRANT
APPLICATION

REDEVELOPMENT
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SECTION

Applicant Name: , )AM,(2=,
Business Name (If applicable):
MailingAddress:

)

fr.. E'L.L. 1 =>

C.Or<NL=C< CA.�E- '@'J ON� GGeNtC CEN1J;AL

m
eo
.
1 NoRUd ':)�NI& Hl4JHWA-r; �A.lq; fA)AkE:2 �1- '¼3823
1540 ClliS'g��6�

Phone: EmailAddress:
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Building's existing use(s):
Building's new use(s):

Email Address:
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General description of proposed improvements:
t<'Electrical/ Plumbing upgrades
)( Installation of attached fixtures
'
X'Grease traps
Utility connections

;(Venting systems
Sprinkler systems
Solid Waste and
recycling management

X

6

.><'Mechanical, Electrical and Plumbing
engineering services (not to exceed 20%
of the grant totalI
Monitoring man-hole system installation

Please provide a brief description of the work to be performed, materials to be used, color and material samples (if applicable).
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What is the expected opening date?

What type of food related business is being proposed?
What will be the business' hours of operation?

►
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Yes if so, what? _________________

Is the proposed business a franchise? XNo
Will entertainment be offered?

,
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Will there be outdoor seating at this establishment?

No

X'fes

What is the proposed seating capacity of the restaurant, if applicable?
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Is this the business' 1st location, 2nd location or a relocation? ___._[

SECTION
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@A completed and signed application

� Proposed site plan

0 Project Schedule

� Notarized letter from property owner

)

@' Three (3) cost estimates

� Food-related service resume(s)

[�'.l Conceptual business plan

Applicant's Signature:

� All the above documentation must be
submitted as one complete packet
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Date:
Date:
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Date of initial contact: _____________________

Electronic submission

In person

Staff representative: -----------------------------------Design Professional: ____________________________________
Pre Application Meeting
Yes

Three estimates submitted?
Taxes current?

Yes

Post Application Meeting

No

No

Parcel Identification Number: --- -----------------------------

')

Staff Decision:

Approved

Denied

Board Appealed

AVA PROPERTIES, LLC
\

1540 Cherry Ridge Drive
Heathrow, Florida 32 7 46-1902

)

407.415.8952 / Mobile Phone *** 407.829.8621 / Landline
ellisandassoc@hotmail.com / E-mail Address
Date: March 3, 2020
To:

City of Lake Wales
Community Redevelopment Agency
201 West Central Avenue
Lake Wales, FL 33853

From: James A. Ellis, Owner and· Managing Member
Ava Properties, LLC, and
Comer Cafe' @One Scenic Central, LLC
1540 Cherry Ridge Drive
Heathrow, FL 3246-1902
407.415.8952 I Mobile
407.829.8621 / Landline
ellisandassoc@hotmail.com/ E-mail Address

)

Re:

CRA Grant Application/ Food Related

Dear CRA Members of the Board of Directors:
As indicated by the accompanying Florida Secretary of State Records, I am the One Hundred percent
(100%) Owner and Managing Member of:
AVA PROPERTIES, LLC (FL-SOS Document #L19000254177) and
CORNER CAFE AT ONE SCENIC CENTRAL, LLC (FL-SOS Document #L19000246035).
As indicated by the accompanying Polk County Property Appraiser's Records, Ava Properties, LLC is
the One Hundred Percent (100%) Owner of property located at 1 North Scenic Highway, Lake Wales,
Florida, commonly known as "ONE SCENIC CENTRAL", and more specifically described as:
Parcel: 27-30-01-883000-031291 and
Parcel: 27-30-01-883Q00-031260.
This correspondence is CERTIFICATION that, as the subject CRA Grant Applicant, I possess
unencumbered control of the real estate property where the Grant monies being offered are proposed
to be invested in rehabilitation and restoration of the subject property in accordance with the
Restrictions, Regulations and Standards placed upon the subject monies, as required to accommodate
the food service business to be known as CORNER CAFE' @ONE SCENIC CENTRAL. Further, I
Ce11ify that the subject improvements made utilizing these funds will remain in place for a minimum
of five (5) years.
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2020 FLORIDA LIMITED LIABILITY COMPANY ANNUAL REPORT
DOCUMENT# L19000254177

Entity Name: AVA PROPERTIES, LLC
Current Principal Place of Business:

FILED

Jan 14, 2020
Secretary of State
9604387942CC

1540 CHERRY RIDGE DR.
HEATHROW, FL 32746-1902

Current Malling Address:
1540 CHERRY RIDGE DR.
HEATHROW, FL 32746-1902 US

FEI Number: 46-1114368

Certificate of Status Desired: Yes

Name and Address of Current Registered Agent:
ELLIS, JAMES
1540 CHERRY RIDGE DR.
HEATHROW, FL 32746-1902 US
The above named entity submits this statement for the purpose of changing its registered office or registered agent, or both, in the State of Florida.

SIGNATURE:
Date

Electronic Signature of Registered Agent

Authorized Person(s) Detail :
Title

MGR

Name

ELLIS, JAMES

Address

1540 CHERRY RIDGE DR.

City-State-Zip:

HEATHROW FL 32746-1902

l hereby certify Iha/ /he fnformation Indicated on this report or supplemental report ls true and accurate and that my e/eclronic signature shall have the same legal effect as ii made under
oath; that I am a managing member or manager of the limited liability company or the receiver or trustee empowered to execute this report as required by Chapter 605, Florida Statutes; and
that my name appears above, oron an attachment with all other like empowered.

SIGNATURE:JAMES A. ELLIS
Electronic Sfgnature of Signing Authorized Person(s) Detail

MANAGING MEMBER

01/14/2020
Date

2020 FLORIDA LIMITED LIABILITY COMPANY ANNUAL REPORT
DOCUMENT# L 19000246035

Entity Name: CORNER CAFE AT ONE SCENIC CENTRAL, LLC
Current Principal Place of Business:

FILED
Jan 14, 2020
Secretary of State
6124979165CC

1540 CHERRY RIDGE DR.
HEATHROW, FL 32746

Current Mailing Address:
1540 CHERRY RIDGE DR.
HEATHROW, FL 32746

FEI Number: 84-3352112

Certificate of Status Desired: Yes

Name and Address of Current Registered Agent:
ELLIS, JAMES
1540 CHERRY RIDGE DR.
HEATHROW, FL 32746 US
The above named entity submits this statement for the purpose of changing its registered office or registered agent, or both, in the State of Florida.

SIGNATURE:
-El-e-ct_ro_n-ic-S-ig_n_a_tu_r_e_o_fR-•-g-is-te-,-.d-A-ge_n_t_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _---:D'"a7te--

Authorlzed Person(s) Detail :
Tille

MGR

Name

ELLIS, JAMES

Address

1540-CHERRY RIDGE DR.

City-State-Zip:

HEATHROW FL 32746

l hereby certify that /he lnformalion indicated on this report or supplemental report is true and accurate and that my efectronlo signature shall have /he same legal effect as if made under
oath; that I am a managing member or manager of the Jim/led 1/eb/lfty oompeny or the receiver or trostee empowered to execute this report as required by Chapter 605, Florida Statutes; and
that my name appears above, or on an altachment wilh all other like empowered.

SIGNATURE: JAMES A. ELLIS
Electronic Signature of Signing Authorized Person(s) Detail

MANAGING MEMBER

01/14/2020
Date
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.Jl"'tlLV,l,V

Skip to main content

Change Browser Language

Home Pagg » Return To Search Results

Parcel Details: 27-30-01-

883000-031291

IJ

Ol

~

,-,

~

~

Gl

TAX EST

PRT CALC

PRC

HTML PRC

TRI M

HTML TRIM

TAX BILL

Owners

Property Desc

AVA PROPERTIES LLC

100%

Mailing Address
Address 1

1540 CHERRY RIDGE DR

Address 2
Address 3

HEATHROW FL 32746-1902

Site Address
Address 1

1 SCENIC CENTRAL

Address 2
City

LAKE WALES

State

FL

Zip Code

33853

DIS CLAI MER: This property descr iption is a condensed version of
the original legal description recorded in t he public records. It does
not include the section, township, range, or the county where the
property is located. It is a description of the ownership boundaries
only and does not include easements or other interests of record , The
property description should not be used when conveying property.
The Property Appraiser assumes no responsibility for the
consequences of inappropriate uses or interpretations of the property
description. No warranties, expressed or implied, are provided for the
data herein, it s use, or its interpretation.

LAKE WALES PB 1 PG 88A 88B 51&2 T30 R27 BLK 31
LOTS 29 THRU 32

Area Map

Parcel Information
6666.45
Neighborhood

Show Recent Sales in t his
Neighborhood

Subdivision

LAKE WALES PB 1 PG SSA 888

Property (DOR)
Use Code

(Code: 1800)

Acreage

0.27

Taxing District

LAKE
WALES/SWFWMD (Code: 90320)

Community
Redevelopment
Area

Office Building Multi-Story

Lake Wales CRA I (Code: 40)
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Recorded Plat
Visit t he Polk Count y Clerk of Courts website to view
t he Recorded Plat for t his parcel
Note: Some plats are not yet available on the Clerk's
website. The site contains images of plats recorded on
01/05/1973 (beginning with book 058 Page 020) or
later. For information on Plats recorded before
01/05/1973 (Book 058 Page 019 or less) please contact
the Polk County Cler k's Office ,

)
Mapping Worksheets (plats) for 2 73001
Mapping Worksheet Mapping Worksheet Printable PDF
HTML (opens in new
https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&ParcellD=27300188300003129 i
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Property Search
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tab)

Linked Tangible Personal Property Accounts
Note: Tangible Personal Property Is defined as everything other than real estate that has value by itself.
show the list of TPP accounts linked to this parcel.

Please click the

+ plus sign to

TPP Account(s)
l±l List of Accou nts

Sales History
Important Notice: If you wish to obtain a copy of a deed for this parcel, dick on the blue OR Book/Page number. Doing so will cause you to
leave the Property Appraiser's website and access the Polk County Clerk of the Circuit Court's Official Records Search. Once the document
opens, click the printer Icon to print the document. If you have any issues opening the document once you have met all the listed system
requirements, please contact the Clerk's office at (863)534-4000 and ask to speak to an IT staff member. If the Book/Page number does not
have a blue link to Official Records, the deed may not be available through the online records of the Clerk of the Circuit Court. In order to
obtain a copy of the deed you will need to contact the Clerk of the Circuit Court Indexing Department at 863-534-4516. If the Type Inst is an
"R", the document is not available through the Clerk of the Circuit Court's Official Records Search. Please contact the Property Appraiser to
order "R" type Instruments.

Date

OR Book/Page

24 88/1 494
2484 / 0444

12/1986

w
w
w
w

12/1986

1747/ 1631

05/1977

08916/ 01089
7483/ 0001
6 542/0646

)

Type Inst

03/2013
11/2007
11/2005

Vacant/
Improved

Grantee

Sales Price

I

AVA PROPERTIES LLC

$252,500

I

ROLEX PROPERTIES LLC

I

MICC DEVELOPMENT LLC

$800,000
$446,500

I

$325,000

M

I

$200,000

w

E

$25,000

Exemptions
Note: The drop down menus below provide information on the amount of exemption applied to each taxing district. The HX-flrst $25,000
homestead exemption may be allocated to one or more owners. The HB - second $25,000 amended homestead exemption reflects the name
of the first owner only.

Code

Bid.#

Description

% Ownership

Renew Cd

Vear Name

Note

Value

If you have a Senior Exemptlon(Additional Homestead Exemption for Persons 65 and Older): For the 2019 tax year, the allowable total
household adjusted gross income received during 2018 could not exceed $30,174. If your total household adjusted gross income exceeded
this limit, YOU MUST NOTIFY THIS OFACE. Receiving no notification from the qualified senior will be considered a sworn statement, under
penalty of perjury, that the income does not exceed the limit. Improperly claiming any exemption could result In a lien against your property.
If you would like to receive a notice of renewal electronically, please send us an email at paoffice@polk-county.net with your name, property
address, and confirmation of your request.

Buildings
BUILDING 1 (1501 - O FFICE BUILDING)

Building Characteristics

1 SCENIC CENTRAL

Total Under Roof: 17,760 sqft
\Living Area (as originally constructed): 17,460 sqft
Actual Year Built: 1977
Effective Vear: 1992
Wall Structure: CONCRETE (M & S CRNT MULTIPLIER)
https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&ParcellD=27300J883000031291

2/5

Property Search

Building BAS Note: The base area (living area or square foot living area) of a
building is the originally designed building footprint/ plan of the cooled and heated
area of the building. In most cases, a base area will remain constant throughout the
life of the building. A base area can be converted to a subarea (Example: A portion
of the base Is "cut-out" and used as a garage or porch); It Is not, however, standard
appraisal practice to convert a subarea to a base area unless there was an error
when initially entering the data.

Element

Units

Information

HEAT CODE

ACP

EXTERIOR WALL

NONE

WALL HEIGHT

10

Stories

2

LIVING UNITS

1

r,oI

:37

C .

:JO p 3U

L:
0TH

90

60

Building Subareas
Building Sub Area Note: A sub area is an individual component of a building that may or may not be cooled/heated. The percent in a
subarea description Is the percent of the base rate applied to the value of the sub area. (Example: UGR UNFINISHED GARAGE 50% indicates
this sub area Is valued at 50% of the base area rate); If a sub area changes over time, the contributory value may also change.

Code Description
BAS

BASE AREA

CP4

CANOPY 40%

0TH

OTHER

Heated

Total

Y

8,730
300

y

8,730

Total Under Roof

17,760 ft 2

Total Living Area

17,460 ft 2

PERMITS
The Polk County Property Appraiser's Office does not issue or maintain permits. Please contact the appropriate perm it issuing agency to
obtain information. This property is located In the LAKE WALES/SWFWMD taxing district. The beginning of the description indicates
permit agency (UNINCORP is an abbreviation for Unincorporated POLK COUNTY).

Land Lines
LN Land Oser

1

Depth

Units

* Commercial/Industrial
s
0
0
N
* For Zoning/Future Land Use contact Polk County or the Municipality t he parcel is locat ed In.

11,660.00

Ag/Green Belt

Land Unit Type

Front

'. NOTICE: All information ABOVE this notice is current (as of Wednesday, March 4, 2020 at 2:16:54
AM). All information BELOW this notice is from the 2019 Tax Roll, except where otherwise
noted.

Value Summary {2019)
Desc

Land Value
Building Value
Misc. Items Value
Land Classified Value
Just Market Value
https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&ParcellD=27300188300003 1291

Value

$69,960
$858,326
$0
$0
$928,286
3/5
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* Cap Differential and Portability

$425,876

Agriculture Classification

$0

Assessed Value

$502,410

Exempt Value (County)

$0

Taxable Value (County)

$502,410

*Th is property contains a Non Homestead Cap with a differential of $425,876.

Values by District (2019)
Final
Tax
Rate

Assessed
Value

BOARD OF COUNTY
COMMISSIONERS

7.156500

$502,410

$3,595 .50

$0

POLK COUNTY SCHOOL
BOARD - STATE

3.838000

$928,286

$3,562.76

POLK COUNTY SCHOOL
BOARD - LOCAL

2.248000

$928,286

CITY OF LAKE WALES

6.933900

SOUTHWEST FLA WATER
MGMT DIST

0.280100

District Description

Final
Final
Assessed
Tax
Taxes Exemption Savings

Taxable
Value

Final
Taxes

$0.00

$502,410

$3,595.50

$0

$0.00

$928,286

$3,562.76

$2,086.79

$0

$0.00

$928,286

$2,086.79

$502,410

$3,483.66

$0

$0.00

$502,410

$3,483.66

$502,410

$140.73

$0

$0.00

$502,410

$140.73

Assessed $l 2
_
869 44
Taxes:
'

Tax
Savings:

$0.00

Total $12 869.44
Taxes:
'

Non-Ad Valorem Assessments (2019)

)

LN

Code

Desc

1

FC320

LAKE WALES FIRE PROTECTION

Units

Rate

Assessment

1.00

1,065.60

$1,065.60

Total Assessments

$1,065.60

Taxes
Desc
Taxing District

Millage Rate

Last Year
LAKE WALES/SWFWMD (Code: 90320)

2019 Final
LAKE WALES/SWFWMD (Code: 90320)

20.7468

20.4565

Ad Valorem Assessments

$9,475.81

$12,869.44

Non-Ad Valorem Assessments

$1,065.60

$1,065.60

Total Taxes

$10,541.41

$13,935.04
Your final tax bill may contain Non-Ad Valorem assessments which may not be reflected on this page,
such as assessments for roads, drainage, garbage, fire, lighting, water, sewer, or other governmental
services and facilities which may be levied by your county, city or any other special district. Visit the
Polk County Tax Collector's site for Tax Bill information related to t his account. Use the Property Tax
Estimator to estimate taxes for this account.

Prior Vear final Values
The Final Tax Roll is the 1st certification of the tax rolls by the Value Adjustment Board, per Flo rida Statute 19 3 .122(2), F.S. This is the date
) all taxable property and tax rolls are certified for collection to the Tax Collector. Corrections made after this date are not reflected in the Final
Tax Roll Values.

2018
Land Value
https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=ReaJEstate&ParcellD=27300J88300003129!

$69,960.00
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Building Value
Misc. Items Value
Just Value (Market)

$386,776.00
$0.00

SCH Deferred Val

$456,736.00
$0.00

Assessed Value

$456,736.00

Exempt Value (County)

$0.00

Taxable Value (County)

$456,736.00

2017
Land Value
Building Value
Misc. Items Value

$69,960.00
$374,334.00
$0.00

Just Value (Market)

$444,294.00

SCH Deferred Val

$0.00
$444,294.00

Assessed Value
Exempt Value (County)
Taxable Value (County)

$0.00
$444,294.00

2016
Land Value
Building Value
Misc. Items Value
Just Value (Market)
SOH Deferred Val
Assessed Value

$67,045.00
$353,661.00
$0.00
$420,706.00
$0 .00
$420,706.00

Exempt Value (County)

$0 .00

Taxable Value (County)

$420,706.00

2015
Land Value

$67,045.00

Building Value

$319,541.00

Misc. Items Value
Just Value (Market)
SOH Deferred Val

$0 .00
$386,586.00
$0.00

Assessed Value

$386,586.00

Exempt Value (County)

$0.00

Taxable Value (County)

$386,586.00

DISCLAIMER:
The Polk County Property Appraiser makes every effort to produce and publish the most current and accurate
information possible. The PCPA assumes no responsibility for errors in the Information and does not guarantee
that the data are free from errors or inaccuracies. Similarly the PCPA assumes no responsibility for the
consequences of inappropriate uses or interpretations of the data. No warranties, expressed or Implied, are
provided for the data herein, its use, or Its interpretation. Utilization of the search facility indicates understanding
and acceptance of this statement by the user.

Last Updated: Wednesday, March 4, 2020 at 2 : 16:54 AM

)
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Skip to main content

Change Browser Language

Home Pagg » Return To Search Results

Parcel Details: 27-30-01883000-031260
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TAX EST

PRT CALC

PRC

HTML PRC

TRIM

Owners
100%

Mailing Address
1540 CHERRY RIDGE DR

Address 2
Address 3

TAX BILL

Property Desc

AVA PROPERTIES LLC

Address 1

-,,,

HTM L TRI M

HEATHROW FL 32746-1902

Site Address
Address 1

SCENIC CENTRAL

Address 2
City

LAKE WALES

State

FL

Zip Code

33853

DIS CLAIMER: This property description is a condensed version of
the original legal descript ion recorded in t he public records. It does
not include the section, township, range, or the co unty where the
property is locat ed. It is a descriptio n of t he ownership boundaries
only and does not include easem ent s or other interests of record. The
property descript ion should not be used when conveying property.
The Property Appraiser assumes no responsibility for the
consequences of inappropriate uses or interpret ations of t he property
descript ion. No warra nties, expressed or implied, are provided for the
data herein, its use, or its interpretation .

LAKE WALES PB 1 PG 88A 88B S1&2 T30 R27 BLK 31
LOTS 26 THRU 28

Area Map
N

31

6666.45
Neighborhood

LAKE WALES PB 1 PG SSA 88B

Property (DOR)
Use Code

Commercial Parking Lots

(Code: 2805)

Acreage

0 .19

Taxing District

LAKE
WALES/SWFWMD {Code: 90320)

Community
Redevelopment
Area

Lake Wales CRA I ( Code: 40)

\,

\
5

~

ft 11i.1JO

6

Show Recent Sales in this
Neighborhood

Subdivision

\

3 (1'

Parcel Information

'30'

30'

~v·

11)'

),'

30'

30

?27'

o,n:-o

L

w

23
2

~

32

C,11:'~ 1

24

29 " <1.?'•!

25

31

E

30

CENTRAL A\/E. E

s
Recorded Plat
Visit t he Polk County Clerk of Courts websit e to v iew
the Recorded Plat for th is parcel
Note: Some plats are not yet available on the Clerk's
website. The site contains images of plats recorded on
01/05/1973 (beginning with book 058 Page 020) or
later. For information on Plats recorded before
01/05/1973 (Book 058 Page 019 or less) please contact
the Polk County Clerk's Office .

)

Mapping Worksheets (plats) for 273001
Mapping Worksheet Mapping Worksheet Pri ntab le PDF
HTML (opens in new

https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&ParcelID=273001883000031260
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tab)

)
Sales History
Important Notice: If you wish to obtain a copy of a deed for this parcel, click on the blue OR Book/Page number. Doing so will cause you to
leave the Property Appraiser's website and access the Polk County Clerk of the Circuit Court's Official Records Search. Once the document
opens, click the printer Icon to print the document. If you have any issues opening the document once you have met all the listed system
requirements, please contact the Clerk's office at (863)534-4000 and ask to speak to an IT staff member. If the Book/Page number does not
have a blue link to Official Records, the deed may not be available through the online records of the Clerk of the Circuit Court. In order to
obtain a copy of the deed you will need to contact the Clerk of the Circuit Court Indexing Department at 863-534-4516. If the Type Inst is an
"R", the document Is not available through the Clerk of the Circuit Court's Official Records Search. Please contact the Property Appraiser to
order "R" type instruments.

OR Book/Page

08916 / 01089
7620 / 0677
6751/ 0025
2488/1494
2484 / 0444
1747/ 1631

Type Inst

Vacant/
Improved

03/2013

w

V

AVA PROPERTIES LLC

$252,500

03/2008

w

V

ROLEX PROPERTIES LLC

$100,000

04/2006

Q

I

MICC DEVELOPMENT LLC

12/1986
12/1986

w

I

M

I

$100
$325,000
$200,000

05/1977

w

E

$25,000

Date

Grantee

Sales Price

Exemptions
Note: The drop down menus below provide information on the amount of exemption applied to each taxing district. The HX-first $25,000
homestead exemption may be allocated to one or more owners. The HB -second $25,000 amended homestead exemption reflects the name
of the first owner only.

1

Code

Bid. #

Description

% Ownership

Renew Cd

Vear Name

Note

Value

If you have a Senior Exemption(Additional Homestead Exemption for Persons 65 and Older): For the 2019 tax year, the allowable total
household adjusted gross Income received during 2018 could not exceed $30,174. If your total household adjusted gross income exceeded
this limit, YOU MUST NOTIFY THIS OFFI CE. Receiving no notification from the qualified senior will be considered a sworn statement, under
penalty of perjury, that the income does not exceed the limit. I mproperly claiming any exemption could result in a lien against your property.
If you would like to receive a notice of renewal electronically, please send us an email at paoffice@polk -county. net with your name, property
address, and confirmation of your request.

Extra Features (Current)
LN

Code

1

MAC

Description
ASPHALT

2

PKB

PARKING BUMPER

BLD

Length

Width

Units

Year Built

0

0

8,100

0

0

0
0

1985
1985

13

PERMITS
The Polk County Property Appraiser's Office does not issue or maintain permits. Please contact the appropriate permit issuing agency to
obtain information. This property is located in the LAKE WALES/SWFWMD taxing district. The beginning of the description indicates
permit agency (UNINCORP Is an abbreviation for Unincorporated POLK COUNTY).

Land Lines
LN Land Dscr
1

Ag/GreenBelt

* Commercial/Industrial
* For Zoning/ Fut ure Land Use contact

N

Land Unit Type

s

Front

Depth

Units

0

0

8,100.00

Polk County or t he Municipality t he parcel is located in .

https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&Parcel!D=273001883000031260
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NOTICE: All information ABOVE this notice is current (as of Wednesday, March 4, 2020 at 2 :16:54
AM) , All information BELOW this notice is from the 2019 Tax Roll, except where otherwise
noted.

Value Summary (2019)
Value

Desc

$48,600

Land Value

$0

Building Value

$12,028

Misc. Items Value

$0

Land Classified Value

$60,628

Just Market Value
* Cap Differential and Portability

$0

Agriculture Classification

$0
$60,628

Assessed Value
Exempt Value (County)

$0

Taxable Value (County)

$60,628

* Th is property contains a Non Homestead Cap with a differential of $0 .

Values by District (2019)
Final
Tax
Rate

Assessed
Value

BOARD OF COUNTY
COMMISSIONERS

7.156500

$60,628

$433 .88

$0

POLK COUNTY SCHOOL
BOARD - STATE

3.838000

$60,628

$232.69

POLK COUNTY SCHOOL
BOARD - LOCAL

2.248000

$60,628

CITY OF LAKE WALES

6.933900

SOUTHWEST FLA WATER
MGMT DIST

0.280100

District Description

Final
Final
Assessed
Tax
Taxes Exemption Savings

Taxable
Value

Final
Taxes

$0 .00

$60,628

$433 .88

$0

$0 .00

$60,628

$232.69

$136 .29

$0

$0 .00

$60,628

$136.29

$60,628

$420.39

$0

$0.00

$60,628

$420.39

$60,628

$16.98

$0

$0 .00

$60,628

$16.98

Assessed
Taxes:

$1,240.23

Tax
Savings:

$0.00

Total $1 240.23
Taxes:
'

Taxes
Desc
Taxing District
MIiiage Rate
Ad Valorem Assessments
Non-Ad Valorem Assessments

Total Taxes

Last Vear
LAKE WALES/SWFWMD {Code: 90320)

2019 Final
LAKE WALES/SWFWMD (Code: 90320)

20.7468

20.4565

$1,257.83

$1,240.23

$0.00

$0 .00

$1,257.83

$1,240.23

Your final tax bill may contain Non- Ad Valorem assessments which may not be reflected on this page,
such as assessments for roads, drainage, garbage, fire, lighting, water, sewer, or other governmental
services and facilities which may be levied by your county, city or any other special district. Visit the
Polk County Tax Collector's site for Tax Bill informat ion related to t his account . Use the Property Tax
Estimator to estimate taxes for this account.

https://www.polkpa .org/CamaDisplay.aspx?OutputMode=Displ ay&SearchType=Real Estate&Parcel1D=273001883000031260
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Prior Year Final Values
The Final Tax Roll is the 1st certification of t he tax rolls by the Value Adjustment Board, per Florida St atute 193.122(2), F.S. This is t he date
all taxable property and tax rolls are certified for collection to the Tax Collector. Corrections made after this date are not reflected In the Final
Tax Roll Values.

2018
Land Value
Building Value

$48,600.00
$0.00

Misc. Items Value

$12,028.00

Just Value (Market)

$60,628.00

SOH Deferred Val

$0.00
$60,628.00

Assessed Value
Exempt Value (County)

$0.00

Taxable Value (County)

$60,628.00

2017
Land Value
Building Value
Misc. Items Value
Just Value (Market)
SOH Deferred Val
Assessed Value

$48,600.00
$0.00
$8,140.00
$56,740.00
$0.00
$56,740.00

Exempt Value (County)

$0.00

Taxable Value (County)

$56,740.00

2016
Land Value
Building Value
Misc. Items Value

$46,575.00
$0.00
$6,179.00

Just Value (Market)

$52,754.00

SOH Deferred Val

$0.00
$52,754.00

Assessed Value
Exempt Value {County)
Taxable Value (County)

$0.00
$52,754.00

2015
Land Value
Building Value
Misc. Items Value

$46,575.00
$0 .00
$6,179.00

Just Value {Market)

$52,754.00

SOH Deferred Val

$0 .00
$52,754.00

Assessed Value
Exempt Value (County)
Taxable Value (County)

$0 .00
$52,754.00

DISCLAIMER:
The Polk County Property Appraiser makes every effort to produce and publish the most current and accurate
information possible. The PCPA assumes no responsibility for errors in the information and does not gua rantee
that the data are free from errors or inaccuracies. Similarly the PCPA assumes no responsibility for the
consequences of Inappropriate uses or Interpretations of the data. No warranties, expressed or Implied, are
provided for the data herein, its use, or its interpretation. Utilization of the search facility Indicates understanding
https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEs1ate&ParcellD=273001883000031260
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and acceptance of this statement by the user.
Last Updated: Wednesday, March 4, 2020 at 2: 16:54 AM

https://www.polkpa.org/CamaDisplay.aspx?OutputMode=Display&SearchType=Rea1Estate&ParcellD=27300 1883000031260
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CORNER CAFE'@ ONE SCENIC CENTAL
RESUME'S

1. JAMES A. ELLIS, Registered Architect (Retired)/Owner of Ava Properties
LLC and Corner Cafe'@ One Scenic Central,LLC;

2.

Kip A. Thornsbrough, Employment under Negotiation as Corner Cafe'
Head Chef and Assistant Manager, Contingent upon receipt of CRA Grant
and expansion of facilities into Full-service Kitchen and Fine Dining
Restaurant;

3. Robert Patterson, Digital Marketing Consultant/ Is currently in the process
of designing and implementing the "Online Presence" of Corner Cafe'
@ One Scenic Central on various digital formats, such as Facebook,
And lnstagram also Twitter. Mr. Patterson will create our Website, which
Will allow Online Ordering from the Online Menu in conjunction with
the Sysco CAKE Cloud-based Point of Sales System.

4.

Max Van Rees, Virtual Hospitality Group/Facility Design. Please note
that Max Van Rees Resume is included in Binder Section #7-Cost
Estimates, as a commercial kitchen design consultant to the MilZarch,
LLC Architectural Firm, whose fee proposal is included therein;

5. Billy Joe Thompson, President of the ALMOST NEW & NEW, INC.,
Restaurant design and equipment company. Mr. Thompson is our Food and
Beverage and Equipment consultant with 40 plus years in the industry.
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RESUME' ·· James A. Ellis

'~' '

Title:

Registered Architect

Position:

President,
James A. Ellis & Associates, Inc.
1540 Cherry Ridge Drive
Heathrow, FL 32746-1902
(407) 829,8621

Education:

University of Kentucky -- Grnduated 197]
Co!legr! of Architecture -Five Year Curriculum
Degree: Bachetorof Architecture•· With College Honors

Registration:

Registered Architect- Kentucky - Reg.# 2061 / January 30, 1978
Registered Architect- West Virginia - Reg.# 1812 / August 25, 1981
Registered Architect- J7lorida .. Reg.# 12,154 / Febnrnry 22, 1988
Kentucky Real Estate Broker License #43,823 (1982 --1994)

Certification:

Natio1rnl Council of A.rchitectural Registration Boards
Certifirntion # 21,0011- / September 11, 1978
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[971-1973

President
James A. Ellis &- Associates, lnc.
Pikeville &Shelbyville, Kenh1cky / Heathrow, Florida
(Designed Residential, Commercial, Institutional,
Religious,andEducational Construction
projects i11cluding over $40,000,000 in School
Construction Projects in six School Districts.
Forensic Architecture Expert Wil11ess, Clients including;
Plaintiff& Defendant Attorneys, Accountants
CSX Railroad and N & W Railroad
Major lnsunmce Companies
Architectural Apprentice
Crider & Associates, Architects
Prestonsburg, Kentucky
h1structor
School of Architecture/ College of Fine Arts
(B<1chelors Degree Cuniculum)
Ohio University
Athens, Ohio
Courses taught including:
Architectural Design
Construction Cost Estimating
Interior Design
Mechanical and Electrical Systems
Materials and Methods of Construction
Structural Systems
Architectural Apprentice
J. Quintin Biagi, Architects
Shelbyville, Kentucky
Department Director /Instn1ctor
Architectural Drafting Technology
{Associate Degree Curriculum)
Muskingum Technical College
Zanesville, Ohio

Related
Professional
Experience:

Guest Design.Juror - Universily of Notre Dame
M8bou Harbor, Nova Scotia Der.ign Competition
Guest Lecturer - University of Kentucky
Interior Design Program
Traveling Lecturer - Ohio University
Lecl:uring in Quebec City, Montreal, and Toronto, Canada
Guest Speaker· NEOCON III
Merchandise Mart, Chicago, Illinois

Guest Speaker - NSID Convention
Cleveland,Ohio

Guest Speaker - KSA Convention
Lexington, Kentucky
Charter Member-Environmental lmpactCommittee
KentL1cky Society of Architects
Recipient- First Place Award/Grant•· National Competition
National Envil'onmental Design Committee
National Society oflnterior Designel's

NSID Convention- Tokyo,Japnn
(Awarded inAbsentia)

Archaeological Exploration -Zapotecand Mixtec Jndia11 Ruins
at Mitla and Monte Alban in southern State of Oaxaca, Mexico
Civic

Activities:

Bo1:1l'd of Directors, PikeviUe Kiwanis Club
Bonrd of Directors, Pike Cow1ty Chamber of Commerce
Board of Directors, Mountain Comprehensive Cal'e Center
Board of Directors,Pike Area Coal Exposition (PACE;)
Bomd of Directors, Pikeville Main Street Program
Vice Chairman, PikeCounly Chamber of Commerce
Vice Chairman, Pikeville Conununity Service Commission
Advisory Committee,Millard Vocational School
Advisory Committee, Mayo State Vocationai/Teclmical Center
Advisory Board, Carl D. Perkins Job COl'pCenter
Pikeville College, Founders Day Certificate of Appreciation
Pikeville College, President's Club Donor
Pikeville Elementary School, Play ground Equipment $1,000 donation
Pikeville Main Street Program ~1990 Professional of the Year Award
Kentucky Department of Education,
School Construction Standa1·ds Committee

Kentucky Association of Chamber of Commerce Executives Conference

Conference UnderwriUng Sponsor
Pike Co\mty Chamber of Commerce/ Legislators 1 Reception -

Reception Underwriting Sponsor
Eastern Kentucky Leadership Confel'ence Conference Underwl'itingSponsor
Boy Scouts of America - Dan Boone Dish'ict Commissioner
Boy Scouts of America - Sustaining Member FundrniSer
Pro Bono Services including, but not limited to:
.,. Pikeville Fire Department-Training Tower

" Pike County Volunteer Fire Departments - Design of 20+ Stations
(* Reduced city & county-l-vide fire insurance premiums)
Pike County Humane Society- Animal Shelter Facilities
Pike County Chamber ofComme,·ce - Presentation Maps & Charts
Pikeville-City Park, Parking Garage, Downtown Sh·eetscape
Pikeville Elementary School- Playground Design
Pikeville High School - Athletic Field Bleacher Roof Prelim.inary design

Kip A. Thornsbrough
179 Mandolin Drive
Winter Haven, FL 33884
Cell: 530-721-2286
Kip.tbro@gmail.com

Profile

•

Accomplished professional with over 28 years progressive experience in large scale full service dining establishments,
catering/banquets, and beverage management. Capable in all aspects of facilities management front and back of house.

Specific expertise encompasses:
•
Operational Management- Project and monitor labor costs, assess needs and establish priorities. Facilitate staff
scheduling and inventory management requirements. Asses and purchase equipment for new startups. Able to perform
cross-functional tasks to support total operational perfonnance incorporating previous restaurant management.
Proficient in Microsoft Word and Excel.
•
Food Service Management - In depth knowledge of all aspects of food service and kitchen management including
menu design and costing ... equipment/inventory control. .. purchasing ...receptions ... special events ... buffets ...volume
service... private/high profile entertaining...
•
Human Resources -Screen, hire, and train personnel. Fonnulated and updated perfonnance objectives in conjunction
with employee input. Introduced in- service training initiatives to meet the ongoing demands of an evolving
organization.
•
Personal Strengths- Effective communicator and listener. Progressive management style. Utilize hands - on, lead by - example methods. Strong commitment to on - going staff development implementing creative avenues to
motivate personnel to perfonn at top efficiency levels. Professionally trained in culinary arts and Restaurant
management with a hungry passion for more knowledge.

Professional Experience
Sysco - Ocoee, FL-(9/18/18 - Current)

Marketing Associate/Consultant
Responsible for 48 accounts in Central Florida
Consult for the ongoing success for small mom and pop restaurants to large scale resorts.
Menu building strategy, analysis, design, and recipes
Kitchen design and equipment needs
Assessing client restaurants and give recommendations for improving aspects of the business, with the goa1 of
attracting more customers and increasing profit.
•
Staying current on culinary/ restaurant trends
•
•
•
•
•

Omni Hotel Resort-Champions Gate, FL (5/30/17-9/17/18)
Executive Chef David's Club

•
•
•
•
•
•
•
•
•
•
•
•

High End Steak House Specializing in Premium Cuts of Beef, Aged Beef, and Fresh Seafood
Annual Revenue of 1.2 million with a check average of$85 per person
Hire, train, supervise, motivate, mentor, schedule, and discipline a staff of 16.
Ensure that level of quality, portion control, and plate presentation is adhered at the highest level consistently.
Establish from scratch standardized recipes and ensure the compliance with them.
Spot check outlets to ensure SOP's are being followed.
Maintain a 31 % food cost consistently.
Passed all monthly health inspections with a 100%
Walk-in, prep area. and equipment up to Health Department standards at all times.
Ensure compliance with all local, state and federal (OSHA, and Health Department) regulations.
Set up and maintain proper handling and HACCP procedure of all food products.
Participate in volunteering with local foodbanks and company outreach programs

Overland Restaurant and Pub• Gardnerville, NV (316116 -5122117)
Executive Chef
•
Hired by owners of the Hard Rock to run their new family owned restaurant
•
Upscale steak house and pub specializing in farm to table, wild game, multiple daily dinner and lunch specials, and a
seasonal changing menu
•
Inherited a 50% food cost and brought it down to 30% in one month; Received 100% health inspection
•
Set up and maintained relationships for local protein, fruit. herb, and produce programs
•
Manage a culinary staff of 15+
•
Interim General Manager during management transitions
•
Annual revenue of350,000 with a $46 average per cover, Restaurants seats 95ppl with a patio seating another 35
•
More traditional kitchen setting with classic cooking techniques, make all stocks and sauces, fresh pasta, all proteins
are butchered in house by myself or trained staff daily, with the exception of a few desserts everything is made in house
•
Maintain current daily: recipe costing, recipe bible with pictures, recipe procedures, specials board, and training of staff
on a new technique, procedure, or product.

Hard Rock Hotel Casino-Lake Tahoe, NV (411/14-3/1/16)
Property Manager/ Room Chef Firebreak
•
One of six employees carried over from the purchase of the Horizon Casino and Resort property for the construction of
the Hard Rock Casino and Hotel
•
Property liaison for multiple vendors (Beer, Wine, Ecolab, Coco Cola, etc... ) for new onsite installation and set up
during construction phase
•
Kitchen equipment setup, placement, and Health Department evaluation for all opening restaurants during construction,
before Grand Opening, and ongoing as adjustments were needed
•
Made ready Four onsite kitchens for Health Inspection passing with 100% before Grand Opening of property
•
Facilitated in the property opening hiring phase and ongoing screening and hiring of all Food and Beverage staff of 75+
•
Collaborated in the creation ofSOP's from scratch for Food and Beverage Departments for a new property with Six
F&B outlets - Firebreak Restaurant, Park Prime Restaurant, Room Service, Coffee Shop, Banquets, and an Oyster Bar
•
Built order guides and recipes for three Casino Restaurants from scratch
•
Researched, ordered, and setup small wares and kitchen supplies for three restaurant outlets for the opening of the
property
•
Worked daily, sometimes hourly, with Sysco, Us Foods, Sierra Meat., Sierra Gold Seafood, General Produce, and
Bonanza Produce ordering all items for menu development for Fire Break Restaurant applying those items into a
working menu during construction phase of property through Grand Opening and ongoing up to my departure
•
Led a kitchen staff of 32 cooks and three sous chefs in Firebreak Kitchen: Breakfast, Lunch, and Dinner all served
24hrs plus responsible for Room Service at the same time serving breakfast, lunch, and dinner out of the same kitchen
•
Built spread sheet fonnats, recipes, and costed out the menu for Firebreak kitchen consisting of85 items
•
Opened Firebreak restaurant out of a banquet kitchen, while the new kitchen was being built, with little refrigeration
on-line having to ice down all line prep and still passed the health inspection with a 100%
•
Smoothly moved directly from a Banquet kitchen to a newly built kitchen during service with no pause in production
•
Successfully prepped and served 7,000 appetizers for Grand Opening while still prepping and setting up for service the
next day for Firebreak restaurant with a two-week-old newly hired staff of 32 cooks
•
Trained a brand-new staff of 32 with one sous chef on new recipe procedures, sanitation, cooking techniques, proper
storage, and teamwork for Firebreak kitchen. Was only given two and a half weeks for this task before grand opening
party and the opening of the restaurant.
•
One of three Chers on property that held original staff of 32 through opening to my departure
•
Before opening was expected to carry a 32% food cost in Firebreak, I constantly ran and held a 22-24% food cost for
the outlet that was divided up to help carry the other two restaurants.
•
Firebreak Restaurant seated 120 inside and another 60 outside, averaged 500-800 covers mid-week, 1,800 - 2,200
covers weekends. Annual revenue projections of$4.0M ended up being $6.0M
Horizon Casino& Resort-Lake Tahoe, NV (1117/12-3131/14)
Executive chef
•
Administer and Regulate - Four Seasons Restaurant: seated up to 70 guests, Town Square Buffet:
seating up to 300, Banquets: varying from 20-1,200, Employee Dining Room: 40-120 daily covers,
Main kitchen and Stewards-Annual revenue of$1.SM
o
Hire, Train, and Supervise a staff of 40+
•
Menu Design, organize and prepare all catering events up to 3000 people
•
Vendor Negotiation, purchase, receive, and record all supplies, inventories, and equipment
•
Enhance quality and maintained a 29-30% food cost for all outlets

•

Create ongoing menu, recipe procedures, qua1ity control, training, and execution of Town Square

•
•

Set up serve safe certification class for all culinary staff plus management
Passed a1I hea1th inspections with a I00%
Weekly inventory

Buffet and Employee Dining Room

e

Elegant Affair Catering-Lake Tahoe, NV (05/20/09 -1 ln/12)
Head Chef
•
Full service mobile catering trucks able to perfonn any required tasks on site, function sizes varied
from 20 -1200 people mostly high profile clientele.
•
Create recipes and ordering for all menus with a different menu per function.
•
Maintain high standards through intelligent ordering, product research, and menu planning.
•
Train staff in sanitation, recipe procedures, and proper cooking techniques.
•
Tasting's for new clients with a 99% lock-in rate.
•
Mobile Catering requires extreme organization skills, exceptional time management and the ability
to think on your feet under high stress situations while maintaining a professional attitude.

The Fresh Ketch - Lake Tahoe, CA (09/15/08 -5/20/09)
Sous Chef
•
American cuisine with an emphasis on seafood. Restaurant seated 140 with an average of320
guests a day during peak season
•
All Product orders and scheduling
•
Create daily specials for two kitchens, one fine dining one bistro style, day and night shifts.
•
Prepare fresh soups daily.
•
Hiring, training, scheduling, opening and closing duties of25+ employees
Kalani's - Lake Tahoe, CA (06/22/07- 09/15/08)

Restaurant Manager
•
Upscale Hawaiian Fusion restaurant, seated 120. High volume. average of 375 guests a night
•
Replaced and performed the tasks of two managers running the restaurant with the G.M.
•
Hire, train, and supervise staff or 25+.
•
Scheduling of servers, hostess, busser, and bartenders.
•
Scheduling of banquets and ongoing contact with groups on and off premise.
•
All ordering for bar and wares for front of house.
•
Nightly closing duties including server check-outs, counting house bank, etc.
•
Bi-weekly inventories, Maintaining pour-costs, server training, bar training, responsible for all
aspects of front of house.
Gateway Cafe- Myers, Ca (01/06 -6/22/07)
Chef/Server
•
Assisted first time owners/friends with the opening and on~going progression of an existing
business.
•
Built order guides, menu planning, and recipe book
•
Trained staff for new procedures with new menu
•
Restaurant seated 35 people would turn three time for breakfast and two times for dinner
Mont blue Resort and Casino -Stateline, NV (06/05-01/06)
Food and Beverage Supervisor

•
•
•
•
•

One of three managers accountable for a $3.0M beverage department consisting of three casino
bars, Circus Maximums Showroom, Room Service, Banquets, and all beverage sales on premises.
Hire, train, write and maintain schedules and supervise a diverse staff of 60+, consisting of
bartenders, cocktail servers and bar backs.
Placed orders weekly and maintained pars for the beverage department: Beer, Alcohol. Wine, and
Wares through various vendors' maintaining personnel professional relationships.
Monthly property inventories, daily bar requisitions, set#up and oversee Entertainment show bars
and specialty functions for events up to 2000 people.
Manager shift relief for Room Service, Buffet, and 24-hour cafe

Caesars Tahoe- Stateline, NV (6/03-6/05)
Sous Chef/Food and Beverage Supervisor
e
Sous Chef of Primavera June 2002-August 2003, a fine dining Italian restaurant that seated 120
people
•
Hiring, Training, Supervising, and Scheduling of 100+ Food and Beverage staff.
•
Supervisor accountable for Room Service, Roman Feast Buffet, 24 Hour care, Casino Floor
Cocktail Service, Circus Maximums Showroom Bars, Titree Casino Bar/Lounges, Two Fine Dining
Restaurant, and back of house operations for the same August2003- June 2005.
ca
Daily Profit and Loss reports, Labor Costs, Holiday Reports, and Daily Manager Logs
Sun Valley Resort-Sun Valley, ID (3/01-3/03)
Sous Chef/Restaurant Manager
•
Conceived of, planned menu, product ordering/research and executed the Terrace Buffet with a
menu changing daily reflecting varying cultures and regions of the world. Served 75-150 daily.
o
Managed front FOH and was Chef for: Gretchen's a high volume full service restaurant seating 95,
24 Hour Room Service 225 rooms, and Terrace buffet summer and winter of 2002.
•
Planned menus, Food preparation and setup for catered events in-house and out for up to 600ppl.
•
Floating Sous Chef for four Fine Dining Restaurants during shoulder seasons.
•
Trained diverse multi-lingua] staff of 80+ in sanitation, recipe procedures, and proper cooking
techniques.
•
Maintained professional attitude dealing personally with high profile Clientele Daily.

EDUCATION/CERTIFICATION

Scottsdale Culinary Le Cordon Blue, AZ (2001)
•
Associate of Occupational Studies Degree in Culinary Arts
•
Associate of Occupational Studies Degree in Restaurant Management
National Restaurant Association
•
N .R.A. Certified for Serve Safe Production Manager
The Culinary Institute Of America
•
6,2 Continuing Education Units

Professional References

Corinna Osborne
Edgewood I Director of Hotel Operations
1-530-318-6214
John Snyder
Bavette's Monte Carlo Las Vegas/ Executive Chef
1-702-245-6606
Tim McCarthy
Sysco Senior Sales Representative
1-530-701-8389

Sean Hanrahan
Warner University/ Head Basketball Coach
1-863-581-0268

2/19/00 • 11/02/20

Robert Patterson
2255 Katherine Street
Fort Myers, FL 33901
rmpatterson7171@gmail.com
239-7 45-5856

Objective
To obtain a position that will further develop my marketing, management and sales skills.

Work Experience
Owner
AR Design Group - Fort Myers, FL March 2016 to Present
Responsible for 9 clients Social Media, Digital and Print advertising. Created a Social Media Auto Posting system to
manage all of the business clients in one place for social media, and digital advertising. Website design, ad creative work,
and daily monitoring of all platforms for each client.

Assistant General Manager/ Banquet Manager /Social Media Manager
Pinchers USA - Fort Myers Beach, FL January 2019 to Present

)

Responsible for daily operations of the restaurant. Manage a staff of 70 Front of House associates, 16 Cooks, 20 Support
Staff Members. Weekly scheduling, product orders and inventory, Health inspections. Created a social Media presence
that has grown to over 3500 followers. Weekly entertainment scheduling. Increased sales by 37% over an 18 month
period, becoming the second highest sales producer in the company and the number one location for ROI.

Marketing Manager
Orchid Realty Group/Premier Plus Realty- Bonita Springs, FL March 2018 to February 2019
Responsible for all creative marketing design for 12 Realtors. Implemented and designed a social media and digital
marketing campaign system where scheduled posts are created and posted to various social media outlets at key posting
times. Created a digital marketing platform. Managed daily social media accounts for all 12 realtors.

Account Executive
Florida Weekly/ Florida Media Group - Fort Myers, FL June 2016 to February 2018
Responsible for 340 advertising accounts. Working with prospective advertisers on marketing strategy, creative ideas,
and solutions. Handled all media platforms including Print, Digital, Email, and Social Media Marketing.

Server/Event Staff/Bartender/ Key Manager
Pinchers USA - Fort Myers, FL January 2015 to October 2016
Server, Customer service, Event Set-up/take down, Event Server, and bartender. Worked several large events as well as
worked on the main dining room floor during peak seasons. Worked closely with the event manager and other
management staff to run a successful restaurant.

Visual Merchandising Manager
Macy's Inc 2006 to 2014

C)

In charge of all Visual implementation and creative design for all the stores departments. Planed commercial displays to
entice and appeal to customers. Changed and rotated window displays, interior display areas, and signage to reflect
changes in inventory or promotion. Develop ideas or plans for merchandise displays or window decorations.

Property Manager/Office Manager
Buy-U-Reality- Miami, FL 2005 to 2014
Managed all of the owned property rental units as well as contracted rentals from private owners. Responsible for the
daily operations of the real estate office and the property management office, accounting, work orders, lease agreements,
proposals, closing paperwork, and many other daily duties Worked closely with realtors and clients on a daily basis.
Trained and supervised 10 staff members

Owner/Manager
Moms General Stores - Waveland, IN 1999 to 2005
Responsible for all product purchasing, placement, vendor specifications, product development, visual merchandising,
daily store operations, accounting, payroll, and accounts payable. Managed staff of 12 full-time employees as well as
several part-time associates. New store planning, development, marketing, and advertising.

Visual Merchandising Manager
Saks Fifth Avenue - Houston, TX 1995 to 1998
Accountable for all Women's Collections, Home, Children's, and the Shoe Departments. Developed daily visual display
changes, merchandise placement special events. Supervised a staff of 6 Visual Trimmer Associates

Education
Crown Point High School, Crown Point, IN
Diploma
August 1986to May 1991
Heron School of Art - Indianapolis, IN
Associate Fine Arts
August 1991 to May 1993
Florida Southwestern - Fort Myers, FL
Digital/Social Media Marketing - Certificate
2016-2017
Florida Southwestern - Fort Myers, FL
Adobe Creative Suite - Certificate
Photoshop, lnDesign, Adobe Illustrator

Skills
Cold Calling, Business Development, Prospecting, B2B Sales, Digital Marketing, Social Media Marketing

(

'

Publications
The Dish/ Florida Weekly
https: //fortmyers floridaweekly.com /artides/the-dish-32 I
June 2017
Restaurant Review

The Dish/ Florida Weekly
bttps://fortmyers.floridaweekty.com/artides/higbJights-from-JocaJ-menus-2/
March 2017
Restaurant Review

The Dish/ Florida Weekly
bttps· //fortmyers.floridaweekJy.com/artides/highHghts-from-JocaJ-menus/
March 2017
Restaurant Review

The Dish/ Florida Weekly
https://fortmyers floridaweekJy.com/artjc)es/the-djsh-30/
February 2017
Restaurant Review

)
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Graphic Design, Web Design, Marketing, Photography, Wedding Planning

Marketing Plan For
Corner Cafe @ One Scenic Central

Corner Cafe @ One Scenic Central is a new concept restaurant located in Lake Wales, Florida. One
Scenic Center is located in the downtown area of Lake Wales and is slated to be a destination location
for many in the area.
AR Design Group, LLC has been asked to assist this startup with its Web Design and Marketing Plan.
AR Design Group is located in Fort Myers, Florida. Our team of dedicated professionals will utilize the
following to grow this new concept until a local favorite spot in the area:
•

Website
AR Design Group will create a user-friendly website that will adapt to all devices. Customers
will be able to order menu items directly from the interactive website and be able to
communicate with the restaurant directly from the platform.

•

Mobile App
AR Design Group will create a user-friendly App free to customers where they can reserve a
table, order carry out items, buy items from the retail store, and view daily specials.

•

Social Media
AR Design Group will create pages on Social Media sites including Facebook, lnstagram,
Linked In, TripAdvisor, and Yelp. Here we will utilize their social media presence to create a
following of customers and supporters of the establishment. We will utilize free and paid

)

advertising on these sites to grow the brand.

l )

•

Print Advertising
AR Design Group will utilize local and regional print publications for advertising purposes, as
well as submit content to these publications to promote the brand. AR Design Group will do
the creative work for these ads.

•

Programmatic/ IP Address Advertising
AR Design Group will utilize the latest technology to create a digital advertising campaign that
utilizes programmatic advertising and IP Address Targeting. Through this process we will
target key groups that are likely to visit this location. This is done through targeting research
and study of IP address and the sites they visit on the Web.

Group,LLC
,)
Graph ic Design, Web Desig n, Marketing, Photography, Wedding Planning

•

Search Engine Marketing

AR Design Group will utilize Search Engine Marketing to show presence on the Web
•

Search Engine Optimization

AR Design Group will utilize or in-house Search Engine Optimization tools to review and make
changes to better the web presence.
•

Device ID Geo-Fencing

AR Design Group will use a newer marketing strategy to target devices in the area with
programmatic digital advertising.

AR Design Group will provide Corner Cafe @ One Scenic Central with a monthly report that shows
real time progress for all of the listed marketing concepts. They will as well have access to their own
on line reporting dashboard that shows daily activity. All creative work will get final approval from
Corner Cafe before posting to social media or going to print.

)

()

AR Design Group will form a monthly budget plan with Corner Cafe prior to implementation of all
marketing.

Max Van Rees
Facility Design
Virtual Hospitality Group
Bio

)

Max began as a salesperson for a Major
Midwest equipment and supplies company
in 1970, his territory covered the state of
Iowa. In 1982 Max moved to a new Sales
Management position in Winter Park FL, his
duties included design services, supply and
installation of equipment and furnishings,
and complete turnkey packages for several
chain restaurant accounts.
In 1985 Max became a manufacturer's
representative with a South Florida
brokerage covering central and northern
Florida. Max eventually represented twentysix factories in this capacity.
In 1991 Hospitality Supply (Division of
Superior Products) recruited Max as a
Project Manager with responsibly for
estimating projects, preparation of design
and rough-in drawings, project budgets, and
supervision of on-site installations. To stay
current Max attended Valencia Community
College and became certified in AutoCad.
This greatly expanded his full range of
projects and capabilities for Hospitality Supply.
1998 Max was instrumental in introducing a
new look for public facilities in the recreation
and leisure time hospitality venues. Taking
his career in a new direction. Given the
opportunity to design sports venues, and
convention centers, while also managing
some of these same projects from start to
competition afforded Max the opportunity to
make sure the projects turned out the way
they were planned. Max also worked as a
project manager on several projects that he
collaborated on and brought to fruition by

estimating costs, preparing all rough-in
drawings, logistics management, purchase
orders, deliveries, installation, start-up of
equipment, equipment demonstrations and
training.
2001 Max launched his Foodservice Design
Firm, working with an assortment of projects
including consulting for Ovations Food
Services. Ovations growth was speedy and
the need fueled the rapid expansion of Max's
services, which turned into the position of Vice
President of Facilities Design for Ovations.
As more projects were delivered, Max's
design staff expended to four employees.
As a team they focused on moving the style
of design in our venues to a fresh food
delivery of all food and beverage products.
Ovation's (and Max's layout's) became
immediately copied by competitors.
Ovations Clients appreciate the growth of
profits from food sales brought about by
Max's thoughtful designs, attention to
details, and the dedication to always come
in under budget.
In 2004 Max began working with Ovations
Senior Vice President Mark W. Healy on
expanding Ovations resort and casino
hospitality business. Together they have
worked on dozens of diverse projects from
renovations and refreshing locations, to
multi-million dollar greenfield projects.
In 2014 Max retired from Ovations Food
Services to enjoy personal time as well as
consult on interesting projects including
design and development with Virtual
Hospitality Group.

PELICANS MLB STADIUM-MYRTLE BEACH,
SC
HOHOKAM STADIUM - MESA, AZ
LUTHERS BARB Q - US LOCATIONS
MEMPHIS MOTOR SPEEDWAY - MIDDINGTON,
DARBAR INDIAN RESTAURANT - ORLANDO,
TN
FLORIDA
NASHVILLE FAIR GROUNDS • NASHVILLE, TN
CRABHOUSE RESTAURANTS - FLORIDA,
ALLTEL STADIUM - JACKSONVILLE
GEORGIA
THE WINERY - SARATOGA, CA
ORANGE COUNTY GOLF AND CC - ORLANDO,
RICHARD BORCHARD CENTER - CORPUS
FLOIUDA
CHRISTI, TX
RUTH ECKERD PERFORMING ARTS CENTERFEDERICK KEYS STADIUM
CLEARWATER, FLORIDA
THUNDERBOLT RACEWAY -NJ
THE STEAK HOUSE - ST. PETERSBURG,
THE WINERY - PHASE TWO
FLORIDA
GOODYEAR SPRJNG TRAINING CAMP
VENTURA SEASIDE GRILL - ORANGE
FACILITY - AZ
COUNTY,CA
ALLTEL STADIUM-PHASE TWO
SCHARBAUER SPORTS COMPLEX - MIDLAND,
ORTIZ CENTER- CORPUS CHIUSTI, TX
TEXAS
ECCLES THEATER- SALT LAKE COUNTY
TOLEDO MUDHENS BASEBALL STATIUM CENTER FOR THE ARTS
TOLEDO, OHIO
TWIN PINES CASINO -MIDDLETOWN, CA
TROY MINOR LEAUGE BASEBALL STADIUM COMANCHE RED RIVER CASINO - DEVOL, OK
TROY, NEW YORK
COMANCHE NATION CASINO -LAWTON, OK
CLARK COUNTY AMPHITHEATER CHOCTAW CASINO - PACOLA, OK
RIDGEFIELD, WA
CHOCTAW CASINO RESORT - GRANT, OK
MONTGOMERY RIVER WALK BASBALL
ONIEDA MASON STREET CASINO - GREEN
STADIUM -MONTGOMERY, ALA
BAY, WI
TENNESSEE PERFORMING ARTS CENTER ONIEDA MAIN CASINO- GREEN BAY, WI
NASHVILLE, TN
PPL CENTER-ALLENTOWN, PA
JOHN O'DONNELL BASBALL STADIUM CROSS INSURANCE CENTER - BANGOR, ME
DAVENPORT, !OW A
BIRMINGHAM JEFFERSON COUNTY COMPLEX
PACIFIC AMPHITHEATRE - ORANGE COUNTY,
- BIRMINGHAM, AL
CA
SLOAN PARK (CUBS SPRING TRAINING)GARY BASEBALL STADIUM -GARY, IN
MEZA, AZ
ALBUQUERQUEISOTOPESBASBALL
SOUTHWEST UNIVERSITY PARK - EL PASO,
STADIUM, ALBUQUERQUE, NM
TX
CAROLINA MUDCATS BASEBALL STADIUM XL CENTER - HARTFORD, CT
ZEBULON,NC
PRATT & WHITNEY STADIUM (RETSSEITLER
REGAL PALMS RESORT - DAVENPORT,
FIELD) EAST HARTFORD, CT
FLORIDA
LOWERY PARK ZOO-TAMPA, FL
PENN STATE BASEBALL STADIUM
JUNGLE ISLAND - MIAMI, FL
PENN STATE ARENA
MUSEUM OF SCIENCE AND INDUSTRY OAKMONT RESORT- CHAMPIONSGATE, FL
TAMPA,FL
OKLAHOMA STATE FAIRGROUNDS ASST.
NEW YORK STA TE FAIRGROUNDS PROJECTS - OKLAHOMA CITY, OK
SYRACUSE, NY
CIDERIIOUSE - CHAIN - ORLANDO, FL
SANFORD/ORLANDO ZOO - SANFORD, FL
ROSE GARDEN ARENA ADDITIONS TO EVENT & CLUB LEVELS
ORANGE COUNTY FAIRGROUNDS - COSA
- PORTLAND, OR
MESA,CA
SAN MA TEO EXPO CENTER - SAN MA TEO, CA
AV A YA STADIUM - SAN JOSE, CA
HOLIDAY INN CROWN PLAZA RESORT - ORLANDO, FL
SCOPE ARENA - NORFOLK, VA
BOARDWALK PIZZA - CHAIN - ORLANDO, FL
VCU SIEGEL ARENA - RICHMOND, VA
ST. LUCIA RESORT- DAYTONA BEACH, FL
BETHAL WOODS CENTER FOR THE ARTS MIDLAND BASEBALL STADIUM - MIDLAND,
BETHAL,NY
MI
TORONTO EXHIBITION PLACE - TORONTO,
TRA VELODGE RESORT - ORLANDO, FL
CANADA
HERITAGE RESORT - ORLANDO,FL
WAKE FOREST UNIVERSITY - WINSTONRODEW A Y CRUISE PORT HOTEL - FT.
SALEM, NC
LAUDERDALE, FL
ATLANTIC CITY CONVENTION CENTER BELUGA RESTAURANTS - CHAIN
ATLANTIC CITY, NJ
LEHIGH BASEBALL STADIUM - LEHIGH, PA
BLUE BOMBER STADIUM - WINIPEG, CANADA
SPRINGDALE MLB STADIUM - SPRINGDALE,
BIG FIN SEAFOOD - ORLANDO, FL
AK
GLOBAL SEAFOOD -ORLANDO, FL
S.E KENTUCKY ARENA
'I'ALEN ENERGY STADIUM - CHESTER, PA

FOODSERVICE FACILITY DESIGNS

COLUMBIA CONVENTION CENTER COLUMBIA, SC
CSU STADIUM-FORT COLLINS, CO
OCEAN CENTER - DAYTONA BEACH, FL
SALT RJVER FIELDS - MESA, AZ
NBT BANK STADIUM - SRACUSE, NY
MGM PARK - BILOXI, MS
BLUE WAI-JOOS STADIUM - PENSACOLA, FL
SALINA BICENTENIAL CENTER - SALINA, KS
PALM BEACH COUNTY CONVENTION CENTER
- PALM BEACH, FL
BB&T BALLPARK - CHARLOTTE, NC
HARBOR PARK STADIUM-NORFOLK, VA
MISSOUIU STA TE UNIVERSITY SPRJNGFIELD, MO
IOWA EVENTS CENTER - DES MOINES, IA
IOWA SPEEDWAY - NEWTON, IA
RUTH ECKERD HALL - CLEARWATER, FL
CAPITOL THREATER - CLEARWATER, FL
TEXAS TECH UNIVERSrTY - LUBBOCK, TX

FOODSERVICE FACILITIES PROJECT
OVERSITE
RDV SPORTS COMPLEX-ORLANDO, FLORJDA
DIAMOND JAX STADIUM-JACKSON, TN
PI-IILIPS ARENA - ATLANTA, GA
RALEIGH ARENA-RALEIGH, NC
PAUL BROWN NFL STADIUM - CINCINNATI,
OH
RAYMOND JAMES NFL STADIUM - TAMPA, FL
GEORGIA WORLD CONGRESS CENTERATLANTA, GA
MEMPHIS FEDEX ARENA- MEMPHIS, TN
DALLAS MAVERICK ARENA - DALLAS, TX
RELIENT NFL STADIUM - HOUSTON, TX
TRENTON CONVENTION CENTER-TRENTON,
NJ
GRAND RAPIDS CONVENTION CENTER GRAND RAPIDS, Ml
SHOSHONE BANNOOK HOTEL AND EVENTS
CENTER- FORT HALL, ID
ENCANA EVENTS CENTRE - DAWSON CREEK,
CANADA
ABBOTSFORD CENTRE - ABBOTSFORD,
CANADA

FOODSERVICE FACILITIES WITH
PROCURMENT SERVICES
WILD HORSE PASS HOTEL AND CASINO CHANDLER, AZ
LONE BUTTE CASINO - CHANDLER, AZ
VEE QUIV A HOTEL AND CASINO CHANDLER, AZ

ALMOST NEW & NEW, INC
112 TINDALE CIRCLE
LONGWOOD, FL 32779
407-808-2504
almostnew@bellsouth.net

)

I am a restaurant design and equipment company that has been in
business for 40 plus years and a Florida corporation for 27 years. I
have listed some of the work I have completed showing a diversity of
food service operations. I did the design, sold the equipment, received,
uncrated, assembled, delivered and set in place ready for final utility
connection the entire job.

FOOD SERVICE JOBS DESIGNED & SUPPLIED EQUIPMENT

(

COMFORT INN & SUITES

BREAKFAST BUFFET & PANTRY

HOLIDAY INN RESORT

FULL SERVICE RESTAURANT & BAR

DOUBLE TREE INN

EXTENSIVE BREAKFAST BUFFET, FULL SERVICE
RESTAURANT, BAR & BANQUET

)
HAMPTON INN

BREAKFAST BUFFET & PANTRY

CONGREATION OHEV SHALOM

KOSHER KITCHEN & FOOD SERVICE AREAS

MARRIOTT DELTA

FULL SERVICE RESTAURANT & BAR

HARD ROCK HOTEL

FULL SERVICE RESTAURANT, 5 BARS, 2 LARGE
KITCHENS & S00+SEAT BANQUET ROOM

HABANEROS MEXICAN GRILL

10 LOCATIONS FULL SERVICE RESTAURANT & BAR

WELCOME OM

HOLISTIC HEALTH COOKING SCHOOL

UNIVERSITY OF CENTRAL FLORIDA CULINARY SCHOOL
DELANEY HOTEL AND TAVERN FULL SERVICE RESTAURANT & BAR
NAPLES COMMON MEMORY CARE FACILITY

l)

TACOMA 35 ACRE INDEPENDENT LIVING CENTER· KITCHEN, BAR, BUFFET LINES
& CONSESSION AREAS

50,000 SQUARE FOOT FOOD HALL IN PR WITH 11 FULL KITCHENS, ONE LARGE BAR
& 14 CONSESSION BOOTHS.
FLORIDA ISLAMIC CENTER
TILTED KILT

FULL SERVICE RESTURANT & BAR

WITHOUT A PADDLE

FULL SERVICE FOOD TRUCK

WYNDHAM HOTEL

ORLANDO AIRPORT

MULTIPLE HILTON & MARRIOTT BRAND HOTELS • ALL FOOD & BAR SERVICE

BPL SANFORD

125,000 SQ.FT. EXTREME ARCADE FULL SERVICE
RESTAURANT 175 SEATS, 2 LARGE BARS &
CONCESSION AREA

If you have any questions, please do not hesitate to contact me.
Thank you,
Billy Joe Thompson
President

CORNER CAFE' @ ONE SCENIC CENTRAL
BUSINESS PLAN COMPONENTS

CONCEPT:

According to the Florida Department of Transportation, the busiest street comer in beautiful
and historic Downtown Lake Wales is at the intersection of Scenic Highway (9,400 vehicles
per day, (Please see Exhibit #1 -A) and Central Avenue (7,900 vehicles per day, (Please see
Exhibit #1-B). Unfmtunately, the greatest majority of these 17,300 vehicles per day are
occupied by individuals who are on their way to somewhere else besides Downtown Lake
Wales. The majority will pass on through Downtown without stopping.

A large number of these 17,300 vehicles per day are daily commuters, driving between their
homes and their place of work. Unfmtunately, to these daily commuters, Lake Wales merely
represents a congested and aggravating "slow stretch" of road on their destination to
elsewhere. They rarely stop to shop in Downtown and do most of their business either online,
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"big box" stores, or out-of-town shopping centers.

If there were some way to get these folks, who are just passing through to stop, park, get out
of their car and explore Downtown, they will be surprised at what a pleasant place Downtown
Lake Wales actually is. Beyond all doubt, the businesspeople, professionals and retailers of
Downtown would derive multiple benefits from increased foot traffic, including but not
limited to an increased volume of business that would generate higher profits, more and better
paid employees and an enhanced marketplace in general.

The resultant enhanced Tax Base will allow City Government to provide improved amenities
(public services, hard and soft streetscape, improved utility infrastructure, storm water
collection and drainage, etc.). These private and public benefits all create a greater "Sense of
Community", which is a simple phrase that has complex implications.

"Sense of Community" creates a "self-catalytic process", which means the more that is gained,
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the easier future gains become - in order to better understand the phrase "self-catalytic", think
in tenns of building a campfire. The first few twigs may be difficult to set ablaze, but the

hotter and the more twigs that burn, the more quickly and easily larger sticks of wood ignite
and the hotter and the more sticks that burn, the more quickly and easily the larger logs catch
fire. In other words, the more people who can be convinced to stop, get out of their vehicles
and walk around, shop and experience Downtown Lake Wales, the easier it will be to attract
more and more people to do likewise. It is predictable that folks, who like what they see and
experience, WILL talk to their friends, families and neighbors and the ever-growing radius of
enthusiasm for a redeveloped, revitalized and rejuvenated Downtown Lake Wales will create
an ever-growing "market", excited about their "marketplace", with a strong "Sense of
Community".

BACKGROUND:
The Corner Cafe' @ One Scenic Central ("Corner Cafe"') is located in the Northwest corner
of the intersection of Scenic Highway and Central Avenue, in the large stucco building, known
for years as the "One Scenic Central" Building, (Please see Exhibit #2).
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Back when this CRA Grant Applicant purchased the One Scenic Central Building in March
2013, the building was a decrepit and rapidly decaying eyesore, located on the busiest and
most highly visible corner of Downtown Lake Wales. In short, the One Scenic Central
Building was a symbolic "albatross hanging around the neck" of Downtown Lake Wales. The
highly-visible One Scenic Central Building cast an unfortunate psychological "shroud" over
the entire Downtown -

a "shroud" of despair, economic doom and gloom, and

inevitable/pending collapse.

It became an ever-worsening psychological barrier to the

thousands of daily passers-by to pull off the main highway, park their vehicles, get out and
walk around Downtown. The One Scenic Central Building was almost like the prototypical
decrepit "haunted house" that causes people to clinch their jaw, look straight ahead and walk
a little faster to get away from as quickly as possible. It was the exact opposite of being an
attractive "magnet" to lure potential patrons into Downtown Lake Wales, but instead was a
high-profile "repellant".

The availability of the One Scenic Central property was brought to the attention of this CRA
Grant Applicant by the Wells Fargo Bank Commercial Real Estate Division, which held the
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building in its "Sh01t-Sale" Inventory. It was explained to this Applicant by the Bank's
Commercial Real Estate Agent, that the property was priced with the caveat that the purchaser
would have to consider the cost of demolition and debris removal in dete1mining the residual
Fair Market Value of the raw land.

Fo1tunately, this CRA Grant Applicant was a recently retired Kentucky Registered Architect
who performed an appropriate amount of due diligence prior to pm-chasing the prope1ty.

During the course of performing his due diligence, this CRA Grant Applicant discovered that
the One Scenic Central Building was constructed in, or around 1925, as Lake Wales' first
Ford Automobile Dealership. The Mechanic-Service area was located on the second floor,
with a ramp on the West side of the building to allow automobiles to be driven up to the second
floor.

The concrete floor slab, perimeter walls and supporting interior steel colmnns

supporting the second floor were structured as required to support several automobiles
simultaneously. In shmt, this CRA Grant Applicant discovered that the "bones" of the
building are "built like a Sherman Tank". The decrepit appearance was literally "skin-deep".
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The masomy perimeter walls were originally constructed of concrete block and white sand
brick. At an unknown point in time, the brick was covered with a skim-coat of stucco, applied
directly to the brick. At a later date, many of the original windows were blocked with
masomy, expanded metal lath was fastened to the walls with metal fasteners and the entire
building was, once again, finished in 3-coat stucco.

Unfortunately, absolutely no

considerations were given to thermal expansion/contraction of the rigid stucco. There was
not one single expansion joint anywhere, on any wall of the entire building. When provisions
for thermal expansion and contraction are not present, "Laws of Physics" will create their
own. As ever-expanding random cracks in the stucco appeared, the cracks allowed water to
penetrate the stucco, where it was trapped behind the stucco and rusted out the metal fasteners
securing the expanded metal lath that supported the stucco. As depicted by photographs
herein, (Please see Exhibits #3, #4 and #5) as the metal fasteners began failing, large sheets
of stucco began de-laminating from the building and to passers-by, it appeared that the entire
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building was beginning to fall down under its own weight. After an appropriate course of due
diligence, this CRA Grant Applicant made the decision to purchase the One Scenic Central
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Building with the intention of upgrading both the interior and exterior of the building in a
quality and manner that is concomitant with, and appropriate to its unique, highly visible and
extremely impo1iant location in Downtown Lake Wales.

This CRA Grant Applicant initially began the process of upgrading the OSC building by
"drying it in" with roofrepairs, by Taylor's Roofing from Lake Wales, and glass replacement
by Ridge Glass and Mirror, Inc. from Lake Wales. Once dried in, we began rejuvenating the
building's interior, concentrating upon getting all the HVAC units up and running and
replacing Restroom exhaust fans, by NaturalAir, Inc. from Winter Haven; replacing
fluorescent lighting fixtures with LED fixtures, and making required National Electrical Code
upgrades, by Oar Electric, Inc. from Lake Wales; changing out plumbing fixtures,
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Livingston Plumbing from Lake Wale; repairing and painting interior walls, and replacing
ceiling tiles, by various local Contract laborers; replacing floor finishes, by CiCi Steedley's
Affordable Floors from Lake Wales; etc.; etc., as required to "lure" tenants into leasing the
office suites. However, in spite of how attractive the newly upgraded suites were on the
interior of the building, unfortunately, the decrepit state of the exterior was a psychological
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barrier to even getting prospective tenants to come inside and take a look at the extensive and
expensive interior upgrades that had been performed.

Finally, in September 2018, this CRA Grant Applicant "bit the bullet" and in a (quite
expensive) "leap of faith", bid out the extensive repair of the building's exterior walls. The
low bidder was Modesto Stucco, Inc. from Auburndale.

The labor-intensive Contract

included: remove all the delaminated stucco with compressor-driven handheld jackhammers,
rebuild 2-coat stucco back dead-level with the stucco that remained intact, and install an
Exterior Insulation Finish System ("EIFS"), consisting of 1-1/2" ofrigid insulation laminated
directly to the freshly repaired and releveled stucco and 2-coat pliable stucco with imbedded
mesh reinforcement over the rigid insulation, (Please see Exhibits #6, #7, and #8) with
appropriately located expansion joints, flashing, and weep holes to prevent a repeat of the selfcatalytic destruction that had destroyed the previous stucco finish. EIFS over masomy
construction has been widely and successfully utilized in Florida since the mid-80's and is
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quite effective in reducing HVAC utility costs.
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As depicted by the photographic Exhibits referenced above, scaffolding was erected around
the East, West and South sides of the building, but, as required to keep vehicular traffic
flowing in the alley on the North side of the building, instead of erecting scaffolding, a Manlift was required, (Please see Exhibit #9). Because of the Duke Energy power lines serving
the 5 electrical meters attached to the building, we had to coordinate with Duke to shut down
the electrical service after business hours on a Friday evening and re-energize on Monday
morning before business hours.

With a high level of pride in his finished work product, Modesto Stucco, Inc. performed each
phase of his tedious multi-phased tasks in a high-quality manner, and the finished product is
an astounding improvement over the pre-existing community eyesore, (Please see Exhibit
# 10). The City of Lake Wales Building Inspectors performed numerous onsite inspections to
assure that each phase of the Contractor's work was performed exactly as it should be.

Upon Modesto Stucco, Inc. 's completion of the exterior walls, we contracted Oar Electric,
Inc., from Lake Wales (who had already been converting Fluorescent lighting fixtures to LED
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fixtures and bringing interior electrical wiring up to current National Electrical Code
Standards) to install fourteen exterior wall sconces and parking lot security lights (Please see
Exhibit #10) and Parker Custom Canvas and Awnings from Winter Haven, to custom fabricate
and erect "Bahama Shutters" for all of the second floor windows, (Please see Exhibits # 10,
# 13, # 14 and # 15) and canvas awnings at each of the One Scenic Central Entrances (Please
see Exhibit #14). We then contracted Glen Parker, Inc., Painting Contractor from Haines City,
to paint all of the exterior metal stair and balcony railings and all of the window and door
frames, (Please see Exhibit # 15).

Even before the Stucco Contractor's work was completed, something very exciting happened
- the empty suites began filling up with tenants, (there's a valuable "build it and they will
come" lesson in there somewhere). Although the Corner Cafe' is currently being rejuvenated,
at this point in time, every available suite has been Leased.

Being located at the signalized intersection of heavily traveled Scenic Highway and Central
Avenue, the One Scenic Central Building is literally, the most highly-visible building in
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Downtown Lake Wales. With this fact in mind, the three sets of grouped individual Tenants'
signs, fabricated and erected by Action Signs & Advertising from Lake Wales, were
strategically located on the building for the purpose of being easily seen and read by those
folks who are "caught" by the intersection traffic signals, stopped and required to wait for the
red light to turn green, (Please see Exhibit # 14). This provides each of the One Scenic Central
Tenants with ongoing and effective "free advertising".

Even more strategically located for the red light "captive audience", is the h'iangular shaped
Plaza on the East side of the One Scenic Central building, (Please see Exhibit #2). In an effort
to "humanize the Plaza space on the East side of the One Scenic Central Building, this CRA
Grant Applicant has already tiled 100% of the concrete Plaza, exterior stairs and entrance
walks between the public sidewalk to the Suite entrances and stairs, (Please see Exhibits # 11
and #12). This CRA Grant Applicant has already researched (for Florida nativity), purchased
and planted 100 "Sword Ferns" (Nephrolepsis exaltata) in the Plaza to further "soften and
humanize" the outdoor social space, (Please see Exhibits #16, # 17-A and #17-B).
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This uniquely located Plaza is intended by the CRA Grant Applicant to become an outdoor
eating and socializing space, where umbrella tables and awnings will offer shade for folks
wanting to sit in the shade, eat, relax and socialize with business associates, neighbors, old
friends and brand new friends, from the "wee" Breakfast hours of morning, through Lunch,
afternoon, Dinner time and into the Evening hours, (Please see Exhibit # 18-A and 18-B).

At the Eastern edge of the Plaza outdoor seating area, is a residual vestige of the OSC
Building's history as an automotive-related structure. There is a 22'x6" long, by 3 '-6" wide
raised concrete structure that previously served as a gasoline pump island, (Please see Exhibit
#17-A - background and Exhibit # 18-A - foreground).

This CRA Grant Applicant has communicated back and fo1th with Stephanie Millar, Senior
Account Manager with Orlando-based Fountain and Water Feature Design/Build Contractor
BluWorld of Water (www.bluworldusa.com) regarding the possibility of utilizing the raised
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concrete gasoline pump island as a base for construction of a 23 '-0" long x 3 '-6" wide
reflecting pool, with a 48" long horizontal "blade" fountain at the N01th end and three
6

individual ve1tical bubbler fountains in the reflecting pool. At this stage of preliminary design,
the preliminary estimate of the cost to design and construct the Plaza fountain is "somewhere
in the mid-to-high $20K range".

In anticipation of eventually constructing the Plaza fountain (when the budget allows), this
CRA Grant Applicant made provisions for the fountain water supply with a Code-required
back-flow preventer, (Please see Exhibits # 17-A and #1 8-A) while the landscape irrigation
system was being installed by Evergreen hTigation of Lake Wales, and provisions for the
electrical supply to the Plaza fountain's two water pumps, UV Clarifier, strip lighting behind
the fountain's 48" horizontal blade feature and up-lights at the base of each of the fountain's
three vertical bubblers, while the palm tree landscape up-lighting was being installed by Oar
Electric, Inc. of Lake Wales.

This CRA Grant Applicant has also researched (for Florida nativity) Dwarf Yaupon Holly
(Ilex schillings) shrubs to replace the dead, dying and missing shrubs between the sidewalk
and Scenic Highway and the damaged shrubs (cut level with the ground as necessitated by the
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building re-stuccoing process) in the three large planters attached to the building facing the
Plaza. The primary purpose of both the landscaping and the proposed fountain is to "soften
and humanize" the Plaza space, offer a psychological and visual barrier between the Plaza and
the streets and to "mask" traffic noise with the sound of bubbling/splashing water in the
fountain.

At some future point in time (when the budget allows), this CRA Grant Applicant would also
like to (with the City's permission), jack-hammer and remove the approximately 9' -0" wide
by 20' -0" long concrete vehicular ramp (on the Central A venue side), that formerly served as
a vehicular entrance to the previously discussed gasoline pumps. If that ramp space were
filled with Dwarf Yaupon Holly shrubs, not only would it offer a visual and psychological
barrier from the vehicular traffic, it would offer a much higher degree of actual safety for
people sitting, socializing and eating in the Plaza, by offering a "green" physical barrier to
any vehicles that may lose control while turning from Scenic Highway onto Central Avenue.
(

)
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The noise "masking" objective of the fountain will be enhanced by stereo outdoor speakers,
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located above the mesh ceiling of the large awning at the entrance to the restaurant portion of
the Corner Cafe @ One Scenic Central. This Grant Applicant is installing cables between the
restaurant indoor amplifier and an outdoor "live music" performance area, where an individual
live musician can "strum" relaxing background Dinner music.

Also located above the Corner Cafe' entrance awning mesh ceiling are Philips Hue Color LED
Strip Lights encompassing the entire perimeter of the awning, (Please see Exhibit # 19). The
identical perimeter adjustable strip light feature has been installed at each of the OSC
building's main entrances, (Please see Exhibits #20 and #2 1). The Philips Hue Color Light
system operates from a central hub, from which colors and light level can be controlled
wirelessly by mobile phone, allowing selection from a palette of 16,000,000 different colors
and shades that can be selected. The twenty-eight LED bulbs in the fourteen wall-sconce
lighting fixtures on the exterior of the One Scenic Central building, are also Phillips Hue Color
bulbs that can be operated and controlled in tandem with the awning lighting.
{
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This allows special building lighting for various Holidays (Christmas, Valentine's Day, St.
Patrick's Day, 4th of July, etc.), in a manner similar to the color lighting of the Empire State
Building in New York City, (Please see Exhibit #22). While driving I-4 at night, it is readily
apparent that Downtown Orlando exhibits an ever-growing number of color-lit buildings,
(Please see Exhibit #23). This adds an additional dynamic and ever-changing "world-class
feature" to continue to attract passers-by to the building and accordingly, to the Corner Cafe'
@ One Scenic Central.

After the Corner Cafe' @ One Scenic Central is open for business, it will be difficult for the
occupants of the aforementioned 17,300 vehicles per day, to drive through Lake Wales
without taking notice of the social activity taking place on the OSC Plaza- and once they take
notice, it is predictable that curiosity will lure them into eventually stopping and dining at the
Comer Cafe'. Contingent upon this CRA Grant Applicant's receipt of the subject CRA Grant,
with the wide range of choices and the quality of food on the Corner Cafe' s Menu, and with
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the high level of service to be offered by the CC@OSC Team Members, it is predictable that
after the once-passers-by stop and experience what the Restaurant has to offer, they will
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become faithful customers. After the pre-existing and chronic habit/pattern of driving through
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Downtown Lake Wales without stopping is finally broken, it is predictable that the oncepassers-by will be tempted to experience all the other Restaurants and other retail and
professional establishments Downtown Lake Wales has to offer.
CURRENT VERSUS POTENTIAL MENU:

Simply stated, both the facility and the Menu of the Corner Cafe' will have a "split
personality". The Corner Cafe' facility will have two entrances, with the "Coffee Shop"
portion entered from the Central Avenue entrance, (Please see Exhibit #24-A) or Southern
side of the One Scenic Central Building. The entrance to the "Fine Dining" Cafe' po1tion of
the Corner Cafe' is located on the Scenic Highway, or Eastern side of the building, (Please
see Exhibit #24-B and #25), where the landscaped and tiled Plaza is located.

CC@OSC is in the process of pursuing an Alcohol Beverage Permit and the Cafe' side of the
Comer Cafe' is intended to include a, food and beverage Lounge, which will also service the
outdoor table area on the Plaza. This Applicant has retained the professional services of Bob
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Lasek, President of the Winter Park hospitality business consulting and brokerage firm of
Florida Business Investments, Inc. Mr. Lasek has brokered and closed over a thousand
successful transactions of hospitality businesses and liquor licenses over the past 30 years.
Fmther information regarding Mr. Lasek's services can be found at his company's infmmative
website which can be accessed at www.floridaliquorlicenses.com.

Mr. Lasek has advised this CRA Grant Applicant that a Florida Division of Alcoholic
Beverages and Tobacco Bureau 4-COP-SFS (Special Food Services) Permit is the most
appropriate Permit for the Comer Cafe @ One Scenic Central. This Pe1mit, which enables
restaurants to sell beer, wine and spirits for consumption on the business's premises, will
require the approval of the City of Lake Wales Planning and Zoning Department.

There are three "key" requirements for a 4-COP-SFS Permit. The first key requirement is that
the dining area must exceed 2,500 square feet. The CC@OSC indoor dining area is 2,627
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square feet and the outdoor Plaza dining area is 614 square feet, for a total dining area of3,241
square feet. The second key requirement is that the facilities must be capable of seating and
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servicing 150, or more patrons. As indicated by the proposed floor plan herein, (Please see
Exhibit #26), there is potential room for 41 four-place tables (164 seating capacity) and 9 seats
at the Lounge bar, for a total potential seating capacity of 173 patrons. The third key
requirement is that fifty-one percent (51 %) of the establishments total gross income must be
derived from the sale of food and non-alcoholic beverages.

With a seating capacity of 9 patrons, the CC@OSC Lounge bar is comparable in size to the
"Mid-century Modern Hotel Bar" depicted in Exhibit #25-B.

Regarding the third key 51 % food requirement, if CC@OSC succeeds in obtaining the
requested CRA Grant monies, our establishment will be able to enlarge the kitchen area
sufficiently to install a 15 '-0" long NFPA-96 Range Hood, which will allow purchasing and
installing cooking equipment that produces grease-laden vapors, such as a char-broiler, deep
fryers, griddles, range top, etc. This will necessitate the additional expense of extending
adequate electrical wiring from the main distribution panels on the North side of the building
to the Kitchen, on the South side, as required to handle the high amperage and 240/3-phase

.
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power the cooking equipment requires. This will also require the purchase and installation of
a grease trap to prevent grease from building up and clogging the sanitary waste lines, installed
below the building's concrete slab and ultimately contaminating the City' s sanitary sewer.

MARKET CONSIDERATIONS IN MENU PLANNING:
Being located merely a couple of hundred feet Northeast of the J.D. Alexander - Polk State
College Campus, the "Coffee Shop" po1tion of the Menu is currently intended to be geared
toward budget-conscious College Students, with the cunently planned Breakfast Menu to
include fresh fruits, pre-made and oven-warmed egg sandwiches; fresh pastries; muffins,
toasted English muffins, bagels, etc., with a choice of beverage. The currently planned Lunch
Menu will have a College Student emphasis upon "build your own sandwich", (similar to a
Subway format), chips and soup with choice of hot or cold beverage. The adjoining 298
square foot Suite # 103 of the One Scenic Central building has been incorporated into the
Coffee Shop "footprint" and connected with the Suite # 101 Coffee Shop through a 5 feet wide
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opening. That additional space will include regular and hi-top tables with a total seating
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capacity of approximately 24 (+/-). The Corner Cafe' has installed high-speed Internet that
will be offered free to the patrons/students, who may want to use their dining time perfmming
class-related Internet research, working upon homework, "surfing" the Internet, or just having
a pleasant conversation with friends. Expanded to include a "dine-in" area, the Coffee Shop
side of the Corner Cafe' should also appeal to eve1yone working Downtown, who have a
limited amount of time for Lunch and prefer walking instead of getting in their car and driving
to Lunch, and instead of picking up Lunch and returning to their workplace to eat, they will
be able to sit down, relax and enjoy their meal in the additional Coffee Shop Dining Room, or
outside on the Corner Cafe' Patio.

Contingent upon receipt of the subject CRA Grant, the potential Breakfast Menu will be
expanded from an exclusively "oven-warmed fare" fmmat to a "full-service kitchen" format
more closely emulating the Menus of "upscale" Breakfast Restaurants, such as Another
Broken Egg Cafe, Wild Eggs and First Watch, (e.g. Crab Cake Benedict, Lobster & Brie
Omelets, Shrimp & Grits, etc., etc.)

I
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The Coffee Shop side of the Corner Cafe' will include freshly ground "specialty" hot coffee
beverages (such as espresso, cappuccino, Cubano, latte, flavored mocha, hot drip, cold brew,
French press, etc.), a wide selection of hot-brewed teas, and iced coffees, iced teas, iced
blender coffee beverages, fruit smoothies, etc. (similar to a Starbucks format) along with
regular carbonated fountain beverages and canned/bottled beverages from a self-serve cooler.

Being originally intended as a "Grab & Go" carry-out facility, the Coffee Shop side of the
Corner Cafe' (Please see Exhibit #24-A) is being set up to accommodate phone-in and online
ordering for pick-up, (or, if/when the services become available in Lake Wales, Uber-Eats,
Grub-Hub, Door Dash, etc.). CC@OSC intends to have a strong "internet presence" with
online apps, such as Facebook, Instagram, etc. and the CC@OSC Website will incorporate
online menus with one-finger / button-touch selection capabilities. The Resume' of our
Information Technology Consultant, who is cmTently working with the Sysco / CAKE Point
of Sales Technicians to create the online-Menu and Ordering capability, and upon the
CC@OSC internet "presence" in general, is included elsewhere herein.
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In response to the U.S. Center for Disease Control Recommendations for containment of
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COVID-19 infections, CC@OSC has already hired Ridge Glass and Minor Company to
replace the existing fixed glass window of the Coffee Shop with an operable, sliding glass
walk-up Service Window. With this sidewalk accessible Service Window, Corner Cafe'
patrons will not even have to enter the building, but instead, either Order online, by phone or
at the Service Window, pick up their meal and either eat on the Corner Cafe' Patio, or take
their Order to go.

CC@OSC requests from the City of Lake Wales that at least two (2) of the seven (7) on-street
parking spaces adjoining the One Scenic Central property be designated "Reserved for Pickup and Delive1y", with appropriate signage. After the fine-dining Cafe' portion or the Corner
Cafe' opens for business, Patrons who would rather "order online" and pick-up a fine Dinner
to take home, will be able to pull up into the "Reserved for Pick-up and Delivery" parking
spaces near the walk-up Service Window and have their Order ready when they get there.
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The current Menu for the Cafe' side of the "Split Personality" (Please see Exhibit #24-B) is
based upon the Corner Cafe' NOT having an NFPA-96 range hood with a self-contained fire
extinguishing system.

This Florida Building Code Requirement is a prerequisite for

installation of any piece of cooking equipment that produces grease-laden vapors. In other
words, WITHOUT an NFPA-96 range hood, the Corner Cafe' will NOT be able to prepare
foods that require a stove top, a griddle, a deep fryer, char-broiler, or similar grease-laden
vapor-producing cooking equipment. Accordingly, the cunent Cafe' portion of the Menu is
extremely limited and confined to ONLY those types of foods that are solely oven-warmed.

CC@OSC is contracted with the food distribution company, Sysco, which offers a given
number of pre-prepared, pre-cooked and frozen appetizers, entrees, side dishes and desserts,
which only require "warming up" in an oven. This "oven-only format" severely reduces the
range of Menu items which the Corner Cafe' can offer and is incompatible with fulfilling the
unlimited potential the facility could offer to the Citizens of the Lake Wales area. In addition
to the high cost of the NFPA-96 Range Hood and ancillary equipment, we have been advised
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that the labor cost to install the equipment will be approximately the same amount as the cost
of the hood itself. The current wall configuration of the Corner Cafe' kitchen area is too small
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to include even a minimally sized Range Hood. In order to increase the size of the Kitchen
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footprint to install a Range Hood and all of the equipment a range hood will allow, a given
number of walls and existing restroom fixtures must be removed, (Please see Exhibit #27).
This also requires modifications to the below-slab Kitchen plumbing waste lines to
accommodate the relocation of the 3-well sink and commercial dishwasher, which will require
jack-hammering, removing and re-pouring portions of the existing concrete floor slab.

As reflected herein, the cost of increasing the size of the Kitchen; installation of a 54" x 180"
NFPA-96 Range Hood; the cost of installation of the walk-in cooler/freezer; the
purchase/installation of all the additional cooking fixtures and non-eligible costs of furniture
and equipment; construction of ADA-compliant restrooms; etc., etc., will be relatively large.
However, in consideration of the long-term benefit to Downtown Lake Wales, the cost/benefit
ratio will be extremely low.

CC@OSC's Architect, MilzArch, LLC, their Mechanical and Electrical Consulting Engineers
and Food/Beverage Consultants are in the process of preparing Construction Documents for
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the purposes of Code Compliance Review/Approval, Bidding and Construction. Only after
the actual final Construction Documents are completed and Bid out, will hard Construction
and Fixture Costs be determined with absolute accuracy.

At this stage of the process, it is very apparent that the combined Construction Costs and hardwired and/or plumbed-in Kitchen Fixture Costs will be greatly in excess of $200,000, for the
purpose of satisfying the CRA Grant Requirement of the Grant Recipient's provision of
"Matching Funds" of at least $100,000. This CRA Grant Applicant acknowledges that, if
chosen as a Recipient, the Recipient will be required to "pay up front" and will not receive the
subject Grant monies until the Certificate of Occupancy is in hand.

Following is a Spreadsheet listing the Furniture, Fixtures and Equipment (FF&E") Costs for
those components 'Already Purchased' and proposed components, "Not Yet Purchased".
Please note that only those components that are either hard-wired and/or plumbed into the
(
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building (and eligible under the terms of the CRA Grant) are listed as "Fixtures", while the
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remainder of"free-standing" components (and not eligible for the CRA Grant) are listed under
"Furniture & Equipment".

Please note that the sizes of the Comer Cafe' NFPA-96 Kitchen Range Hood and Walk-in
Cooler/Freezer are preliminary and subject to re-sizing by the MilzArch Food and Beverage
Consultant. It has been indicated by the Consultant that the currently indicated sizes are
probably too small and will be increasing in size and Cost.

Following the Furniture, Fixtures and Equipment Spreadsheet are individual Budget Plarming
Spreadsheets for both the "Coffee Shop" portion and the "Restaurant/Patio" portion of the
Corner Cafe. The various Revenues per Square Foot, Payroll Costs, Food Costs, Occupancy
Costs, Percentage of Total Sales, etc. were derived from multiple Food and Beverage Websites
and are "Rules of Thumb" that have evolved over the years and are representative of actual
Industry Standards.

With the intent of deriving realistic Budget amounts, (with intentional absence of either
optimistic or pessimistic biases), the "Baseline" is set at the level of "Median" Industry
Standards. We have been advised by our Food and Beverage Consultants that, while some
new restaurants become profitable during their first year after opening, the majority of new
restaurants do not become profitable for "three to five years". Accordingly, for the purposes
of realistic Budget Planning, the referenced Budget Planning Spreadsheets are designed to
"Ramp up" over a period of five years, with the first year reflecting 60% oflndustry Standards
and subsequently, the second year of operation being 70%, the third year being at 80%, the
fourth year at 90% and the fifth year of operation reflecting 100% of the Industry Standard

"Median".

With the "Total Sales" being reduced to "Per Seat Sales", we feel that the "Median" Total
Sales amount for the Restaurant/Patio portion of the Corner Cafe' is a realistic $38.00 per seat
per day average, with the first year of operation set at a reasonably achievable $23.00 per seat
per day average. The "Median" Total Sales for the Coffee Shop portion of the Comer Cafe'
is $31.00 per seat per day, with the first year of operation set at $19.00 per seat per day.
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The final Spreadsheet combines the projected Coffee Shop portion and the Restaurant/Patio
portion Total Sales of "food and non-alcoholic beverages" combined, as required to comply
with the "51 % food sales - 49% maximum alcoholic beverage sales" requirements of the 4COP-SFS Alcoholic Beverage Permit.

In closing, as Owners of the One Scenic Central Building, we have demonstrated our firm
believe in the future of Downtown Lake Wales with actions and deeds (not merely words).
We have transformed the One Scenic Central Building, (that formerly was a "repellant
Albatross hanging around the neck of downtown Lake Wales"), into an "attractive magnet"
that conveys to the folks who normally drive straight through Lake Wales without stopping,
that Downtown Lake Wales just might possibly have more to offer than previously thought.

The "stage" is set, and the only "missing ingredient" from a revitalized Downtown Lake Wales
is high visibility of"PROOF OF LIFE".

That missing ingredient can be fulfilled (on the most highly visible street comer of
Downtown), with the Corner Cafe' Patio being full of life and full of happy people sitting at
umbrella tables enjoying themselves, with Family, friends and neighbors over a table full of
fine food and tasty beverages ... living, laughing and loving in beautiful and Historic
Downtown Lake Wales.

Post-Script: In addition to its own online Website, (currently under development), as another

vital component of its Marketing Program, Corner Cafe' @ One Scenic Central (CC@OSC)
has already reserved its "Vanity" phone number. You are invited to dial 833-0SC-CAFE to
listen to the message.
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CORNER CAFE' @ ONE SCENIC CENTRAL
FURNITURE, FIXTURES AND EQUIPMENT

COM PONENT

FU RNITURE&
EQUIPMENT

FIXTURES

INSTALLATION

TOTAL COST

ALREADY PU RCHASED
Sandwich Center
Pastry Display Case

$300.00

Merry Chef Oven

$9,520.04

Reach-in Freezer

$4,295.00

20" x 60" 55 Table
SS Upright Refrigerator/Freezer

$127.00
$1,250.00

Aluminum Standard Height Tables (6)

$499.16

Aluminum Hi-Top Tables (2)

$125.48

Aluminum/Rattan Chairs (24)
Interior Upholstered Chairs (20)
Interior Upholstered Bar Ht Chairs (2)
36"x36" Outside Tables (5)

$795.82
$3,530.79
$395.89
$1,347.90

28"x28" Bar Height outside Tables

$428.00

Tables/ Warrantech 3 Year Warranty

$146.94

Recycling Receptacle - Inside
Recycling Receptacle - Outside

)

$1,127.50

$378.78
$1,341.78

Table Umbrella (2)

$749.00

Umbrella · Rectangular Freestanding

$358.00

Speaker Amplifier/Receiver System
CAKEPoint of Sales System

$274.95
$3,311.13

$500.00

Speakers - Outside (2)

$533.93

$410.00

Speakers - Inside (24)

$770.40

$995.00

$2,759.05

$250.00

$10,239.83

$3,500.00

Cambi-Oven Stand

$1,587.03

$100.00

3-Well SS Sink

$2,087. 63

$500.00

$475.26

$150. 00

Scotsman Ice Machine
Cambi-Oven & Accessories

Dishwasher SS Dirty Table

$2,682.00

$250.00

$21,135.13

$6,155.00

Electric Floor Fryer

$1.445.00

$250.00

Cha,b,oller

$3,630.00

$250.00

Illuminated Restaurant Sign

SUB-TOTAL

$26,992.03

$54,282.16

CONTINGENT UPON GRANT
36''x36" Inside ,ables (10)

$2,882.58

Interior Upholstered (ha11s (20)

$3,530.79

Pass-thru Shelf

$1,751.21

60" Salad Prep H01izon1a1Refrigerator

$2,577.00

72" Salad Prep I lonzontal Regngerator

$2,985.00

2 Drawer Refrigerator Base

$2,970.00

3 Scclion Reach-in Rcfligcrator

$8,130.00

208/3 Phase 48" Range

$10,790.00

$500.00

180" NFPA-96 Exhausl Hood w/ Ansul

$16,233.75

$16,233. 75

l SO SF Walk-in Cooler/F1ee1er

$29,247.00

$29,247.00

$3,511.00

$1,250.00

W-250-1S G1ease Trap
8.lr Fixtures

SUB-TOTAL
Commercial Dish Washer

)

TOTAL

$24,826.58
Rented

$18,432.92

$7,500.00

$83,289.67

.$55,230.75

$51,818.61 $104,424.80

$500.00

$163, 347.00
$500.00

$61,885.75 $218,129.16

CORNER CAFE' @ , _ i. SCENIC CENTRAL

Coffee Shop Portion
(Based upon 784 Total SF)
BUDGET PLANNING - 5 YEAR RAMP-UP

COMPONENT

MEDIAN

YEAR 2

YEAR 3

YEAR4

YEARS

(60%)

(70%)

(80%)

(90%)

(100%)

$ 125,440
$ 188,160
$ 235,200
7,840
$
654
$
150
$
25
$

$ 141,120
$ 211,680
$ 264,600
8,820
$
735
$
169
$
28
$

$
$
$
$
$
$
$

156,800
235,200
294,000
9,800
817
188
31

63,504
74,088
21,168
31,752
38,102
10,584
12,701

$
$
$
$
$
$
$

70,560
82,320
23,520
35,280
42,336
11,760
14,112

$ 59,270
$ 67,738
$ 127,008

$
$
$

65,856
75,264
141,120

$
$
$
$
$
$
$

$14,112
18.00
3,600
17,712
3,000
12,000
18,816
23,520
107,019

$
$
$
$
$
$
$

784SF
156,800
235,200
294,000
9,800
817
188
31

$
$
$
$
$
$
$

94,080
141,120
176,400
5,880
490
113
19

$
$
$
$
$
$
$

109,760
164,640
205,800
6,860
572
132
22

$
$
$
$
$
$
$

70,560
82,320
23,520
35,280
42,336
11,760
14,112

$
$
$
$
$
$
$

42,336
49,392
14,112
21,168
25,402
7,056
8,467

$
$
$
$
$
$
$

49,392
57,624
16,464
24,696
30,335
8,232
9,878

$
$
$
$
$
$
$

$
$
$

65,856
75,264
141,120

$
$
$

39,514
45,158
84,672

$
$
$

46,099
52,685
98,784

$ 52,685
$ 60,211
$ 112,896

$
$
$
$
$
$
$

$14,112
18.00
3,600
17,712
3,000
12,000
18,816
23,520
107,019

$
$
$
$
$
$
$
$
$

8,467
11
3,600
12,067
3,000
7,200
11,290
14,112
64,211

$
$
$
$
$
$
$

$9,878
12.60
3,600
13,478
3,000
8,400
13,171
16,464
74,913

REVENUE

Break Even - (Annual Sales= $200/SF Total Sales)
5-10% NIBT - (Annual Sales= $300/SF Total Sales)
>10% NIBT - (Annnual Sales= $375/SF Total Sales)
Annual Sales per Seat (24 Seats) Including Carryout
Monthly Sales per Seat (24 Seats) Including Carryout
Weekly Sales per Seat (24 Seats) Including Carryout (6 days)
Daily Sales Per Seat (24 Seats) Including Carryout (6 days)

YEAR 1

PAYROLL

Total Payroll - Low (30% Total Sales)
Total Payroll - High (35% Total Sales)
Management (10% TR)
Gross Employee Payroll - Low (15% Total Sales)
Gross Employee Payroll - High (18% Total Sales)
Employee Benefits - Low (5% Total Sales)
Employee Benefits - High (6% Total Sales)

56,448
65,856
18,816
28,224
33,869
9,408
11,290

$
$
$
$
$
$
$

FOOD COST

Low (28% Total Sales)
High (32% Total Sales)
PRIME COST (Food, Beverage and Payroll) - <60% TS
OCCUPANCY COST (Rent, Bus. Insur., Equip. Amort.)

Rent (6% Total Sales)
Rent ($/SF)
NNN/CAM Fees (784SF/10,150SF = 7.7% x $46,663 = $3,593
Total Lease Cost
Tenant Insurance
Utilities (Power, Water, Cable, CAKE/PO$)
Occupancy Cost - Low (8% Total Sales)
Occupancy Cost - High (10% Total Sales)
Occupancy Cost (Rent. CAM, Bus. Insur.) - Median

$
$
$
$
$
$
$

$11,290
14.40
3,600
14,890
3,000
9,600
15,053
18,816
85,615

$
$
$
$
$
$
$

$12,701
16.20
3,600
16,301
3,000
10,800
16,934
21,168
96,317

CORNER CAFE' @

.; SCENIC CENTRAL

Restaurant/Patio Portion
(Based upon 1,841 Total SF)
BUDGET PLANNING - 5 YEAR RAMP-UP
COMPONENT
REVENUE

Break Even - (Annual Sales= $200/SF Total Sales)
5-10% NIBT - (Annual Sales= $300/SF Total Sales)
>10% NIBT - (Annnual Sales= $375/SF Total Sales)
Annual Sales per Seat (56 Seats) Including Carryout
Monthly Sales per Seat (56 Seats) Including Carryout
Weekly Sales per Seat (56 Seats) Including Carryout (5 days
Daily Sales Per Seat (56 Seats) Including Carryout (5 days)

YEAR 1
(60%)

MEDIAN

YEAR 2

YEAR 3

YEAR4

YEAR 5

(70%)

(80%)

(90%)

(100%)

$
$
$
$
$
$
$

1,841 SF
368,200
552,300
690,375
9,862
822
190
38

$
$
$
$
$
$
$

220,920
331,380
414,225
5,918
493
114
23

$
$
$
$
$
$
$

257,740
386,610
483,263
6,903
575
133

$
$
$
$
$
$
$

165,690
193,305
55,230
82,845
99,414
27,615
33,138

$
$
$
$
$
$
$

99,414
115,983
33,138
49,707
59,648
16,569
19,883

$
$
$

209,874
248,535
331,380

$
$
$

125,924
149,121
198,828

27

$
$
$
$
$
$
$

294,560
441,840
552,300
7,890
658
152
30

$
$
$
$
$
$
$

331,380
497,070
621,338
8,876
740
171
34

$
$
$
$
$
$
$

368,200
552,300
690,375
9,862
822
190
38

$
$
$
$
$
$
$

115,983
135,313
38,661
57,992
69,590
19,331
23,197

$
$
$
$
$
$
$

132,552
154,644
44,184
66,276
79,531
22,092
26,510

$
$
$
$
$
$
$

149,121
173,975
49,707
74,561
89,473
24,854
29,824

$
$
$
$
$
$
$

165,690
193,305
55,230
82,845
99,414
27,615
33,138

$
$
$

146,912
173,975
231,966

$
$
$

167,899
198,828
265,104

$
$
$

188,887
223,682
298,242

$
$
$

209,874
248,535
331,380

PAYROLL

Total Payroll - Low (30% Total Sales)
Total Payroll - High (35% Total Sales)
Management (10% TR)
Gross Employee Payroll - Low (15% Total Sales)
Gross Employee Payroll - High (18% Total Sales)
Employee Benefits - Low (5% Total Sales)
Employee Benefits - High (6% Total Sales)
FOOD COST

Low (38% Total Sales)
High (45% Total Sales)
PRIME COST (Food, Beverage and Payroll) - <60% TS
OCCUPANCY COST (Rent, Bus. Insur., Equip. Amort.)

Rent (6% Total Sales)
Rent ($/SF)
NNN/CAM Fees (l,841/10,150 = 18.1% x $46,663 = $8,446
Total Lease Cost
Tenant Insurance
Utilities {Power, Water, Cable, CAKE/POS)
Occupancy Cost - Low (8% Total Sales)
Occupancy Cost - High (10% Total Sales)
Occupancy Cost (Rent. CAM, Bus. Insur.) - Median

$
$
$

$
$
$

$
$

33,138
$18.00
8,446
41,584
10,000
18,000
44,184
55,230
51,584

$
$
$
$

$
$
$
$

19,883
$10.80
8,446
28,329
10,000
18,000
26,510
33,138
30,950

$
$
$
$
$
$
$
$

23,197
$12.60
8,446
31,643
10,000
18,000
30,929
38,661
36,109

$
$
$
$
$
$
$
$

26,510
$14.40
8,446
34,956
10,000
18,000
35,347
44,184
41,267

$
$
$

$
$
$
$
$

29,824
$16.20
8,446
38,270
10,000
18,000
39,766
49,707
46,426

$
$
$
$
$
$
$
$

33,138
$18.00
8,446
41,584
10,000
18,000
44,184
55,230
51,584

CORNER CAFE' @ ONE SCENIC CENTRAL
Total Combined
(Based upon 3,296 Total SF)
BUDGET PLANNING - 5 VEAR RAMP-UP

MEDIAN

COMPONENT

Coffee Shop Portion (784 SF)
Restaurant/Patio Portion (1841 SF)
Food and Non-Alcoholic Beverages (51%)
Lounge and Cigar Porch (671 SF+ 1,841 SF+ 784 SF)
Maximum Alcoholic Beverage Sales (49%)
100% Potential Performance

VEAR 1

VEAR 2

VEAR 3

VEAR4

VEAR 5

(60%}

(70%}

(80%}

(90%}

(100%}

235,200
552,300
787,500

$
$
$

141,120
331,380
472,500

$
$
$

164,640
386,610
551,250

$ 188,160
$ 441,840
$ 630,000

$
$
$

756,618
$
1,544,118
$

$
$

453,971
926,471

$ 529,632
$1,080,882

$ 605,294
$1,235,294

$ 680,956
$1,389,706

$
$
$

211,680
497,070
708,750

$
$
$

235,200
552,300
787,500

$ 756,618
$1,544,118
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ONE SCENIC CENTRAL

CORNER CAFE' @ ONE SCENIC CENTRAL
PROJECT SCHEDULE

The Corner Cafe' @ One Scenic Central consists of two (2) formats within a single facility.
The first format is that of a Coffee Shop, with hot/cold drinks, pastries, soup and sandwiches.
The second format, (contingent upon receipt of the CRA Grant), will be that of a Fine Dining
Restaurant with an accompanying Lounge and Outdoor Eating Space.
The Coffee Shop portion of the Facilities is currently under construction and should be open
for business during, (or before) the end of August 2020, in time for the beginning of the Fall
Semester of Polk State College. It is anticipated that, contingent upon potential COVID-19
assembly restrictions, a walk-up service window and accompanying Outdoor Eating Area will
allow partial opening at that time.
The Fine Dining and Lounge portion of the Facilities (contingent upon the receipt and
timeframe of the CRA Grant) is planned to be open during (or before) the month of
November 2020, in time for the beginning of the Lake Wales "Snowbird Season".

CORNER CAFE' @ ONE SCENIC CENTRAL
THREE (3) COST ESTIMATE REQUIREMENT

Included herein, is a Fee Proposal from Registered Architect, Jerry W. Mills, Sr., of MilZarch,
LLC, located in Sanford, Florida, for Preparation of Construction Documents, based upon the
Design prepared by James A. Ellis, Registered Architect (Retired), Owner of the Corner Cafe'@
One Scenic Central. The MilZarch Scope of Work is delineated within the Proposal and includes
Mechanical, Electrical and HV AC Engineering Fees.
Until the Construction Documents are completed, approved by all Local, State and Federal
,Agencies having jurisdiction over the CC@OSC Facility and ready for Competitive Bidding, a
meaningful Cost Estimate cannot be obtained.

It should be noted that none of the following Contractor's Preliminary Cost Estimates include the
cost of various pieces of hard-wired and plumbed-in fixtures, such as 3-Phase cooking equipment,
grease traps, range hoods, etc.
It should also be noted that over the past Seven (7) Years, well over Five Hundred Thousand
Dollars ($500,000) of Building Renovation has already been completed, during which time, the
Polk County Tax Collector has increased the assessed Value of the One Scenic Central Property
from $458,482 in 2013, to $988,914 in 2019, for an increase in Assessed Value of$530,432.
From 2013, (when the Property was bought), through 2019, Ava Properties, LLC has paid a Total
of $77,319.88 Property Taxes to the Polk County Property Tax Collector. This is addition to
$10,735.01 Ava Properties has Paid to the Florida Department of Revenue in Sales Tax upon the
Rental Income.
As satisfaction of the CRA Grant Application Requirement, following are four (4) Preliminary
Cost Estimates for Renovation of the One Scenic Central Building in conjunction with
modifications required to incorporate the new Corner Cafe' @ One Scenic Central Facilities.
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May 6, 2020
Jim and Colleen Ellis
Restaurant - One Scenic Central
1540 Cherry Ridge Dr.
Heathrow, Fl 32746
Ellisandassoc@hotmail.com
(407)415-8952
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Sent via email, only

Re: Construction Docs for a Bar/Coffee/Restaurant at One Scenic Central, Lake Wales
MilZarch Project Number: MZa20.012
Dear Jim and Colleen;
I am happy you are ready to proceed with Milzarch for the CDs for the new establishment! This will
be a Design/Build project of sorts, I presume, with your General Contractor working with us
through the drawings. This proposal is to provide the CDs, suitable for GC and sub-contractor
bidding, Permitting and Construction.

)

Project Understanding
This project will begin with the preparation of CDs based on YOUR concept sketch, attached to
this agreement. The sketch appears to set the buildout at approximately 4,653NSF, including
outdoor seating. The drawings will include the preparation of drawings for a new commercial
kitchen. Billy Joe Thompson is preparing his agreement, and his fee is included in the price shown
in this proposal. He will coordinate all design, size of kitchen, required equipment with YOU and
with the MEP Engineers, JLC. T heir fees were not returned to me in time for this proposal to reach
you in a timely fashion so they will have to work at the budgets I have established for them!
It appears at this point that the existing Coffee shop will remain, for the most part. Men's and
Women's Restrooms will be developed, a new commercial kitchen, seating both inside and out for
the restaurant, a bar and other associated spaces and storages will be developed in this plan.
When complete, the Coffee Shop, Bar and Restaurant will all reside in the southeast corner of the
first floor of your existing building. New HVAC will be required, as well as a new kitchen hood and
Code compliant exhaust, whether through the wall and up over the parapet, or core drilled through
the second floor slab and up through the roof. A new grease trap is required and will be included in
JLC's fee.
Since BHM measured this building in 2013, Milzarch retains the Archives holding all PDFs and
CAD drawings which can be utilized to complete the CDs for THIS project.
I plan to engage the I<itchen consultant, Billy Joe Thompson, for his assistance in getting the
kitchen functionally correct and code compliant. His fee is included in Architectural portion of this
proposal. Additionally, the fees for the Mechanical, Electrical and Plumbing Engineers, JLC are also
included, herein.

)

You mentioned that most lighting fixtures have already been selected and installed, so our MEP fee
will reflect that. Although not discussed prior to release of this proposal, we believe we can assist
with making this establishment a basic, flexible design, that will enable you to work through a

specific "aesthetic" or style, during construction. This proposal does not include details for
developing a specific aesthetic.
Specific finishes, materials, equipment and furnishings can be incorporated into the drawings, if
known, prior to completion of 25% CDs.

PROPOSED SERVICES
The following is a list of services and deliverables we will provide, based upon our understanding of
the scope:
1. Phase 1 - Conceptual Design - COMPLETED BY ELLIS
2. HPB Submittal - Not required
3. Phase 2 - Construction Documents to include:
Building Code Analysis & Statistics
Floor plans.
Life Safety Plan.
Building elevations. (Not Required)
Building sections, wall sections, and details.(Minimal).
Roof plan & details (Not required).
Door schedule & door details.
Kitchen Design and Equipment list.
Generic finish schedule & interior elevations as required.
Outline specifications on the drawing sheets.
Coordination with all team consultants.
Structural plans, sections, & details (None required).
Mechanical: New HVAC system design, including equipment selection and Energy
calcs.
Plumbing Design: Restrooms, kitchen and bar, grease trap.
Electronically Sign & Seal plans for pe1mit application (submission by Ellis).
Respond to permit review comments from City of Lake Wales.
4. Phase 3 - Minimal Construction Administration:
Shop drawing review, respond to questions & RFis from GC. Final Punch List, by
Ellis. Site visits by each consultant are noted in the base CA Fee, below.

CONSULTANT TEAM
Civil/Landscape; Structural

Not Required

Architecture and Interiors

Milzarch, LLC and AH Kent Design

MEP:

Joseph Lawrence and Co. (TLC}

Kitchen Consultant:

Almost New and New, Billy Joe Thompson

Services not included in this proposal
Civil Engineering
Surveying
Environmental or geotechnical Testing

Landscape Architecture
Irrigation Design
Zoning Change

Appearance at public meetings
Permit submission and expediting
Security System
Site lighting
Cost Estimating or Budget Verification

Conditional or Special Use Permit
Signage
Telephone & Data
Fire Sprinkler Design
3-D Renderings
Interior Design; Specialty lighting

COMPENSATION
The fees will be a lump sum fee of $24,300.00.
The following is a breakdown of our proposed fees for the scope of services outlined above. The
drawings will be produced in an AutoCad drawing f01mat, with copies translated to a pdf format for
your review, comment, and record. Note -All payments shall be made out to Milzarch, LLC.
Phase 1 - Concept Design:

complete

Phase 2 - Construction Documents:

Architectural: $ 6,500.00
Kitch.Consult. $ 4,300.00*
MEP:
$ 8 500.00

19,300.00

Sub-total:
Phase 2A - Permitting Assistance:

Phase 3 - Construction Administration:
(includes these site visits:
MZa - 2;JLC -1)

Total Compensation:

Architectural:
Kitch.Consult.
MEP:
Sub-Total:

$ 1,200.00

Architectural:
Kitch.Consult.
MEP:
Sub-total:

$ 1,800.00
$ 500.00
$ 1, 500.00
$ 3,800.00

$

incl
incl
$ 1,200.00

$

$ 24,300.00

The kitchen design is not finalized in tenns ofsquare footage. This fee is based on a 1200minsfkitchen as recommended
by the Consultant. If a smaller kitchen is determined, a credit for design fees will be due the client based on a $4/sffee.

SITE VISITS: Additional requested site visits beyond those noted in the basic fee, will be charged
on a per trip basis as follows: MZa - $200/trip;JLC - $300/trip.
ADDITIONAL SERVICES:
Substantial changes to the project scope, changes to construction documents once we achieve the
50% CD phase, value engineering revisions, or changes due to varying site and local jurisdictional
conditions and requirements will result in additional fees on an agreed upon lump sum amount. AsBuilt documentation, after construction is completed, will be considered additional set-vices based on
a negotiated lump sum fee.
REIMBURSABLE EXPENSES
We can expect reimbursable expenses to represent no more than 5% of the overall fee based on past
experience. But the estimated value for these items may range between $100 to $200, and are in

)

addition to the basic services fees described above. Please refer to the attached "Milzarch, LLC,
Hourly Billing Rates - 2020" for a schedule of these items.

BILLING AND PAYMENT
Milzarch will email all invoices to the address indicated on the signature line below, unless directed
otherwise. Receipt verification of all invoices will be requested with this billing procedure.
CONTRACTS
This letter proposal for services inclusive of the attached "Terms of Agreement" and "Milzarch,
LLC, Hourly Billing Rates - 2020" will serve as the contract for the agreed upon Design Services
once signed by both parties. This agreement once activated, may be modified by mutual agreement
of both parties.
Your signature on this letter agreement and each attachment will indicate your review of and
concurrence with this proposal in its entirety. This will release MZa to start work on your CDs. \Y/e
will discuss a schedule, once we are unde1way, but believe the work can be completed by the end of
June, possibly before, once the scope is finalized. We know you want this completed as soon as
possible and will make a strong effort to finish for permitting as efficiently as we can. So it is
essential you review and sign this proposal ASAP, so we can schedule it in and begin. Please scan
and return one signed copy of the entire proposal to me, via email. Feel free to call me with
questions: (407)921-8795. Based on our professional and personal history, a retainer will not be
required.

)

CLOSING
I trnly thank you for the opportunity to offer this fee proposal,Jim, and I believe you and Colleen
will be very pleased with my work. Please let me know if there are any questions regarding this
agreement and my services related to this project.
Respectfully,

MilZarch, LLC

Jerry Walker Mills, Sr.
Architect, Manager, Principal
Accepted and Approved by: _ _ _ _ _ _ _ _ _ _ _ __ _ _ __ _ _ date._ _ _ __
Jim or Colleen Ellis
Ellisandassoc@hotmail.com
Attachments: Milzarch LLC Hourly Rates -2020; Terms ofAgreement; EJJis Concept Sketch
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January, 2020

RE: MILZARCH, LLC HOURLY BILLING RATES
Principal, Owner, Director, Architect

$125.00

AutoCAD Technician

$ 50.00

Interior Designer

$ 65.00

Structural Engineer

$125.00

MEP Engineers

$125.00

Reimbursable Expenses
1. Road tolls, parking fees, and all automobile mileage at the current rate of reimbursable allowed by
the U.S. Federal Government.
2. CADD plots and reproduction of documents, postage, express mail services, communications, and

delivery se1vices.
3. Professional renderings, professional models, and mock-ups requested by the Owner.
4. Additional insurance coverage or limits, including professional liability insurance, required by the
1
Owner in excess of that normally carried by the Architect and the Architect s consultants.
5. Transportation, meals, and lodging for travel in connection with the project.
6. Supplies for Interior Design Presentation Boards created for client's use.
7. Printing: 8 1/2x11 $.25/ sht. 11x17 $.50 / sht, color or B&W, if printed "in-house;" market rate if
printed at print shop, same for large format printing.
Expenses will be billed at actnal costs. ARCHITECT will provide an itemized billing summa1y of all
reimbursable expenses associated with any project.
ARCHITECT's hourly rate schedule is updated annually in the month of December. The attached schedule
rates are effective through December 1, 2020 and work performed thereafter is subject to an updated Fee
Schedule. The Owner will be notified of any changes with the first invoice that is affected by these updates.

J ERR Y
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TERMS OF AGREEMENT FOR PROFESSIONAL SERVICES
ARCHITECT promotes the use of a Standard AIA Contract betwee~ The Owner and the Architect.. The Client and
Architect agree that the followings provisions shall be a part of this letter agreement should the interested parties
choose not to enter into an AIA Contract for this project.
Client's Responsibilities
The Owner (Client) agrees to furnish the following information as
requested by ARCHITECT: complete site documents and
infonnation; surveys describing full physical characteristics; legal
limitations and utility locations; written legal description; and
geotechnical, environmental and site testing reports with .
professional recommendations. ARCHITECT shall be entitled to
rely on the accuracy and completeness of the information
provided.
The Owner (Client) agrees to provide ARCHITECT with
information related to the identification, containment or removal
of asbestos, hazardous waste and materials, or any known or
suspected contaminants at the Project site. The Owner fu~her
agrees to furnish pollution tests, tests for hazardous materials,
laboratory and environmental tests and inspections and reports
required by law or the Contract Documents. The Owner ~ereby
recognizes that ARCHITECT does not perform such services
and therefore waives any claim against ARCHITECT for the
liability, injury or loss arising from the existence of contaminants.
The Owner (Client) will obtain and pay for all necessary permits
and fees from authorities having jurisdiction over the project.
The Client shall provide necessary items and information and will
render decisions in a timely manner so as not to delay the
orderly and sequential progress of ARCHITECT'S services.
The Owner shall provide full information with regard to any
known program elements, schedule, budgets with reasonable
contingencies, objectives, constraints and criteria.
Design Policies
All documents of service with respect to this project, including
drawings, sketches, reports, specifications and those in
electronic format are the property of ARCHITECT including all
rights of copyright.
In the event that the Owner (Client) or other party engaged by
the Owner makes changes to the documents, liability arising out
of such changes is waived against ARCHITECT and the Owner
(Client) assumes full responsibility for the document content
containing such changes.
ARCHITECT reserves the right to use any work produced for the
Owner (Client) as project samples to be used or reproduced for
marketing needs.
ARCHITECT will perform its services using that degree of care
and skill ordinarily exercised under similar conditions by
professional consultants practicing in the same field at the sam.e
time in the same or similar locality. ARCHITECT shall perform tts
services as expeditiously as is consistent with the professional
skill and care and the orderly progress of the Project.
Opinions of Probable Cost
Any Opinion of Probable Construction Cost prepared by BMH
without benefit of an expert consultant or Contractor represents a
design professional's judgment and is supplied for general
guidance. ARCHITECT does not guarantee the accuracy of
such opinions as compared to contractor bids or actual cost to
the Owner.
Should the client decline expert cost estimating services,
ARCHITECT will not be held responsible for the cost of the
construction project based on the approved design documents
developed from the directed program. Should the documents
that result without an expert cost estimate need to be value

engineered as a result of the construction bid, ARC_H_ITECT will
seek additional service fees to make document rev1s1ons.
Limited Construction Phase Services
Notwithstanding any other term in this Agreement, ARCHITECT
shall not control or be responsible for construction means,
methods, techniques, schedules, sequences or pr?cedures,.
construction safety or any other related programs 1n connection
with the Work as these are the sole responsibility of the
Contractor under the Contract for Construction. ARCHITECT will
not be responsible for another's failure to complete the work in
accordance with the Contract Documents.
Construction Phase services, if a part of the attached Scope of
Seivices, will be provided to determine the general progress of
the work. ARCHITECT maintains the right but not the duty to
recommend that the Client reject work that does not appear to
conform generally to the Contract Documents. ARCHITECT
shall not have any liability for recommendations made in good
faith.
If payment certification services are included in this aweement,
such certifications for payment shall be a representation to the
Client that, to ARCHITECT'S knowledge, information and belief,
the work has progressed to approximately the point indicated.
Such certification shall be subject to any noted qualifications by
ARCHITECT and shall not be a representation that ARCHITECT
has supervised the work or that ARCHITECT has reviewed how
or
for what purpose the contractor has used or intends to use the
contract funds.
Billing and Payment
Fee invoices for services will be based on the percentage of
work or hourly work completed in the prior month or designated
time period. Invoices for expenses, as well as any approved
hourly time charges and additional services, will be based upon
the actual expenditures incurred in the prior month or designated
time period. ARCHITECT will e-mail all invoices to the e-mail
address indicated on the signature line of this agreement unless
directed otherwise. Receipt verification will be requested with
this billing procedure.
Payments for fees and expenses, periodically bille~, shall be due
upon receipt of Architect's invoice and are not contingent upon
interim or final construction financing nor tenant or governmental
approvals. Disputes or questions regarding a portion of an
invoice shall not be cause for withholding payment for the
remaining portion of the invoice. A service charge of 1% per
month, in addition to reasonable collection expenses, shall be
added to balances unpaid 35 days after invoice date. Architect
reserves the right to suspend or terminate its services, or
withhold its documents, if payment in full is not received within
60 days after invoice date. In the event of such suspension or
termination, Architect shall have no liability to the Owner for any
delay or damages.
Payment in full for the Construction Document phas~ Y:'ill be
required prior to releasing Final Documents for permitting.

(Initial)

Reviewed and Acknowledged

General Additional Services
ARCHITECT will provide general additional services when
requested by the Client in writing, on an hourly basis in
accordance with the attached "Hourly Rate Schedule" or on a

negotiated lump sum basis. An "Additional Services
Authorization" will be foiwarded to the Client by ARCHITECT
along with a proposal outline for the requested additional
services. This authorization will be approved by the Client and
returned prior to ARCHITECT proceeding with the additional
scope of work.

Contracts
This Agreement is governed by the law of the State of Florida.
This Agreement represents the entire and integrated agreement
between the Owner and ARCHITECT and supersedes any prior
representations, negotiations, statements or agreements either
written or oral. This Agreement once activated, may be modified
by mutual written agreement of both parties.
In the event that any term or provision of this agreement is found
to be void, invalid or unenforceable for any reason, that term or
provision shall be deemed to be stricken from this agreement,
and the balance of this agreement shall survive and remain
enforceable.
Neither party can assign this Agreement without the other party's
written permission.
Nothing contained in this Agreement shall create a contractual
relationship with or a cause of action in favor of a third party
against either the Owner or ARCHITECT.
This agreement may be terminated upon seven (?)~calendar
days written notice by either party without cause or limitation.
In the event of termination, ARCHITECT shall be paid full fees
for services performed up to the termination date including all
Basic & Additional services rendered and Reimbursable
Expenses incurred up to the date of termination.
In the event that the Owner (Client) fails to make payment for
earned services, ARCHITECT may upon described written notice
suspend services inheriting no liability to the Owner for delay or
damaged caused the Owner due to such suspension of services.

Insurance and Liability
Dispute Resolution
Client and ARCHITECT agree to mediate claims or disputes
arising out of or relating to this Agreement as a condition
precedent to litigation. The mediation shall be conducted by an
appropriate mediation service experienced in handling
construction disputes acceptable to both parties. A demand for
mediation shall be made within a reasonable time after a claim or
dispute arises and the parties agree to participate in mediation in
good faith. Mediation fees shall be shared equally. In no event
shall any demand for mediation be made after such claim or
dispute would be barred by the applicable law.

jurisdiction to be caused by ARCHITECT'S negligent errors or
omissions.
It is intended by the parties to this Agreement that the
Consultant's services in connection with the project shall not
subject the Consultant's individual employees, officers or
directors to any personal legal exposure for the risks associated
with this project. The Owner agrees that as the Owner's sole and
exclusive remedy, any claim, demand or suit shall be directed
and/or asserted only against the Consultant, a Florida
corporation, and not against any of the Consultant's employees,
officers or directors.

PURSUANT TO SECTION 558.0035 FLORIDA
STATUTES, THE CONSULTANT'S
CORPORATION IS THE RESPONSIBLE PARTY
FOR THE PROFESSIONAL SERVICES IT
AGREES TO PROVIDE UNDER THIS
AGREEMENT. NO INDIVIDUAL PROFESSIONAL
EMPLOYEE, AGENT, DIRECTOR, OFFICER OR
PRINCIPAL MAY BE INDIVIDUALLY LIABLE FOR
NEGLIGENCE ARISING OUT OF THIS
CONTRACT.
In recognition of the relative risks, rewards and benefits of the
project to both the Client and the Architect, the risks have been
allocated so that the Client agrees, to the fullest extent permitted
by law and notwithstanding any other provisions of this
Agreement, to limit the total liability of the Architect to the Client
and all subcontractors on the project, for any and all injuries,
losses, expenses, damages of any nature whatsoever or claim
expenses arising out of this agreement, from any cause or
causes, so that the total aggregate liability of the Architect shall
not exceed the total compensation received by Architect under
this Agreement or $50,000, whichever is less. Such claims and
causes include, but are not limited to, strict liability, negligence,
professional errors or omissions, breach of contract or breach of
warranty. This clause applies to all principals, directors, officers,
employees, agents and servants of the Architect.

Attorney's Fee
Should any legal proceeding be commenced between the parties
to this Agreement seeking to enforce any of its provisions,
including but not limited to fee provisions, the predominantly
prevailing party in such proceeding shall be entitled to, in
addition to such other relief as may be granted, a reasonable
sum for attorneys' and expert witnesses' fees, which shall be
determined by the court or forum in such a proceeding or in a
separate action brought for that purpose. For purposes of this
provision, "prevailing party'' shall include a party which dismisses
an action for recovery hereunder in exchange for payment of the
sum allegedly due, performance of covenants allegedly
breached, or consideration substantially equal to the relief
sought in the action or proceeding.

Waivers of Consequential Damages and Subrogation
Client and ARCHITECT waive all claims to consequential
damages for any claims or disputes arising out of or relating to
this Agreement. In addition, Client and ARCHITECT waive all
claims against each other to the extent covered by any
applicable insurance during design or construction, including but
not limited to claims for subrogation.

Any attorney's fee or other costs incurred in collecting a
delinquent fee amount owed ARCHITECT shall be paid by the
Owner.

(Initial)

Reviewed and Acknowledged

Indemnification
The Client agrees to indemnify, defend and hold ARCHITECT
harmless from and against any and all claims, liabilities, suits,
demands, losses, costs and expenses, including but not limited
to, reasonable attorneys' fees and all legal expenses and fees
incurred on appeal, and all interest thereon, accruing or resulting
to any and all persons, firms or any other legal entities on
account of any damages or losses to property or persons,
including injury or death, or economic losses, arising out of the
Project and/or the performance or non-performance of
obligations under this Agreement, except to the extent such
damages or losses are found by a court or forum of competent
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Max Van Rees

Facility Design
Vittual Hospitality Group
Bio

Max began as a salesperson for a Major
Midwest equipment and supplies company
in 1970, his territory covered the state of
Iowa. In 1982 Max moved to a new Sales
Management position in Winter Park FL, his
duties included design services, supply and
installation of equipment and furnishings,
and complete turnkey packages for several
chain restaurant accounts.
In 1985 Max became a manufacturer's
representative with a South Florida
brokerage covering central and northern
Florida. Max eventually represented twentysix factories in this capacity.
In 1991 Hospitality Supply (Division of
Superior Products) recruited Max as a
Project Manager with responsibly for
estimating projects, preparation of design
and rough-in drawings, project budgets, and
supervision of on-site installations. To stay
current Max attended Valencia Community
College and became certified in AutoCad.
This greatly expanded his full range of
projects and capabilities for Hospitality Supply.

)

1998 Max was instrumental in introducing a
new look for public facilities in the recreation
and leisure time hospitality venues. Taking
his career in a new direction. Given the
opportunity to design sports venues, and
convention centers, while also managing
some of these same projects from start to
competition afforded Max the opportunity to
make sure the projects turned out the way
they were planned. Max also worked as a
project manager on several projects that he
collaborated on and brought to fruition by

estimating costs, preparing all rough -in
drawings, logistics management, purchase
orders, deliveries, installation, start-up of
equipment, equipment demonstrations and
training.
2001 Max launched his Foodservice Design
Firm, working with an assortment of projects
including consulting for Ovations Food
Services. Ovations growth was speedy and
the need fueled the rapid expansion of Max's
services, which turned into the position of Vice
President of Facilities Design for Ovations.
As more projects were delivered, Max's
design staff expended to four employees.
As a team they focused on moving the style
of design in our venues to a fresh food
delivery of all food and beverage products.
Ovation's (and Max's layout's) became
immediately copied by competitors.
Ovations Clients appreciate the growth of
profits from food sales brought about by
Max's thoughtful designs, attention to
details, and the dedication to always come
in under budget.
In 2004 Max began working with Ovations
Senior Vice President Mark W . Healy on
expanding Ovations resort and casino
hospitality business. Together they have
worked on dozens of diverse projects from
renovations and refreshing locations, to
multi-million dollar greenfield projects.
In 2014 Max retired from Ovations Food
Services to enjoy personal time as well as
consult on interesting projects including
design and development with Virtual
Hospitality Group.

PELICANS MLB STADIUM-MYRTLE BEACH,
SC
HOHOKAM STADIUM - MESA, AZ
LUTHERS BARB Q-USLOCATIONS
MEMPHIS MOTOR SPEEDWAY - MIDDINGTON,
DARBAR INDIAN RESTAURANT- ORLANDO,
TN
FLORIDA
NASHVILLE FAIR GROUNDS - NASHVILLE, TN
CRABHOUSE RESTAURANTS - FLORIDA,
ALLTEL STADIUM -JACKSONVILLE
GEORGIA
THE WINERY -SARATOGA, CA
ORANGE COUNTY GOLF AND CC - ORLANDO,
RICHARD BORCHARD CENTER- CORPUS
FLORIDA
CHRISTI, TX
RUTH ECKERD PERFORMING ARTS CENTERFEDERICK KEYS STADIUM
CLEARWATER, FLORIDA
THUNDERBOLT RACEWAY-NJ
THE STEAK HOUSE - ST. PETERSBURG,
THE WINERY - PHASE TWO
FLORIDA
GOODYEAR SPRING TRAINING CAMP
VENTURA SEASIDE GRILL - ORANGE
FACILITY - AZ
COUNTY,CA
ALLTEL STADIUM -PHASE TWO
SCHARBAUER SPORTS COMPLEX-MIDLAND,
ORTIZ CENTER- CORPUS CHRISTI, TX
TEXAS
ECCLES THEATER- SALT LAKE COUNTY
TOLEDO MUDHENS BASEBALL STA TIUM CENTER FOR THE ARTS
TOLEDO, OHIO
TWIN PINES CASINO -MIDDLETOWN, CA
TROY MINOR LEAUGE BASEBALL STADIUM COMANCHE RED RIVER CASINO - DEVOL, OK
TROY, NEW YORK
COMANCHE NATION CASINO - LAWTON, OK
CLARK COUNTY AMPHITHEATER CHOCTAW CASINO - PACOLA, OK
RIDGEFIELD, WA
CHOCTAW CASINO RESORT-GRANT, OK
MONTGOMERY RIVER WALK BASBALL
ONIEDA MASON STREET CASINO - GREEN
STADIUM - MONTGOMERY, ALA
BAY, WI
TENNESSEE PERFORMING ARTS CENTERONIEDA MAIN CASINO- GREEN BAY, WI
NASHVILLE, TN
PPL CENTER-ALLENTOWN, PA
JOHN O'DONNELL BASBALL STADIUM CROSS INSURANCE CENTER - BANGOR, ME
DAVENPORT, IOWA
BIRMINGHAM JEFFERSON COUNTY COMPLEX
PACIFIC AMPHITHEATRE - ORANGE COUNTY,
- BIRMINGHAM, AL
CA
SLOAN PARK (CUBS SPRING TRAINING) GARY BASEBALL STADIUM-GARY, IN
MEZA,AZ
ALBUQUERQUE ISOTOPES BASBALL
SOUTHWEST UNIVERSITY PARK - EL PASO,
STADIUM, ALBUQUERQUE, NM
TX
CAROLINA MUDCATS BASEBALL STADIUM XL CENTER-HARTFORD, CT
ZEBULON,NC
PRATT & WHITNEY STADIUM (RETSSEITLER
REGAL PALMS RESORT-DAVENPORT,
FIELD) EAST HARTFORD, CT
FLORIDA
LOWERY PARK ZOO-TAMPA, FL
PENN STATE BASEBALL STADIUM
JUNGLE ISLAND - MIAMI, FL
PENN STATE ARENA
MUSEUM OF SCIENCE AND INDUSTRY OAKMONT RESORT-CHAMPIONSGATE, FL
TAMPA.FL
OKLAHOMA STATE FAIRGROUNDS ASST.
NEW YORK STATE FAIRGROUNDS PROJECTS - OKLAHOMA CITY, OK
SYRACUSE, NY
CIDERHOUSE - CHAIN - ORLANDO, FL
SANFORD/ORLANDO ZOO - SANFORD, FL
ROSE GARDEN ARENA ADDITIONS TO EVENT & CLUB LEVELS
ORANGE COUNTY FAIRGROUNDS - COSA
- PORTLAND, OR
MESA,CA
SAN MATEO EXPO CENTER - SAN MATEO, CA
AVAYA STADIUM - SAN JOSE, CA
HOLIDAY INN CROWN PLAZA RESORT - ORLANDO, FL
SCOPE ARENA - NORFOLK, VA
BOARD WAL!( PIZZA - CHAIN - ORLANDO, FL
VCU SIEGEL ARENA - RICHMOND, VA
ST. LUCIA RESORT- DAYTONA BEACH, FL
BETHAL WOODS CENTER FOR THE ARTS MIDLAND BASEBALL STADIUM - MIDLAND,
BETHAL,NY
MI
TORONTO EXHIBITION PLACE - TORONTO,
TRA VELODGE RESORT - ORLANDO, FL
CANADA
HERITAGE RESORT - ORLANDO,FL
WAKE FOREST UNIVERSITY - WINSTONRODEWA Y CRUISE PORT HOTEL - FT.
SALEM, NC
LAUDERDALE, FL
ATLANTIC CITY CONVENTION CENTER BELUGA RESTAURANTS - CHAIN
ATLANTIC CITY, NJ
LEHIGH BASEBALL STADIUM - LEHIGH, PA
BLUE BOMBER STADIUM- WINIPEG, CANADA
SPRINGDALE MLB STADIUM - SPRINGDALE,
BIG FIN SEAFOOD - ORLANDO, FL
AK
GLOBAL SEAFOOD -ORLANDO, FL·
S.E KENTUCKY ARENA
TALEN ENERGY STADIUM - CHESTER, PA

FOODSERVICE FACILITY DESIGNS

COLUMBIA CONVENTION CENTER COLUMBIA, SC
CSU STADIUM-FORT COLLINS, CO
OCEAN CENTER - DAYTONA BEACH, FL
SALT RIVER FIELDS - MESA, AZ
NBT BANK STADIUM - SRACUSE, NY
MGM PARK - BILOXI, MS
BLUE WAHOOS STADIUM - PENSACOLA, FL
SALINA BICENTENIAL CENTER- SALINA, KS
PALM BEACH COUNTY CONVENTION CENTER
- PALM BEACH, FL
BB&T BALLPARK - CHARLOTTE, NC
HARBOR PARK STADIUM - NORFOLK, VA
MISSOURI STATE UNIVERSITY SPRINGFIELD, MO
IOWA EVENTS CENTER-DES MOINES, IA
IOWA SPEEDWAY - NEWTON, IA
RUTH ECKERD HALL-CLEARWATER, FL
CAPITOL THREATER- CLEARWATER, FL
TEXAS TECH UNIVERSITY - LUBBOCK, TX

FOODSERVICE FACILITIES PROJECT
OVERSITE

RDV SPORTS COMPLEX - ORLANDO, FLORIDA
DIAMOND JAX STADIUM - JACKSON, TN
Pl-IILIPS ARENA-ATLANTA, GA
RALEIGH ARENA-RALEIGH, NC
PAUL BROWN NFL STADIUM -CINCINNATI,
OH
RAYMOND JAMES NFL STADIUM-TAMPA, FL
GEORGIA WORLD CONGRESS CENTERATLANTA, GA
MEMPHIS FEDEX ARENA - MEMPHIS, TN
DALLAS MAVERICK ARENA- DALLAS, TX
RELIENT NFL STADIUM - HOUSTON, TX
TRENTON CONVENTION CENTER-TRENTON,
NJ
GRAND RAPIDS CONVENTION CENTER GRAND RAPIDS, Ml
SHOSHONE BANNOOK HOTEL AND EVENTS
CENTER- FORT HALL, ID
ENCANA EVENTS CENTRE - DAWSON CREEK,
CANADA
ABBOTSFORD CENTRE-ABBOTSFORD,
CANADA

FOODSERVICE FACILITIES WITH
PROCURMENT SERVICES

WILD HORSE PASS HOTEL AND CASINO CHANDLER, AZ
LONE BUTTE CASINO - CHANDLER, AZ
VEE QUJV A HOTEL AND CASINO CHANDLER, AZ

Leo's Construction Services, Inc.

PROPOSAL

1146 N. Scenic Hwy
Lake Wales, FL 33853

Date

Estimate#

3/3/2020

1688

J
CBC#: 1257200

Phone# (863) 676-3399

Fax#

(863) 678-2952

Name / Address

Ship To

James Ellis
One Scenic Central Ste
Lake Wales FL, 33853

Shane Mcdonald
One Scenic Central Ste
Lake Wales FL, 33853

Terms

Job Name

P.O. No.

Due Date
3/3/2020

Restaurant Rehab
Qty

Description

Rate

Total

We hereby submit Specifications and Estimates for:
Restaurant Rehab
Cut and remove cabinets at kitchen area and cut wall for new opening 36" w X 8'h
Cut and remove existing wall for new opening kitchen area 6'wideX8'h
lnstal new costum cabinets kitchen area
Counter top kitchen area o be tile
Demo two walls and bathroom 12'wX 14'1g
Demo one small wall 4'hX6'1g
Remove dryv,all and install new firerated drywall to accomodate new coo ler ( 11 'XI O")
Cut and remove existing carpet from floor class room area and install new tile floor
Install two new Swinging Traffic doors 36"X84"
Build new counter top for bar and cabinets
Build two new ADA Bathroom for Men & Women
Paint walls and trim
Fabricated and install new metal fence and 3 gates around exterior patio (match existing)
Install new water fountain by patio area
Cut and demo plumbing lines
Install new grease trap

l Total:

Total: Labor and Materials

Authorized Signature:

Le.o-t1.elA\ waradoAcceptance Of Proposal

The above prices, specifications and conditions are hereby accepted. You are authorized to do the work as specified.
Payment will be made as outlined above.

1A.ccepted:

Signature:

Date:

Signature:
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Leo's Construction Services, Inc.

PROPOSAL

1146 N. Scenic Hwy
Lake Wales, FL 33853

Date

Estimate#

3/3/2020

1688

1
CBC#: 1257200

P hone# (863) 676-3399

Fax#

(863) 678-2952

Name I Address

S hip To

James Ellis
One Scenic Central Ste
Lake Wales FL, 33853

Shane Mcdonald
One Scenic Central Ste
Lake Wales FL, 33853

Terms

Job Name

P.O. No.

Due Date
3/3/2020

Restaurant Rehab
Qty

Description
Cut concrete flor and install new water and sawer lines for bathrooms and kitchen
Install 3phase electrical for restaurant
Install new GFCI Outlets and new LED lights
Check all existing electrical connections and wiring
Install new kitchen hood
Exclusions: New AC
Total Price: Labor,Materials and Permits

Rate

185,000.00

Total

185,000.00

)

I Total:

Total: Labor and Materials

$185,000.00

All material is guaranteed to be as specified. All work to be completed in a workmanlike manner according to standard practices. Any alteration
from the above specifications involving extra costs will be executed only upon written orders and will become an extra charge over and above the
agreements contingent upon strikes, accidents or delays beyond our control. This proposal is subject to acceptance within 30 days and is void
thereafter at the option of the undersigned.

Authorized Signature:

L~wara<LoAcceptance Of Proposal

The above prices, specifications and conditions are hereby accepted. You are authorized to do the work as specified.
Payme nt w ill be made as outlined above.
f ccepted:

Signature:

Date:

Signature:
Page 2

W.T. Handyman LLC
Ll300005803 l
Wilfredo Torres
P.O. Box 971
Lake Hamilton FL, 33851
(863)-595-8609
wilfredotorres79@yahoo.com

This is the estimate for I North Scenic Highway Lake Wales FL, 33859

Unit 103
- Build a 72x80 opening and do all the removal and repairs needed on the south wall
- Remove carpet and install new tiles
- Install new swing door
- Remove cabinet and building a new 36x80 opening and all repairs needed

Storage
- Adjust and install new fireproof door
- Install new 5/8 drywall around storage room

Hallway
- Install a new three-way switch
- Install electrical connection for walk-in cooler
- Suppoti wall for cooler
- Install new drainage for the walk-in cooler to main drain line
- Install new 2x2 recessed LED light
-Paint hallway area

Bar
- Build in a new 36x80 opening on south wall

- Install new handwash and service sink station
- Install a new swing door on south wall
- Custom build back side bar and wine shelves
- Install new floor drain under bar equipment
- Custom build a front side bar and countertop with electrical connection and install equipment

Entry way
- Replace tiles on hallway and entry way floors
- Install new custom-built door and frame

Kitchen
- Demolition on south and east wall, support walls and reset all electrical and plumbing found in
the walls.
- Charges for additional repairs from unknown conditions found on walls
- Install a new grease trap inside kitchen area
- Install all kitchen equipment
- Install approximately 600 square feet of new drop ceiling
- Reinforce the wall from ceiling area as needed
- Install tln·ee phase electrical for all kitchen equipment

Patio
- Custom build a new water fountain
- Complete a custom-made metal fence with 3 more entry gates at approximately 120-line feet,
rust treatment and paint.

Interior addition
- Build in new ADA compliant bathrooms and janitor closet with mop sink

Total labor and material cost: $218,000.00

Stephen Wildman
Lie# CGC1515011
1218 Bryn Mawr Ave
Lake Wales FL, 33853
(863)-514-7168

CONTRACT
James Ellis
1 Scenic Central Ste
Lake Wales FL 33853

03/05/2020

Restaurant Renovation:
Scope of Work
Cut floor for new drains, sewer, water feeds and chase pipes
Demo appropriate walls according to engineered plans
Cut openings and frame new division walls
Install new plumbing and grease trap
Install new electric service complete with GFI in wet areas
Provide and install new kitchen hood, duct to Central Ave wall
Provide and install new Ansul system
Install new cooler and freezer combo
Construct new ADA bathrooms according to engineered plan
Construct new bar with custom cabinetry behind
Provide and install fire walls as needed
Termite treat and pour back floors
Drywall finish and paint walls
Provide and install new FRP in kitchen and dish area
Repair ceiling grid and install new tiles and LED lighting
Provide and replace tile floor
Fabricate new metal fencing around exterior perimeter with
three gates
Provide and construct new reflection pool fountain in front

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

❖

James Ellis

Total Cost.. ................................................................. $295,000.00

Wildman Construction LLC

)

From:
Subject:
Date:
To:

Shayne Gilliam srgilliam1843@gmail.com
Fwd: Rough Estimate for Restaurant Remodel
May 6, 2020 at 6:13 PM
Jim Ellis ellisandassoc@hotmail.com

•

---------- Forwarded message --------From: shayne GIiiiam <srgilliam1843@gmail.com>
Date: Wed , Mar 4, 2020, 2:45 PM
Subject: Fwd: Rough Estimate for Restaurant Remodel
To: Jim Ellis < ellisandassoc@hotmail.com>

---------- Forwarded message --------From: shayne Gilliam <srgilliam1843@gmail.com>
Date: Wed, Mar 4, 2020, 2:44 PM
Subject: Re: Rough Estimate for Restaurant Remodel
To: Hunter Hickman <hunter@hickmanhomes.net>

Received, thank you .
On Wed, Mar 4, 2020, 2:39 PM Hunter Hickman < hunter@hickmanhomes.net> wrote:
Hi Shayne,
After speaking with you on the phone, please see my estimate below:

I

~3000sqft remodel at ~$133.50 per square foot comes out to $400,000.00 plus $20,000.00 for the fountain and $30,000.00 for the
patio. We are looking at roughly $450,000.00 to invest in your restaurant. This will allow you to capture the 5-star, fine dining look to
attract everybody to eat there.

If you have any questions, please let me know!
Thank you,
Hunter

)

Hunter Hickman, Site Superintendent

•

Hickman Commercial Contracting
5412 Strickland Ave.
Lakeland, FL 33812
863-646-1166 phone
863-899-7328 cell
1
I 863-647 -5627 fax
1

\)

www.hickmanhomes.net

Flori du Traffic Onli nc

3/5/2020

)

DallY. Ttaffjc Info:
Road Name: SCENIC HWY
From: CENTRAL AVE
To: BURNS AVE/CR-17A
AADT: 9400
Roadway: 16090000
Cosite: 165124
County: Polk
LaVLong : 27.90206, -8 1.58662

)

Historical

AADT Chart.,,

'.;.o

>owered by Esrl j DlgltalGlobe, GeoEye, I-cubed , USDA, USGS, AEX, Getmapplng, Aerogrld , IGN, IGP, swissto po, and the GIS User Community, FOOT

hnps://tdaappsprod .do1.s1ate.n.us/fto/
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3/5/2020

Florida Traffic Online

)

Daily Traffic Info:
Road Name: CENTRAL AVE
From: SR 60
To: S LAKE SHORE BLVD
AADT: 7900
Roadway: 16000214
Cosite: 164679
County: Polk
LaVLong: 27.90126, -81.58786

Historical MDT Chart ...

ke I

>owered by Esri I DigltalGlobe, GeoEye, i-cubed, USDA, USGS, AEX, Getmapping, Aerogrid, IGN, IGP, swlsstopo, and the GIS User Community, FOOT

https://tdanppsprod .dot.state .n.us/rto/
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From: Jim Ellis ellisandassoc@hotmail.com
Subject: Fw: Welcome to CAKE
Date: September 5, 2019 at 9:46 AM
To: Colleen Ellis ellisinflorida@gmail.com, Shayne Gilliam srgilliam1843@gmail.com

From: CAKE Onboarding Team <on-boardingsupport@trycake.com>
Sent: Wednesday, September 4, 2019 7:32 PM
To: ellisandassoc@hotmail.com <ellisandassoc@hotmail.com>
Subject: Welcome to CAKE

A Great BIG Thank You
for choosing to partner with CAKE!
We are working hard to get you setup on our suite of products and services.
During this time, we ask that you keep an eye on your email inbox and your
phone. We will be calling you to introduce ourselves and provide an overview to
your CAKE Onboarding process. Over the next couple of weeks, you will be

receiving information on how to get up and running with your new CAKE

)

products.

•

w

Your success is our number one

Please visit the Restaurant

priority, so we highly

Admin Portal to familiarize

recommend you visit our online

yourself with the system. This is

resource center - CAKE

where you will upload your

UniversitY.. This will be your

menu, setup payments, setup

number one resource for

third party vendors, and more.

training, how-to guides, and
overall system help.

Familiarize yourself with this site so you can become a CAKE expert!

LEARN MORE

Kindest Regards,
Your CAKE Training Team
CAKE I Sysco Corporation

')

T 855.696.2253

Restaurant Point of Sale (POS) System

I CAKE

6/2/20, 8:50 AM

from Sysco

Resources for Managing Your Restaurant During COVID-19

I

CAKE:

)

from

Sysco·

PRODUCTS

SOLUTIONS

TYPE

RESOURCES

PRICING

COMPANY

® 855.696.CAKE I @

The POS System Your Restaurant
Deserves
Simple, intuitive, and cost friendly. WA l C Ii V I D E O @

Affordable hardware

0

Available in black or white

24/7 customer support

@,

•
f:j

Help when you need it

Restaurant-proof
Simple, intuitive

Transparent Pricing
Industry-low rates per swipe

GET STARTED W ITH CAl<E

)
FEATURED IN

THE
H U HINGTO N

POST

'Re_Jtiiitmnt

EATER

News.

DON'T JUSTTAKE OUR WORD FOR IT

Hear What Our Customers Say

()
https ://www.t rye a ke .com/products/restau ra nt-pos-system/
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Restaurant Point of Sale (POS) System

I CAKE

6/2/20, 8:50 AM

from Sysco

' ' CAKE has saved me so much time!

' ' Cake software review
Pros: The software is very easy to use. The
customer support is probably one of the ...

' ' We Love our System!

Pros: CAKE's ease of use and customer

Pros: It's easy to use, easy to have my

service makes it outstanding. I have an...

employees learn and use and the...

)

*****

Read Full Review

' ' CAKE POS System Works Perfectly for Us

' ' Good POS great tech support

*****

Sue Ann L.

*****

Scott M.
Read Full Review

Cathy P.
Read Full Review

' ' Gunny's Smokehouse Bar and Grill

Pros: The tech support is great! The

Pros: Ease of setup, ease of use, ease of

Pros: It kept track of everything and

software is easy to use both for the ...

maintenance, top notch support. and...

generated pretty much any report that you ...

*****

*****

JlmC.
Read Full Review

Steve Z.
Read Full Review

n

*****

bryan g.
Read Full Review

VIEW MORE

PRICING

Simple. Intuitive. Cost Friendly

)

w
V

Software & Service
AS LOW AS

Access to CAKE's cloud capabilities and 24/7 support, keeps your business running smoothly.

LEARN MORE

Hardware sold separately. Learn more about CAKE hardware.

GET STARTED

)
https://www.trycake.com/products/restaurant-pos-system/
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Restaurant Point of Sale (POS) System I CAKE from Sysco

)

INTUITIVE TOUCHSCREEN

Touch. Swipe. Master in Minutes.
Enter orders faster and more accurately with fewer edits. CAKE Restaurant Point of Sale System accelerates your
order process with customized workflows as well as on-the-fly menu and table adjustments.

lEARN MORE ABOUT SIMl'I.IFIED OPERATIONS
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POS HARDWARE

POS ORDERPAD

Beautiful, Rugged & Built Tough

Faster, Sleeker Service

)
https ://www. try cake.com/produc ts/restaurant-po s-system/
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Restaurant Point of Sale (POS) System I CAKE from Sysco

)

Restaurant proof durability gives you peace of mind. Our
15' splash resistant touchscreen gives you peace of mind, w ith
the option to add a customer facing display for easy check out ,
convenient tipping, sign by finger, and e-receipts.

Bring table side ordering or line busting to your
restaurant. The convenience of a t ablet w ith the security of a full
restaurant Point of Sale solution. Take orders, send them to the
kitchen, and accept payment on our mobile OrderPad solution.

LEARN MORE ABOUT OUR POS HARDWARE

LEARN MORE I\OOUT OUR OROERPAD SOLUT ION

)

GUEST MANAGER

Bring Everything Together
CAKE Guest Manager + CAKE POS System integrates to increase
table turns by 7%. Connect your dining room to your Front of House
for snappy seating and faster eating. Teams communicate while
staying at their stations, making manual table status updates a thing
of the past.

••

••• ••
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LEARN M ORE ABOUT OUR GUEST MANAGfR SOFTWARE
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)
https://www.trycake.com/produc ts/restaurant-pos-system/
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REPORTING
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Restaurant Point of Sale (POS) System I CAKE from Sysco

Be Everywhere At Once
Dynamic reports in the cloud, accessed from any device, put you better in control of your restaurant. Track
everything in real time, including weekly category sales, wages, employee hours, and more.

)
CAKE
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CAKE PAYMENTS

Simplifying Payments
We make it easy to focus on running your business.

Transparent Pricing

No Complicated Paperwork

Industry-low rates per swipe.

Start accepting payments in minutes.

No Fixed Costs or Monthly Fees

Smart Chargeback Assistance

Only pay when you use it.

We help you fight back against fraud.

l )
https ://www. t ryca ke.com/products/res t aura nt-pos- system/
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Restaurant Point of Sale (POS) System I CAKE from Sysco

Best-in-Class Partnerships

)

Giil

Giil

)

(

)

(

PayPal

Shogo for QuickBooks

Shogo for Xero

Accept PayPal Order Ahead directly on
CAKE Point of Sale.

Seamless accounting integration
w ith QuickBooks and QuickBooks
Online (QBO).

Seamless account ing integration with Xero.

0
ChefTab

Orea

7Shifts

Restaurant focused inventory and order
management.

Employee scheduling software made for
restaurants.

Keep tables turning with ChefTab's kitchen
display systems.

LEARN MORE AllOUT CAKE MARKET

)

SUMMARY

Connect Your Restaurant With the CAKE POS System

{o}

Q
Online Ordering
Connect to consumers who
expect to reach you online.

\.)

24/7 Support

Cloud Based

MenuAdmin

Get the help you need, when
you need it.

All information is securely
stored in t he cloud.

Adjust your menu and prices
from anywhere.

)
https:/lwww.trycake.com/products/restaurant -pos-system/
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Restaurant Point of Sale {POS) System I CAKE from Sysco

II

11;

I.·· ,II

f)

Ill,! I
j_j __'I_J

OrderPad

Reports

Integrated Apps

OfllineMode

Bring the POS with you with our
tablet-based OrderPad.

View your reports from
anywhere, anytime.

Powerful 3rd party integrations
to help run your business.

Take orders and payments even
if your internet is down.

White

Color

18 11 X 18"

Counter Top Space

Internet

LAN Connection Required

Security

PA-DSS Compliant Payment Cryptography
Secure Cloud Storage

16(W) X 15(H) x 16(0)

Dimensions

16lbs

Weight

15" Touch Display {1024x768)

Screen Size

*CAKE has partnered with WorfdPay US, Inc. for card present third party processing services and is a registered Agent of Citizens Bank, N.A. Providence, RI. CAKE offers more than one payments
solution. Ask a CAKE safes representative for more information or contact CAKE at support@trycake.com.

lfff\l( 1/tlf If\ f RESTAllrMNTS ARE :-;A\'lf\JG AflOUT

w;

"For rne the qreatest bcncms o/ '·" .,,, . nre ease of use>, price, and the nbili iy t.o access it
tron] anywhere .in U1e wor/ct.
; . ;,I, '

WJ\TCH THI:. VIDL::0

https://www.trycake.com/products/restaurant-pos-system/
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Restaurant Point of Sale (POS) System I CAKE from Sysco

ZOLA

BOOK A LIVE TOUR

Speak With a Restaurant Specialist
Our team of experts guide you through our products to find the right solutions for your restaurant.

YOUR NAME"

.. J

[~ First Name

Last Name

RESTAURANT NAME"

Restaurant Name

EMAIL~

Email Address

PHONE~

Phone

HtE[ DEMO

011\!,1e OcclH·1110

CN<f:: iv\ix Bloq

Nmui LL

Corhlm1ri' r1ccms of Us::,

C/\l<r~ N\c1rkct

Job Opsn111cf',

P1i'!:icy f)olicy

L!\l(f: Uriivtr·sil'/

111 Th(' Pipe;:-;

Consun 11.'r· Gi! \ Card TN1 r1-J

hill ::ic:1·,,:n, 1.;:c,sl:-\u, ,·H11::-
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from Sysco·

htt ps ://www. t ryca ke .com/ products/res tau rant - po s-syst em/
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Hi there! Have any questions?
We 1re here to help!
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Quote

. supplles

11/07/2019

1(}... ~1thetl,{CCJrn
Sysco }'
--

Item

1

fiom

Qty

Project:

From:

The Corner Cafe - 941760 - CFL
1 N Scenic Hw
Lake Wales, FL 33853

Supplies on the fly
Becky Bryant
222 Chastain Meadows Ct
Suite 200
Kennesaw, GA 30144
866-793-4792
(770)257-2192 2192 (Contact)

Description

1 ea RAPID COOK OVEN
Merrychef USA Model No. E4S
eikon'• Convection, Air Impingement and Microwave Speed Oven,
ventless cooking capability, quiet operation, EasyToUCH'• controls,
USB memory, built-in diagnostic testing, bottom-hinged door,
includes: (1) wire rack "DV0908", (1) paddle "PSR310", (2) mesh bottom
baskets "3224031", (1) cool down pan "3224028", (1) USB menu key &
(1) cleaner kit "322148", stainless steel construction, 6.2kW,
208/240v/60/1-ph, 30 amp, NEMA 6-30P, CE, cULus, NSF, ETL
1 ea 1 year parts & labor warranty, standard
1 ea SA3-156 Panini Press, fully reversible top plate, aluminum grill plates,
(1) cleaning squeegee, stainless steel construction, for eikon'• e4/e4s
2 ea 3224086 Teflon Basket, solid bottom, 13.5" x 13.5" x 1"
1 cs 3224144 Oven cleaner, (1) case, includes (6) spray bottles oven cleaner
1 cs 3224145 Oven protector, (1) case, includes (6) spray bottles oven
protector

Sell

Sell Total

$8,292.00

$8,292.00

$969.74

$969.74

$63.44
$49.85

$126.88

$81.57

ITEM TOTAL:

2

1 ea COMB! OVEN, ELECTRIC
Convotherm Model No. 10.lOET MINI
Convotherm Mini easyTouch Combi-Oven, electric, boilerless, halfsize, programmable controls, 7" touch screen, 250 recipe program
capacity, (4) operating modes for hot air, steam, combi-steam,
rethermalization, capacity for (5) 12" x 20" x 2-1/2" steam table pans or
(10) 13" x 18" half-size sheet pans or (5) 12" x 20" wire fry baskets,
ethernet (LAN) & USB ports, multi-point core probe, includes (5) wire
racks, automatic cleaning system, stainless steel construction, 4"
adjustable legs, IPX4, cULus, UL EPH Classified, UL-Listed ventless (no
hood required - local codes prevail)
1 ea NOTE: Purchasers, owners, and operators are solely responsible to
verify that the incoming water to the equipment is within the
manufacturer's water quality specs as outlined on the product spec
sheet. Water quality verification in virtually all cases requires water
testing and in some cases, requires that water samples be submitted,

$8,241.67

$49.85
$81.57
$9,520.04

$8,241.67

Initial: _ __
The Corner Cafe - 941760 - CFL

Page 1 of7

11/07/2019

Supplies on the fly
Item

Sell

Sell Total

$875.00

$875.00

lea 11000115830 Pre-installation site survey (Note: One required per
location) (Non-discountable NET pricing) (Note: Pricing based on 200
mile round trip, additional charges may apply, see Installation flyer for
details) (Note: Customer should indicate your preferred Welbilt
Authorized Service Agent for installation on the PO otherwise Welbilt
RISE will select an Authorized Service Agent for this install)

$200.00

$200.00

1 ea 11000115890 Installation kit for 6.10 & 10.10 mini electric DWV Copper
(Non-discountable NET pricing) (See Installation Kit flyer for details)
(Note: Customer should indicate your preferred Welbilt Authorized
Service Agent for installation on the PO otherwise Welbilt RISE will
select an Authorized Service Agent for this install)

$267.80

$267.80

$306.47

$306.47

Qty

Description

and for which the test results may take 4 weeks to receive. Noncompliance with manufacturer water quality specifications can cause
irreparable damage to the equipment and/ or its components and will
VOID the original manufacturer's warranty. Water treatment solutions
shown on this page and in the pricelist are offered for purchasing
convenience only and can be selected only if the incoming water
quality falls within the water treatment manufacturer's selection
guidelines.
1 ea 2 years parts and labor warranty (requires registration at
convotherm.com), standard
1 ea ASA STARTUP Service Start-Up Check, inspect installation, review
cleaning and maintenance instructions, start warranty protection
1 ea 11000115824 Installation of First Unit, for 6.10 mini & 10.10 mini (Nondiscountable NET pricing) (Note: Pricing based on 200 mile round trip,
additional charges may apply, see Installation flyer for details) (Note:
Customer should indicate your preferred Welbilt Authorized Service
Agent for installation on the PO otherwise Welbilt RISE will select an
Authorized Service Agent for this install)
1 ea New Construction
1 ea Note: End user contact name and number at the site must be included
with the PO to avoid delivery delays. This contact person should have
up-to-the-minute status on water, drain, electric/gas availability, as
well as confirmation of completion of interior and exterior doorways
through which equipment must be transported.

1 ea 208-240v/60/3-ph, 23.6-27.1 amps, 8.5-11.25kW, cord, no plug,
standard
1 ea Right-hand door hinge, standard
1 ea Stainless steel finish, standard
1 ea CONVOLINK Software Package, complete solution for HACCP and
cooking-profile management, for use with Convotherm 4 appliances,
Mini and the +3 appliance range (Download from Convotherm.com)
1 ea The RO system is recommended when a physical water test has not
been conducted. The filter system should be used only if water test
results for installation location are on file at the factory. See Water
Treatment Selection Guide for assistance
1 ea WBT-QTl+CR Optipure Water Treatment System, dual-cartridge, (1)
CTO-Q10 cartridge, (1) CTO-QCR cartridge, 2.5 gpm, 0.5 micron
sediment and chlorine up to 20,000 gallons, 0.5 chloramine up to 6,000
gallons, pressure gauge, inlet shut-off valve, mounting bracket, for
The Corner Cafe - 941760 - CFL

Initial:
Page 2 of 7

11/07/2019

Supplies on the fly
Item

Sell

Sell Total

$180.25

$180.25

$58.57

<Optional>

$79.09

<Optional>

$73.97
1 ea CC202 ConvoCARE Solution Rinse Agent, (2) 2.5 gallon containers
(ready to use)
$94.67
1 ea CC102 ConvoClean Solution (Forte), (2) 2.5 gallon containers for semi
and fully automatic cleaning of cooking chamber
ITEM TOTAL:

$73.97

$10,239.83

$4,295.00

$4,295.00

Description

Qty

use with steam & com bi ovens
1 ea 11000115833 Water Filtration Installation (only for filtration systems
included in this price list) (Non-discountable NET pricing) (Note:
Pricing based on 200 mile round trip, additional charges may apply,
see Installation flyer for details) (Note: Customer should indicate your
preferred Welbilt Authorized Service Agent for installation on the PO
otherwise Welbilt RISE will select an Authorized Service Agent for this
install)
1 ea WBT-CTO-Q10 QT Replacement Cartridge, 10" Quick-Twist, 1.5 gpm,
15,000 gallon capacity, 0.5 micron particulate, reduces chlorine, taste &
odor, NSF (for use with QT10-1, QT10-2, OP-70, OP-70CR, OPS-70,
OPS175, OPS175CR, SR070) (300-05828)
1 ea WBT-CTO-QCR Optipure CTO-QCR Water Treatment Cartridge, catalytic
carbon filter, for en +CR

3

1 ea REACH-IN FREEZER
Delfield Model No. GBF2P-S
Coolscapes'" Reach-In Freezer, two-section, 55.2" W, 46.0 cubic feet,
self-contained refrigeration, (2) full height solid doors, LED interior
lighting, digital temperature display/controls, (6) epoxy coated wire
shelves, pilaster with shelf clips, stainless steel front & sides,
aluminum back & interior, top mount refrigeration system,
GreenGenius•M R290 Hydrocarbon refrigerant, 5" casters, 115v/60/1-ph,
10.0 amps, 5/8 HP, NEMA 5-15P, UL, NSF, ENERGY STAR®

$94.67

lea NOTE: Freight quotes are only valid from Delfield
1 ea 0460003CN 3 year parts & labor warranty, standard
1 ea W00003ACN 5 year compressor warranty, standard
1 ea Left door hinged on left, right door hinged on right, standard
1 ea Full height solid door, standard

ITEM TOTAL:
4

$4,295.00

1 ea FREIGHT
Supplies on the Fly Model No. DROP SHIP
Order to be drop shipped direct to location provided from each
manufacturer/ supplier. Tracking information will be provided as it is
available from the manufacturers. Items will ship once complete from
the manufacturer.
Shipping does not include uncrating, setting in place, or installation.
Merchandise
Freight

$150.00

Tax 7%

$1,694.34

Total

The Corner Cafe - 941760 - CFL

$24,054.87

$25,899.21

Initial: _ __
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Supplies on the fly
Manufacturer Summary
Mfr

FOB

ZIP

Convotherm
Convotherm
'elfield
Delfield
Merrychef

Covington

38019

Class

Weight

Good Until

Terms

Notes

183

Cleveland
44110
Covington
38019
Mount Pleasant 48858-9200

150
150

486

Must verify FOB

85

214

SOTF

The Corner Cafe - 941760 - CFL

Initial: _ __
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Supplies on the fly

ll/07/2019

**Pricing Expires in 30 days from date of Quotation**
Gas Equipment Must be Notated if your location is Over 2000 Feet Elevation. Please
make your sales person aware if you are over 2000 Feet.

lbis bid is based on our understanding of the infonnation furnished to us. While we make every
effort to ensure that the bid is correct, it is ultimately the customer's responsibility to check the
bid for errors.
NOTE: INSPECT ALL PACKAGES FOR DAMAGE BEFORE ACCEPTING DELIVERY
OF THE PACKAGE AS FREIGHT CARRIERS WILL NOT ACCEPT DAMAGE
CLAIMS AND NO CREDIT WILL BE GIVEN AFTER DELIVERY HAS BEEN
ACCEPTED. IF FREIGHT DAMAGE IS NOTICED PLEASE REFUSE THE DELIVERY
AND NOTIFY YOUR MARKETING ASSOCIATE.
***Imperative*** - You must KEEP the original packaging and pallets until you are certain that
you do not wish to return this unit and it has been inspected fully for damage. Manufacturers will
not accept a return which is not in original packaging and affixed to a pallet to prevent damage
during the return shipping process. If these instructions are not followed, we will be unable to
issue a FULL credit.
At Suppliesonthefly.com, we strive to provide you with the highest quality products. All orders
are subject to a 25% restocking fee. Please note that shipping and handling fees are not
refundable. If you received an item in error, we'll gladly pay for the return shipping cost and
waive the restocking fee. All returns must be properly packed and the returned product and
equipment must be in new, unused condition and must be in its original packaging. All returns
will be inspected for damage or usage prior to issuance of a credit or refund.
A: The Merchandise listed on the foregoing quote is not carried in our regular stock. SPECIAL
ORDERS ARE NOT SUBJECT TO CANCELLATION, AND MERCHANDISE
CANNOT BE RETURNED UNLESS DEFECTIVE. Sales taxes are not included in prices
shown. Submittal of this order does not constitute an agreement to sell until accepted by
Management of SOTF LLC ("Supplies on the Fly"), unless otherwise so stated above. ALL
PRICES QUOTED ARE SUBJECT TO CHANGE WITH OUT NOTICE.
1. THERE ARE NO EXPRESS OR IMPLIED WARRANTIES OFMERCHANTABILTY
OR OF FITNESS ON THE PART OF SYSCO Supplies on the Fly UNLESS OTHERWISE
STATED HEREIN. SYSCO Supplies on the Fly IS NOT RESPONSIBLE FOR ANY OR
ALL WARRANTY CLAIMS, ALL WARRANTIES ARE BY FACTORY AUTHORIZED
AGENTS ONLY

2. Equipment carries standard factory warranties only, and does not include labor costs or
transportation costs on any defective parts replacement. It is the responsibility of the customer
to submit for approval to all local, State and Federal agencies all installation and equipment
specifications. Supplies on the Fly is not responsible for acquiring any approvals or licenses.
3. Items do not include delivery charges unless otherwise stated. IF FREIGHT IS QUOTED IT
IS AN ESTIMATE ONLY AND MAY VARY FROM ACTUAL FREIGHT BILLED. All
deliveries are curbside delivery with lift gate within nonnal business hours, without a delivery
appointment, not street level or uncrated, set in place or otherwise installed in any way.
Necessary parts for mechanical or electrical connections from rough ins to equipment or labor
for installation or fmal hook-up are not included. Buyer is responsible for making certain that
your premises provide the proper electrical and or gas supply that plumbing lines are properly
sized, and the doors and passage ways will accommodate the equipment.
4. No trade-ins are considered, and no allowance will be made for any trade-in.

The Corner Cafe - 941760 - CFL

Initial: _ __
Page 5 of 7

Supplies on the fly

11/07/2019

5. Supplies on the Fly DOES NOT ASSUME RESPONSIBILITY FOR UNAVOIDABLE
DELAYS IN MANFACTURING OR TRANSIT OR LOSS OR DAMAGE IN TRANSIT.
6. I UNDERSTAND THE MERCHANDISE LISTED ABOVE IS NOT CARRIED IN THE
SUPPLIES ON THE FLY REGULAR STOCK. THEREFORE THE ORDER CANNOT BE
CANCELLED BY ME OR RETURNED TO SUPPLIES ON THE FLY FOR CREDIT.
Signature_ _ _ _ _ _ _ _ _ _ __
7. It is the responsibility of the customer accepting a direct shipment to note any visible damage
on the freight bill AT THE TIME OF DELIVERY. Concealed damage must be REPORTED
TO THE FREIGHT LINE. In the event of such damage, it is the CUSTOMER'S
RESPONSIBILITY to file a freight claim with the carrier involved within 24 hours.
Signature_ _ _ _ _ _ _ _ _ _ __
8. Factory direct orders may have production over runs resulting in the cost of and product
being added to the order.
9. Ifless than factory case lots or below factory minimum orders are placed there will be a
broken case charge and minimum order charge applied to order.
I 0. All orders are subject to credit approval from Sysco and may require a deposit or a UCC
filing.

11. PLEASE NOTE THAT TAXES ON THIS BID ARE ESTIMATED AND THE EXACT
LOCAL AND STATE TAXES WILL BE CALCULATED ON THE FINAL INVOICE
FROM YOUR LOCAL SYSCO HOUSE.
- - - Security Agreement - - -

The Corner Cafe - 941760 - CFL

Initial: _ _
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To secure payment and performance of all obligations, Customer (identified above) hereby
grants Creditor (identified above) a continuing security interest in all inventory, equipment, and
goods manufactured by or distributed by Creditor, whenever sold, consigned, leased, rented or
delivered, directly or indirectly, to or for the benefit of Customer by Creditor, wherever located,
now owned and hereafter acquired including but not limited to all equipment described within
this Agreement; and all replacement parts, accessories and supplies including repossessions and
returns; and all proceeds from the sale, lease or rental thereof; and all existing or subsequently
arising accounts and accounts receivables, goods, instruments, chattel paper, general intangibles
and supporting obligations which may from time to time hereafter come into existence during the
te1m of this Security Agreement. Creditor's security interest is explicitly limited to outstanding
obligations between Creditor and Customer. Customer will maintain the Collateral in original
condition but for the ordinary wear and tear, and will insure the Collateral against all expected
risks. Customer will not subject ilie Collateral to any adverse encumbrance or lien, or sale or
other transfer oilier ilian as approved in writing by Creditor including tlrrough this Agreement. If
Customer fails to timely make any payment, Creditor may repossess and remove any Collateral
from Customer wiili or wiiliout Notice. Customer will not locate the Collateral at any location
oilier than as known to Creditor. Customer will promptly advise Creditor of any change of
Customer's nanie or business nature, location, and business openings and closings. The
following constitute Customer defaults: Non-payment in timely fashion of Customer's
indebtedness to Creditor, Customer's noncompliance wiili any obligation of this Agreement,
bankruptcy, insolvency, or assignment for the benefit of creditors; misrepresentation in respect
of any provision of this or any Agreement between Creditor and Customer. In ilie event of
default, Creditor may declare all unpaid balances due and payable and/or may require
Customer to assemble ilie Collateral and make it available to allow Creditor to take possession
or dispose of ilie collateral. Customer authorizes Creditor to file a financing statement describing
the Collateral and grants Creditor a limited Power of Attorney to sign any forms/document
deemed necessary by Creditor to protect Creditor's interest. By signature on this document,
Customer's representative represents and warrants iliat he/she has ilie authority to bind
Customer as set forth herein.

Acceptance: __________________
Date: - - - - - - - - Printed Name: - - - - - - - - - - - - - - - - - - - -

Acceptance: _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ Date: _ _ _ _ _ _ _ _ _ _ _ _ __
Printed Name:

------------------

Project Grand Total: $25,899.21

Initial: _ __
The Corner Cafe - 941760 • CFL
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Scotsman CU2026MA-1 Undercounter 200Ib Ice Maker Machine w/ 80Ib Bin Medium Cube

J

Restaurant Sui.ml~ /

404-752-6715

Help Code: 9ESBH

Hablamos Espai1ol

I

I

Search Keyword or SKU

Ice Machines / Self-Contained Ice Makers I 151-300Ib Self-Contained Ice Machines / Scotsman CU2026MA-1

Scotsman CU2026MA-1 Undercounter 200Ib Ice Maker Machine w/ 80Ib Bin
Medium Cube
SCOTSMAN

Model; CU2026MA-1 I SKU 80088
( SALE PRICE )

Quantity: v

$2, 173.00teach
);;? Add to Cart

0 ® 11 11
Free Fast Shipping
on Scotsman products

Ships within 1 business day - typically
delivered within 3-5 business days. ?
Does not include lift gate fee if needed. Only for
customers within the 48 contiguous states.. Not
Available for pickup.

=1

Spec
st,eet

)
Customer Reviews

Add-On & Parts

Scotsman CU2026MA-1 Specifications

Related items

Similar Models

Manufacturer Information

Low Price Guarantee On All Scotsman Products!
This item is shipped brand new, directly from the manufacturer.

Prodigy Undercounter 200Ib Ice Maker Machine w/ 80Ib Bin Medium Cube
Model: CU2026MA-1
Prodigy undercounter cubers deliver the next generation in smart technology,

Scotsman·

Ice Systems

Brand

Scotsman

Model

CU2026MA-1

Power Information

energy efficiency and improved performance.

Powered by

115 volts

Features:
Phases
Prodigy Ice Maker with Bin
Air cooled
Self contained condenser

Item Dimensions
Weight

175.00 lbs.

Width

26.00 in.

) 801b bin storage capacity

http s ://www.acitydiscount.com/Scotsma n- Undercounter- 200Ib-lce-M ... ID =2 5&Iink= CU 2026MA- 1&mscl kid= fbfd1d9d49ee10926 276407ab8 943e 1e
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From: Jim Ellis ellisandassoc@hotmail.com
Subject: Fwd: Order Confirmation 7255458

flli

w

Date: November 21, 2019 at 11 :49 AM
To: Shayne Gilliam srgilliam1843@gmail.com
-·

E~Ef?ffi-::ifi),~<ii.tilmB~i~~~.jw~\y~r.i~D,o,NotReP,ly<WSuppliesOnTheFly.com>
1

~b~b¥.~&'M\m%ffi,RQl'lf~'d'as's0c"@hotma1l.com>

Can't See Our Images? Click Here to View in Your Browser.

supplie

·t~n' ('..1fl\/rAn1·
,,.l.vl,
1

'-•

a Sysco company

Thank you for your order!
We have received your order. You will receive another email with
tracking information when your order ships.

Account Name: CORNER CAFE AT OSC

Date: 11/21/2019

I

Account #: 941760

Shipping : CommonCarrier

Order Status

PURCHASING INFORMATION
Bill to:

Ship to:

CORNER CAFE AT OSC
1 N Scenic Hwy
Ste 101
Lake Wales, FL 33853

CORNER CAFE AT OSC
1 N Scenic Hwy
Ste 101
Lake Wales, FL 33853

Email Address:

ellisandassoc@hotmail.com

Account Number:

941760

ORDER SUMMARY
Total Price

Product

Per Unit

QTY

Scotsman® CU2026MA-1A Prodigy(TM)
Ice Maker with Bin Cube Style 200 lb
(115V)

$2,180.40

1

$2,180.40

Subtotal

$2,180.40

Shipping

$191.10

Product ID: SCT-CU2026MA1A

TBD*

Taxes
Total

$2,371.50

• Tax will be determined by your local OPCO and will show on your next invoice
Please note that we often split orders and ship them out with different carriers or at different times to ensure
that you receive your items as quickly as possible.
Estimated delivery date shown is not guaranteed and could vary. Once your order has been shipped, your
Shipment Confirmation email will include a more precise estimated delivery date with your tracking

information.
You can check your Order Status anytime on our site. You will need your order number from this confirmation
email. If you have questions about your order, you can contact Customer Support or call (866) 792-4793 .
Should you need to return your order, please read our return policy or call Customer Support.
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This email was sent by: SuppliesOnTheFly.com
222 Chastain Meadows Ct., Kennesaw, GA 30144
This message was sent to: ellisandassoc@hotmail.com
l./Qdate M¥ Profile
Please do not reply to this e-mail as we are not able to respond to messages sent to this address.
Pricing, promotions, and availability may vary. Descriptive, typographic and photographic errors are subject
to correction and SuppliesOnTheFly.com has no liability for such errors.
©2019 SuppliesOnTheFly.com. All rights reserved.
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Date : 12/2/2019

I.I

a.- I

I.I

---

Order Status

Shipping : CommonCarrier

PURCHASING INFORMATION
Bill to:

Ship to:

CORNER CAFE AT OSC
1 N Scenic Hwy
Ste 101
Lake Wales, FL 33853

CORNER CAFE AT OSC
1 N Scenic Hwy
Ste 101
Lake Wales, FL 33853

Email Address:

ellisandassoc@hotmail.com

Account Number:

941760

ORDER SUM MARY

)

Total Price

Product

Per Unit

QTY

Advance Tabco® Special Value Dishtable
with 3-Compartment Sink 30"x83"x411/2"

$1,294.92

1

$1,294.92

$354.88

1

$354.88

$138.85

1

$138.85

$298.98

1

$298.98

Product ID: ADT-DTC3162483RX

Advance Tabco® Pre-rinse Faucet
Product ID: ADT-DTA53X

Add-A-Faucet - 12" Spout
Product ID: ADT-K117

Straight-Clean D ishtable, 30" W x 48" L,
straight design right to left, 10" boxed
backsplash with 2"
Product ID: JOH-EDTC8S30L48X

(

)
Subtotal

$2,087.62

EC LA
Keystone Dishmachine Program
THIS AGREEMENT is between Ecolab Inc. ("Lessor") CENTRAL FLORIDA (504309470) a Sysco Corporation Operating Company
("Sysco") and

CORNER CAFE@ OSC
1 N SCENIC HWY 101 #101
LAKE WALES, FL 33853
Phone: 4074158952 Fax:
Email: ellisandassoc@hotmail.com
In consideration of the covenants and conditions set forth below to be performed and observed by the parties hereto, Lessor, Sysco
and Customer agree as follows:

I.

RENTAL.
1. Equipment Lessor will rent to Customer the following dishmachine and other equipment (the '·Equipment"):
(a) Dishmachlne Equipment.

Model

XL-2000

Base Rate
USO 79.95

Min Product Purchase
USO 0.00

Term Length
12

Term Type
Months

(b) Optional Equipment.

)

2. Parts and Service. Lessor will provide all necessary parts and service to maintain the equipment in good condition.
Customer may not change, alter or repair the Equipment.
3. Billing and conection Agent. Customer acknowledges that Sysco is merely Lessor's billing and collection agent with
respect to these rent obligation and, accordingly, Customer agrees to remit all payments relating to the rented Equipment to
Sysco. Customer agrees to pay Sysco a net effective rate of USO 79.95 per month for the Equipment. This base rate will
remain in effect for a minimum of one year. After one year, Sysco may increase the base rate, and any additional charges and
extended service prices, at any time upon notice to the Customer. In the event of a price increase, the Customer may terminate
the Agreement by giving Lessor and Sysco 60 days' prior written notice but only if that notice is given within 30 days after the
price increase takes effect.

4. Sysco Held Harmless: Customer Indemnity. Sysco is not liable to Customer for any liabilities, loses or damages (whether
general, special, incidental or consequential damages) arising from the use of or related to the Equipment or any negligent act
or omission of Customer, Customer's employees, or Customer's agent. Customer agrees to hold Sysco harmless from and
against all claims, damages, liabilities, costs and expenses arising out of the use or related to the Equipment by the Customer,
its employees or authorized agents.
II. REQUIRED PURCHASES OF APPROVED PRODUCTS. Customer must purchase at least USO 0 .00 per month (the "Minimum
Purchase Requirement'') of Keystone dishmachine products and two or more of the following Keystone products: pot & pan, presoak.
floor cleaner and degreaser. If the Minimum Purchase Requirement is not met in any given month, then Customer must pay Sysco the
difference between its actual purchase volume of Sysco-delivered Keystone and Lessor products and the Minimum Purchase
Requirement for that month.Customer may only use detergents, sanitizers and rinse additives in operation of the Equipment which are
Keystone and Lessor products, unless otherwise approved by Lessor in writing.
Ill. MISCELLANEOUS. This Agreement will continue for each term noted above in Section 1 (a, b) beginning on the day the equipment
is delivered (the "Initial Term"). Thereafter, the term will continue on a year-to-year basis, unless any party gives the other parties
written notice of that party's intent not to renew this Agreement at least 90 days prior to the end of the initial term or any renewal
term. Where applicable, Customer must pay any sales tax and any personal property taxes levied upon the Equipment.
T HE TERMS ON THIS PAGE AND ON THE NEXT PAGE CONTAIN THE FULL AGREEMENT OF THE PARTIES.
THIS AGREEMENT MAY NOT BE AMENDED EXCEPT BY A WRIT ING SIGNED BY ALL PARTIES.

lj
Terms and Conditions

1. Delivery of the Equipment will be at the Customer's request or as soon thereafter as is practicable Customer must provide
plumbing and electrical hookups and any and all required governmental permits. Customer will provide all utilities (including
without limitation 140 degree hot water and electricity) necessary to operate the Equipment. Customer agrees, on the
termination of this Agreement, to return the Equipment in the same condition as when received, reasonable wear and tear
excepted. Upon termination of this Agreement or upon Customer default, Ecolab reserves the privilege of entering Customer's
premises for removal of the equipment.

2. Ownership of Equipment. The Equipment (including but not limited to dispensing equipment) will at all times be the sole
and exclusive property of Ecolab. The Customer will have no right of ownership of such property, but only the right to use the
Equipment subject to this rental agreement. The Equipment will remain personal property and not become a fixture of any
building. Customer will not remove the Equipment without prior written approval of Ecolab. Customer agrees that Ecolab may
file and the Customer will execute documentation as Ecolab deems necessary to evidence Ecolab's ownership.
3. Default. Time is of the essence under this rental agreement. Customer shall be in default under this rental agreement upon
the happening of the following:
a, Customer fails to make any payment when due under this rental agreement or is in default of any other term or

provision of this rental agreement.

b. Loss, theft, substantial damage, destruction, sale or encumbrance of the Equipment or the making of any levy.
seizure or attachment thereof or thereon
c. Death, dissolution, termination of existence, insolvency or business failure of Customer.
1

d. Termination, cessation or liquidation of Customer s business.
e. Appointment of a receiver of the property of Customer, tor the benefit of creditors by customer
of any proceeding under any bankruptcy or insolvency laws by or against Customer.

or the commencement

f. Customer permits or allows the Equipment to be operated contrary to the provisions of this rental agreement or of any
policy of insurance covering the Equipment
g. The Company on commercially reasonable grounds deems itself to be insecure with respect to Customer's
obligations hereunder.
Upon default, Customer's rights under this rental agreement shall, at the option of Ecolab, without notice to the Customer, be
terminated, provided, however, that the outstanding obligations of the Customer contained herein shall survive any such
termination, and Ecolab shall have the right to take immediate possession of the Equipment and to exercise any other remedies
available to it in law or in equity and all rights of Customer in the Equipment shall forthwith terminate. The Customer shall pay
all reasonable costs up to 20% of the amount collected, incurred by Ecolab, including reasonable attorney's fees, to collect any
amounts due hereunder, to enforce any covenant or agreement of Customer contained herein or to regain possession of the
Equipment.

4. Insurance. During the term of this rental agreement, Customer will be responsible for any damage to the Equipment.
Customer will keep the Equipment insured for at least its full value against loss by fire and the extended coverage penis Full
value means the suggested selling price plus freight less depreciation. Ecolab will be entitled to all proceeds paid under the
insurance. Customer will also be solely liable for all claims including, but not limited to, Workers' Compensation claims,
resulting from the operation or use of the Equipment or work thereon by Customer's employees or agents. Upon termination of
this Agreement, Customer agrees to return the Equipment in as good a condition as when received, reasonable wear and tear
excepted.
5. Assignment. The Customer may not assign this Agreement without Ecolab's prior written consent.

6. Successors. This Agreement will be binding upon each of the parties hereto and their representative heirs, successors, and
assigns.
7, Force Majeure. Ecolab will not be liable for consequential or any other damages which may result from any cause beyond
the reasonable control of Ecolab including, but not limited to, acts of God or government, supply or labor shortages, or
transportation delays.

THIS AGREEMENT REPRESENTS THE ENTIRE AGREEMENT OF THE PARTIES. THIS AGREEMENT MAY NOT BE MODIFIED
EXCEPT BY A WRITTEN AMENDMENT SIGNED BY BOTH PARTIES.

Authorized Customer Signature

Signature Date: X

{Z@z/i~

Printed Authorized Name: Jim Ellis

Ecolab Assoc : Brent Ellis

Date: November 05, 2019

Agreement Code: LSA-000204761

Employee#: 20144616

For Sysco Office Use Only - Keystone Rental Agreement
This Agreement is made subject to and shall be attached to the Keystone Dlshmachlne Program Master Agreement between Lessor and

CENTRAL FLORIDA /504309470) (Sysco) Dated : November 04, 201 9

Authorized Sysco Signature

Signature Date:X _ __ _

Sysco Account # llilfill.
For Office Use Only • Keystone Rental Agreement
This Agreement will not be binding upon Ecolab Inc., unless and until It Is countersigned below by a proper official at Ecolab's offices In
Eagan, Minnesota.
Accepted: _ _ __ __ __ _
Rev. 06/19/2014

_)

Date:

Ecolab Account No: 0504769114

Quote

. supplies

03/02/2020

)OitQ~~y.com

Item

From:

Corner Cafe@ OSC 941760 CFL
1 N Scenic Hwy
Lake Wales, FL 33853

Supplies on the fly
Becky Bryant
222 Chastain Meadows Ct
Suite 200
Kennesaw, GA 30144
(770)257-2192 Direct and Fax
bbryant@suppliesonthefly.com

Description

Qty

1 ea PASS-THRU SHELF

1

Sell

Sell Total

$1,751.21

$1,751.21

Advance Tabco Model No. PA-18-144-2
Pass-Thru Shelf, double tier, 144"W x 18"D, bull nose front & rear with
square sides, 18/430 stainless steel, 1-5/8" stainless steel tubing post,
galvanized hat channel, includes: 3" x 4" stainless steel L-brackets to
secure to wall (upper shelf work surface is 14" above lower shelf work
surface) (note: lower shelf work surface will be 1-1/2" higher than the
wall it rests on)
ITEM TOTAL:

)
2

Project:

$1,751.21
$1,445.00

$1,445.00
1 ea ELECTRIC FLOOR FRYER
Dean Industries Model No. SR114E
i.
Super Runner Value Fryer, electric, floor model, 40 lb. capacity,
durable temperature probe, power switch, indicator light, includes:
rack-type basket support, basket hanger & twin baskets, stainless
,- ,
steel frypot, front & door, aluminized sides, 6" adjustable steel legs,
14.0kW, NSF, cULus, TUV
1 ea Note: Prices listed are for within the USA only. Please contact the
factory for pricing if quoting outside of the USA
1 ea Note: Select Program models available with standard features only
1 ea Electrical specs must be specified
1 ea Fryer: 6" adjustable steel legs, std.
ITEM TOTAL:

$1,445.00

$2,577.00

$2,577.00

1 ea SANDWICH/ SALAD PREPARATION REFRIGERATOR

3

Everest Refrigeration Model No. EPBNWR2
Sandwich Prep Table, two-section, 59-1/8"W, 16.0 cu. ft. capacity, selfcontained rear mounted refrigeration, stainless steel top with
opening for (16) 1/6 size pans, (1) 1/2" thick insulated top lid, (2) solid
hinged self-closing doors, (2) epoxy coated wire shelves, height
adjustable clips, 12-1/4" removable cutting board, digital controls with
LED display, auto defrost, front air breathing, stainless steel interior,
stainless steel front, top & sides, galvanized steel bottom & rear, (4) 5"
swivel casters (2 locking), R290 Hydrocarbon refrigerant, 1/3 HP,
115v/60/1-ph, 2.5 amps, cord, NEMA 5-lSP, NSF, cETLus, Ell-Sanitation

tj

Initial: _ __
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03/02/2020
Sell

Description

Qty

Item

Sell Total

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 CASA5-015" Overall Height Casters Set of 4, (front 2 locking), standard
ITEM TOTAL:
1 ea SANDWICH/ SALAD PREPARATION REFRIGERATOR

4

$2,985.00

$2,577.00
$2,985.00

Everest Refrigeration Model No. EPR3
Sandwich Prep Table, three-section, 71-1/8"W, 21.0 cu. ft. capacity,
self-contained side mounted refrigeration, stainless steel top with
opening for (18) 1/6 size pans, (1) 1/2" thick insulated top lid, (3) solid
hinged self-closing doors, (6) epoxy coated wire shelves, height
adjustable clips, 12-1/4" removable cutting board, digital controls with
LED display, auto defrost, LED interior lighting, stainless steel interior,
stainless steel front, top & sides, galvanized steel bottom & rear, R290
Hydrocarbon refrigerant, 1/3 HP, 115v/60/1-ph, 2.55 amps, cord, NEMA
5-15P, NSF, cETLus, ETL-Sanitation
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 CASA5-01 5" Overall Height Casters Set of 4, (front 2 locking), standard
ITEM TOTAL:
1 ea EQUIPMENT STAND, REFRIGERATED BASE

5

$2,970.00

$2,985.00
$2,970.00

Everest Refrigeration Model No. ECB48D2
Chef Base Refrigerator, one-section, 48-3/8"W, self-contained side
mounted refrigeration, (2) heavy duty stainless steel drawers, 717 lbs.
weight capacity, 16 gauge stainless steel worktop, digital controls with
LED display, auto defrost, dual air chamber & vents, high heat
insulation, stainless steel grips, worktop security corner guards,
stainless steel interior & exterior, galvanized steel bottom & rear, (2)
leg stabilizers, R290 Hydrocarbon refrigerant, 1/4 HP, 115v/60/1-ph, 3.5
amps, cord, NEMA 5-15P, NSF, cETLus, ETL-Sanitation
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 CASA5-01 5" Overall Height Casters Set of 4, (front 2 locking), standard
ITEM TOTAL:
1 ea CHARBROILER, ELECTRIC, COUNTERTOP

6

~
-~
.

.....

$3,630.00

$2,970.00
$3,630.00

Garland/US Range Model No. ED-428
Designer Series Charbroiler, electric, countertop, 42" x 17-1/4" cooking
area, grate lift handle, infinite controls, grease drawer, stainless steel
front and sides, 4" legs, 8.lkW, NSF, CSA, CE (Garland)

1 ea One year limited parts and labor warranty, covers products purchased
and installed in the USA only, standard
1 ea 208v/60/1-ph, 39 amps, direct, standard
ITEM TOTAL:
7

2 ea REACH-IN REFRIGERATOR

$4,065.00

$3,630.00
$8,130.00

Initial: _ __

03/02/2020
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Sell Total

Everest Refrigeration Model No. EBR3
Reach-In Refrigerator, three-section, 74-3/4"W, 71.0 cu. ft. capacity,
self-contained bottom mounted refrigeration, (3) full-height solid
hinged self-closing field reversible doors (locking), (9) epoxy coated
wire shelves, height adjustable clips, digital controls with LED display,
auto defrost, LED interior lighting, stainless steel interior, stainless
steel front & sides, galvanized steel top, bottom & rear, (3) leg
stabilizers, R290 Hydrocarbon refrigerant, 3/4 HP, 115v/60/1-ph, 7.0
amps, cord, NEMA 5-15P, NSF, cETLus, Ell-Sanitation

[

][

Sell

Description

Qty

Item

..

2 ea Parts and labor: Total 3 years from installation date (there is no more
additional 6 months warranty this time)
2 ea Compressor: Total 5 years from installation date
2 ea Door hinged on right & left, standard
2 ea CASA5-02 5" Overall Height Casters Set of 6, (front 3 locking), standard
ITEM TOTAL:
1 ea RANGE, 48", 4 HOT TOPS

8

$10,790.00

$8,130.00
$10,790.00

Vulcan Model No. EV48S-4HT-208
Restaurant Range, electric, 48", (4) hot tops, thermostatic controls, 5.0
kW standard oversized oven with (1) rack, stainless steel front, sides,
single-deck high shelf, 6" legs, UL, NSF, 208v
1 ea 1 year limited parts & labor warranty, standard
1 ea 208v/60/3-ph, LT 5.0kW, 20.8 amps, RT 20kW, 62.5, (2) direct wire
connections, standard
1 ea Single deck stainless steel high shelf, standard
ITEM TOTAL:
$3,387.15

$3,387.15

1 ea FSSC - 0 - 2 Fire Suppression System

$5,861.70

$5,861.70

1 ea XRUB-180-15 Upblast Exhaust Fan

$1,427.40

$1,427.40

1 ea GPF-30-G14 Roof Curb

$187.20

$187.20

1 ea XKSFB-112-H15-01 Untempered Supply Fan

$994.50

$994.50

lea HOOD

9

$10,790.00

Accurex Model No. XBEW-T-144.00-S
Exhaust Only Wall Canopy Hood w/ ASP

1 ea XFCC-1 Constant Volume Fan Control Center
1 ea OPTIONALITEMS Hood - Optional Items: - Not included in quoted
price. Please let me know if you would like to add these to the quote.
Add a Stainless Steel Backsplash - 68" High 144" Long Additional Price:
$425.00
This option includes stainless steel paneling that cover the walls
behind the appliances,
providing an easily cleanable surface.
Add a Stainless Steel Sidesplash on Right and Left - 80" High 54" Long
(x2) Additional Price: $ 480
This option includes stainless steel paneling that covers the wall to
the left of the appliance
lineup, providing an easily cleanable surface.
Add Stainless Steel Enclosure Panels 14" High on Left Front Right (Up
to a 8'-10" Ceiling) Additional Price:$ 420.00

$1,129.05

$1,129.05
<Optional>
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Item

Sell

Description

Qty

Sell Total

This option includes stainless steel paneling that enclose the area
between the top of the
hood and the bottom of the ceiling. The paneling hides hood-hanging
materials and
electrical connections providing a clean look.

Notes:
• Makeup air fan wall mount by others
• Insulation may be required on hood where it is within 18" of
combustible material
(wood), extra fees will apply if needed.
ITEM TOTAL:
10

$12,987.00

1 ea EXHAUST HOOD
Supplies on the Fly Model No. HOOD DELIVERIES
Shipping lncluded .... lnstallation by Others
*****Hood Systems ship DIRECT from CaptiveAire.
They are very LARGE and will REQUIRE a FORKLIFT or FLATBED for
delivery-depending on the length of the Hood panels.
*****SPECIAL delivery allowances may be REQUIRED as often the
pieces are too long for Liftgate usage and MUST BE NOTED on the
PO.****
**DELIVERY APPOINTMENT IS MANDATORY for HOOD deliveries.
Please ensure that you have help on hand for delivery as it will take
several people to get the entire unit off the truck or flatbed without
damaging any of the many pieces. The DRIVER IS NOT RESPONSIBLE
FOR REMOVING THE UNIT FROM THE TRUCK. They MAY assist but are
NOT required too.
By Others:
Installation and Start-Up
Wage and Union Labor

11

I Electrical Wiring I Plumbing I Prevailing

1 ea FREIGHT
Supplies on the Fly Model No. DROP SHIP
THIS WILL BE MULTIPLE SHIPMENTS. Order to be drop shipped direct to
location provided from each manufacturer/ supplier. Tracking
information will be provided as it is available from the manufacturers.
Items will ship once complete from the manufacturers.
Merchandise

$47,265.21

Freight

$372.00

Tax7%

$3,334.60

Total

$50,971.81

Initial: _ __

03/02/2020

Manufacturer Summary
FOB

Mfr

Schofield
Accurex
Advance Tabco Kaufman

;:ean
Dean
Everest
Garland US

ZIP
54476-0410
75142-0000

Shreveport
Shreveport

71106
71106-6814

Compton

90220

Must verify FOB

Range

Class

Weight

70
85

330
180

85
150

2,478

85

211

Good Until

Terms

Notes

SOTF

Baltimore, MD;
Salt Lake City,
UT; Florence, KY;
Freight prepaid
with $3500 net

order to one
Louisville

Vulcan

40201

85

590

destination in
continental US,
All Platinum
free. Freight
prepaid with
$2,000 net order
of Berkel ONLY

products to one
destination in
continental US.

Initial: _ __
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**Pricing Expires 30 Days From Date ofQuotion**
Gas Equipment Must be Notated if your location is Over 2000 Feet Elevation. Please
make your sales person aware if you are over 2000 Feet.

lbis bid is based on our understanding of the information furnished to us. While we make eve1y
effort to ensure that the bid is correct, it is ultimately the customer's responsibility to check the
bid for errors.
NOTE: INSPECT ALL PACKAGES FOR DAMAGE BEFORE ACCEPTING DELIVERY
OF THE PACKAGE AS FREIGHT CARRIERS WILL NOT ACCEPT DAMAGE
CLAIMS AND NO CREDIT WILL BE GIVEN AFTER DELIVERY HAS BEEN
ACCEPTED. IF FREIGHT DAMAGE IS NOTICED PLEASE REFUSE THE DELIVERY
AND NOTIFY YOUR MARKETING ASSOCIATE.
***Imperative*** - You must KEEP the original packaging and pallets until you are certain that
you do not wish to return this unit and it has been inspected fully for damage. Manufacturers will
not accept a return which is not in original packaging and affixed to a pallet to prevent damage
during the return shipping process. If these instructions are not followed, we will be unable to
issue a FULL credit.
At Suppliesonthefly.com, we strive to provide you with the highest quality products. All orders
are subject to a 25% restocking fee. Please note that shipping and handling fees are not
refundable. If you received an item in e1TOr, we'll gladly pay for the return shipping cost and
waive the restocking fee. All returns must be properly packed and the returned product and
equipment must be in new, unused condition and must be in its original packaging. All returns
will be inspected for damage or usage prior to issuance of a credit or refund.
A: The Merchandise listed on the foregoing quote is not carried in our regular stock. SPECIAL

ORDERS ARE NOT SUBJECT TO CANCELLATION, AND MERCHANDISE
CANNOT BE RETURNED UNLESS DEFECTIVE. Sales taxes are not included in prices
shown. Submittal of this order does not constitute an agreement to sell until accepted by
Management of SOTF LLC ("Supplies on the Fly"), unless otherwise so stated above. ALL
PRICES QUOTED ARE SUBJECT TO CHANGE WITH OUT NOTICE.
1. THERE ARE NO EXPRESS OR IMPLIED WARRANTIES OF MERCHANTABILTY
OR OF FITNESS ON THE PART OF SYSCO Supplies on the Fly UNLESS OTHERWISE
STATED HEREIN. SYSCO Supplies on the Fly IS NOT RESPONSIBLE FOR ANY OR
ALL WARRANTY CLAJMS, ALL WARRANTIES ARE BY FACTORY AUTHORIZED
AGENTS ONLY

2. Equipment carries standard factory warranties only, and does not include labor costs or
transportation costs on any defective parts replacement. It is the responsibility of the customer
to submit for approval to all local, State and Federal agencies all installation and equipment
specifications. Supplies on the Fly is not responsible for acquiring any approvals or licenses.
3. Items do not include delivery charges unless otherwise stated. IF FREIGHT IS QUOTED IT
ISANESTIMATEONLY ANDMAYVARYFROMACTUALFREIGHTBILLED. All
deliveries are curbside delivery with lift gate within normal business hours, without a delivery
appointment, not street level or uncrated, set in place or otherwise installed in any way.
Necessary parts for mechanical or electrical connections from rough ins to equipment or labor
for installation or final hook-up are not included. Buyer is responsible for making certain that
your premises provide the proper electrical and or gas supply that plumbing lines are properly
sized, and the doors and passage ways will accommodate the equipment.
4. No trade-ins are considered, and no allowance will be made for any trade-in.
Initial: _ __
r,.,..,...,.,.. .. r ... .f,. r.:.'l n.c.r

0.111

'7.c.n rc1

03/02/2020

5. Supplies on the Fly DOES NOT ASSUME RESPONSIBILITY FOR UNAVOIDABLE
DELAYS IN MANF ACTURING OR TRANSIT OR LOSS OR DAMAGE IN TRANSIT.
6. I UNDERSTAND THE MERCHANDISE LISTED ABOVE IS NOT CARRIED IN THE
SUPPLIES ON THE FLY REGULAR STOCK. THEREFORE THE ORDER CANNOT BE
CANCELLED BY ME OR RETURNED TO SUPPLIES ON THE FLY FOR CREDIT.
Signature_ _ _ _ _ _ _ _ _ _ __
7. It is the responsibility of the customer accepting a direct shipment to note any visible damage
on the freight bill AT THE TIME OF DELIVERY. Concealed damage must be REPORTED
TO THE FREIGHT LINE. In the event of such damage, it is the CUSTOMER'S
RESPONSIBILITY to file a freight claim with the carrier involved within 24 hours.
Signature_ _ _ _ _ _ _ _ _ _ __
8. Factory direct orders may have production over runs resulting in the cost of and product
being added to the order.
9. Ifless than factory case lots or below factory minimum orders are placed there will be a
broken case charge and minimum order charge applied to order.
10. All orders are subject to credit approval from Sysco and may require a deposit or a UCC
filing.
11. PLEASE NOTE THAT TAXES ON THIS BID ARE ESTIMATED AND THE EXACT
LOCAL AND STATE TAXES WILL BE CALCULATED ON THE FINAL INVOICE
FROM YOUR LOCAL SYSCO HOUSE.
- - - Security Agreement - - -

Initial: _ _
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To secure payment and perfo1mance of all obligations, Customer (identified above) hereby
grants Creditor (identified above) a continuing security interest in all inventory, equipment, and
goods manufactured by or distributed by Creditor, whenever sold, consigned, leased, rented or
delivered, directly or indirectly, to or for the benefit of Customer by Creditor, wherever located,
now owned and hereafter acquired including but not limited to all equipment described witltin
this Agreement; and all replacement parts, accessories and supplies including repossessions and
returns; and all proceeds from the sale, lease or rental thereof; and all existing or subsequently
arising accounts and accounts receivables, goods, instruments, chattel paper, general intangibles
and supporting obligations which may from time to time hereafter come into existence during the
term of this Security Agreement. Creditor's security interest is explicitly limited to outstanding
obligations between Creditor and Customer. Customer will maintain the Collateral in original
condition but for the ordinary wear and tear, and will insure the Collateral against all expected
risks. Customer will not subject the Collateral to any adverse encumbrance or lien, or sale or
other transfer other than as approved in writing by Creditor including tluough this Agreement. If
Customer fails to timely make any payment, Creditor may repossess and remove any Collateral
from Customer with or without Notice. Customer will not locate the Collateral at any location
other than as known to Creditor. Customer will promptly advise Creditor of any change of
Customer's name or business nature, location, and business openings and closings. The
following constitute Customer defaults: Non-payment in timely fashion of Customer's
indebtedness to Creditor, Customer's noncompliance with any obligation of this Agreement,
bankruptcy, insolvency, or assigriment for the benefit of creditors; misrepresentation in respect
of any provision of this or any Agreement between Creditor and Customer. In the event of
default, Creditor may declare all unpaid balances due and payable and/or may require
Customer to assemble the Collateral and make it available to allow Creditor to take possession
or dispose of the collateral. Customer authorizes Creditor to file a financing statement describing
the Collateral and grants Creditor a limited Power of Attorney to sign any forms/document
deemed necessary by Creditor to protect Creditor's interest. By signature on this document,
Customer's representative represents and warrants that he/she has the authority to bind
Customer as set forth herein.

Acceptance: _________________
Date: _________
Printed Name: ____________________

Acceptance: _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ Date: _ _ _ _ _ _ _ _ _ _ _ _ __
Printed Name:

----------------

Project Grand Total: $50,971.81
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Quote
03/05/2020

)

Project:

From:

SRGILLIAM1843@GMAIL.COM
CORNER CAFE
1 NORTH SCENIC HWY LAKE
WALES FL 33853
704-835-5517

Kitchen Restock
Alexandria Dolkas
13031 US Hwy 19 N,
Clearwater, FL 33764
844-786-8477 (Contact)

Job Reference Number: 72162

**IF A LIFTGATE IS REQUIRED FOR DELIVERY A FEE OF $49.95 WILL BE DUE
**SALES TAX ONLY APPLICABLE IF SHIPPING TO FLORIDA
**THE PRICES SHOWN ARE BASED ON THE ITEMS AND QUANTITIES ON THIS
QUOTE. CHANGING ITEMS AND QUANTITIES WILL INVALIDATE THESE PRICES
**THIS QUOTE WILL EXPIRE ON MARCH 31ST, 2020
**PRICES SUBJECT TO CHANGE WITH MANUFACTURER PRICE INCREASE

Qty

Item

Description

2 ea BACK BAR CABINET, REFRIGERATED

Sell

Sell Total

$2,574.23

$5,148.46

True Manufacturing Co., Inc. Model No. TBB-24-48G-HC-LD
Back Bar Cooler, two-section, 49-1/8"W, (48) 6-packs or (2) 1/2 keg
capacity, (4) wire shelves, condensing unit on left, (2) glass doors with
locks, LED interior light, stainless steel top, galvanized interior with
stainless steel floor, black vinyl exterior, R290 Hydrocarbon
refrigerant, 1/5 HP, llSv/60/1-ph, 2.1 amps, NEMA 5-lSP, cULus, UL
EPH Classified, Made in USA, ENERGY STAR®

•

2ea Self-contained refrigeration standard
2ea Warranty - 7 year compressor (self-contained only), please visit
www.Truemfg.com for specifics (updated warranty sheet pending
from True)
2 ea Warranty - 3 year parts and labor, please visit www.Truemfg.com for
specifics

ITEM TOTAL:

2 ea BACK BAR CABINET, REFRIGERATED

2

...

)

"

~

·:~'

$2,402.41

$5,148.46
$4,804.82

True Manufacturing Co., Inc. Model No. TBB-24-48-HC
Back Bar Cooler, two-section, 49-1/S"W, (48) 6-packs or (2) 1/2 keg
capacity, (4) wire shelves, condensing unit on left, (2) full doors with
locks, LED interior lights, stainless steel top, galvanized interior with
stainless steel floor, black vinyl exterior, R290 Hydrocarbon
refrigerant, 1/5 HP, llSv/60/1-ph, 2.1 amps, NEMA 5-lSP, cULus, UL
EPH Classified, Made in USA

2 ea Self-contained refrigeration standard
2 ea Warranty - 7 year compressor (self-contained only), please visit
Initial: _ __
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03/05/2020
Item

Qty

Description

Sell

Sell Total

www.Truemfg.com for specifics (updated warranty sheet pending
from True)
2 ea Warranty- 3 year parts and labor, please visit www.Truemfg.com for
specifics
ITEM TOTAL:

3

r

ii,

4

2 st TEA/ COFFEE DISPENSER

$83.42

$4,804.82

$166.84

Winco Model No. SSBD-3
Packed 1st
Iced Tea Dispenser, 3 gallon, 6-7/8"W x 13-3/4"D, x 21"H, welded front
handle, detachable drip tray, includes: (3) color decals: "Iced Tea,"
"Lemonade," "Iced Coffee" and (1) blank decal, stainless steel (Qty
Break= 1 set)
ITEM TOTAL:

1 ea GLASS AND PLATE CHILLER

$1,466.00

$166.84

$1,466.00

MVP Group LLC Model No. IGC36
IKON Glass Chiller, 36"W, 4.5 cu. ft., stainless steel top, (1) stainless
steel sliding door (lockable), (2) shelves, electronic thermostat, digital
LED temperature display, -4° to -S°F temperature range, selfdefrosting evaporator, stainless steel interior, black exterior, bottom
mount self-contained refrigeration, R290 refrigerant, 1" wheels, 1/2
HP, llSv/60/1-ph, 2 amps, NEMA S-lSP, cETLus, ETL-Sanitation
1 ea 2 year parts & labor warranty, standard
1 ea 5 year part warranty on compressor (self-contained only), standard
ITEM TOTAL:
)

1 ea ICE MAKER WITH BIN, CUBE-STYLE

$1,466.00

$2,593.08

$2,S93.08

$201.88

<Optional>

Manitowoc Model No. UDF0310A
NEO® Undercounter Ice Maker, cube-style, air-cooled, self contained,
30"W x 28"D x 38-1/2"H, production capacity up to 286 lb/24 hours at
70°/50° {233 lb AHRI certified at 90°/70°), 100 lb ice storage capacity,
electronic controls, dice size cubes, 6" adjustable legs with flanged
feet (painted gray), 3/4 HP, NSF, cULus
1 ea WARRANTY-ICE-SC 3 year parts & labor (Machine), 5 year parts & labor
(Evaporator), 5 year parts & 3 years labor (Compressor), standard
1 ea (-161B) llSv/60/1-ph, 10.0 amps, cord with NEMA 5-15P
1 ea AR-10000 Arctic Pure® Primary Water Filter Assembly, includes head,
shroud, hardware, mounting assembly, & (1) filter cartridge, 14,000
gallon capacity, 0-600 lbs./ice per day
1 ea WARRANTY-ARCPURE 3 year parts & labor warranty on cap, housing,
hardware, & mounting assembly (does not refer to filter cartridge),
standard
ITEM TOTAL:
6

1 ea COCKTAIL STATION

$2,991.93

$2,593.08

$2,991.93

Glastender Model No. ALL-72A
All-In-One Underbar Ice Bin/Cocktail Station, blender station, 72"W x
29"D, 42" combo ice bin, 12" single wet waste sink with left sidesplash
& gooseneck faucet (low lead compliant), 12" blender shelf with towel
ring, 18" liquor display, 42" double speed rail, 12" dry waste chute,
condiment dispenser (low lead compliant), stainless steel
construction, stainless steel legs with adjustable bullet feet, cETLus,
SRGILLIAM1843@GMAIL.COM

Initial: _ __
Page 2 of 3

03/05/2020
Item

Qty

Description

Sell

Sell Total

$24.14

$24.14

ETL-Sanitation
1 ea
1 ea
1 ea
1 ea

1 year parts & labor warranty
NOTE: This is a manufactured to order unit and is NOT returnable
TC-BS Tubing chase, 2-3/8" by 4", centered in backsplash
Aerator, faucet, 2.0 GPM, standard

ITEM TOTAL:

7

1 ea COCKTAIL STATION
Glastender Model No. ALL-72A-CP10
All-In-One Underbar Ice Bin/Cocktail Station, blender station, 72"W x
29"D, 42" combo ice bin with 10-circuit cold plate, 12" single wet waste
sink with left sidesplash & gooseneck faucet (low lead compliant), 12"
blender shelf with towel ring, 18" liquor display, 42" double speed
rail, 12" dry waste chute, condiment dispenser, stainless steel
construction, stainless steel legs with adjustable bullet feet, cETLus,
Ell-Sanitation
1 ea 1 year parts & labor warranty
1 ea NOTE: This is a manufactured to order unit and is NOT returnable
1 ea TC-BS Tubing chase, 2-3/8" by 4", centered in backsplash
1 ea Aerator, faucet, 2.0 GPM, standard

$3,679.41

$24.14

ITEM TOTAL: <Alternate>

Merchandise
Freight
Tax7%
Total

$3,016.07

<Alternate>

<Alternate>
<Alternate>
<Alternate>
<Alternate>
$3,703.55

$17,195.27
$33.98
$1,203.67
$18,432.92

Acceptance:

Date:
-----------------------------Printed Name:
----------------Project Grand Total: $18,432.92

Initial: _ __
SRGILLIAM1843@GMAIL.COM
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Appia II Compact I Nuova Simonelli

Home I Nuova Simonelli I Espresso Machines I Appia II Compact

APPIA II COMPACT

ill Email a Customer

Price (Options Included):
$6,805.00
Choose Your Options:
Semi-Automatic or Volumetric
Semi-Automatic

l

d

Autosteam & Power Options:
LNo-Autosteam-220V ($6,050.C

d

In Stock
Warranty Options:
Gold-Warranty ($755.00)

*J

l

Color Options: Free

View Larger

•

_-,_ bl_

-

-

. .

,.

.

.

--

.

lBlack
Install Pod Adapter Kit

LNo

Water Filter Options: Required
Supply Your Own

l

https:!/simonelliusa.com/products/appiaii~compact.asp
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Appia II Compact! Nuova Simonelli

Login to Add To Cart

Downloads:

NS-AppiaSKU:
11-Compact-Model-2

Brochure
Manual

Category:
Appia II
Compact, Semiautomatic,
Volumetric
Brand:
Simonelli

Description

Nuova

Features & Specs

Machine Options

Color Options

Warranty & Water

All Downloads

Description
Compact, Modern, Precise
Suitable for: Low to Medium volume locations, restaurants, small shops, demanding professionals.
ihe Appia II Compact condenses all of the features of the Appia II into one efficient package. Reducing the width of this
machine by 9 inches from that of the original, allows this machine to fit into any setting. All the while still maintaining two
groups, two steam wands, and a hot water spout.

Semiautomatic or Volumetric
Semiautomatic
The Appia II Compact Semi. is an extremely simple machine to operate. Using an on/off switch the barista gets full control
of the extracting time in relation to coffee blends. While the internal compounds make it more than capable of delivering
high quality espresso, especially at the hands of an experienced barista.
Volumetric
The Appia II Compact Vol. is the ideal machine for baristas looking for amazingly consistent coffee. Being volumetric this
machine allows baristas to program desired volumes and consistently pull shots at that volume throughout the day.
Because the barista no longer has to monitor each and every shot, they are given precious time to interact with customers
or perhaps begin another order. Making this machine ideal for a number of shops and setups.

https:/Jsimonelliusa.com/products/appiaii-compact.asp
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Appia II Compact l Nuova Simonelli

Related Products

Appia II Semiautomatic

Appia II Volumetric

Options»

Options»

https://simonelliusa.com/products/appiaii-compact.asp
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Foodservice Equipment Specialist
Phone: 770.257.2192
httP-s://www.sUP-.P-liesontheflY..com/

supplieQltheflycom·
a Sysco company
"Tough Times Never Last. Tough People do"

Our goal is to exceed your expectations! Please let our leadership
know how we did today, @ Feedback

This email contains information from SuppliesontheFly LLC, and any files transmitted with it are confidential and intended solely for
the use of the individual or entity to whom they are addressed. If you have received this email in error, please notify the system
administrator. This message contains confidential information and is intended only for the individual named. If you are not the named
addressee, you should not disseminate, distribute or copy this email. Please notify the sender immediately by email if you have
received this email by mistake and delete this email from your system. SuppliesontheFly LLC also disclaims all responsibility and/or
liability for any attachment content and any damage or losses that may occur from any inaccurate, viruses, worms, errors, etc., or
other destructive items which may be contained in this attachment and shall not be found liable for damages in correlation with this email message. If you are not the intended recipient, you are notified that disclosing, copying, distributing or taking any action in
reliance on the contents of this information is strictly prohibited.
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Item

1

Qty

05/21/2020

Project:

From:

Corner Cafe@ OSC 941760 CFL
Walk in
1 N Scenic Hwy
Lake Wales, FL 33853

Supplies on the fly
Becky Bryant
222 Chastain Meadows Ct
Suite 200
Kennesaw, GA 30144
(770)257-2192 Direct and Fax
bbryant@suppliesonthefly.com

Description

1 ea WALK IN COMBO

Sell

Sell Total

$18,465.00

$18,465.00

Kolpak Model No. A172228 REV. 1
1 Combo (NSF)
Overall Dimensions: 11'-3" x 9'-6" x 8'-6 1/4"
Refrigeration: Cooler
Refrigeration: Freezer
Compartments:
Freezer
Interior Dimensions: 3'-11" x 8'-10" x 7'-10 5/8"
Walls: 4" Class 1- Foamed in place Urethane
Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Ceiling: 4" Class 1 - Foamed in place Urethane
Type: Standard
Attachment: Lock Down
Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Floor Application: 4" Class 1- Foamed in place Urethane
Type: Standard 1000# ERA
Finish: Aluminum - Smooth Aluminum .100
Compartment Accessories:
Qty UoM Description
Refrigeration:
Qty UoM Description
1 ea KPC199LZOP-2E
PC199LZOP-2E, 208-230/60/1, 2HP, R404A, Pre-Charged, Air-Cooled,
Scroll Low Temp Standard Compressor Unit, Amps: 15.1, Ambient
Temperature: 100
Includes Fan Cycle Controls, Amps: 15.1, Ambient Temperature: 100
1 ea KEL26-077-2EC-PR-4
EL26-077-2EC-PR-4, 208-230/60/1, R404A, Low Temp, Electric Defrost,
Standard Unit Cooler, Amps: 9.8
One year parts and labor included
Refrigeration Accessories:

Corner Cafe@ OSC 941760 CFL Walk in

Initial: _ __
Page 1 of7

05/21/2020
Item

Qty

Description

Sell

Sell Total

Qty UoM Description
Door: 34" x 78" Left Swing Out
Recessed 0" with 0" Leveling Sand and 0" Tile & Grout.
Frame: Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Plug: Exterior: Galvalume - Embossed 26 Ga Kickplate, Alum .063
Diamond Tread 36" High
Interior: Galvalume - Embossed 26 Ga Kickplate, Alum .063 Diamond
Tread 36" High
Door/Opening Accessories:
Qty UoM Description
1 ea Handle - Kason 28 with Locking Assembly (STD)
1 ea Door Closer - Ka son 1098 w/Cover & Hook (STD)
1 ea Thermometer - 2 inch Dial w/6' Lead (STD)
1 ea Switch - Pilot Light Included UL (STD)
2 ea Hinge - Kason 1345 Adjustable/ Spring Assisted (STD)
1 ea Vent - Pressure Relief, Heated Kason 1825 (STD)
2.83 If Threshold, FRP
1 ea Heater Wire, 5 Watt/ FT
1 ea Light Fixture - Kason 1803 LED w/Bulb, Globe & Nightlight 120V
(STD)
Cooler
Interior Dimensions: 6'-4" x 8'-10" x 7'-10 5/8"
Walls: 4" Class 1 - Foamed in place Urethane
Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Ceiling: 4" Class 1 - Foamed in place Urethane
Type: Standard
Attachment: Lock Down
Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Floor Application: 4" Class 1 - Foamed in place Urethane
Type: Standard 1000# ERA
Finish: Aluminum - Smooth Aluminum .100
Compartment Accessories:
Qty UoM Description
Refrigeration:
Qty UoM Description
1 ea KPC49MOP-2E
PC49MOP-2E, 208/230/60/1, 1/2 HP, R404A, Medium Temp Standard
Pre Charged Air Cooled Hermetic Condensing Unit, Amps: 5.7,
Ambient
Temperature: 100
Includes Fan Cycle Controls, Amps: 5.7, Ambient Temperature: 100
1 ea KAM16-052-1EC-PR-4
AM16-052-1EC-PR-4, 115/60/1, R404A, Medium Temp, Air Defrost,
Standard Unit Cooler, Amps: 0.8
One year parts and labor included
Refrigeration Accessories:
Qty UoM Description
Door: 34" x 78" Left Swing Out
Initial: _ __
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Item

Description

Qty

Recessed 0" with 0" Leveling Sand and 0" Tile & Grout.
Frame: Exterior: Galvalume - Embossed 26 Ga
Interior: Galvalume - Embossed 26 Ga
Plug: Exterior: Galvalume - Embossed 26 Ga Kickplate, Alum .063
Diamond Tread 36" High
Interior: Galvalume - Embossed 26 Ga Kickplate, Alum .063 Diamond
Tread 36" High
Door/Opening Accessories:
Qty UoM Description
1 ea Handle - Kason 28 with Locking Assembly (STD)
1 ea Door Closer - Kason 1098 w/Cover & Hook (STD)
1 ea Thermometer - 2 inch Dial w/6' Lead (STD)
1 ea Switch - Pilot Light Included UL (STD)
2 ea Hinge - Kason 1345 Adjustable/ Spring Assisted (STD)
1 ea Ramp - Interior 34x20
2.83 If Threshold, Stainless Steel 14 ga
1 ea Light Fixture - Kason 1803 LED w/Bulb, Globe & Nightlight 120V
(STD)
1 ea Heater Wire, 1 Watt/ FT
Final Notes:
1 ea Al 72228W2HP 2 HP 2 - 5 YR Extended Compressor Warranty
1 ea Al 72228WH 1/2 HP 2 - 5 YR Extended Compressor Warranty

Sell

Sell Total

$176.00

$176.00

$102.00

$102.00

ITEM TOTAL:
2

3

$733.31
1 ea WALK-IN
Supplies on the Fly Model No. WALK-IN DELIVERIES
**WALK-IN DELIVERIES - PLEASE BE ADVISED**
A lift gate will be requested for all Walk-In deliveries. The lift gate is
for offloading the refrigeration system. Lift gates WILL NOT be used to
assist with offloading the panels, especially panels over 6ft. The
customer is responsible for offloading the panels by hand or providing
a forklift at the time of delivery. Depending on the panel size, 2 or
more people may be required. Delivery does NOT include uncrating,
setting in place or installation. Assembly and final connections to be
completed by others.
ITEM TOTAL:

$18,743.00
$733.31

$733.31

1 ea PACKAGING FOR RETURNS
Supplies on the Fly Model No. RECEIVING -RETURN
***Imperative*** -You must KEEP the original packaging and pallets
until you are certain that you do not wish to return this unit and it has
been inspected fully for damage. Manufacturers will not accept a
return which is not in original packaging and affixed to a pallet to
prevent damage during the return shipping process. If these
instructions are not followed, we will be unable to issue a FULL credit.
At Suppliesonthefly.com, we strive to provide you with the highest
quality products. All orders are subject to a 25% restocking fee. Please
note that shipping and handling fees are not refundable. If you
received an item in error, we'll gladly pay for the return shipping cost
and waive the restocking fee. All returns must be properly packed and
the returned product and equipment must be in new, unused

Corner Cafe@ OSC 941760 CFL Walk in
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Item

Sell

Description

Qty

Sell Total

condition and must be in its original packaging. All returns will be
inspected for damage or usage prior to issuance of a credit or refund.
Merchandise
Tax 7%
Total

$19,476.31
$1,363.34
$20,839.65

Manufacturer Summary
Mfr
Kolpak

FOB

ZIP

Parsons

38363

Class

Weight

Good Until

Terms

Notes

SOTF

Corner Cafe@ OSC 941760 CFL Walk in
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**Pricing Expires 30 Days From Date ofQuotion**
Gas Equipment Must be Notated if your location is Over 2000 Feet Elevation. Please
make your sales person aware if you are over 2000 Feet.

lbis bid is based on our understanding of the information furnished to us. While we make every
effort to ensure that the bid is correct, it is ultimately the customer's responsibility to check the
bid for en-ors.
NOTE: INSPECT ALL PACKAGES FOR DAMAGE BEFORE ACCEPTING DELIVERY
OF THE PACKAGE AS FREIGHT CARRIERS WILL NOT ACCEPT DAMAGE
CLAIMS AND NO CREDIT WILL BE GIVEN AFTER DELIVERY HAS BEEN
ACCEPTED. IF FREIGHT DAMAGE IS NOTICED PLEASE REFUSE THE DELIVERY
AND NOTIFY YOUR MARKETING ASSOCIATE.
***Imperative*** - You must KEEP the original packaging and pallets until you are certain that
you do not wish to return this unit and it has been inspected fully for damage. Manufacturers will
not accept a return which is not in original packaging and affixed to a pallet to prevent damage
during the return shipping process. If these instrnctions are not followed, we will be unable to
issue a FULL credit.
At Suppliesonthefly.com, we strive to provide you with the highest quality products. All orders
are subject to a 25% restocking fee. Please note that shipping and handling fees are not
refundable. If you received an item in error, we'll gladly pay for the return shipping cost and
waive the restocking fee. All returns must be properly packed and the returned product and
equipment must be in new, unused condition and must be in its original packaging. All returns
will be inspected for damage or usage prior to issuance of a credit or refund.
A: The Merchandise listed on the foregoing quote is not carried in our regular stock. SPECIAL

ORDERS ARE NOT SUBJECT TO CANCELLATION, AND MERCHANDISE
CANNOT BE RETURNED UNLESS DEFECTIVE. Sales taxes are not included in prices
shown. Submittal of this order does not constitute an agreement to sell until accepted by
Management of SOTF LLC ("Supplies on the Fly"), unless otherwise so stated above. ALL
PRICES QUOTED ARE SUBJECT TO CHANGE WITH OUT NOTICE.
1. THERE ARE NO EXPRESS OR IMPLIED WARRANTIES OF MERCHANTABILTY
OR OF FITNESS ON THE PART OF SYSCO Supplies on the Fly UNLESS OTHERWISE
STATED HEREIN. SYSCO Supplies on the Fly IS NOT RESPONSIBLE FOR ANY OR
ALL WARRANTYCLAIMS,ALL WARRANTIESAREBYFACTORY AUTHORIZED
AGENTS ONLY

2. Equipment carries standard factory warranties only, and does not include labor costs or
transportation costs on any defective parts replacement. It is the responsibility of the customer
to submit for approval to all local, State and Federal agencies all installation and equipment
specifications. Supplies on the Fly is not responsible for acquiting any approvals or licenses.
3. Items do not include delivery charges unless otherwise stated. IF FREIGHT IS QUOTED IT
IS AN ESTIMATE ONLY AND MAYVARY FROM ACTUAL FREIGHT BILLED. All
deliveries are curbside delivery with lift gate within normal business hours, without a delivery
appointment, not street level or uncrated, set in place or otherwise installed in any way.
Necessary parts for mechanical or electrical connections from rough ins to equipment or labor
for installation or fmal hook-up are not included. Buyer is responsible for making certain that
your premises provide the proper electrical and or gas supply that plumbing lines are properly
sized, and the doors and passage ways will accommodate the equipment.
4. No trade-ins are considered, and no allowance will be made for any trade-in.
Initial: _ __
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5. Supplies on the Fly DOES NOT ASSUME RESPONSIBILITY FOR UNAVOIDABLE
DELAYS IN MANFACTURING OR TRANSIT OR LOSS OR DAMAGE IN TRANSIT.
6. I UNDERSTAND THE MERCHANDISE LISTED ABOVE IS NOT CARRIED IN THE
SUPPLIES ON THE FLY REGULAR STOCK. THEREFORE THE ORDER CANNOT BE
CANCELLED BY ME OR RETURNED TO SUPPLIES ON THE FLY FOR CREDIT.
Signature_ _ _ _ _ _ _ _ _ _ __
7. It is the responsibility of the customer accepting a direct shipment to note any visible damage
on the freight bill AT THE TIME OF DELIVERY. Concealed damage must be REPORTED
TO THE FREIGHT LINE. In the event of such damage, it is the CUSTOMER'S
RESPONSIBILITY to file a freight claim with the carrier involved within 24 hours.
Signature._ _ _ _ _ _ _ _ _ _ __
8. Factory direct orders may have production over runs resulting in the cost of and product
being added to the order.
9. Ifless than factory case lots or below factory minimum orders are placed there will be a
broken case charge and minimum order charge applied to order.
I 0. All orders are subject to credit approval from Sysco and may require a deposit or a UCC
filing.
11. PLEASE NOTE THAT TAXES ON THIS BID ARE ESTIMATED AND THE EXACT
LOCAL AND STATE TAXES WILL BE CALCULATED ON THE FINAL INVOICE
FROM YOUR LOCAL SYSCO HOUSE.
- - - Security Agreement - - -

Corner Cafe@ OSC 941760 CFL Walk in
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To secure payment and performance of all obligations, Customer (identified above) hereby
grants Creditor (identified above) a continuing security interest in all invent01y, equipment, and
goods manufactured by or distributed by Creditor, whenever sold, consigned, leased, rented or
delivered, directly or indirectly, to or for the benefit of Customer by Creditor, wherever located,
now owned and hereafter acquired including but not limited to all equipment described within
this Agreement; and all replacement pmis, accessories and supplies including repossessions and
returns; and all proceeds from the sale, lease or rental thereof; and all existing or subsequently
arising accounts and accounts receivables, goods, instruments, chattel paper, general intangibles
and supporting obligations which may from time to time hereafter come into existence dming the
term of this Security Agreement. Creditor's security interest is explicitly limited to outstanding
obligations between Creditor and Customer. Customer will maintain the Collateral in original
condition but for the ordinmy wear and tear, and will insure the Collateral against all expected
risks. Customer will not subject the Collateral to any adverse encumbrance or lien, or sale or
other transfer other than as approved in writing by Creditor including through this Agreement. If
Customer fails to timely make any payment, Creditor may repossess and remove any Collateral
from Customer with or without Notice. Customer will not locate the Collateral at any location
other than as known to Creditor. Customer will promptly advise Creditor of any change of
Customer's nmne or business nature, location, and business openings and closings. The
following constitute Customer defaults: Non-payment in timely fashion of Customer's
indebtedness to Creditor, Customer's noncompliance with any obligation of this Agreement,
bankruptcy, insolvency, or assignment for the benefit of creditors; misrepresentation in respect
of any provision of this or any Agreement between Creditor and Customer. In the event of
default, Creditor may declare all unpaid balances due and payable and/or may require
Customer to assemble the Collateral and make it available to allow Creditor to take possession
or dispose of the collateral. Customer authorizes Creditor to file a financing statement describing
the Collateral and grants Creditor a limited Power of Attorney to sign any forms/document
deemed necessmy by Creditor to protect Creditor's interest. By signature on this document,
Customer's representative represents and warrants that he/she has the authority to bind
Customer as set forth herein.

Acceptance: __________________
Date: _________
Printed Name: - - - - - - - - - - - - - - - - - - - -

Acceptance:

------------------Printed Name:
------------------

Date:

--------------

Project Grand Total: $20,839.65

Initial: _ __
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Big Dipper® IS Point Source Automatic
Grease Removal Systems

BIGDIP--l(R®
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PRODUCT FEATURES
• Fully automatic self cleaning cycle. Actively removes collected grease & oils from tank without any operator assistance. Comes complete
with Digital Control and Grease Collector.
• Constructed of corrosion resistant materials suitable for installation in virtually any location. Attractive sanitary Stainless Steel exterior.
• Integrated Motor/Grease Outlet/Heater/Lid enables a fast, do-it-yourself unit operation reversal.
• Compact footprint.
• Two (2) No-Hub Connectors provided.

END VIEW
SPECIFICATIONS

MOTOR/DIGITAL CONTROL
ENCLOSURE

Construction: _ _ _ _ _ _ _ Exterior: 304 Stainless Steel, Bright Finish
Interior: Rotationally Molded Polyethylene
Electrical: _ _ _ __ _ _ _ 115 VAC, 50/60 Hz, 520 Watts (4.5 Amps)*
Flow Rating: _ _ _ __ __ 25 GPM (1 .6 1/s)
No. of Skimming Wheels: _ _ _ 1
Skimming Rate: _ _ __ __ 20 Pounds (9.08 Kg) Per Hour

r

Grease Retention Capacity: _ _ 50+ Pounds (22.7+ Kg)
Internal Solids Strainer Capacity: _ 1.85 Gallons (7 Liters)
Inlet/Outlet: _ _ __ _ _ _ 2" (50 mm)

1

10.50 in

14.75 in
374.7 mm

*For Additional Electrical Configurations, see Electrical Variations section on page 2.

266.7 mm
1----

-+--

--i-8.80 in
223.5 mm

)

L

SIDE VIEW

I

in

355.i mm

INLET

7

GREASE

20.00in
508
10.50 in
] mm

6 QUART (7.6 L)

374.j7_m
_m
-i--~::::_-_-_-c_A
-=P:_:_:~
_o_in_______,
571.5 mm
-

OUTLET

17.5 in
OUTLET

GC·?
COLLECTOR

14.75

647.7 mm
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INLET

1in
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BOTTOM OF TANK REQUIRED FOR
STRAINER BASKET & LID REMOVAL

IT

_j

TOP VIEW

·--·c=::====::::::i 28.75" (730 mm) CLEARANCE FROM

14.0

17.50in
444.5 mm

- - --

23.38 in
593.7 mm
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Big Dipper® IS Point Source Automatic
Grease Removal Systems
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INSTALLATION NOTES

)
l -4in
101. mm- t-

+-- - - ·r------,-;=;:::=;::; r - - -6.00 in
152.4 mm

6.00 in

152.4 mm
17.8 in
453.4 mm

7

INLET

OUTLET

5.71 in
145.1 mm

GC-7 GREASE
COLLECTOR
4.00 in
101.§..m.m
~ - - - - - - - - - - - - - - -=----------~

1. READ instruction manual Included with system before
installing/operating.
2. Install unit allowing for the minimum clearances
shown. Make sure there is sufficient space above Internal
Strainer access cover to remove the strainer [minimum
of 14" (356mm))
3 . Make piping connections with rubber "No Hub" connectors.
4. Keep outlet piping as straight as possible. Use only
"sweep" connections.
5. Install vent on outlet piping.
6. Fill the tank with water before energizing the power
to the motor and heater.
7. Do not install "P" Trap on outlet connection of tanl<
(unit already has internal gas trap).
8. Do not reduce pipe size on outlet piping
9. Do not pressure test unit.
Equipment must be installed in compliance with all applicable laws, regulations and codes, including plumbing
codes. Installation should be performed by a qualified
plumbing contractor.

JOB SPECIFICATION
Grease and oils separator(s) shall be Thermaco Big Dipper automatic grease/oil recovery system(s) as manufactured by Thermaco, Inc., Asheboro, North Carolina as noted on plans.

Av fOMATIC GREASE REMOVAL DEVICE SPECIFICATIONS
Furnish and install _
Thermaco Big Dipper Model No. W-250-IS, bright finish type 304 stainless steel exterior, rotationally
molded polyethylene interior automatic self-cleaning grease and oil recovery separator(s) for floor mounted or partially recessed
installation, rated at 25 gallons per minute (1.6 1/s) peak flow, 50 pounds (22.7 Kg) of grease capacity and including as an integral
part of the unit, 1 rotating gear hydrophobic wheel assembly for automatic grease/oil removal, an integral flow control device, selfregulating enclosed electric immersion heater, a vessel vent, an integral gas trap, a digital control for programmable operation, a
field reversible motor location, a field reversible grease/oil sump outlet, quick release stainless steel lid clamps, a gasketted and
fu lly removable 304 stainless steel lid, a lift-out strainer basket access, an internal stainless steel strainer basket for collection
of coarse solids, and a separate grease and oils collection container. Electric assembly shall be tested to comply with pertinent
sections of the Standards for Safety ANSI/UL 73 and/or ANSI/UL 1004. Electric motor equipped with overload protection. Two
(2) no-hub connectors for plumbing connection provided.

ELECTRICAL VARIATIONS
0 W-250-IS: 115V 50/60Hz, 520 Watts (4.5 Amps)
D W-250-IS-E: 230V 50/60Hz, 520 Watts (2.3 Amps)

SUBMITTAL OPTIONS

•
•

FS-1 Point Source Flat Strainer
ESU-1 External Strainer (1.16 Gallons of additional solids storage capacity)

D AP-6000-1 -TK Alarm Probe for excessive grease accumulation

•

AP-6000-1-TKDC Alarm Probe with dry contact for remote warning light notification

D

\

G-2 Horizontal Air Gap Assembly with 2" connection

D HAG-BA-1 Solids Strainer Baskets for use with HAG-2 Assembly (Specify Quantity based on Number of Sinl<s: _
©2016 Thermaco, Inc.• All rights reserved• Patented/Patents Pending • Specifications subject to change without notice
Thermaco, Inc. • PO Box 2548 • Asheboro, NC 27204-2548 • (336) 629-4651 • www.big-dipper.com
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Hood
Model: XBEW-T-144.00-S
Type 1, Baffle Filter Single Wall - Exhaust Only Wall Canopy

XBEW

Back

Exhaust
Volume
ICFMI

Exhaust SP
(in.w.g.)

Double
Island

24

3300

0.522

No

Height (in.)

Model

Hood
Length (in.)

Width (in.)

Bottom
Width (in.)

Front

I

XBEW

144

54

0

12

I

Selected Options & Accessories·
Material: 430 SS Where Exposed
UL Listing: UL 710 w/out Exhaust Fire Damper

Description

Option or Accessory

80 in. off Finished Floor.
Factory Mounted on Back~ 3" wide
14 in. High on Left Front Right
Stainless Steel Baffle Filters
68 in High 144 in Long O in Wide
80 in High 54 in Long O in Wide
80 in High 54 in Long o in Wide

Mounting Height
Integral Air Space
Ceiling Enclosures
Filter Type
Backsplash Panel
Left Sidesplash
Right Sidesplash

Features:
Performance Enhancing Lip (PEL)
Standing Seam Construction for Superior Strength

Stainless Steel Finish for Higher Corrosion Resistance
Hood End Conditions:
Back Wall - Limited Combustible

Section Data·
Filter Qty

SP
Section Length Volume
(in.)
(CFM) (in. wg)
Num.
144

1

16" 120"

w
4

0.522

3300

w

FIiter Ht. Cooking
(in.)
Load

I 4

20

Section
Num.

1

I Collar

f

Num.

I

1

Collar Size (LxW) in.
or Diameter (in.)

I 32x9

I

Pos. Off
Left (in.)

1

Side

Foot
Candles

Drain
Location

Weight
(lbs)

4

Incandescent/ CFL

47.79

Right

456

6.5

I

Velocity
(1pm)

I

Supply· 2640 CFM

I

Front I

1

Pos Off
Back (In.)

72

External Supply Plenum Data·
Section Plenum
Num.
Num.

LightType

Heavy

Exhaust Collar Data:

II

Light
Qty

1650

I

Mounting Option

I

Factory Mounted Exhaust Collar(s)

AC· 0CFM
MUA· 2640 CFM
Width Height Volume
SP
(In.)
(CFM) (in. wg) Insulated
(in.)
No
10 I 2640 I 0.23 I
144
20

I

Length
(In.)

Type
Air Curtain Supply (ASP)

I

I

MBD

Yes

I
I

LED
Lights
No

External Supply Collar Data·
Section
Num.

Plenum
Num.

Side

Collar
Num.

1
1
1

1
1
1

Front
Front
Front

1
2
3

Collar Size (LxW)
in.
or Diameter (in.)

18 X 14
18 X 14

18 X 14

Pos. Off
Left (in.)

Pos. Off
Front (In.)

Velocity
(1pm)

Mounting Option

24
72
120

10
10
10

503
503
503

Factory Mounted Supply Collar(s)
Factory Mounted Supply Collar(s)
Factory Mounted Supply Collar(s)
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Hood
Model: XBEW-T-144.00-S
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UL LISTED LIGHT FIXTURE

92.0
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0

1
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Ansul R-102

Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Fire System
Model: FSSC - 0 - 2

Wet Chemical Fire Suppression System

Hood Options and Accessories
Detection Type
Coverage
Mounting Option
System Size
Flow Points
Gas Valve
Manual Pull Stations
Metal Blow Off Caps
Alarm Initiating Switch
Permit Fees Included

Mechanical
Appliance Specific
Wall Mounted (includes pre-piped hood with detection and factory coordinated install)
6 Gallon
Maximum of 22
Mechanical Shutoff Valve, 2", (Ansul)
QTY of 1
High temperature metal caps to protect and keep the nozzles clean.
Connects to the buildings main fire alarm panel.
Permit and Puff Test Only

NOTE: Must maintain 8 inch clearance between top of hood and pipe connections for installation (includes piping and workspace clearance).
NOTE: The remote pull station(s) must be in path of egress within 20 feet of the release mechanism.
NOTE: All agent tanks should be mounted within 60 inches of the hood canopy.

Standard Construction Features:
• Prepiping of the kitchen hood
• Fuel shut-off device
• One double-pole, double-throw microswitch for electric appliances
• All detectors, links, release mechanism, tank, and fire suppressant agent.
• An ANSUL® tank and release mechanism housed in a cabinet.
• Final field hook-up to be performed by a non-union certified ANSUL® distributor.
• Factory coordination of final system hook-up between jobsite contact and the assigned ANS UL® distributor.

Notes:
• The installation of the mechanical or electrical type gas valve is the responsibility of the plumbing contractor.
• A double-pole, double-throw microswitch is provided for use with electric appliances. This device also can be used with alarm systems, fan shut down, and
electric solenoid gas valves. The wiring of this device is the responsibility of the electrical contractor.
• Permit and Puff test fees.
• Two trips out to the jobsite are included (one for system install and one for final test).
• This program applies only to the continental United States. For an ANSUL® hook-up in Alaska, Hawaii, Canada or any International destination, please
consult Manufacturer for details and pricing.

Field scope offactory-coordinated system:
• Hang release mechanism and tanks as needed, hook-up detection lines, hook-up supply lines, mount & hookup remote manual pull, hook-up mechanical
gas valve (if applicable), charge, tag & test system.

The basic fire suppression system does not include the following:
• Full dump test or any other system test requirement unless otherwise explicitly stated in documentation from Accurex.
• Special classes or additional labor for access to security sensitive areas.
• More than one trip to the jobsite or special transportation or overnight lodging requirement in remote areas.
• A shut-off device (shunt-trip breaker) for electric cooking equipment.
• Installation of the gas shut-off valve.
• Special drawings required to satisfy a state or local code.
• Union Labor, Government Labor, or Prevailing wages required for the final field hook-up.
• Any and all electrical connection required to shut down fan(s), electric cooking equipment, activate an alarm system, etc.
• Any dismantling or reassembly required to gain access to the fire suppression piping located on the top of the hood.
• Plan examination fees
• Rough-in conduit for remote pull station or gas valve (for flush mounted pull station).
• Additional remote pull stations.
• Parts or labor required to correct piping due to cooking equipment changes or deviation from approved drawings.
• Any charges for missing or additional parts not shown on the approved drawings.

Note:
• The customer is responsible for and will be invoiced separately for any additional work performed in accordance with the above items.
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KEF-1
Model: XRUB-180-15

ACCUREx·-

Model: XRUB-180-15
Belt Drive Upblast Centrifugal Wall Exhaust
Fan

~

0 36.75

30.00SQ

Dimensional
Quantity

1

Weight w/o Ace's {lb)

109

Weight w/ Ace's (lb)

134

Max T Motor Frame Size

184

Roof Opening (in.)
Wall Opening with Curb(in.)

42.63

20.5 X 20.5
30 X 30

OVERALL HEIGHT MAY BE GREATER DEPENDING ON MOTOR.

1.4

2.1

Performance
Requested Volume (CFM)

3,300

Actual Volume (CFM)

3,300

Total External SP (in. wg)

1.25

Fan RPM

1267

Operating Power (hp)

1.27

Elevation (ft)

1,027

1.2

j
l:l

Static Eff. (%)

~
0.6 a.

0.9

~

Q)

a.

6,135

Tip Speed (ft/min)

Q)

;:J

5.6

Drive Loss(%)

...

~

0.072

Air Density (lb/ft3)

C:

0.8 ::S

:§, 1.2

70

Airstream Temp.(F)

1.0

1.5

-"'
~

- - - 0.4 cc

sJ5 0 '6

54

Cl)

0.2

0.3
Motor

0.0
Yes

Motor Mounted
Size (hp)
Voltage/Cycle/Phase

=...LL..Ll..LLLLLL.JL..Ll...1...!.l...1l...1l..1.l_..1.
l .1...
l .1...
l .L
I .LL
I L-Ll.JL..Lll....ll...L...!...!...Ll..L.L:"1 l..J
l

5

10

15

20

25

30

35

40

45

0.0

50

Volume (CFM) x 100

1 1/2
208/60/3

6

Operating Bhp point
Operating point at Total External SP
- - Fan curve
-· -· ·-··- System curve
- -- ---- Brake horsepower curve

ODP

Enclosure

0

1725

Motor RPM
Efficiency Rating

u...;~

0

Standard

Windings

1
6.6

NEC FLA* (Amps)

Notes:
Sound Power by Octave Band
Sound
Data
Inlet

62.5

125

250

500

78

80

84

76

1000 2000 4000 8000 LwA
70

69

65

60

79

dBA Sones
68

16.5

All dimensions shown are in u nits of In.
'NEC FLA - based on tables 430.248 or 430.250 of
National Electrical Code 2014. Actual motor FLA m ay vary,
for sizing thermal overtoad, consult factory.
LwA - A weighted sound power level, based on ANSI S 1.4
dBA - A weighted sound pressure level, based on 11.5 dB
attenuation per Octave band at 5 ft - dBA levels are not
licensed by AMCA International
Sones - calculated using ANSI/AMCA 301 at 5 ft
The motor provided on this fan is inverter ready and meets
NEMA MG1 Part 31.4.4.2
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KEF-1
Model: XRUB-180-15

Model: XRUB-180-15
Belt Drive Upblast Centrifugal Wall Exhaust Fan
Standard Construction Features:
- Aluminum housing - Backward inclined aluminum wheel - Curb cap with
prepunched mounting holes - Motor and drives isolated on shock mounts - Drain
trough - Ball bearing motors - Adjustable motor pulley - Adjustable motor plate Fan shaft mounted in ball bearing pillow blocks - Bearings meet or exceed
temperature rating of fan - Static resistant belts - Corrosion resistant fasteners Internal lifting lugs

Selected Options & Accessories:
Motor VFD Rated without Shaft Grounding Protection
Sidewall Mounting - Fan Configured for Wall-Mounted Applications
Curb will be Through Wall, 6 in. Wall Thickness
UUcUL 762 Listed - "Power Ventilators for Rest. Exh. Appliances"
Switch, NEMA-1, Toggle, Shipped with Unit
Junction Box Mounted & Wired
Hinged Bracket Kit (PN 879134) (Shipped Loose)
High Temp Curb Seal Rated for Continuous Duty at 2000 F (Attached)
Grease Pan Kit - Containment Configured for Wall-Mounted Applications (PN:
879138)
Grease Trap (PN:475538)
Heat Baffle (Attached)
Bearings with Grease Fittings, L 10 life of 100,000 hrs (L50 avg. life 500,000 hrs)
Unit Warranty: 1 Yr (Standard)

Selected Sub Marks
See individual submittals for full details
GPF-30-G14
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KEF-1
Model: GPF-30-814

~ACCUREX'"
~

r:::'""

••~~ ~:::~

GPF

Standard Construction Features:

14.oo

- Roof Curb fits between the building roof and the fan mounted directly to the roof
support structure - Constructed of either 18 ga galvanized steel or 0.064 in.
aluminum - Straight Sided without a cant - 5 in. mounting flange - 1 in. thick 3 lb
density insulation - Height - Available from 8 in. to 42 in. as specified in 0.5 in.
increments. Notes: - The maximum roof opening dimension should not be greater
than the "Actual" top outside dimension minus 2 in.. - The minimum roof opening
dimension should be at least 2.5 in. more than the damper dimension or
recommended duct size. - The Roof Opening Dimension may or may not be the
same as the Structural Opening Dimension. - Damper Tray is optional and must
be specified. Tray size is same as damper size. - Security bars are optional and
must be specified. Frames and gridwork are all 12 ga steel. Gridwork is welded
to the frame and the frame is welded to the curb.

1/

39.50~39.50

General
Undersizing Weight

Sizing

Tag

Qty

Model

1

GPF-30

Dimensions
Nominal Nominal
Curb
Height

Method
Nominal

(lb)
49.01
-----

Actual

Actual

Outside Outside Outside Outside
Length
Length
Width
Width

(In.)
(in.)
(in.)
30
14
30
~--not be applicabf8 -

(in.)

0.5

Actual

Actual

--

Hinge

Hinge
Base
Length*

Inside

Inside

Flange

Flange

Base

Width

Length

Width

Length

Width*

(in.)

(in.)

(in.)

(in.)

(In.)

(in.)

(in.)

29.5

29.5

26

26

39.5

39.5

29

(in.)
29 ----

Accessories_
----~aterial I S-~~c•~",.~''_ty~1--=L:cln.:.:•c.r_Llns~~~1•.:.. i. o..n
Galvari'fa:edJ _ No
No

j
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

ACCUREx··

)

XKSFB-112-H15-01
Unit Performance
Design Conditions
Elevation (ft)
1,027

Summer
DB (°F)
WB (°F)
93.8
77.2

Winter (°F)

Unit Specifications
Weight (lb)
246 (+/- 5%)

eg

1111

.

Configuration

. .

.

Horizontal
Air Performance
Total
Volume
Type
(CFM)
2,640
Supply

Supply (CFM)

Outdoor Air (CFM)

2,640

2,640

Unit ETL Listing
UL 705

Unit Installation
Outdoor

Unit Configuration
Constant Volume 100%
OA

Outdoor Air Intake

Supply Air Discharge

Return Air Intake

End

Fan

External SP
(in. wg)

Total SP
(in. wg)

RPM

Operating
Power (hp)

Qty

Type

Size (in.)

Drive-Type

0.5

0.77

772

0.76

1

Forward Curve

12

Belt-Drive

)
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

ACCUREx··

)

CONSTRUCTION FEATURES AND ACCESSORIES
i..,:U
::.;n.;,.it:...;,l;,;.
ns::.;t.:..
al....:.
la-=ti.:..
on;,;.._
- O..;;,
-=. u.:,;;
td-=o.;;.
or: ...,.,.,__------- ---+.;;
S.:,;;
td~
1-U
:::-n_it_C
_o-,-n_s...,
tr,,..
u_
ct.,,_
io..,...
n_-..,.s-=in_,g..,le_W
_ a....:.
11 _ _ __ _ _ __ _--+-=X
"""'""
1-C
::...o:..;.r.c..:
ro'-s'io.:..n....:.R
.:..e:,,:;s.;.;;
is.:..
ta....:.n-=t .;,.
F.:..
as::.;t.:..
en;..;,e::...r.:..
s _ _ _ _ __ _ _ _-4c.:;
S,.;;
td;;..
Access and Connections - Right side when facing intake
X
1-:s=-e-rv
- :i-ce--:A-cce
_ s_s_- -=
R,....
e_m_o-va-,b""'le~ lift
,,;..;.
of"f"-pa
_n_e..,.ls___....,._-----+--x
""'"'"
Unit Finish - G90 Galvanized
Finish Color
Su pl Fan - Belt-drive, forward-curved
Supply Fan and Motor Vibration isolation - Neoprene

Factory Installed, Lockable, NEMA 3R Disconnect
Weatherhood - Aluminum Mesh filtered
Outdoor Air Inlet Damper - Gravity
Roof Curb

Std
X
X

X
X
X

Standud Opfionl Std
Not Included
Included X

I

The Inlet damper is a gravity general purpose damper, model WD-300.

)

CAPS 4.3'C1\filliers\Johnson_E. ACXLAP111822\Syncplicity\ACX-GA Jobs (Skip Almond)\Corner Cafe - Lake Wales\Corner Cafe - Lake Wales.a~ge 9 of 17

)

•

Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

ACCUREx··
Fan Charts And Performance

Supply Fan Performance
Total Volume
(CFM)

External SP
(in. wg)

Total SP
(in. wg)

RPM

Operating
Power (hp)

2,640

0.5

0.77

772

0.76

84

125
78

250
69

500
69

1000
65

1.2

4000
59

2000
63

1

1

Sound Performance in Accordance with AMCA
Sound Power by Octave Band

62.5

8000
50

,

~

:::,
1/)
1/)

~

a.. 0.4
]i

{:.

- I

0.2

I \---,'

Io_1~
' ½:f----. . ~~~-( -·
~

-

.'

f!,'

0

5

1 I
I

10

I

I

15

I

I

I

Forward Curve

Belt

61

9.5

/1

••••

/// / i ~

1.8

1.5

1.2

&-

I I\

~-- ~ .!
- - --·($Y,

0.0 .... ._,.f ·1 . .

1

72

..•·

=C: 0.6

Drive-Type

Sones

I

3:

Type

dBA

Supply Fan
.-~----,-- - - -~ --,---,----,--,-- ----,-1_.- --,

ci 0.8

Qty

Lwa

1.0

)

Fan

Motor
Size
Qty
(HP)

I

20
25
30
35
Volume (CFM) x 100

I

0.3

111

40

45

0.0
50

6

Operating Bhp point
Operating point at Total External TP
- - Fan curve
-· ·• · · System curve
----- • • Brake horsepower curve

0

(j
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

ACCUREx··
ELEVATION VIEW

- --

-

-

-

-

71.012 - --

-

- -----------i

- 39.322 - -~

._ _ _ _ . 7
J85

1----'-'o ,C
o·====:j-----~o

Notes - Elevation View
Standard configuration for unit access is on the right-hand side, when looking into the unit intake in the direction of airflow.
Order of unit sections is from intake of unit to discharge of unit.
Sections included on this unit:

I~

I

PLAN VIEW

71.012
I

I

~=

=

b

=
=

=

0 0

Al
u

31.718

0 0

,'

',

~:
0

0

,,
0

=

0

:::I

n
bll

lj
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

~ACCUREX.
END VIEW
31.718

~---

r

SUPPLY
DUCT

16.000

25.185

6.926

lj

6.859 ---18.000 - - · -

FOOTPRINT VIEW
NOTE: Roof Opening Requirements:
Minimum Roof Opening: The minimum roof opening size is the illustrated duct diameter plus 0.25 in. on all sides.
For example: If the duct size is 14 x 14 in. square, the minimum roof opening size is 14.5 x 14.5 in. square.
Maximum Roof Opening: There must be a minimum perimeter of 1.75 in. between the roof opening and the roof curb.
For example: If the roof curb is 75 x 30 in. square, the maximum roof opening is 71.5 x 26.5 in. inches square.

NOTE: The weatherhood and filter sections of the make-up air unit extend beyond the curb. This is by design, to prevent
water infiltration.
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

ACCUREx··
Clearance Specifications

Recommended Minimum Combustible Clearances
Floor (in.)
Insulated Units
Non-Insulated Units

Top (m.)
0
6

Sides (m.)
0
6

Ends (m.)
0
6

Notes - Combustible Clearances
Clearance to combustibles is defined as the minimum distance required between the heating source and the adjacent combustible
surfaces to ensure the adjacent surface's temperature does not exceed 90 F above the ambient temperature.

Notes - Service Clearances
To ensure ample space for component removal (evaporative cooling media, coils, filters, etc.}, service clearances should be 6 in. wider
than the width of the module itself.

)

)
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: KSF-1
Model: XKSFB-112-H15-01

Warranty Statement for Make-Up Air
Unit Warranty
Accurex warrants the equipment to be free from defects in material and workmanship for a period of 1 year (standard) from the
shipment date.
Warranty Notes
Any component which proves defective during the warranty period will be repaired or replaced at Accurex's sole option when returned
to our factory, transportation prepaid. All warranties do not include labor costs associated with troubleshooting, removal, or installation.
Accurex will not be liable for any consequential, punitive, or incidental damages resulting from use, repair, or operation of any Accurex
product. These warranties are exclusive and are in lieu of all other warranties, whether written, oral, or implied, including the warranty
of merchantability and the warranty of fitness for a particular purpose. No person (including any agent or salesperson) has authority to
expand Seller's obligation beyond the terms of this warranty, or to state that the performance of the product is other than that published
by Seller.
As a result of our commitment to continuous improvement, Accurex reserves the right to change specifications without notice.

)

)
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Controls
Model: XFCC-1

~ACCUREx··
Kitchen Fan Control Center (XFCC)

XFCC-1
Standard Construction Features:

UL Listed to Standard 891
12 x 20 x 6 Stainless Steel Enclosure
Fan Starters (Contactor or Contactor and Overload) - 2 Starters Provided
Prewired with Wiring Diagram
Temperature Interlock includes microcontroller with digital display for accurate temperature set point
Temperature Interlock Provided and Complies with International Mechanical Code 2015 Section 507.1.1

Options & Accessories·
Mounting Option
Exhaust Fan Quantity
Supply Fan Quantity
Light Switch
Fan Switch
Switch Mounting Location
Turn On Exhaust ln Fire
Thermal Overloads In Cabinet
Lights Out In Fire
Power For Shunt Trip
Temp Interlock Sensors (Installed)

Ship Loose

1
1
1 - 2 Position Light Switch
1 - 2 Position Fan Switch
On Control Package
Exhaust fans will run when in fire mode.
Thermal overloads are provided in cabinet for motors.
Lights will turn off when in fire mode.
120 volt power to shunt trip breaker activates when in fire mode.

1

Controlled Fans:
Fan Mark
KEF-1
KSF-1

Fan Type
Exhaust
Supply

Supplied

By

Manufacturer
Manufacturer

Phase

HP

Voltage

Speed

RPM

3
3

1.5
1

208
208

1
1

1725
1725

Thermal
Overload
No
No

Hood Section(s) Controlled by Temperature Interlock:
' Hood Mark and Section
Hood Section 1

Sensor Type
Digital

Quantity of Sensors

NEC FLA
6.600
4.600

Redundant
Starter
No
No

Sensor Installation
Installed in Capture Tank
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Controls
Model: XFCC-1

~ACCUREX.
[
u

SYSTEM DRAWING NOTE

I

Kitchen Fan Control Center (XFCC)
Electrical Prewire Package
Corner Cafe ~ Lake Wales

CONTROL INPUT: 120VAC, 15AMPS FROM BREAKER - - N

G

i

i

i

I

~

N1

=4"

S11

23

~

t

~

S1 OR

24

CONTROL PANEL
Installation Location:

12.0

Shlp Loose

" ""

~J

~L,©
~i:=:.
+

,,sn
INPUTPO\NER - ~ ,
~~~!SE - FROM BREAKER

L2

L
L2

L3

L3

0L1

ill----s-J2

'

Exh

G

FAN 1

ST2 OL2

<"MeoMe--~~L,
2;13~~!sE - -

L2

FROMBREAKER--

L3

~-·

Con~ols
Panel Marl(:
Hood Marl<.(s):
Seri a! Number: WOSNI
XFCC
Model:
Motor

Fon Mark

Fl·E

KEF-1

"

'"

KSF-1

I

L2

~L-'
~~----

~t:r

G
7

1c

~
1

MUAlnlerface
X UghtsOuti~F••
Ona Swilehfo, L& F
XFkeRelay(#l)
Ext,a Foo Relay (12)
X Dig~al Temperature bte,lock
Ext,a Fue Relay (#3)
1 Mounted Sensora • Factory
D!'DT Relayw/SF
O Mounted Sensors• Field
DPDT Relay w/E.F
~ \ ~:)remperi!ljl SW
Off 0.lay Relay
SF Faiu,e L½Jht
EF Faiu,o Ught
RemOleSW~et>o•
AudtbleAlam,
Fan Faiu,e Li9M(Appl)
lwJ<.. supply Coolact
Gas Reset[)'.Jas Offw/Fans
Powe, fo, Ga• S<>leooid
X Powerfo, Soon\ Trip

~"]!f

'R!w,
OL2
96

95

@]

RR
m

C

NO3 K

--

•~ :,,Rj A

1
B - - - - ~ ,j!F
2

c4RD
NO4

3~

Rj

6--~?-D'

A( open w/power at H1/N1 & fire system armed
closed on fire or no power
( closed w/power al H1/N1 & fire system armed
8
open on fire or no power

I

-lci)!IPIB~t-•'1"'~'
~

PJ<JWi

-~~
A-

02J

' •

I

ElMlK

JatW.•.'LFidF.J

Spare Relay Contacts (ac1iva1ed by FS1)
(can be used for shunt trip, alarms, etc.)

""

"'
rtth

"

~ ~"""'°"~"•~to,oo<,<~
••~<
An•~,,.~r••

C2 _@!l_g___·-··7

- - NO2

03

11~

so,

- - NC2 .!lfilllK_~·JFSl

~A2

'°

X Exhaust In Fire

1 Oty.FanSwitd>es(0--3)
1 Qty. l.lghlSWrtcheo(0--3)
O Qty. Temp. Swilches (0-1)

--

~-,4

~-

Breoker
14ga \5amp
14ga !5amp

PH Fl.A

,.,
,oo
'' = '' ,.,
Volt

l

"LIGHTS" SWITCH
"FAN" SWlTCH

>;;;;<

OU

A1 T1A2
~
,,.

>

I

FACTORY MOUNTEO SWITCH
FACTORY WIRING TO SWITCH

RD

~ACCUIR<IEX

These drawings shall not be removed from !his equipmenl
For additional information call AC CU REX at 1-800-371-6858

··1
NC

A1 R1 'A2

-

"' -x,§A2

TH

---8----~

Switches

Mounting • On Control Package
LIGHT INPUT: 1'JJ!VAC,
t5AMPS FROM BREAKER

L1

I

~10
11

S2

~o--@
-~
1200Wmax

N

I

~
N2

FIELD WIRING:

TORQUE:
TERMIIIAL BLOCKS a a u,.,rJ
GROU'ID"G EllOCi\$

s

USOMIIHMUM
60'CoW«W,e

a CB ..

LABEL DESCRIPTION
E>haust Fan - - - FACTORYV.SRO,'G
Supply Fan
- - - - - - 'il'iLD>\SReJG
Starte,
Af.l V.SRIIJGOO C1•GA
Overload
UNLESS SPEC,FtEO
ContacIDr
Grcund
$v,j(eh
WIRE COLOR
Light
Firo Sv,jtci,
BK·black
115VAC 3PDT Fire Relay
BL·bl""
R2.8.12
115VAC DPDT Relay
BR-brown
R9
115VAC l'lme Delay Relay
R10,11,13 115VAC SPDT Relay
AF
Air Ffow Sv,j\eh
RD-re
Gas Solenoid
YW-yollow
ShuntTripB,oaker
WH•wNto

"
"""
''s
""
"

~~:i~1w

"""
''"
"""
TEMPERATURE INTERLOCK CALIBRAT!ON
1. PRESS SET BUTTON. 'St1'\MLL APPEAR.
2. PRESS UP OR DOWN BUTTON TO NAVIGATE TO SET POINT THAT YOU WISH
TO ADJUST ('S!1', 'Sl2', OR 'StlJ
3. PRESS SET BUTTON TO VIEW CURRENT SET POINT. PRESS UP OR 00\r\tl
BUTTON TO ADJUST AND PRESS SET BUTTON TO STORE VALUE
4. PRESS SET+ OOIM..I BUTTONS TOGETHER TO EXIT OR WAIT 1 MINUTE
5, CHECK SYSTEM OPERATION BEFORE MAKING ADDITIONAL ADJUSTMENTS.

Oampo,

PushButton
EvapCo-oler
Temperature Sensor
Tomporature Controller

~.,

DRA\"'1Kl SHO'M'< DE-ENERGIZED An! (TERM. IHI). WI FIRE
SYST1'M AHMED eK>N-FIRE MODE), ~IORIML OPERATION. R1 &
R2 AAE ENERGIZE OJ 1F""'-l MOUNTEOPRru1RE, OR f!HO
IHSTALLEO FIRE SYSTI'M, TttE FlRE SYSTEM MICROSV,\TCHES
MUST aE FlELDV.1REO.

®

COU~ERC!/J.AFl'UAllCEc,.JTl.ETCWTER
LISTED OLECTRICAL RATIIIGS 120V, lPHA.SE, rot!Z. 151\
41S~

WnngO..{l'amCO<lo

=~

Fll.EOEl1"'5!

WDC#,~
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Printed Date: 03/02/2020
Job: Corner Cafe - Lake Wales
Mark: Controls
Model: XFCC-1
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Kitchen Fan Control Center (XFCC)
Electrical - Field Wiring Schematic
Corner Cafe - Lake Wales
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MEMORANDUM
July 14, 2020
TO:

Chairman and Members of the Community Redevelopment Agency Board

VIA:

James Slaton, Interim Executive Director

FROM:

Karen Thompson, Assistant Director

RE:

Restaurant / Food-Related Incentive Program (Wales Pointe, 207 E. Park Ave.
Lake Wales, FL 33853)

SYNOPSIS
In 2016, an economic analysis of the Community Redevelopment Area was conducted which
revealed that there is an unmet consumer demand for specialty foods within the NW
Redevelopment Area and Downtown Main Street District. The Restaurant Incentive Program is
intended to attract food-related service providers, restaurateurs and specialty food providers to
locate, relocate or establish another location in the Downtown Main Street District and NW
Redevelopment area. This program is designed to incentivize private investment. Tiffany Davis
and Kevin Davis, Owners, Wales Pointe, 207 E. Park Ave, Lake Wales, FL 33853 are seeking a
$50,000 Matching Grant to renovate the space in downtown and make the extensive
improvements required to open a new restaurant and redevelop the property according to the
incentive guidelines and requirements to include reimbursement once property taxes are paid in
full.
RECOMMENDATION
Staff recommends the approval of the Restaurant Incentive Matching Grant, Wales Pointe with
the understanding reimbursement to be paid once property taxes are current
BACKGROUND
The Food-Related Incentive Program offers up to $50,000 in dollar-for-dollar matching funds to
assist in establishing food-related businesses in the NW Redevelopment Area and Downtown
Main Street District. Matching funds are a grant that can be used to offset the cost of eligible
lease-hold improvements necessary to establish and operate a food service or restaurant
business. Tiffany Davis and Kevin Davis are renovating the restaurant making all the eligible
improvements and meeting all the requirements.
The Food-Related Services Incentive Program is for leasehold improvements to an
existing property in order to make it functional for a food-service business. Funds may
not be used for normal maintenance or repair. Specific improvements for which grant
funds may be used include, but are not limited to:
• Electrical/ Plumbing upgrades
• Installation of attached fixtures
• Grease traps
• Utility connections
• Venting systems
• Sprinkler systems
• Solid Waste and recycling management
• Mechanical, Electrical and Plumbing engineering services

(not to exceed 20% of the grant total)
• Monitoring man-hole system installation
Improvements must be consistent with the City of Lake Wales Land Development Regulations
and Engineering Standards. Any improvements visible to the exterior in CRA may be subject to
Section 23-227 Certificate of Appropriateness and issued by the Historic Regulatory Board.
As a condition of approval, Tiffany Davis and Kevin Davis agree that improvements made using
these funds will stay in place a minimum of five (5) years. If improvements are replaced within
five (5) years of construction completion, the grant recipient must pay a pro rata portion of the
grant proceeds invested in the project for the number of months remaining. In addition, Tiffany
Davis and Kevin Davis agree the property taxes must be current as a condition of the grant and
prior to reimbursement.

Applicant is responsible for obtaining or having obtained all required local and state approvals
and permitting for work undertaken.
Once a maximum grant for any property has been awarded, businesses occupying that
property, or the building owner cannot reapply for another grant for the same location for a five
(5) year period.
Tiffany Davis and Kevin Davis agree to allow the LWCRA to photograph the project for use in
future publications.
OTHER OPTIONS
Not to approve the Restaurant/ Food-Related Incentive Program Grant.

FISCAL IMPACT
The Food-Related Incentive Program offers up to but not limited to $50,000 in dollar-for-dollar
matching funds.
ATTACHMENTS
Wales Pointe Packet

CR

PPLIC

C () 1,,i /v1 UN l YV
RED\EVELOPMENT
,

...

.

'

''

SECTION
'

I N

FOOD RELATIED

',~

'

1,,

GRANT

'

'

Applicant Name
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Naine II! «pnl1c;ihle!._W_al_e_s_P_o_i_nt_e__________________________

Mailing /\ild1ess 424 E Park Ave Lake Wales, FL 33853
tiffanydavis3782@gma\\:com
PhOne Ematl Act<lrnss
Prnjoct Actti•es,;

kdavislta@gmall.com

207 E, Park Ave Lake Wales, FL 33853

P101ect Butlgtet. s $IOO,OOO

ReQUOSINI Gtarn Amount

s -"$5~0~,-'-o~o~o-----~----

le?,Se Term(lf applicab!e:i _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
Prnperlv Owner); Nntne·

.Jessica Bray
------,------,---------,-----.c---------------33 N Lakeshore BLVD Lake Wales, FL 33853
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Email Acldie:~s _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ __

Building·s existmg u.seJsJ.

_W_1-'-'p_e_B_ar~.____________________________

Brnl<iings new usels\

Restaurant and Bar

General description of proposed improvements:

··Xflectrictd/ Plumbing upgrades
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JC: Spnnkler syr,tem::;

__x;; Grease traps
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Partial RenOV\ttion -of property to include Flooring, lighting, updated facate, windows. and doors.
Updating kitchen pluri;bing and gas.
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201 WEST CENTRAL AVE.

LAKE WALES

.FL

33853

Late May-Early June 2020
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~ Prn1ec1 Schedule

ii<:J Three 131 cost estimates
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[i} Conceptual busmess plan

Proposed sI1e plan

All the above documentation must be
submitted as one complete packet
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Staff Decision:
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'Approved
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Pos1 Anpl1ca11on Meming
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C· g5 I \ I

: Board Appealed

• ·201 WEST CENTRAL AVE.

LAKE WALES

FL

, 33853

207 E. Park Ave
Lake Wales, FL 33853

9 March 2020
To Whom it may concern:
This is to verify that Tiffany Davis and Kevin Davis future owner of Wales Pointe, LLC has made
an agreement with Jessica Bray Current owner of property at 207 E Park Ave. to lease to own
the property once renovations for Wales Pointe commence. Effective day of lease term will be 1
May 2020.
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My Commission Expires:
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Ellsabell Carranza
State of Florida
IA'J Commission Ex~res 03/2'!2020
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'IfidiJ '.Menu
Garlic Frites

Grilled Cheese
Served with fries
Hot dogs
served with Fries
Chicken tenders

served with fries
Pan Pizza

Pepperoni Pizza or Cheese

Fountain Soda
Orange, Apple, Cranberry and
Pineapple Juice
Coffee/Tea
Bottled Water
Sweet Tea/ Unsweet Tea
Lemonade

Passion Fruit Tea

Amstel Light
Lagunits I PA

Budweiser
Margarita Goose
Florida Cracker
Madre

Dos Equis
Corona
Guinness

House Chips
Onion Rings

Fried Zucchini Planks

_j

0

,, -

-WALES

POINTE
<lstuuu;/£
Entrees

EGGS BENEDICT
English rnuffin, Canadian bacon or Shrirnp,
hollandaise
DESIGN YOUR OWN OMELETTE
pork sausage, Turkey Sausage, Shrimp,
hollandaise, tomato, mushro01ns. green bell
pepper, roasted garlic, onion and cheddar
cheese
EGGS AND SAUSAGE WITH TOAST , ENGLISH
MUFFIN OR CROISSANTS
QUICHE
BREAKFAST SANDWICH
1 egg, cheese & ym..tr choice of bacon, ham or
turkey on Croissant or n1.ulb-grain bread

FROM THE GRIDDLE
served -with horne fries a n d your choice of toast

BUTTERMILK PANCAKES
stack of three fluffy pancakes served with
real maple syrup
BELGIAN WAFFLES
topped with whipped cream, and pow-dered
sugar
FRENCH TOAST
three slices of challah bread dipped in a
creamy batter and grilled until golden. topped
with pow-dered sugar and served with real
maple syrup
KOREAN PA.JEON SCALLION PANCAKES

SHRIMP AND GRITS
Cheesy grits t opped with five pieces of
shrin..p a:nd green onions
NOPALES CON HUEVO {CACTUS WITH EGGS}

SIDES
ONEEGG
TWO EGGS
TOAST
HOME POTATOES

Yo ur choice of O range Ju.ice, Pinca~1ple Juice or
Cranberry

FRUIT BOWL
SALMON CROQUETTES

Wanren Constnletion Man.agemen~ LL«Je
CBCI255292

Tiffany Davis
207 East Park Avenue
Lake Wales, FL 33835
April 6, 2020
WCM Construction & Roofing, LLC is respectfully submitting a rough estimate based on the noted
conditions discussed. Based on todays rates with allowance for Covid-19 delays and possib le cost
increases)
The Scope
•

Demolition
o

•

•

Remove existing ceramic tile floor
•

l<itchen

•

Dining area - (See plan attached)

o

Wall between kitchen (Indicated on Plan)

o

Wall between Current bar and room

o

Remove electrical service in wall

Electrical Service
o

Run conduit to TV locations

o

Remove and re-rout current wall switch

Flooring
o

Purchase & Install Ceramic tile
•

Dining area (Ceramic Plank or equal) 5$ sf (allowance)

•

l(itchen (Quarry tile or equal)

•

Bar extension (11' linier foot)

•

General Construction
o

Drywall Repair (Removed wall)

o

Trim Replacement (Removed wall)

Not Included in Estimate
•

Equipment Purchases

•

Impact Fees

•

Signage

•

Furniture

•

Architectural/ Engineering Plans

PO Box 1214 - Eagle Lake, FL 33839-1214
Phone: 863-969-3722
Website: www.warrencm.com - Email: office@warrencm.com

C

W a.irven Constm.dion. Ma.n~ment,, LLCe
CBC1255292

Allowances:
Ceramic tile at $5.00 per square foot for flooring
City of Lake Wales permit -$1,500.00

Estimated Cost $28,752.00

Fred Weber
General M anager
Warren Construction Management, LLC. CBC1255292
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PO Box 1214 - Eagle Lake, FL 33839-1214
Phone: 863-969-3722
Website: www.warrencm.com - Ema il: office@warrencm.com
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Wales Pointe

Executive Summary
OBJECTIVE
Wales Pointe is currently seeking funds of $50,000 from the Lake Wales Incentive - Food
Related Program (CRA), to help meet Polk County food & safety requirements.
Wales Pointe looks to open the New American restaurant, within the downtown district area of
Lake Wales, Florida. Wales Pointe hopes to be the premier location for Lake Wales residents
looking to enjoy, foods, beer, wine, and entertainment.

GOALS
In 2020, both Military Veterans, father/daughter owners, Kevin and Tiffany Davis, wanted to
develop a concept that provides Lake Wales residents a variety of entertainment, an exclusive
venue to enjoy Brunch, Happy Hour, and experience New American takes on simple foods. The
business will also work to obtain a B Corp Certification 1 . B Corp Certification is the only
certification that measures a company's entire social and environmental performance. Through
Impact Assessment Wales Pointe will work to reach sustainability goals for environmental and
community awareness.

SOLUTIONS
The dedicated eatery plan to provide Lake Wales & other Central Florida area customers menu
items, such as sandwiches and sides, fused with global inspirations. In addition to recreating
everyday menu items with unique flavors, its specialty items would include "Sunday Only" Beef
BBQ and house-made chips. Special features of the restaurant would be Brunch on Saturday
and Sunday and Happy Hour.
The eatery plans to also provide a variety of cocktails, wines, and self-serve craft beers; music
venue for live events in the downtown district of Lake Wales for Florida tourists, residents and
Central Florida patrons to enjoy.
Wales Pointe plans to obtain the necessary permits and legal documents to successfully meet
the State of Florida business standards for food service, alcohol permissions and live venue
provisions.

Wales Pointe Executive Summary
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Wales Pointe

Project Outline
Wales Pointe plans to offer Lake Wales patrons a highly welcoming and relaxing eating
experience with reasonable prices and sustainable operations. The business expects to function
with a green initiative, using technology for daily operations such as digital money management,
online orders, alternative energy, recycled products; sustainable disposal. Wales Pointe also
plans to provide food delivery options for residents, as well as emergency preparedness eatery
services for customers who need alternative food options, during weather-related emergencies.
Its featured opening hours looks to provide residents with Brunch, Happy Hour, and provide
accessible accommodations.
Venue
207 E Park Ave Lake Wales, FL 33853 is the proposed location for the Wales Pointe start-up.
The downtown district commercial location was previously utilized as a restaurant and wine bar.
Wales Pointe wants to provide seating for 75-100 total patrons, based on Polk County capacity
regulations. As well as designated areas that accommodate vintage arcade, live music, and
performances; event attendees. The Lake Wales CRA funds would be utilized to:
Fund built-out for more space, patrons and services
Update electrical to handle technology operations and entertainment equipment
Meet green energy and sustainable standards
Assure plumbing, electrical and other fire safety requirements are met
Upgrade any food prep and service areas to meet goals and food safety
requirements
Modernize overall presentation of the venue
Kevin and Tiffany Davis plan to rent with the option to buy the 207 E Park Ave venue. The
venue is expected to not need a liquor license as the current one is still valid from the previous
owner but, the Davis' family understands the need for a series of permits to ensure the venue
meets all Lake Wales/Polk County regulations.

Wales Pointe Executive Summary
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- Food Wales Pointe head chef and menu curator, Kevin
Davis intends to include a customized menu to
meet the "simple foods with a New American"
cuisine concept. The menu consists of
sandwiches, sides, house-made chips, and
"Sunday Only" Beef BBQ Ribs and more. In
addition to his well-thought-out menu, the goal is
to create a platform for local Lake Wales/Central
Florida culinary staples and brunch menu
specialties.
Food options will include the best ingredients from
Central Florida. Wales Pointe plans to partner
with local food suppliers and farms, which provide
organic options that help promote local
businesses. The eatery also plans to be aware of
dietary options and food allergy limitations of its
patrons, by providing gluten-free and vegetarian
options.

- Drinks -

....ii
~

Wales Pointe plans to provide beer taps, as well
as a variety of craft beers, and wines. Hard Drinks
will be compliant to the current liquor license
assigned to the current venue. Soft Drinks will
include a variety of common soda brands and
healthy drink options.
Just as with food suppliers, Wales Pointe's goal is
to partner with local craft beer makers as well
national and international craft beer brands.

Wales Pointe

Market Overview

Wales Pointe looks to meet the food and entertainment desires of the standard local of Lake
Wales. Lake Wales has a large working-class demographic that it hopes to provide a dynamic
outlet for patrons looking for Brunch menu options, Happy Hour outlets and other forms of
entertainment. Marketing will be for local Lake Wales patrons, Central Florida residents, and
visiting tourists.
The average income levels of Lake Wales will play an important role in product pricing. Wales
Pointe looks to make sure the costs of each item meets within the means for the median
household income of the area. The targeted customers for Wales Pointe should fit the 25 - 64
demographic. Due to many Lake Wales locals living in walking distance, services such as
delivery and door to door costs may not be as excessive.

15,401

37.7

$40,499

Lake Wales Population

MEDIAN AGE

MEDIAN HOUSEHOLD
INCOME

KEY MARKET TRENDS
Pooulation Bv Aae
9 Years Old or Under

2,166 (18.3%)

10 to 17 Years Old

1,319 (11.1%)

18 to 24 Years Old

881 (7.4%)

25 to 39 Years Old

2,322 (19.6%)

40 to 64 Years Old

3,287 (27.7%)

65 Years Old or Over

1,889 (15.9%)

Wales Pointe Executive Summary
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Household Income Levels

18(0.4%)

$150,000 or More

624 (15.3%)

$75,000 to $149,999
$30,000 to $74,999

1,677 (41.1%)

Less than $30,000

1,762 (43.2%)

Employment Status
0 (0%)

Employed (Armed Forces)
Employed (Civilian)

4,835 (54.9%)

Not in Labor Force

3,220 (36.5%)
755 (8.6%)

Unemployed

Means of Transportation to Work
144 (3.1%)

Walk or by Bicycle

141 (3%)

Work at Home

345 (7.3%)

Others

4,074 (86.3%)

Private Vehicle

15 (0.3%)

Public Transportation

0 (0%

Taxi
.
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Marketing Plan
Wales Pointe intends to establish a strong first-year sales through sustainable marketing
methods. Methods of low paper waste and recycling will be a common practice of the
restaurant. Digital driven marketing such as social media and SEO targeted advertisement will
be used to lower promotional printing. Marketing intends to reach not just local Lake Wales
customers but, Central Florida residents and tourists. The marketing goal is to increase revenue
using the following methods:
Sociable events that fit the needs of a local Wales Pointe customer
Establish a go-to location for Central Florida patrons
Increase the average visit and spend per customer
Develop solid and favorable menu options that encourage regular visits
Develop a consistent and comfortable atmosphere for the customer

MARKETING GOALS
Wales Pointe plans to increase and adjust menu options based on seasonal items and favorites.
The target customer number is to bring in 50 new customers every 6 months from the opening
date. Principal marketing goals are to focus on underserved dining hours such as Brunch and
Happy Hour.

MARKETING METHODS
The use of digital marketing such as an official website, social media and promotional restaurant
directory services, will help Wales Pointe stay connected with current and potential customers.
By creating a visually appealing menu, a modern yet laid back atmosphere, and photos
depicting the many shared moments via social media, Wales Pointe plans to use these
moments to showcase positive dining experiences. Using social media-driven marketing, it
allows the restaurant to appeal to foodies and fans of notable Central Florida region restaurants.
Wales Pointe intends to improve and develop strong customer service through online review
platforms. Understanding the customer experience will prove beneficial to improve the food,
customer service, and overall operations. Providing online business profiles for Central Florida
Wales Pointe Executive Summary
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guests and tourists allow potential customers to find Wales Pointe when looking for regional
restaurant options. Wales Pointe intends to be added to review sites such as Yelp and
TripAdvisor for better exposure. By showcasing positive reviews, and factor in negative reviews,
this will allow Wales Pointe to improve business operations and professionally address
customer concerns.

WEBSITE
For visitors to the Wales Pointe website, a series of features will help patrons enhance the
dining experience through a series of services such as:
A customer loyalty program will be established to reward frequent customers.
Customers can sign up with email or mobile phones to receive newsletter updates
or text alerts on coupons, events, and new menu options.
Generate customer participant contests such as photo contest or event
participation.
Provide a food tips and menu-item features through blogging
Feature videos that showcase the development of the restaurant and kitchen
experience
Build a strong social media following to understand the customer base and keep
connected with current tastes and trends.
Establish a system for customers to pre-order if needed.
Make a clean, easily accessible website and an online menu that is ADA
compliant.
Showcase business partners, source local vendors to help cross-promote business
within the Lake Wales and Central Florida area.

Wales Pointe merchandise would be available for customers to purchase and wear for further
word-of-mouth promotion. Online ad space will also be factored in with platforms such as
AdWords, Facebook, Twitter and other local media outlets. Additional promotions will include
reaching out to local new tv/radio/print outlets; food bloggers and restaurant reviewers.
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Vivid promotional signage and banners will be provided to make a strong presence within the
Downtown area. All promotions plan to be considerate of the Historical venue guidelines and
assure compliance with Lake Wales advertising regulations.

ADVERTISING AND PROMOTION
Wales Pointe plans to provide advertising and promotion using the following methods:
Email Mailing Lists
Periodical Advertisement
Local Business Listings
Social Media
Online Business Directories (Yelp, Regional Events, TripAdvisor, etc)
Radio & TV Advertisements
Local Signage
Product and Merchandise
Local Venue Partnerships
Marketing services will be curated to appeal to a fun, yet traditional patron. Branding of the
following will be used:

Wales Pointe Executive Summary
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Competitive Analysis
Wales Pointe understands the new Lake Wales CRA incentive program will bring a series of
new and revitalized businesses within the Downtown, Lake Wales, Historic District. Wales
Pointe's competitive analysis is based on restaurants that will serve alcohol and food. While ·
there are currently many restaurants that provide Beer Tap and Upscale dining. Many of the
restaurants do not offer reasonable prices that are affordable to Lake Wales residents.
Service hours for as Brunch and Happy Hour are not widely offered in the Downtown area, nor
do many restaurants provide globally inspired food for those who are looking for dining variety.
Wales Pointe looks to expand the service hours to accommodate Brunch hours, and after 5 pm
and happy hour during the week. Other goals are to provide live entertainment options and
culinary uniqueness not currently provided by current Lake Wales competitors.
Current restuarnats near the Wales Pointe downtown venue:
Melanie's Seafood
Giorgios Restaurant
Market Cafe
Current Restaurants Within 20 Miles of the Downtown, historic Lake Wales area:
Beef O'Brady's - Lake Wales
Granny's Kitchen - Lake Wales
Crazy Fish Bar and Grill - Lake Wales
Sizzling Grill - Lake Wales
Chili's - Lake Wales
Union Taproom - Winter Haven
Somewhere Sports Bar & Grill - Winter Haven
Barrel 239 - Winter Haven
Wales Pointe knows the importance of providing quality customer service and food. Having
experienced many restaurants in the area, the Davis Family values the opportunity to give Lake
Wales residents a different dining experience. Wales Pointe will utilize the improvement funds
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to help revitalize the historic downtown area, and assure the business stays true to its
uniqueness, by improving downtown's overall earning potential.

Wales Pointe Executive Summary
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Price & Profitability
The Wales Pointe pricing formula will be based on a food cost of 30%. Items such as soft drinks
will have at least 20% and 50% for beer and wine. Menu items will be priced, based on first-year
customer order trends, carry-out selections, or eat-in choices, which include food containers and
carry-out cost.
The principal attraction at Wales Pointe will be a selected sandwich priced at an under $15 price
range, which would include two side dishes and house-made chips. The intent is to have
customers establish Wales Pointe top three menu items. Other entrees, would include a Happy
Hour platter that compliments beers and/or wines. The "Sunday Only" Beef BBQ Ribs fall within
a $10 - $25 price range.
Both the "Sunday Only" BBQ Beef Ribs and house-made chips are special recipes, that are
very important to the overall delectability of the finished product. Extra sides and sauces will be
available in individual portions or by the quart, priced with a 50% food cost.
The food aggregate and beverage costs are expected to average about 44%. This amount will
monitor within the first 6 months to determine adjustments. Product usage and cost will be
monitored utilizing technology such as Quickbooks, Square or Clover, along with other inventory
software to assure the correct amount of product and resources used.
Recipes will be properly measured to assure the costs stay consistent and to better determine
when restocking is necessary. Each finished cost per portion should be based on quality control
and reasonable portions. This will enable management to keep a constant check on food cost
percentages, adjusting pricing within the first year of operations.
The financial forecast should indicate, an anticipated first-year sales of at least $227,637 with
net operating profits of $63,502. During the startup period costs and that occur during standard
restaurant openings and the one-time expenditures of advertising and promotion typically occur
within the first six months. Profits for the second year are expected to reach $92, 628.
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Risks
A restaurant start-up is typically a risky business venture, considering the high rate of failure of
new restaurants. Wales Pointe feels it has an effective plan utilizing modern technology to
minimize costs usually burdened by new businesses. By being open to adjusting the menu and
operations to accommodate customer needs. Customer feedback and constituent quality control
will help identify any operational costs or budget issues in time to alter or understand the
realities of the success of the business, before it's too late.
Owner Tiffany Davis, who has developed a strong sense of community has made sure to
understand the Lake Wales customer. The addition of the Davis Family respect to the local
customer, assessing market data through surveys and by the 15+ year food experience, any
arising issues will be met with automatic awareness.
An additional risk of Wales Pointe is the start-up period for every business. While developing
entertainment acts, and learning the best methods of operations, this timeframe, sometimes
known as the starvation period should last no more than six months. As it takes time for
customers, permits, and entertainment bookings to develop, it makes take up to a year for
customers outside of Lake Wales to become aware of the establishment.
Another risk is preliminary operations for Wales Pointe. The build-out and required permits are
unknown as the selected restaurant many have unknown facilities issues that may arise during
upgrades. Kevin Davis who is currently in transition to move to Lake Wales has construction
experience.
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Appendix
C
1

Certified B Corporations, The Environment portion of the B Impact Assessment evaluates a

company's environmental 15 of 15 performance through its facilities, materials, emissions, and
resource and energy use. pg. 4 https://bcorporation.net
Clover POS, Digital cashier system that take orders and accept payments. Organizes inventory
and manages employees. https://www.clover.com/shop/clover-station

p
Postmates - A partnered service that enhances local deliveries and lists resultants wot one of
the nation's largest on-demand delivery network. pg. 17 https:1/postmates.com/partner
R
Ring Business kit is built around Ring Alarm - a smart security system that monitors businesses
and alerts for potential trespassers or other unwanted activity.pg. 17
https://shop.ring.com/pages/business-security-solutions

s
Spotify Business - Soundtrack handles is fully licensed for streaming music for restaurants. In
the US and Canada, public performance fees like ASCAP, BMI and SOCAN are included. pg.
17 https://www.soundtrackyourbrand.com/industries/music-for-restaurants

Square POS, Square for Restaurants is a point-of-sale platform built from the ground up with
software, hardware, and payments to streamline your entire restaurant operation. It's built for
front of house and back of house. pg. 15 https://squareup.com/us/en/point-of-sale/restaurants
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Linked Tangible Personal Property Accounts
Note: Tangible Personal Property is defined as everything other than real estate that has value by itself.

Please cl ick the

+ plus sign

to

show t he list of TPP accounts linked to this parcel.

TPP Account(s)
1±1 List of Accounts

Sales History
Important Notice: If you wish to obtain a copy of a deed for this parcel, click on t he blue OR Boo k/Page number. Doing so will cause you to

leave the Property Appra iser's website and access the Po lk County Cler k of the Circuit Court's Official Records Search. Once t he document
opens, click the printer icon to print the document. If you have any issues opening the document once you have met all the listed system
requirements, please contact the Clerk's office at (863)534-4000 and ask to speak to an IT staff member. If the Book/Page number does not
have a blue link to Official Records, the deed may not be available through the o nllne records of t he Cler k of t he Circuit Court. I n order to
obt ain a copy of the deed you will need to contact the Clerk of the Circu it Court Indexing Department at 863-534-4516. If the Type Inst is an
"R", t he document is not available through the Clerk of the Circui t Court's Officia l Records Search. Please contact the Property Appra iser to
order "R" type instruments.

OR Book/Page

Date Type Inst

Vacant/
Grantee
Improved

Sales Price

6741 / 0314

04/2006

W

I

BRAY JESSICA K

1440/ 0961

04/1972

W

E

PARK AVENUE BUILDING COMPANY INC

$129,900
$100

Exemptions
Note: The drop down menus below provide information on t he amount of exemption applied to each taxing district. The HX-first $25,000

homestead exemption may be allocated to one or more owners. The HB - second $25,000 amended homestead exemption reflects the name
of the f irst owner only.

Code

Bid. #

Description

% Ownership

Renew Cd

Year Name

Note

Value

If you have a Senior Exemption(Additiona l Homestead Exemption for Persons 65 and Older): For the 2019 tax year, the allowable total
household adj usted gross income received during 2018 could not exceed $30,174. If your total household adjusted gross income exceeded
this limit, YOU MUST NOTIFY THIS OFFICE. Receiving no notification from the qualified senior will be considered a sworn statement, under
penalty of perjury, t hat the income does not exceed the limit. Improperly claiming any exemption could resu lt in a lien against your property.
If you would like to receive a notice of renewal electronical ly, please send us an email at paoffice@polk-county.net with your name, property
address, and confirmation of your request.

Buildings
BUILDING 1 (1329 - RETAIL STORE)
Building Characteristics

207 PARK AVE

Total Under Roof: 2,548 sqlt
Living Area ( as origina lly constructed) : 2,340 sqft
Actual Year Built: 1924
Effective Year: 1987
Wall Structure: CONCRETE (M & S CRNT MULTIPLIER)
The base area (living area or square foot living area) of a
building is the originally designed building footprint/ plan of the cooled and heat ed
area of the building. In most cases, a base area will remain constant throughout t he
life of the building. A base area can be converted to a suba rea (Example: A portion
of the base is "cut-out" and used as a garage or porch); It is not, however, standard
Building BAS Note :

https://polkpa .org/CamaDisplay.aspx?OutputMode=Display&SearchType=RealEstate&Parcel I0=2730018830000251 11
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appraisal practice to convert a subarea to a base area unless there was an error
when init ially entering the data.

Element

Un its

Information

HEAT CODE

ACP

EXTERIOR WALL

NONE

LIVING UNITS

1

Stories

1

WALL HEIGHT

14

90

BAS

90

Building Subareas
Building Sub Area Note: A sub area is an individual component of a building that may or may not be cooled/heated. The percent in a
subarea description is the percent of the base rate appl ied t o the value of the sub area. (Example: UGR UNFINISHED GARAGE 50% indicates
this sub area is va lued at 50% of the base area rate); If a sub area changes over time, the contributory value may also change.

Code Description
BAS

BASE AREA

CP2

CANOPY 20%

Heated

Total

Y

2,340
208

Tota l Under Roof

2,548 ft 2

Total Living Area

2,340 ft 2

PERMITS
The Polk County Property Appraiser's Office does not issue or maintain permits.

Please contact the appropriate permit issuing agency to

obtain information. This property is located in t he LAKE WALES/SWFWMD taxing district. The begi nning of the description indicates
permit agency (UNINCORP is an abbreviation for Unincorporated POLK COUNTY).

Land Lines
LN Land Dscr
1 * Commercial/Industrial

Ag/Green Belt

Land Unit Type

N

s

Front

Depth

Units

0

0

2,330.00

* For Zoning/Future Land Use contact Polk County or the Mur,i,icipality the parcel is located in .
NOTICE: All information ABOVE this notice is current {as of Thursday, May 14, 2020 at 2:19:17
AM) . All information BELOW this notice is from the 2019 Tax Roll, except where otherwise
noted.

Value Summary (2019)
Desc

Va lue

Land Value

$26,795

Building Va lu e

$96,943

Misc. Items Value
Land Classified Value
Just Market Value
* Cap Differential and Portability
https ://polkpa .org/CamaDisplay.aspx?OutputMode=Display&SearchType=Real Estate&Parcel I0 =27300188300002511 1
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Agriculture Classification

$0

Assessed Value

$96,887

Exempt Value (County)

$0

Taxable Value (County)

$96,887

* This property contains a Non Hom estead Cap wit h a differen t ial of $26,851.

Values by District (2019)
Final
Tax
Rate

Assessed
Value

BOARD OF COUNTY
COMMISSIONERS

7.156500

$96,887

$693 .37

$0

POLK COUNTY SCHOOL
BOARD - STATE

3.838000

$123,738

$474 .91

POLK COUNTY SCHOOL
BOARD - LOCAL

2.248000

$123,738

CITY OF LAKE WALES

6.933900

SOUTHWEST FLA WATER
MGMT DIST

0.280100

District Description

Final
Final
Assessed
Tax
Taxes Exemption Savings

Taxable
Value

Final
Taxes

$0.00

$96,887

$693.37

$0

$0.00

$123,738

$474.91

$278.16

$0

$0.00

$123,738

$278.16

$96,887

$671 .80

$0

$0.00

$96,887

$671.80

$96,887

$27.14

$0

$0.00

$96,887

$27.14

Assessed
Taxes:

$2,145.38

Tax
Savings:

$0.00

Total $2 145.38
Taxes:
'

Non-Ad Valorem Assessments (2019)
LN

Code

Desc

1

FC320

LAKE WALES FIRE PROTECTION

Units

Rate

Assessment

1.00

152.88

$ 152.88

Total Assessments

$152.88

Taxes
Desc
Taxing District
Millage Rate
Ad Valorem Assessments
Non-Ad Valorem Assessments

Total Taxes

Last Year

2019 Final

LAKE WALES/SWFWMD (Code: 90320)

LAKE WALES/SWFWMD (Code: 90320)

20.7468

20.4565

$1,827.36

$2,145 .38

$152.88

$152 .88

$1,980.24

$2,298.26

Your final tax bill may contain Non-Ad Valorem assessments which may not be reflected on this page,
such as assessments for roads, drainage, garbage, fire, lighting, water, sewer, or other governmenta l
services and facilities which may be levied by your county, city or any other special district. Visit the
Polk County Tax Collector's site for Tax Bill information related to this account. Use the Property Tax
Estimator to estimate taxes for this account.

Prior Year Final Values
The Fina l Tax Roll is the 1st certification of the tax rolls by the Value Adjustment Board, per Florida Statute 193.122(2), F.S. This is the date all
taxable property and tax rolls are certified for collection to the Tax Collector. Corrections made after this date are not reflected in t he Final Tax
Roll Values.

2018
Land Value

$26,795.00

Building Value

$61,284.00

https://polkpa .org/Ca ma Display.aspx?OutputMode=Display&SearchType=RealEstate&Parcel I0 =273001883000025111
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Misc. Items Value
Just Value (Market)
SOH Deferred Val
Assessed Va lue

$0.00
$88,079 .00
$0 .00
$88,079.00

Exempt Value (County)

$0.00

Taxable Value (County)

$88,079.00

2017
Land Value

$26,795.00

Building Value

$62,578 .00

Misc. Items Va lue
Just Value (Market)
SOH Deferred Val
Assessed Value

$0.00
$89,373.00
$8,985 .00
$80,388 .00

Exempt Value (County)

$0.00

Ta xable Value (County)

$80,388 .00

2016
Land Value

$25,281.00

Building Value

$60,781.00

Misc. Items Value

$0.00

Just Value (Market)

$86,062.00

SO H Deferred Val

$12,982.00

Assessed Value

$73,080 .00

Exempt Value (County)

$0.00

Taxable Value (County)

$73,080.00

2015
Land Value

$25,281.00

Building Value

$57,28 1.00

Misc. Items Va lue

$0.00

Just Value (Market)

$82,562 .00

SOH Deferred Val

$16,126.00

Assessed Value

$66,436.00

Exempt Value (County)

$0.00

Taxable Value (County)

$66,436.00

DISCLAIMER:
The Polk County Property Appraiser makes every effort to produce a nd publish the most current and accurate
information possible. The PCPA assumes no responsibility for errors in the inform ation and does not guarantee
that the data are free from errors or inaccuracies. Similarly the PCPA assumes no responsibility for the
consequences of inappropriate uses or interpretations of the data. No warranties, expressed or implied, are
provided for t he data herein, its use, or its interpretation . Utilization of the search facility indicates understanding
and acceptance of this statement by the user.

Last Upd ated: Thursday, May 14, 2020 at 2:19:17 AM
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LAKE WALES

Development
services

""
I
I'

201 W Central Ave. Lake Wales, FL 33853

'

BTR: _ _ _ _ __
FEE: _ _ __ __

r,-71':("'

•

New Business

f'.":1r\'

M,~ y O '/ 2020 lY

CERTIFICATE Oll.US~
121

I

Transfer Ownership

•

Phone: 863-678-4182 Ext. 714
Fax: 863-678-4050
Email: permitting@lakewalesfl.gov

J0ATION

Change Location

•

Renewal / Information Update

A. General Information
Is the business cun-ently operating at this location? D Yes li2I No

Start/Opening Date: _T_B_D_ _ _ __

* Business Name/DBA: Wales Pointe

------------------------------

* Business Location: 207 E Park Ave Lake Wales, FL 33853

Square Footage: 2600

* Parcel ID #: 27-30-01-883000-02511 Name of shopping center (if applicable): _ _ __ _ __ _
Business Phone #:_ _ _ _ _ __ _ _ _ _

Cell Phone#: _7_7_3-_4_0_6_-3_6_6_4 _ _ __ _ _

B. Business Owner & Contact Information
* Business Owner: Tiffany and Kevin Davis
)

* Mailing Address: 424 E Park Ave Lake Wales, FL 33853
Contact Person (ifdiffere11/ 1ha11 ow11e1) : _T_iff_a_n_y_D
_a_v_is_ _ _ _ _ _ _ _ _ _ __ _ _ _ _ _ _ _ _ __
Email: tiffanydavis3782@gmail.com

Contact Phone #: 773-406-3664

------------

C. Business Information
* Business Entity:

*

•

Sole Proprietor li2I Corporation

•

Partnership

•

Other _ _ _ _ __ __ _ _ _ _

?20000
-------

NAIC Code:

* Federal Tax ID #: 85-3125062

- - - - - - - - - - - - - - - - - - - - - - - - - -- - - - -

* Fictitious Name#:

(copy required)

_w_a_l_e_s_P_o_in_t_e_ _ _ _ __

State License #: (copy required) _2_1_2_8_0_5_ _ _ _ _ _ _ __
Is this a Home Occupation?

yes

*County BTR #:

(copy required) Class

A

Expiration Date: _9_
13_0_l2_0_2_0_ _ _ __

110

(Applicant received home occupation reg ulations Sec.23-348 _ _ )

D . Property Owner Information
Property Owner Name: _J_e_ss_i_c_a_B_r_
ay_ _ _ _ _ _ _ _ __ _ _ _ _ _ _ _ _ _ _ _ __ __
Property Owner Address: 33 n. Lakeshore blvd Lake Wales, Fl 33853
Property Owner Phone: 863-514-5638

Property Owner Email: jkbray53@gmail.com

NAME OF BUSINESS:_W_a_l_es_P_oi_n_te_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _(REQUIRED)

E. Business Activity

* Business Type: •

Retail

D Service

•

Professional

@

Restaurant

• Other ______________

* Describe the nature of business: Food and Beverage

--------------------------------

* If Retail Business, provide average annual inventory:
No. of employees:_3_ _ _ _ _ _ _ __

No. of real estate agents: ________

No. of rooms (hotels I apartments}: _ _ _ _ __

No. of salon/barber chairs: -------No. gas/fuel pumps: _ _ _ _ _ _ _ _ _ _ _ _ __

No. of amusement/vending machines:_

F. Food/Alcohol Establishments (i.e. resta11ra111s, cafes,bars)

State Restaurant No.: _ _ _ _ _ _ _ _ _ _ _ _ _ _ __
State Alcohol Beverage License No.: ___________
Total No. oflnterior Seats: _ _ _ _ _ __

Expiration Date: ________

Total No. of Outdoor Scats: _ _ _ _ _ __

G. Transfer Ownership / Change Location Address

Provide new owner information in Section B.
Current City BTR #:
Previous Business Name:

-------------------------------

Previous L o c a t i o n : - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - Previous Owner:
H. Acknowledgement
I hereby certify that the infonnation contained herein is true and cotTcct. I acknowledge and understand that a local Business Tax Receipt issued
pursuant to this application is for the privilege of doing business in the City of Lake Wales and does not waive Florida's licensing, registration,
and/or certification requirements, nor does it waive any other such requirements of any city, county, state or federal authority that must be met
prior to engaging in or entering into the activity, business, profession or occupation for which this application is being made. I aclmowlcdge
that this business is governed by the City of Lake Wales Code and I atn responsible for becoming familiar with the code and abiding by its
requirements. I further understand that if building, electrical, mechanical or plumbing alterations arc planned or required, I or my contractor
will obtain the proper permits as required by Florida law. I also affirm that I, the business owner/principle of record indicated hereon, is in
compliance or will comply with all federal, state and legal requirements.
The issuance of this Business Tax Receipt is contingent upon complying with the building and fire prevention requirements of the City.
Inspections will be perfonncd and should deficiencies be found that arc in conflict with the City code, the City will not issue the Business Tax
Receipt, r will business
· tions be permitted, until required corrections arecomplcted.

Date

,)t[SSICI/ /<:,

8t01(

Property Owner - Print
*OR PROVIDE COPY OF LEASE*

)

NAME OF BlJSlNESS:_w_·~_l·_es_f_o,_t'lt_-e_
· _ _ _ _ _ _ _ _ _ _(REQUIRED)

Site Plan Req_uircmerit:_._ _reguirc·d_ _not required
Reviewed B

APPROVED

Date:---=------'---

Approved B By Autumn Cochellcl_at 1:.4 8_pm, May OB, 2020

Date: _ _.;___ __ _ __

Fire Print~d Name: _ _ _ _ _ _ _ __ _ _ _ __

Fire Signature:_ _ _ _ _ ___ _ _ _ _ _ _ _ __

)

Da\c: - - --

--"---"

Fire Comments:_ _ _ _ __..;_'----'---------"--- - - -- - - - . . . a . - - - ~

~ -,'1iil'J\)1g:A;pp.r~v~I ~ Call 863--6784182 ext. 714 (REQUIRED)
Building Printed Name:

i'Rpp_ .

fv/, [

Date:

13uilding Cortmien.ts: -

reqc.circt

---==:!._l,,j!..'!...J~i...--,,-

.(U,f\Jev

r

JL..).~__:~ ~ . J < . : : ~ ~-.::a"-,.Z-

CMt:{

*J:IOME OCCUPATIONS DO NOT REQUIRE ANY INSP.ECTlONS*

{

)

Y'22 --~ O 20
~

!-+-~

:L-L~~~
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State of Florida
Department of State
I certify from the records of this office that WALES POINTE is a
Fictitious Name registered with the Department of State on September
23,2019.
The Registration Number of this Fictitious Name is G19000103963.
I further certify that said Fictitious Name Registration is active.
I further certify that this office began filing Fictitious Name
Registrations on January 1, 1991, pursuant to Section 865.09, Florida
Statutes.

Given under my hand and the Great Seal of
Florida, at Tallahassee, the Capital, this the
Twenty Fourth day of September,2019

Secretary of State

POLK COUNTY LOCAL BUSINESS TAX RECEIPT
ACCOUNT NO. 212805
CLASS:
1

OWNER NAME - TIFFANY M DAVIS

- -----

'

A EXEMPT

I;~4c~~~~K AV~
_ - --·-·· _1

BUSINESS NAME AND MAILING ADDRESS

EXPIRES: 9/30/2020

LAKE WALES - IN ___ _

CODE
720000

----·--·--·----· 1
________ _______

ACTIVITY TYPE
LTD ACCOMODATIONS FOOD SERVICE

WALES POINTE
424 E PARK AVE
LAKE WALES, FL 33863
PROFESSIONAL LICENSE (IF APPLICABLE)

0000000300 0000000300 000000000021~aos 1001 9

---·- -- -

_

MEMORANDUM
June 26, 2020
TO:

Honorable Chairman and Commission Members of the Lake Wales Community
Redevelopment Agency (CRA)

FROM:

James Slaton, Interim Executive Director

SUBJECT:

Lease Agreement between the Lake Wales Community Redevelopment Agency and
Lake Wales Charter Schools, Inc.

SYNOPSIS:

The Lake Wales Community Redevelopment Agency will consider entering into a Lease
Agreement with the Lake Wales Charter Schools, Inc. for the temporary use of two
vacant parcels located on the SW and SE corners of Seminole Avenue and 3rd Street,
North.

RECOMMENDATION
It is recommended that the CRA Board take the following action(s):
1. Approve the proposed lease Agreement between Lake Wales Community Redevelopment
Agency and Lake Wales Charter Schools, Inc.
BACKGROUND
On April 14, 2020 the CRA Board adopted Resolution CRA 2020-02, approving the sale of the 1919 High
School complex and underlying real property to Lake Wales Charter Schools, Inc. for the purpose of
redeveloping the site into the Bok North middle school campus.
Due to extended construction timelines, the two additional parcels will be utilized for temporary portable
classrooms while the main campus is under redevelopment.
Public notice soliciting proposals for the subject parcels was provided in accordance with provisions of
163.380 Florida Statutes, which prescribes the methods for disposition of property in community
redevelopment areas. Lake Wales Charter Schools, Inc. submitted a proposal to lease the two parcels for
a one-time payment of Ten Dollars.
The contemplated lease term is for a period of approximately two years, beginning on the effective date of
the lease and expiring July 31, 2020. Two one-year renewals are provided for in the lease, each requiring
CRA approval.
The lease of the subject parcels supports the following goals of the CRA by enabling the redevelopment
of the 1919 Complex into a middle school campus:
•

The Agency shall identify community stakeholders and partners to assist in the implementation of
the Redevelopment Goals, Objectives, and Projects

•

Preserve and maintain historic and architecturally significant structures within the redevelopment
area

FISCAL IMPACT
If approved, the lease will generate a one-time sum of $10.00 for the CRA Trust Fund.
OTHER OPTIONS

The CRA Board may decline to enter into the proposed lease and direct staff to further solicit the parcels
to other interested parties, if any.
ATTACHMENTS
Proposal from LWCS
Lease
Identified Parcels

LEASE AGREEMENT
This Lease Agreement is made effective as of ______________, 2020 (the “Lease Effective
Date”), between the Lake Wales Community Redevelopment Agency, a body politic and corporate,
whose address is P.O. Box 1320, Lake Wales, FL 33859-1320 (hereinafter referred to as the “Landlord”),
and Lake Wales Charter Schools, Inc., a Florida not for profit corporation, whose address is 130 East
Central Avenue, Lake Wales, FL 33853 (hereinafter referred to as the “Tenant”).
In consideration of the sums of money paid and to be paid hereunder and the terms, covenants
and conditions hereinafter set forth to be kept and performed, Landlord leases to Tenant, and Tenant rents
from Landlord, the Premises hereinafter described, subject to the following terms, covenants and
conditions.
1.
Premises: The premises (the “Premises”) is that certain parcel of real property, with all
improvements thereon and appurtenances thereto, located on Seminole Avenue, Lake Wales, FL 33853,
and more particularly described as follows:
See Exhibit “A” attached hereto and made a part hereof
2.
Term: The initial term of this Lease shall be for a period commencing on the Lease
Effective Date set forth above and terminating on July 31, 2022, at 11:59 p.m., unless extended or sooner
terminated as provided below.
3.
Tenant’s Option to Extend Term: If Tenant has complied with all of the terms and
provisions of this Lease Agreement and is not in material default in any respect hereunder, then Tenant
shall have the option to extend the term of this Lease two (2) times for successive separate periods;
provided Landlord approves the applicable extension. Tenant shall exercise each option by giving
Landlord at least ninety (90) days written notice thereof before the expiration of the initial term of this
Lease or extended term then in effect. Each extended term shall be for a period of one (1) year and shall
be on the same terms and conditions as set forth in this Lease Agreement for the initial term.
4.
Rent: Tenant shall pay as rent to Landlord, for the initial term of this Lease, an amount
equal to the sum of ten ($10.00) dollars. The rent required above shall be payable in advance and
without demand on or before the Lease Effective Date. Unless otherwise directed by Landlord, all rent
payments and other payments due to Landlord under this Lease Agreement shall be paid to Landlord at
the address for Landlord set forth above.
5.

Property Taxes:

(a)
Tenant shall pay, before they become delinquent, all real property taxes (whether
ad valorem or non-ad valorem), all general and special assessments, and all other governmental charges
levied or assessed against the Premises or any part thereof during the term of this Lease, including
without limitation the garbage, fire, and other non-ad valorem assessments against the Premises.
(b)
Tenant shall pay, before they become delinquent, all personal property taxes
assessed against Tenant’s personal property located on the Premises during the term of this Lease.
6.
Licenses and Permits: Throughout the term of this Lease, Tenant, at Tenant’s expense,
shall procure, maintain in effect, and comply with all conditions of any and all permits, licenses, and other
governmental and regulatory approvals required for Tenant’s use of the Premises or the operation of the
business conducted on the Premises by Tenant.
7.
Use of Premises: Tenant intends to use and occupy the Premises for its Bok Academy
North campus and related school purposes (“Tenant’s Business”). Tenant agrees to restrict Tenant’s use
to such purposes and shall not use, or permit the use of, the Premises for any other purpose without first
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obtaining Landlord’s consent in writing.
8.
Installation and Removal of Portable Buildings and Other Improvements: Tenant
may make such alterations, additions or improvements on or to the Premises as shall be necessary or
desirable for Tenant’s Business, including, without limitation, installation and construction of portable
buildings on the Premises for classrooms and/or administration purposes, sidewalks, and parking spaces.
However, prior to the expiration of the term of this Lease, Tenant shall, at Tenant’s expense, remove any
and all buildings and other alterations, additions and improvements made by Tenant and restore the
Premises to substantially the same condition existing upon the commencement of this Lease. Tenant shall
comply with all building codes in connection with any work on or to the Premises.
9.
No Waste or Nuisance: Tenant shall not commit or permit any waste on or to the
Premises, nor create or allow any public or private nuisance to exist on the Premises, or any other act or
thing which would disturb the quiet enjoyment of any occupant of nearby property, except such waste
which is normal to the operation of Tenant’s Business and except that the normal operation of Tenant’s
Business shall not constitute a nuisance.
10.
Compliance with Law: Tenant shall comply with and conform to all laws, ordinances,
rules, orders, regulations and requirements of all applicable governmental entities, or any agency thereof,
relating to the condition, use, improvement, repair, or occupancy of the Premises or otherwise applicable
to the Premises or Tenant’s use of the Premises.
11.
Utilities: Tenant shall pay for all utilities supplied to the Premises during the term of this
Lease, including without limitation water, sewer, garbage, electric, telephone, gas, cable television, and
internet services. These utility services must be contracted or arranged for directly between Tenant and
the appropriate utility company.
12.
Maintenance and Repairs: Tenant, at Tenant’s expense, shall maintain and repair the
Premises so that it shall remain in substantially the same condition the Premises existed upon the
commencement of this Lease, except for: (i) ordinary and reasonable wear and tear; and (ii) damage by
fire, wind, sinkhole, or other casualty.
13.
Tenant’s Equipment: Tenant may install equipment within the Premises to be used in
Tenant`s Business and Tenant shall, at Tenant’s expense, remove said equipment at the expiration or
sooner termination of this Lease Agreement.
14.
Tenant’s Signs: Tenant shall have the right to install or place signs on the Premises,
provided Tenant has obtained any and all permits required for such signs by all governmental entities with
jurisdiction.
15.
No Assignment or Subletting: This Lease is personal between Landlord and Tenant.
Tenant shall not assign, mortgage or encumber this Lease Agreement or Tenant’s leasehold interest in the
Premises, or sublet the Premises or any portion thereof, without Landlord’s prior written consent, which
shall not be unreasonably withheld. Any assignment shall not relieve Tenant of its duties and obligations
hereunder.
16.
Limitation on Landlord’s Liability: Landlord shall not be liable for any loss, injury,
death, or damage to any person or property which at any time may be suffered or sustained by Tenant or
any person who may at any time be using or occupying or visiting the Premises, or be in, on or about the
Premises, as an employee, agent, student, guest, or invitee of Tenant, whether such loss, injury, death, or
damage shall be caused by or in any way result from or arise out of any act, omission, or negligence of
Tenant, or any occupant, visitor, employee, agent, student, or user of any portion of the Premises, or shall
result from or be caused by Tenant’s Business.
17.
Tenant’s Indemnification of Landlord: Tenant shall indemnify, defend and hold
harmless the Landlord, and its present and future officers, employees and agents, and Landlord’s interest
in any property, from and against any and all claims, obligations, liens, encumbrances, demands,
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liabilities, penalties, causes of actions, losses, injury or death to any person, damage, costs and expenses,
including without limitation orders, judgments, fines, forfeitures, amounts paid in settlement, and
reasonable attorney’s fees, whatsoever, resulting from, caused by, on account of, or arising out of any act,
omission or negligence of Tenant, or any agent, employee, student, licensee, guest, or invitee of Tenant,
occurring or alleged to have occurred in whole or in part in connection with Tenant’s use or possession of
the Premises, except for negligent acts or omissions of Landlord or its agents.
18.

Liability Insurance:

(a)
Tenant shall, during the term of this Lease, at Tenant’s expense, purchase, carry
and maintain in full force and effect a policy of general comprehensive liability insurance with limits of
not less than $1,000,000.00 annually for bodily injury, including death, and property damage arising from
any one occurrence; and a $5,000,000.00 aggregate limit. The liability insurance policy shall be for the
purpose of insuring Tenant and Landlord during the term of this Lease Agreement for their loss from any
damages or injuries to any person or persons or property upon or about the Premises.
(b)
The insurance policy required above shall: (i) be in the form in general use from
time to time in the locality in which the Premises are situated, (ii) be issued by a recognized and reputable
insurance company or companies authorized to do business in Florida, (iii) name Landlord as an
additional insured, and (iv) provide that Landlord shall be given not less than ten (10) days written notice
prior to cancellation of the policy.
(c)
A copy of the insurance policy required above, or a certificate of insurance
evidencing the required coverage, shall be delivered to Landlord prior to Tenant’s occupancy of the
Premises and thereafter at least thirty (30) days prior to the expiration of any existing policy then in place.
Tenant shall pay promptly when due any premiums on such insurance policy and shall provide to
Landlord, when requested by Landlord, proof of payment of the policy premiums.
19.
Damage or Destruction: If the Premises are damaged or destroyed, in whole or in part,
at any time during the term of this Lease by fire, wind, water, sinkhole or other casualty, Landlord shall
not be obligated to repair the damage or restore the Premises. In such event, Tenant may cancel and
terminate this Lease upon thirty (30) days prior written notice to Landlord and this Lease shall terminate
on the date specified in such notice.
20.

Eminent Domain:

(a)
If, during the term of this Lease, any portion of the Premises is taken by any
public entity, including federal, state or local governments, or public and private utilities having such
lawfully established power, then Tenant shall have the option to terminate this Lease upon thirty (30)
days prior written notice to Landlord. Any conveyance in lieu of any such taking shall be deemed a
taking for purposes of this paragraph.
(b)
Landlord shall be entitled to all payments for the land and improvements, other
than payments for any improvements installed or constructed by Tenant. The payments for the trade
fixtures and other improvement installed or constructed on the Premises by Tenant shall be paid to
Tenant. In addition to payment for the improvements made by Tenant as set forth above, Tenant shall
receive any award attributable to lost profits, goodwill, and other business damage to Tenant as a result of
the taking, or for relocation assistance or moving costs.
21.
Condition of Premises: LANDLORD DELIVERS THE PREMISES IN ITS "AS
IS" CONDITION, AND TENANT HEREBY ACCEPTS THE PREMISES IN THE CONDITION
EXISTING AT THE COMMENCEMENT OF THE LEASE. TENANT ACKNOWLEDGES
THAT IT HAS INSPECTED THE PREMISES. NO REPRESENTATION, STATEMENT, OR
WARRANTY, EXPRESSED OR IMPLIED, HAS BEEN MADE BY OR ON BEHALF OF
LANDLORD AS TO SUCH CONDITION, OR AS TO THE USE THAT MAY BE MADE OF THE
PREMISES. IN NO EVENT SHALL LANDLORD BE LIABLE FOR ANY DEFECT IN THE
CONDITION OF THE PREMISES OR FOR ANY LIMITATION ON ITS USE.
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22.
Compliance With Environmental Laws: Throughout the term of this Lease, Tenant, at
Tenant’s expense, shall at all times and in all respects comply with all laws, ordinances, rules, regulations,
and orders (collectively the “Hazardous Substance Laws”) of any federal, state, county, municipal or
other governmental entity, and all agencies thereof, relating to environmental protection or the use,
analysis, generation, manufacture, storage, disposal, or transportation of any hazardous or toxic substance
or material, including without limitation oil or petroleum products or their derivatives, and any other
toxic, ignitable, reactive, corrosive, contaminating or pollution materials, whether presently regulated or
not (“Hazardous Substances”).
23.
Default: Each of the following events shall constitute a default or breach of this Lease
Agreement by Tenant:
(a)
Tenant shall fail to pay in full when due any rent, taxes, or other payment
required to be paid by Tenant under this Lease Agreement and shall not make the delinquent payment
within three (3) business days after written demand for such payment is made by Landlord to Tenant;
(b)
Tenant shall fail to perform or comply with any of the other covenants, terms and
provisions of this Lease Agreement and Tenant shall fail to correct such default within thirty (30) days
after written notice thereof to Tenant or if such default cannot be reasonably cured within this thirty day
period, then within a reasonable time thereafter;
(c)
The appointment of a receiver for Tenant for any reason, or Tenant makes an
assignment for the benefit of its creditors, or Tenant has its leasehold estate taken by execution;
(d)
The filing of a voluntary or involuntary petition by or against Tenant under any
law for the purpose of adjudicating Tenant bankrupt, or the filing of any petition or other proceeding
under any bankruptcy act or similar law, or the undertaking of any reorganization, liquidation, dissolution,
arrangement, composition, which is not dismissed within thirty (30) days.
24.
Remedies: Upon default or breach, as set forth above or elsewhere in this Lease
Agreement, Landlord shall have the right to immediately terminate this Lease and resume possession of
the Premises for Landlord’s own use or account. Upon such termination, Tenant shall, on Landlord’s
demand, pay to Landlord the amount of all loss and damage that Landlord suffers by reason of the
termination, including without limitation the acceleration and payment of all rent and other payments due
hereunder for the remainder of the term of this Lease. The rights of Landlord under the foregoing shall be
cumulative and in addition to any other right or action that may be available to Landlord under the laws of
the State of Florida. The failure on the part of Landlord to exercise promptly any right and remedy
available shall not operate to forfeit any such right or remedy.
25.

Notices:

(a)
Any notice, demand or other communication required or permitted under this
Lease Agreement to be given or served by a party to or on the other party shall be in writing, shall be
delivered or sent to the party to such party’s address first set forth above, and shall be given by any
method set forth in the following table:
Method of Delivery

Notice is deemed given:

Notice is deemed received:

Personal delivery

Upon the actual date of delivery

On the actual date of delivery

U.S. certified or registered mail, return
receipt requested, postage prepaid

On the date deposited in the U.S.
mail

On the third business day after the
date deposited in the U.S. mail

A nationally recognized commercial courier,
such as Federal Express or United Parcel
Service, for next business day delivery

On the date deposited with the
commercial courier

On the next business day after the
date deposited with the commercial
courier
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(b)
Notwithstanding the date that each notice is deemed to be given, the time period,
if any, in which a response to any notice must be given shall commence to run from the date the notice is
deemed received by the recipient of the notice. Any party may, at any time, change its address of record
to which notices under this Lease Agreement shall be given to such party and designate other parties to
whom copies of all notices hereunder shall be sent, by giving five (5) days prior written notice to the
other party or parties hereto of any such change. Notwithstanding the above, any notice sent by personal
delivery and delivered after 5:00 p.m. local time where the Premises is located shall be deemed received
on the next business day. Notices given by counsel for a party shall be deemed given by such party.
Notices given to a party’s counsel shall be deemed given to such party, provided such party’s counsel
confirms representation at the time of the notice.
26.
Landlord’s Interest Not Subject to Liens: Tenant covenants and agrees that no person
shall be entitled to any lien, directly or indirectly, derived through or under Tenant or his agents or on
account of any act or omission of Tenant, and any lien arising on Tenant’s interest shall be subordinate to
Landlord’s interest in the Premises and Landlord’s right to rent. All persons whomsoever shall be bound
by this provision of this Lease Agreement. Should any such lien be filed, Tenant shall discharge the same
within thirty (30) days after Tenant has written notice thereof, by paying the same or by filing a bond, or
otherwise, as permitted by law. Landlord’s interest in the Premises shall not be subject to liens for
improvements made by Tenant and Landlord shall not be liable for any work, labor or materials furnished
to the Premises by Tenant or anyone claiming through Tenant. Tenant shall not be deemed to be the
agent of Landlord so as to confer upon a laborer bestowing labor upon the Premises or upon a
materialman who furnished material incorporated in the construction or improvements upon the Premises
a mechanic’s lien upon Landlord’s estates (under the provisions of Chapter 713 of the Florida Statutes,
and subsequent revisions thereof).
27.
Tenant’s Surrender of Possession: At the expiration or sooner termination of this
Lease, Tenant shall remove all of Tenant’s business signs and symbols placed on or about the Premises
and surrender immediate possession of the Premises, free and clear of all liens, claims and encumbrances,
in substantially as good a condition as that existing at the commencement of this Lease, excepting
ordinary and reasonable wear and tear and damage by fire or other casualty not resulting from the neglect
or fault of Tenant. If Tenant removes any of Tenant’s fixtures and improvements from the Premises,
Tenant shall repair the damage caused by such removal.
28.
Relationship of Parties: Nothing contained in this Lease Agreement shall be deemed or
construed by the parties or any third person to create a relationship of principal and agent, or a
partnership, joint venture or any other association between Landlord and Tenant, and neither the method
of computation of rent, nor any other provision contained in this Lease Agreement, nor any acts of the
parties, shall be deemed to create any such relationship between the parties, other than the relationship of
lessor and lessee.
29.
Quiet Enjoyment: Landlord warrants that it has the full right and power to execute and
perform this Lease Agreement and to grant the leasehold estate herein and that Tenant, upon payment of
rent and performance of its obligations hereunder, shall peaceably and quietly have, hold, and enjoy
possession of the Premises during the full term of this Lease, including any extension or renewal thereof.
30.
Time; Computation of Time: Time is of the essence of each and every term, provision
and covenant of this Lease Agreement. Whenever any date specified in this Lease Agreement shall fall,
or whenever any period of time specified in this Lease Agreement shall end, on a day that is not a
business day, such date or period of time shall automatically be extended to the next business day. A
business day is every calendar day except Saturdays, Sundays and national legal holidays (when the U.S.
post office is closed). All time periods of five days or less will be computed in business days.
31.
Waiver: No waiver of any breach of any term, covenant, or condition hereof shall be
taken or constructed to be the waiver of any other succeeding breach of the same or any other term,
covenant, or condition hereof. The various rights and remedies of Landlord expressed herein are
cumulative, and the failure of Landlord to exercise or enforce any such right or remedy at any time shall
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not constitute a waiver thereof or operate to forfeit any of such rights. Each party expressly reserves any
other rights or remedies to which such party may be entitled either at law or in equity.
32.
Entire Agreement; Modifications: This Lease Agreement constitutes the entire
agreement between the parties and supersedes any and all prior agreements and understandings relating to
the subject matter hereof. No prior or contemporaneous agreement, warranty, representation, or
statement, oral or written, shall be binding upon Landlord or Tenant unless included in this Lease
Agreement. No waiver, modification or change of any term, covenant or other provision in this Lease
Agreement shall be valid or binding upon the parties, unless in writing and executed by the party or
parties to be bound thereby or their duly authorized representatives.
33.
Binding Affect: This Lease Agreement shall be binding upon and shall inure to the
benefit of the parties hereto, and their heirs, devisees, personal representatives, successors and assigns;
provided, that no assignment shall be made by Tenant except as expressly allowed above in this Lease
Agreement.
34.
Governing Law; Venue: This Lease Agreement shall be governed by and construed and
enforced in accordance with the laws of the State of Florida. The parties hereby consent to jurisdiction
and venue in Polk County, Florida, and agree that such jurisdiction and venue shall be sole and exclusive
for any and all actions or disputes related to this Lease Agreement.
35.
Severability: In the event that any provision of this Lease Agreement is held
unenforceable by any court, this Lease Agreement shall be deemed to have been executed by the parties
hereto with such provision not having been included herein, and the remainder of the Lease Agreement
shall not be void thereby.
36.
Interpretation of Lease Agreement: Whenever the context hereof shall so require, the
singular shall be deemed to include the plural, and vice versa, and the masculine shall include the
feminine and neuter, and vice versa. Captions and descriptive headings in this Lease Agreement are for
convenience and reference only and do not constitute a part of this Lease Agreement and do not limit,
affect or construe the meaning or construction of any provision of this Lease Agreement. This Lease
Agreement shall not be construed more strictly against one party than against the other by virtue of the
fact that initial drafts were made and prepared by counsel for one of the parties, it being recognized that
this Lease Agreement is the product of negotiations between the parties hereto and that both parties have
contributed substantially and materially to the final preparation of this Lease Agreement.
37.
Consent of Landlord: Whenever in this Lease Agreement the consent of Landlord is
required, such consent shall not be unreasonably withheld, delayed or conditioned, unless expressly
allowed.
38.
Counterparts: This Lease Agreement may be executed in any number of counterparts,
each of which shall be deemed to be an original instrument, but all such counterparts together shall
constitute one and the same instrument. A facsimile or electronically delivered signature to this Lease
Agreement of a party shall constitute an original and shall bind the party so executing and returning such
counterpart.
In witness whereof, the parties have executed this Lease Agreement effective as of the day and year first
above written.

[signatures on attached pages]
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Signed, sealed and delivered
in the presence of:
Lake Wales
Agency

Community

Redevelopment

By:
Robert L. Gibson, Jr., as Chair

Witness #1: sign name above
Print Name:

Witness #2: sign name above
Print Name:

Signed, sealed and delivered
in the presence of:
Lake Wales Charter Schools, Inc., a Florida not
for profit corporation
By:
Danny Gill, as Chairman

Witness #1: sign name above
Print Name:

Witness #2: sign name above
Print Name:
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EXHIBIT “A”
LEGAL DESCRIPTION OF THE PREMISES

Parcel One:
Corner of Seminole Avenue and 3rd St. North, Lake Wales, FL 33853
Parcel #27-30-01-883000-016010
Legal Description: Lots 1 and 2 in Block 16 of the Map of Lake Wales, according to the map or plat
thereof as recorded in Plat Book 1, Pages 88A and 88B, public records of Polk County, Florida.

Parcel Two:
Corner of Seminole Avenue and 3rd St. North, Lake Wales, FL 33853
Parcel #27-30-01-883000-017070
Legal Description: Lots 7 and 8 in Block 17 of the Map of Lake Wales, according to the map or plat
thereof as recorded in Plat Book 1, Pages 88A and 88B, public records of Polk County, Florida.

8
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MEMORANDUM
July 14, 2020
TO:

CRA Board of Directors

VIA:

James Slaton, Interim City Manager

FROM:

Jennifer D’hollander, Museum Director

RE:

Funding Request for Mimi Hardman Collections & Research Center

SYNOPSIS:
A funding request for $29,705. The funds would be one half of a privately funded match of $29,705 for the
creation of the Mimi Hardman Collections and Research Center in the 1916 Seaboard Air Line Freight Station.
The funding match has already been raised by the Friends of the Museum. It was agreed upon by the City of
Lake Wales to match the funds needed for this project with privately raised funds by the Friends of the Museum.
The Friends of the Museum has raised $29,705 to date, with over 70 donors from the community, Mountain
Lake, and old Lake Wales families, however; the City of Lake Wales FY 2020 capital funding for this project has
been frozen due to COVID-19 expenditure concerns. In April, adjustments were made to re-align the project
scope and budget to the current amount of $59,410. Please see the full project overview and budget attached.
STAFF RECOMMENDATION:
Approve the use of $29,705 for the Lake Wales History Museum to complete the Mimi Center.
BACKGROUND:
The Lake Wales History Museum is seeking funds to restore the 1916 Seaboard Air Line Freight Station and
repurpose this building as the Mimi Hardman Collections and Research Center. It was conceived more than
one year ago to recognize the museum’s late founder by naming the building in her honor, rehabilitate the
historic 1916 Seaboard Air Line Freight Station, and open the building as a permanent community repository
and resource center for the museum’s collections. This is a visible and quintessential project for the museum to
complete. It will be the first major historic preservation project taken on by the museum in decades. And, it
represents all the revitalization efforts by the museum in the last five years. The CRA and the Lake Wales History
Museum have a long history of collaboration on projects, including the moving of this building to the museum’s
historic corridor in 1994. Today, the CRA and Lake Wales Connected plans, respectively, continue to include
goals that support investment in authentic historical preservation projects for community use. It is being
requested the CRA support this museum project which align in the following ways:

FIVE MUSEUM & CRA GOAL ALIGNMENT STRATEGIES
As part of the museum’s historic preservation goals, we recognize opportunities to preserve, protect and share
our community’s cultural assets and authentic heritage. Together, these activities create and restore
community pride. We have aligned the museum’s goals with the community’s needs, and as such, the CRA’s
goals as well. The Community Redevelopment Agency’s plan and Museum’s strategic plan heavily align in
the following ways:
(from Community Redevelopment Plan Update, May 2018)

Goal: Establish an arts and cultural district (including visual and performance arts) within the redevelopment
area.
1. The Agency will evaluate current and potential facilities and sites within the redevelopment area
boundaries that may support cultural or entertainment uses.
MUSEUM & CRA LINK: The 1916 Seaboard Air Line Freight Station is already located in the
museum’s historic corridor, and will attract visitors looking for cultural experiences
through outdoor interpretive exhibits and provide residents the opportunity to research
local history.
2. The Agency will evaluate opportunities to support existing cultural contributors and stakeholders
within the redevelopment area, including but not limited to: Depot Museum, Lake Wales Art Center,
Lake Wales Little Theatre, and the Lake Wales Public Library.
MUSEUM & CRA LINK: The Lake Wales History Museum is an established local cultural
provider for the community, for which CRA support is designated.
3. The Agency will evaluate regulatory and incentive–based programming to encourage the development
of new facilities or the adaptive re-use of existing facilities to accommodate cultural and entertainment
uses.
MUSEUM & CRA LINK: The museum is already an established and proven community asset
in which the CRA’s investment will provide economic impact of $9 to $1* back into the
local economy.
*(based on the Arts & Economic Prosperity 5 Florida Study)
Goal: Preserve and maintain historic and architecturally significant structures within the redevelopment
area.
4. The Agency shall identify and evaluate historic and architecturally significant structures for potential
participation in state and national grant funded building refurbishment and rehabilitation programs.
MUSEUM & CRA LINK: The museum has already established the 1916 Seaboard Air Line
Freight Station as a historically significant building and raised funds to restore it.
5. The Agency, in coordination with Mainstreet with the Historic District Regulatory Board, shall evaluate
potential locations for the development of “Lake Wales history-themed” wayfinding signage and
informational plaques.
MUSEUM & CRA LINK: The museum will install an outdoor interpretive display about the
history and architecture of the 1916 Seaboard Air Line Freight Station along the exterior of
the building and sidewalk.
LAKE WALES CONNECTED PLAN’S HISTORIC CONTEXT
Furthermore, the Lake Wales Connected plan similarly speaks to the direct relationship of history and
culture to the community’s livelihood. Heritage and historic character was identified as an iconic part
and top strength of the city’s legacy, and as such, the museum is a direct cultural provider of the city’s
history. This project would exemplify the types of projects and activities the Lake Wales Connected
plan aims to accomplish. The plan directly encourages and strives for the historic preservation of
existing buildings and facades, and indicates funds could be provided to help with these projects. The
following are statements from the Lake Wales Connected plan that support historic activities:
(Lake Wales Connected Plan, Dover-Kohl, 2019)

“The City of Lake Wales has a long, rich history, incorporated in 1917, with historic buildings
that reflect a proud heritage. Planning and quality urban design were a priority for the town’s
founders; the experience of walking along the city’s historic streets or enjoying the area’s lakes
and parks is the result of their decisions.”
Speaking about downtown and Market Street:
“Historic buildings have inherent charm, but they need to become part of great places that
attract people to spend time socializing and enjoying the physical setting and activities.”
Speaking about historic preservation:
“One of the best ways to make design the #1 priority is with a renewed commitment to
historic preservation and adaptive reuse of older buildings. Compared to bland suburbs,
where everything seems to have been built at once, historic communities like Lake Wales gain
their postcard qualities, their attraction, and their authenticity from the combination of older
elements and newer ones. In the second half of the 20th Century, Downtown Lake Wales
leaders were early proponents of the emerging historic preservation movement, and thankfully
many fine buildings were kept, restored, and new uses were found for them. They form the
basis of the strong emotional connection citizens of the city feel toward their Downtown. Now
it is time to reinvigorate this movement and regain its momentum. This is not just a nostalgic
idea, or a cultural one, or a regulatory one. It is a powerful economic development tool. Because
most of the older buildings were constructed at a time when few (if any) of the City’s citizens
and visitors owned automobiles, they were built with strong building-to-street relationships.
As a result, they offered pleasant experiences for people walking by on City streets. The
experience of comfortable, happy pedestrians is the key to revitalization now. “It’s the thing
that will set Downtown Lake Wales apart from its competitors.”
Speaking of attracting more visitors to Lake Wales:
“The first step in attracting more visitors is to develop places and activities that will appeal
to area visitors. That means investing in great public spaces and more extensive event
programming. Marketing works best when you have something to offer. The continuous flow
of visitors to Bok Tower Gardens offers a unique opportunity, particularly as the Downtown
improvements emphasize plantings and landscaping. Working with Bok Tower, new routes
from the major access roads should be identified and included in Bok Tower materials and on
its website. Gateway improvements and wayfinding signs can guide visitors along tree-lined
routes past Downtown and Lake Wailes to give the visitors a picture of what is available
elsewhere in the community when they are finished at the Gardens. Once the Walesbilt Hotel
reopens, there may be opportunities for a shuttle between Downtown and Bok Tower.”
The museum’s vision is to serve as a historic place of extraordinary experiences for all people, from all
walks of life, near and far. Our goal is to engage visitors in stories and activities about authentic
history. Our current objective is to complete the Mimi Center project that signifies and symbolizes our
new inclusive vision for the historic preservation and protection of our community’s history. Upon
completion of this project, the Lake Wales community will be one step closer to the City’s new vision.

ATTACHMENTS:
Project Overview & Budget
Capital Campaign Flyer

HISTORYMUSEUM
•======•======•
Community Redevelopment Agency - Project Overview

Mimi Hardman Collections & Research Center
INTRODUCTION
Created in 1976, the Lake Wales History
Museum is a long-standing historical museum
located in Lake Wales, Florida, originally
operated as the Historic Lake Wales Society,
under the direction of the late, former director
Mimi Hardman. Long vacant and in need of
historic preservation, the organization
converted the 1928 Atlantic Coast Line Railroad
station into the area’s first historical
museum. The Mediterranean-style train station
is listed on the National Register of Historic
Places and is still home to the museum
today. In addition to this main museum
building, three additional properties and three
train cars are located within the museum’s
historic corridor including the 1916 Seaboard Air Line Freight Station. The Lake Wales History
Museum proposes to restore and rehabilitate the historic 1916 Seaboard Air Line Freight Station, and
repurpose the interior of the building as the new permanent Mimi Hardman Collections & Research
Center.

HISTORY
This building was constructed by the
Seaboard Air Line Railroad in 1916, one of
two competing railroads in Lake Wales in
early 20th century. It was originally located
at the corner of Kissimmee Avenue and
Scenic Highway, and greatly contributed to
the economic development of the Lake
Wales area, bringing goods and supplies,
and carrying outbound citrus and
turpentine to northern markets.

The 1916 Seaboard Air Line Freight Station is one of two former, and oldest original train station in
Lake Wales. The building was originally donated to the City of Lake Wales in 1975 along with the
1928 Atlantic Coastline Railroad Station (main museum building). It was used for storage at the city
barn for years before it was moved to its current location in the museum’s historic corridor in 1994.
Working together, the former Historic Lake Wales Society (1976 – 2015) and the Lake Wales Model
Railroad Club (1989 – 2012) restored the
old depot, purchased and installed an
existing model railroad diorama from
Marco Island, and opened the railroad
museum in 1996. Since that time,
railroad educational programs and
llfls f
a
( ••
events where held in the old depot to
share with the community. As the
Historic Lake Wales Society declined, so
did the partnership with the Lake Wales
Model Railroad Club, and in 2012 the
building, model layout, and materials
were abandoned by the club.

r

The 1916 Seaboard Air Line Freight Station is an iconic historical building located within the
museum’s historic corridor, which is in danger of further deterioration following water intrusion
from damage sustained during Hurricane Irma in 2017. Termite mitigation was completed in the fall
of 2019, and a current long-term pest mitigation plan is in place; exterior foliage has been cut back to
keep pests from gathering close to the building; clearing out and interior cleaning was completed in
March of 2020. Rehabilitation is now needed to permanently replace and repair all exterior wood
features to protect the building from water intrusion, which is continuing to cause damage to the
structure.

MIMI HARDMAN
COLLECTIONS AND RESEARCH CENTER
Mimi Hardman has dedicated her life to the preservation of Lake Wales
history and heritage. As the founder of the history museum and champion
for historic preservation throughout Florida, Mimi is the reason we now have
an unparalleled collection of Lake Wales and Polk County printed materials,
illustrated items, manuscripts, textiles, material culture artifacts, historic
buildings, train cars, and five historic districts. Items in the collection date
back to 1852, when the original government survey of Lake Wales was
completed.
Since the summer of 2015, the Lake Wales History Museum has undergone a
complete collections overhaul to properly store and inventory all items in the
collections. To date 60% or almost 14,000 items have been inventoried and
properly stored in archival safe containers and climate-controlled spaces. The
majority of remaining items to be cataloged have been audited. The museum

utilizes a climate-controlled warehouse space at the city’s municipal building for large item
storage. The museum also utilizes an office space and two storage closets for textiles, paper
documents, photographs, books, and maps to store collections. As the museum moves into the
second phase of the collections re-organization process, additional space is needed to properly store,
digitize, process acquisitions and create public access to the collections.
To restore one of the museum’s historic buildings, protect the museum’s collection and honor the
museum’s late founder, the museum plans to create the Mimi Hardman Collections and Research
Center at the 1916 Seaboard Air Line Freight Station. A full restoration of the exterior of the building
with new exterior siding, entry decking, and HVAC system will be installed to upgrade the building
use for secure and safe collections storage.
Then, the museum collection will find a permanent home inside the 1916 Seaboard Air Line Freight
Station, where professionals will collect, inventory and properly store photographs, documents,
maps, small objects, artwork, and textiles. The public will be invited to access our collections for
personal and professional research, and an exterior interpretive display will tell the story of the
building. A dedicated space inside the center will provide visitors and scholars a place to research
the collections, and with professional supervision, access our photo archive. Other spaces will
provide museum educational interns and volunteers areas to secure and catalog newly acquired
collections materials. Finally, exterior interpretive display panels will tell the story of the 1916
Seaboard Air Line Freight Station and its importance to commerce and industry to Lake Wales.

PROJECT SCOPE & BUDGET
The Lake Wales History Museum is requesting an investment by the CRA of the City of Lake Wales
in this project of $29,705. The Museum and Friends of the Museum have already raised and received
the matching $29,705. To be completed by September 30, 2020
EXTERIOR WORK

$50,000

HVAC

$ 5,500

INTERIOR PAINT
& CLEANING

$

410

LANDSCAPING

$

500

MOVING
COLLECTIONS

$ 1,000

MISC INTERIOR
RENOVATIONS & SIGNAGE

$ 2,000

TOTAL

$59,410

MIMI HARDMAN
COLLECTIONS AND
RESEARCH CENTER

Capital Campaign
PRESERVE
We are the stewards of Lake Wales’ historic buildings and stories.

One of the first buildings in Lake Wales, the 1916 Seaboard Airline Freight Station will
be rehabilitated and named in honor of Mimi Hardman, the museum’s late founder.
Exterior siding will be replaced, and a new deck will be installed with decking to ADA
standards. A new HVAC system, landscaping, painting, and lighting will complete the
exterior restoration. Cost: $50,000 (Phase One)

PROTECT
We are here to preserve Lake Wales memories.

The 20,000-item museum collection will find a permanent home inside the 1916
Seaboard Airline Freight Station, where professionals will collect, inventory and
properly store photographs, documents, maps, small objects, artwork, and textiles. A
museum quality storage solutions system will be installed to house our collections on
mechanical-assist mobile shelving, which will maximize archival-safe storage for the
collections. Custom shelving will be installed to store and access artwork, quilts,
military uniforms and other textiles.
Cost: $43,000 (Phase Two)

SHARE
We capture Lake Wales history and celebrate it.

The public will be invited to access our collections for personal and professional
research, and an exterior interpretive display will tell the story of the building. A
dedicated space inside the center will provide people, visitors and scholars a place
to research books, maps and documents, conduct family genealogy, and with
professional supervision, access our photo archive. Other spaces will provide
museum educational interns and volunteers areas to secure and catalog newly
acquired collections materials. Finally, exterior interpretive display panels will tell
the story of the 1916 Seaboard Airline Freight Station and its importance to
commerce and industry to Lake Wales. Cost: $9,410 (Phase One)

MIMI HARDMAN
COLLECTIONS AND
RESEARCH CENTER

Capital Campaign
PRESERVE

PROTECT

SHARE

HONORING MIMI HARDMAN
Mimi Hardman dedicated her life
to the preservation of Lake Wales
history and heritage. As the
founder of the history museum
and champion for historic
preservation throughout Florida,
Mimi is the reason we now have an
unparalleled collection of Lake
Wales and Polk County materials in
our collection, four historic
buildings, three train cars, and five
historic districts. Items in the
collection date back to 1852, when
the original government survey of
Lake Wales was completed.

WILL YOU HELP
US REACH
OUR GOAL?
$29,705
Friends of the Museum
Gifts To Date

Phase 1 Goal
$59,410

50%
To Goal

MEMORANDUM
DATE:

July 10, 2020

TO:

Chairman and Members of the Community Redevelopment Agency Board

VIA:

James Slaton, Interim Executive Director

FROM:

Michael Manning, Management Analyst

SUBJECT:

Amendment to Scope-of-Services with Chastain-Skillman, Inc. (CSI) for Professional
Engineering Services related to Park Avenue Streetscape Design.

SYNOPSIS:

Staff is requesting CRA Board approval to amend the Agreement between the City and
Chastain-Skillman, Inc. regarding professional engineering services related to the Park
Avenue Streetscape design in accordance with the Lake Wales Connected Plan.

RECOMMENDATION
It is recommended the CRA Board consider the following action(s):
1. Approve Addendum No. 1 with Chastain-Skillman, Inc. for Professional Engineering Services
related to the Park Avenue Streetscape.
2. Authorize the Executive Director of the CRA to execute the appropriate documents, on the CRA’s
behalf.
3. Authorize a budget amendment in the amount of $86,855.
BACKGROUND
Pursuant to FS 287.055 (C.C.N.A), the CRA via the City of Lake Wales solicited statements of qualifications
(RFQ #20-467) from firms qualified to provide expertise related to the public improvements outlined within
the “Lake Wales Connected” downtown revitalization plan, including design and construction drawings for
Phase 1 of the Park Avenue Streetscape project. The services requested in the RFQ included, at a
minimum, civil engineering and landscape architecture. At its regularly scheduled meeting on February 18,
2020 the CRA approved the proposal submitted by Chastain-Skillman, Inc to provide professional
engineering & survey services related to Lake Wales Connected Phase I – Park Avenue Streetscape.
Chastain-Skillman Inc. is requesting an amendment to the original Scope-of-Services due to:
1. Being responsible for additional services for the traffic signal replacement at the intersection of
Park Avenue and SR-17 (Scenic Highway) and for additional planning at, or near, the intersection
along SR-17 and,
2. To prepare conceptual designs and hold a public hearing regarding the Market Place Plaza.
In order to fully implement proposed changes to the intersection of Park Avenue and Scenic Highway the
proposed work is required. Additionally, it is in the CRA’s interest to accelerate the preparation of the
conceptual designs for Market Place Plaza in order to time the construction of the Plaza with the
construction of Park Avenue.
OTHER OPTIONS
The CRA Board may direct staff to reject the amendment proposal submitted by Chastain-Skillman, Inc.

FISCAL IMPACT
Chastain-Skillman, Inc. will be compensated an additional fixed fee of $86,855 plus reimbursable expenses.
The original agreement for the Park Avenue Streetscape Design with Chastain-Skillman, Inc.
$365,631.

ATTACHMENTS
CSI – Addendum No. 1
CSI – Addendum No. 1 Topo Limits
CSI – Original Park Avenue Streetscape Agreement
COLW – Original Park Avenue Streetscape Agreement Memo
Lake Wales Connected Plan Pages 36, 37, 53, 66, 67, 68, 70, 71, 87
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ADDENDUM NO. 1
to Letter-of-Agreement dated February 12, 2020
Client:
Project Name:
CSI File No.:

The City of Lake Wales
Park Avenue Streetscape Project
9835.05

Amendment to Scope-of-Services
CSI will be responsible to provide additional services for the traffic signal replacement at the
intersection of Park Avenue and SR17 and for additional planning at, or near, the intersection
along SR17.
The following sections delineate the basic elements of Addendum #1 with the City of Lake
Wales. (also referred to as the “Client”)
Amended Scope-of-Services
1. Traffic Signal Design Services
a. The existing traffic signal at Park Avenue and SR 17 is a mast arm signal. The
signal will be replaced with a black powder coated mast arm to more closely
match the décor for the Park Avenue Streetscape project. The work will
include modifying the signal for one-way traffic on Park Avenue to a two-way
traffic for the proposed modifications on Park Avenue, eliminating the
northbound left turn lane on SR 17, and changing the signal from a one pole
mast arm to a two-pole mast arm. FDOT standard mast arms will be utilized if
possible. In accordance with FDOT permitting requirements, structural
calculations will be prepared for the mast arm poles, arms and foundations.
b. Traffic signal design will include performing 12 hour turning movement traffic
counts necessary for computing the new signal timings, performing new signal
timings to include the new east bound traffic on Park Avenue, and the possible
elimination of the northbound turn lane. Services will also include preparing
construction documents for the signal meeting FDOT Standards and
requirements. Anticipated plan sheets include the following:
i.
ii.
iii.
iv.
v.

Key Sheet
Summary of Pay Items
General Notes
Signal Plan Sheet
Guide Sign Worksheet

Engineering
Surveying
Environmental

ChastainSkillman.com

Addendum No. 1 to Letter-of-Agreement
Revised July 10, 2020
Page 2 of 4
vi. Details
vii. Mast Arm Tabulation Sheet
2. Traffic Signal Permitting Services
Coordinate with the FDOT during the design of the signal and submit plans and
calculations to FDOT for permitting.
3. Geotechnical Investigation
Perform 2 – 30 feet STP borings for traffic signal. Prepare a foundation analysis
including a description of the relative density of the soil, angle of internal friction dry
density, moist density, saturated density, buoyant density and seasonal high-water
table.
4. Post Design Services
Post Design Services will consist of responding to contractor’s questions during
bidding, review of shop drawings and responding to questions during construction.
Site inspections will be coordinated with inspections covered under Park Avenue
Lighting and 1st Street Signal contract.
5. Meetings, Coordination and Conceptual Design for the FDOT and the Railroad
Conference Calls, meetings, agenda preparation and exhibits regarding changing the
context classification and lane reduction on SR 17 with the FDOT. Coordination with
the railroad regarding the changes at the intersection of Park Ave. and SR17.
6. Survey
Additional Survey within and adjacent to SR 17 between the intersections of East
Orange Avenue to the north and East Stuart Avenue to the south for the purpose of
designing the turning lanes at the intersection of Park Avenue and SR 17 and realigning
SR 17 between these intersections. In addition, Market Place Plaza will be surveyed.
See Exhibit Titled “Additional Topographic Survey”.
7. Conceptual Design and Public Hearings for the Market Place Plaza
Develop a Conceptual Documents for the redevelopment of the Market Street Plaza.
The Conceptual Design would include the Plaza as it is located between Park Avenue
and Stuart Street. Included would be a Public Hearing to present the Conceptual
Design and receive comments and input from the public.
Assumptions: The Scope-of-Services and Compensation arrangement outlined in this
Agreement are based on the following assumptions:
It is assumed that:
1. The client will furnish CSI with all information as to its requirements including any
special or extraordinary considerations for the Project and make available existing
pertinent data.
2. Information required to complete CSI’s services will be readily available.
3. Information provided by the Client and any third parties is accurate and can be relied
upon by CSI.

Addendum No. 1 to Letter-of-Agreement
Revised July 10, 2020
Page 3 of 4

Adjustment to Compensation:
Addendum No. 1 - Work associated with the above-referenced amended Scope-of-Services will
be performed for a fixed fee of arrangement.
TASK
6

DESCRIPTION

FEE, $

Addendum #1
FIXED FEE (Excluding Reimbursable Expenses)

86,855
$86,855

This addendum, together with the Agreement for Professional Services and any subsequent
Addenda, represents the entire Agreement between the Client and Chastain-Skillman, Inc.
and becomes a binding contract upon acceptance. Signed and accepted by:

Senior Project Manager

Authorized Representative for Client

July 10, 2020
Date

P:\983505\Project_Mgmt\Contracts\CSI Civil\983505 - CDF - 2020-06-30 - ADDENDUM NO 1 - Lake Wales Streetscape.docx

Date

Addendum No. 1 to Letter-of-Agreement
Revised July 10, 2020
Page 4 of 4
*Please Note: The following documents MUST be completed*

Client Accounts Payable Information
Contact Information
Company Name:
Company Address:
AP Department Phone No. &
Contact:
AP Department Email:

Project Point of Contact
Project Manager (Client):
Project Manager Phone No.:
Project Manager Email:

Invoicing
Delivery Method:

☐ Email to: ________________________________________________________________
☐ Mail to: _________________________________________________________________
Attn:_________________________________________

Special Request*:
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
_________________________________________________________________________________
*Please note while we try to accommodate all requests some can simply not be met due to software
limitations. If we have questions or need more information, we will reach out to you within two
business days of receiving this form with a signed agreement. *

Additional Topographic Survey

Additional
Topographic
Limtis

Roads

Dimensions_ParcelFabric

PLSS Townships

Waterbodies

Dimensions_Carto_Dist

PLSS Sections

Municipal Boundaries

Dimensions_LabelText

PLSS Boundaries

Lots

Misc Text

Gov't Lots

Lot and Block Text

Railroads

Blocks
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Tiers

Surrounding Counties

0

55

110

220 Feet

All maps are worksheets used for illustrative purposes only,
they are not surveys. The Polk County Property Appraiser
assumes no responsibility for errors in the information and
does not guarantee the data is free from error or inaccuracy.
The information is provided "as is".

Marsha M. Faux, CFA, ASA
Property Appraiser
Polk County, Florida
July 10, 2020
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Via Electronic Mail abuckner@lakewalesfl.gov
February 12, 2020
Mr. Andrew Buckner
Support Services Manager
201 W Central Avenue
Lake Wales, FL 33853
RE:

Proposal for Professional Engineering & Survey Services
RFQ No. 20-467 – Lake Wales Connected Phase I - REVISED
Park Avenue Streetscape Design
Lake Wales, Florida
CSI File No. JAA19.063

Dear Mr. Buckner:
Chastain-Skillman, Inc. (CSI) is grateful to have been selected as the top-ranked firm for the
Park Avenue Streetscape Project. As requested, we offer this proposal for your consideration.
Our primary objective will be to provide planning and design services and produce site work
construction drawings with permit application packages for the proposed Park Avenue
Streetscape project in Lake Wales, Florida. The overall project includes Phase I of the Lake
Wales Connected plan to include improvements along Park Avenue from Scenic Highway to
Wetmore Street and along 1st Street from Stuart Avenue to Park Avenue.
The following sections delineate the basic elements of our Agreement with the City of Lake
Wales. (also referred to as the “Client”).
1. Preliminary Planning & Design
A. Subsurface Utility Engineering (SUE): Subcontract with CivilSurv to perform
SUE services to include:
i) Perform subsurface utility designates (flagging) utilizing conventional
electronic designating equipment and/or ground penetrating radar (GPR) to
designate/flag the underground utilities throughout the route. The minimum
distance between flags will be 100 feet and the flag colors will correspond to
the utility they designate. This proposal is based on three underground utilities
along the route (water, gas and cable tv).
ii) Complete soft dig test holes utilizing our vacuum extraction equipment needed
for verification of utility depths for conflict resolutions. CivilSurv will locate the
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test hole positions, depth and type of material. This proposal is based on 15
test holes through the project and does not include any test holes in hard
surfaces such as concrete sidewalks, driveways and asphalt or concrete
roadways.
B.

Survey: CSI will be responsible to prepare a Topographic Survey of a portion of W
Park Avenue, 1st Street, and N Scenic Highway as shown on Exhibit A, and includes:
i) Boundary and/or right-of-way line location.
ii) Locate and depict aboveground improvements on the survey.
iii) Depict provided and/or visual easements, right-of-ways and encumbrances
that affect the surveyed parcel.
iv) Provide spot elevations and one-foot (+/-) contours based on NAVD88. The
spot elevations upon which the contours are based will be indicated on the
drawings. An interpolated one-foot contour line (+/- 6 inches) will also be
plotted on the drawing. The spot elevations will extend approximately 100 feet
beyond the parcel boundaries, to the centerline of adjoining roads or to
manmade or natural grade breaks, whichever is nearest to the parcel.
v) Provide invert information of accessible storm water and sanitary sewer
structures.
vi) Locate trees of 6-inch diameter or larger as measured at approximately 4 feet
above the ground. In areas of dense tree coverage, only the edge of the tree
line will be depicted.
vii) Pavement markings and roadway signage location with sign content.
viii) Depict special flood hazard areas inundated by 100-year flood as shown on
Federal Emergency Management Agency (FEMA), Flood Insurance Rate
Maps (FIRM).
ix) Conduct office research, field coordination, and quality control measures as
deemed necessary by CSI in order to produce the survey.
x) Provide electronic copy of the survey in AutoCAD Civil 3D 2018, excluding title
block and certifications.
xi) Provide up to six (6) copies of the signed and sealed survey(s) of the abovereferenced site. The survey(s) will be performed in accordance with standards
of practice adopted by the State of Florida Department of Agriculture and
Consumer Services.

C.

Geotechnical Evaluation: Subcontract with Madrid Engineering Group to provide
a geotechnical subsurface exploration and evaluation program as described below:
i) Coordinate lane closure work with City of Lake Wales Public Works;
ii) Site reconnaissance and stake borings/mark pavement cores;
iii) Utility locates via Sunshine One Call (required 3 days prior to the field work);
iv) Mobilization to the site;
v) Maintenance of Traffic (MOT) for pavement cores;
vi) Two (2) SPT borings to a depth of 30 feet at proposed mast arm locations at
intersection of Park Ave. and N 1st St.;
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vii) Seven (7) pavement cores with hand auger borings to a maximum depth of 7
feet (or 1 foot below water table) within travel lanes;
viii) Review of reported seasonal high-water table (SHWT), including estimate of
SHWT at each boring location, and soil map units from NRCS Soil Survey;
ix) Two (2) shallow (approximately 2 feet deep) test pits will be completed at
unpaved locations near the roadway to look for historical indicators of a
SHWT. The test pits will be supplemented with a hand auger boring (max 7 ft.
depth) to verify the water table depth, if encountered, and to look for other
indicators of a SHWT. At the base of each test pit, two (2) undisturbed
samples will be collected (1 horizontal and 1 vertical) for permeability testing in
our laboratory;
x) Classification and laboratory testing (as needed) on soils from the borings will
be performed, including permeability testing and #200 sieve percent on the
undisturbed samples;
xi) Provide two (2) original hard copies of the report signed and sealed by a
registered professional geotechnical engineer and a PDF copy which will
include:
xii) A brief summary of NRCS soil survey including published seasonal high
groundwater data
xiii) Summary of laboratory testing
xiv) Soil characterization including boring logs/profiles
xv) CAD Figures
xvi) General geotechnical recommendations for stormwater areas (including
recommended SHWT and shallow permeability rates) and recommended
flexible pavement section.
xvii) General earthwork recommendations, including fill and compaction
requirements for pavement
D.

Streetscape Planning & Design Workshop:
i) Kickoff Meeting: Will attend one (1) kickoff meeting with the City prior to
commencing with field and design activities. The following items will be
addressed at the kickoff meeting:
 Review of the scope of services
 Review of the schedule
 Identify the lines of communication
 Review of the previously prepared master plan and streetscape concepts
for program verification
Following the kickoff meeting, City staff and the design team will walk the project
area and discuss opportunities and constraints and further discuss project
programming.
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ii) Design Workshop: Using the conceptual layout provided by the Client as a
starting point, CSI will conduct a one (1) day design workshop to advance the
concepts into a preliminary design. Attendees for the design workshop will
include the Client, Dover Kohl representatives, the design team and key
stakeholders identified by the Client. In preparation for the workshop, CSI will:
 Conduct background research on appropriate design drivers for the project
 Identify and provide imagery of similar relevant streetscapes
 Collect precedent imagery of LID techniques, hardscape materials,
plantings, site furnishings and lighting
During the streetscape workshop the attendees will develop streetscape
design alternatives for each of the project areas and come to consensus for a
design direction for each of the areas, prepare preliminary site plan and
median modifications.
iii) Schematic Design: Based upon the input received during the kickoff meeting
and walking tour and streetscape design workshop, a schematic design will be
developed utilizing the new survey data. The schematic design will serve as
the basis of preliminary engineering design and will include the following:
 Plan design at a scale suitable to convey the design intent
 Roadway, parking, curb, sidewalk, cycle track, light pole and signal pole
locations
 Location of LID stormwater elements
 Specialty hardscape treatments
 Site furnishings locations
 Landscape and material palate
The design team will meet with City staff to review the schematic design and
provide Client one (1) round of review and comment. Prepare a final
schematic plan based upon the Client’s comments/direction, as deemed
appropriate.
iv) 3D schematic design and animation: The design team will develop a 3D
model of the proposed schematic design. The model will be animated and will
include the components selected during the schematic design process. The
animation will be utilized as a design tool as well as a communication tool for
the public workshop.
v) Public Workshop: Based upon the approved schematic design, the design
team will conduct one (1) public workshop to present the design of the project.
input received from the workshop and subsequent input from the City will be
incorporated into the preliminary engineering design documents.
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E.

Pre-Application Meetings: Prepare and submit applications and supporting
documents for the following review agencies. Attend one (1) pre-application
meeting with each of the review agencies. A concerted effort to schedule the preapplication meetings concurrently will be made:
i)

Southwest Florida Water Management District (SWFWMD) – Request for
Verification of an Exemption
ii) Florida Department of Transportation (FDOT) – Access and Drainage
Connection permits.
F.

Preliminary Engineering/Funding Evaluation:
i) Conduct an evaluation of various stormwater LID/BMP features to be
incorporated with the Park Avenue Streetscape project to develop a costeffective concept plan. This task includes evaluation of various stormwater
BMPs aimed at reducing the stormwater runoff and its associated pollutant
loadings.
ii) Perform preliminary pollutant loading benefit calculations based on the Client
approved concept plan and an application for Cooperative Funding will be
prepared for submittal to the SWFWMD.

2. Final Design & Construction Drawings: Complete final design and prepare
construction drawings at 60%, 90% and 100% milestones to include the following:
A.

Civil Site Design & Construction Plans: Prepare the civil engineering design
documents, construction drawings, and construction specifications for the Project.
This task will generally consist of the following components:
i) Coordinate with utility providers by sending plans to and coordinating with the
providers to determine general location of existing utilities.
ii) Prepare construction plans for the civil infrastructure, using the Client-approved
final site plan. The construction plans will include the following:
 Existing Conditions/Demolition plan
 Horizontal geometry plan
 Site grading and drainage
 Signing & Striping plan
 Maintenance of Traffic/Phasing Plan
 Erosion control plan
 Details and notes
iii) Prepare stormwater calculations and design memorandum for permitting
pursuant to the SWFWMD, City of Lake Wales, and FDOT requirements for the
Project.
iv) Pending a positive outcome indicating cooperative funding as a viable option
during the preliminary engineering and funding evaluation, complete final
pollutant loading calculations and cost benefit analysis for the final approved
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BMP features. Submit technical memorandum to SWFWMD as part of the
Cooperative Funding contract.
v) Prepare construction specifications for the civil site work elements of the
Project at the 90% and 100% milestones.
vi) Attend up to four (4) project meetings with the Client at the City Administration
Building or the project site.
B.

Landscape Architecture: Subcontract with S&ME, Inc to provide landscape,
hardscape, site furnishing and irrigation design documents, construction drawings
and construction specifications for the Project. This task will generally consist of
the following components:
i) City review meetings following each milestone submittal to the City
ii) Project team coordination
iii) Review and redline of base drawings
iv) Hardscape plan, finishes, details, schedule and specifications
v) Site furnishing plan, schedule and specification addressing but not limited to:
 Benches
 Litter Receptacles
 Lighting (fixture and pole selection; engineering and specification by others)
 Hanging baskets
 Bike Racks
 Tree Grates
 Accent Planters/Pots
vi) Landscape plan, schedule, details and specifications
vii) Irrigation plan, schedule, details and specifications

C.

Traffic Signalization, Lighting & Electrical: Subcontract with CivilSurv to
provide the following:
i)

Traffic signal design services will consist of the design of a new mast arm
signal at this intersection. Services will include performing 12 hour turning
movement traffic counts necessary for computing the new signal timings and
preparing construction documents for the signal meeting FDOT Standards and
requirements.
ii) Prepare a lighting plan for Park Avenue and 1st Street within the above
described limits. The lighting will be decorative lighting on both sides of the
street with anticipated spacing of approximately 30 feet between poles. Where
possible, the poles will be placed in alignment with the street trees. The
lighting design will be in accordance with Section 231 of the FDOT Design
Manual for lighting.
D.

Opinion of Cost Estimates: Prepare Opinion of Cost Estimates for each
milestone.
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3. Site Work Permitting: Prepare and submit permit applications with supporting
documents for the following:





SWFWMD – Request for Verification of an Exemption.
Florida Department of Transportation – Access Permit and Drainage
Connection Permits
City of Lake Wales – Site Development Review.
National Pollutant Discharge Elimination System (NPDES) General Permit with
a storm water pollution prevention plan to the FDEP.

Respond to one (1) round of review comments from each agency listed above to
assist the Client in obtaining approvals. The Client shall be responsible for the
payment of all permit-related fees for the Project.
4. Bid Support: Provide bid support services to the City during the bid process to include:
 Attend one (1) pre-bid meeting to answer technical questions
 Prepare responses to contractor Requests for Information (RFI) and issue
Addenda.
 Attend one (1) bid opening, review the bids, prepare bid summary, and make a
recommendation for award based on the lowest qualified bidder.
5. Limited Construction Observation & Certification:
A.
Civil Engineering
i. Review construction of on-site activities at critical intervals as deemed
appropriate by CSI in order to determine that civil site work is proceeding
in general accordance with the construction plans. Sufficient
construction observation will be provided for CSI to prepare final
engineering certifications at project completion for submission to the
appropriate agencies. For the purposes of this Agreement, this Task
includes one hundred sixty (160) hours on-site construction observation
by a Senior Construction Representative. This assumes one (1) site visit
per week for nine (9) months of construction. Travel time is included in
the 160 hours.
ii. Review contractor submittals and respond to contractor requests for
information (RFI).
iii. Complete one (1) pre-final and one (1) final site walk to compile
outstanding items to be completed by the Contractor.
iv. Provide a punch list of identified outstanding items noted during the site
walks.
v. Based on signed/sealed as-built drawings provided by the Contractor’s
Professional Land Surveyor, prepare Record Drawings and Statement of
Completion for submittal to:
 City of Lake Wales
 FDOT
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B.

Landscape Architecture
i. Attend one (1) preconstruction meeting at the project site
ii. Attend one (1) site visit per month over the anticipated 9-month construction
schedule. Each site visit will include a report documenting the field conditions
as well as the items discussed, and direction provided. These meetings will
be based upon CSI direction and may include attendance at a regular
construction meeting or key milestone construction activities
iii. Attend up to three (3) additional meetings based upon City or contractor
requests.
iv. Review and approve contractor RFI’s
v. Provide sketches and plan revisions as part of the RFI’s
vi. One (1) nursery visit to review contractor tagged trees
vii. One (1) substantial completion site visit
viii. One (1) final completion site visit

Examples of Services Not Included:
1. Specific services excluded from this Agreement include: Easement descriptions,
construction surveying, as-built surveys, etc.
2. Environmental audits or reviews.
3. Excavation and/or location of underground improvements other than that provided during
the SUE work.
4. Payment of utility locate fees, if any, provided by the utility companies.
5. ALTA/ACSM, Boundary surveys.
6. Archaeological study or cultural resource assessment.
7. Design and permitting for future additions/developments.
8. Structural design services.
9. Engineering redesign after approval of the civil site construction drawings by the Client.
10. Invert information of utility structures that are obstructed and that the client does not make
accessible.
11. Ownership and Encumbrance report.
12. Appraisal or land acquisition services.
13. Payment of permit, review, or impact fees.
14. Research or verification of accuracy of any information provided by others.
15. Any other services not expressly stated in the Scope-of-Services herein.
Assumptions: The Scope-of-Services and Compensation arrangement outlined in this
Agreement are based on the following assumptions:
It is assumed that:
1. The Client will furnish CSI with all information as to its requirements including any special or
extraordinary considerations for the Project, and also to make available existing pertinent
data.
2. The information required to complete CSI’s services will be readily available.
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3. The information provided by the Client and any third parties is accurate and can be relied
upon by CSI.
4. No more than one (1) round of responses to each permitting agency will be required.
5. It is assumed that all meetings outlined in the Scope-of-Services, including review sessions,
construction coordination meetings, etc., will be held at the City Administration Building or
at the project site.
Period of Service: Upon receipt of a duly executed copy of this Agreement, CSI will promptly
initiate the services and we would expect to substantially complete our services within a
mutually agreeable schedule.
Compensation:
Our compensation for the Professional Engineering & Survey Services delineated above will
be based on a fixed fee arrangement, excluding reimbursable expenses, as summarized in
the table below.
TASK
1
2
3
4
5

DESCRIPTION
Preliminary Planning & Design
Final Design & Construction Drawings
Site Work Permitting
Bid Support
Limited Construction Observation & Certification Services
FIXED FEE (Excluding Reimbursable Expenses)

FEE, $
98,210
163,785
23,870
5,880
73,886
365,631

The Client and CSI agree that the individual tasks may be exceeded, provided the total fixed
fee is not exceeded without the prior written authorization from the Client.
In addition, reimbursable expenses incurred in connection with the Project will be itemized and
included separately in our monthly invoices. This might include such items as reproduction,
travel and subsistence, long distance telephone/communication expense, computer time, etc.
The Client agrees that all monies due CSI are payable within the time frame specified below
and are not contingent upon settlement of any claims or receipt of payment(s) by the Client
from another source.
The Client will also be responsible for any applicable sales taxes in the manner and amount
as required by law. Invoices for services accomplished will be submitted on a monthly basis
with payment being due within 15 days after invoice receipt. The Client agrees failure to make
any payment due CSI within 30 days of invoice date will result in an additional charge of 11/2% per month (18% annually) on the unpaid balance from said thirtieth day, together with all
costs necessary for collection of this obligation including CSI's court costs and attorney's fees.
Venue of legal proceedings shall be in Polk County, Florida. Upon default, CSI may suspend
services under this Agreement until all amounts due for services and expenses have been
paid.
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In the event the Client disputes any portion of an invoice, the Client shall pay all undisputed
portions of such invoice. The Client shall not withhold any portion thereof as an offset to any
current or prospective claim. The Client may withhold payment as to those specific services
the Client claims were improperly performed.
Notice: The Client shall promptly report to CSI any defects or suspected defects in CSI’s
work or services of which the Client becomes aware, so that CSI may take measures to
minimize the consequences of such a defect. The Client warrants that it will impose a similar
notification requirement on all contractors in its Client/Contractor contract and shall require all
subcontracts at any level to contain a like requirement. Failure by the Client, and the Client's
contractors or subcontractors to notify CSI, shall relieve CSI of the costs of remedying the
defects above the sum such remedy would have cost had prompt notification been given.
Opinions of Cost: Since CSI has no control over the cost of labor, materials, equipment or
services furnished by others, or over methods of determining prices, or over competitive
bidding or market conditions, any and all opinions as to costs rendered hereunder, including
but not limited to opinions as to the costs of construction and materials, shall be made on the
basis of its experience and qualifications and represent its best judgment as an experienced
and qualified professional, familiar with the construction industry; but CSI cannot and does not
guarantee that proposals, bids or actual costs will not vary from opinions of probable cost
prepared by it. If at any time the Client wishes greater assurance as to the amount of any
cost, he shall employ an independent cost estimator to make such determination.
Reuse of Documents: All documents, including but not limited to drawings, specifications,
and electronic media prepared by CSI pursuant to this Agreement are related exclusively to
the services described herein. They are not intended or represented to be suitable for reuse
by the Client or others on extensions of this project or on any other project. Any reuse without
written verification or adaptation by CSI for specific purposes intended will be at the Client's
sole risk and without liability or legal exposure to CSI and the Client shall indemnify and hold
CSI harmless from all claims, damages, losses and expenses, including, but not limited to,
attorney's fees arising out of or resulting therefrom. Any such verification or adaptation will
entitle CSI to further compensation at rates to be agreed upon by the Client and CSI.
Court Services: For court services, twice our then current hourly rates will apply with a
minimum of an eight-hour day charged for each day of appearance. Court services are
defined as appearance at court, at administrative hearings, and/or at depositions, regardless
of whether or not expert testimony is given, and regardless of which party requested
appearance.
Limitation of Responsibility: To the fullest extent permitted by law, and not withstanding
any other provision of this Agreement, the total liability, in the aggregate, of CSI and its
officers, directors, employees, and sub-consultants, and any of them, to the Client and anyone
claiming by, through or under the Client, for any and all claims, losses, costs or damages of
any nature whatsoever arising out of, resulting from or in any way related to the Project or the
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Agreement from any cause or causes, including but not limited to the negligence, professional
errors or omissions, strict liability, breach of contract, or of warranty, express or implied, shall
not exceed three times the total compensation paid by the Client for the services of CSI under
each project request.
The foregoing limitation of liability may be increased at the execution of this Agreement by the
payment of 1/2% of the liability amount requested up to $1,000,000. This shall be paid to CSI
at the time of the execution of this Agreement.
Consequential Damages: Notwithstanding any other provision of the Agreement, neither
party shall be liable to the other for any consequential damages incurred due to the fault of
the other party, regardless of the nature of this fault or whether it was committed by the
Client or CSI, their employees, agents, subconsultants or subcontractors. Consequential
damages include, but are not limited to, loss of use and loss of profit.
Certifications, Guarantees and Warranties: CSI shall not be required to execute any
document that would result in CSI certifying, guaranteeing, or warranting the existence of any
conditions.
Additional Professional Services: CSI has found that in a project similar to this one, many
times the Client elects to expand the Scope-of-Services to include tasks not covered in the
initial agreement. Should this situation occur in this project, CSI will not proceed with the
additional services until the Client has provided authorization for those services.
Force Majeure: Neither party to this Agreement will be liable to the other party for delays in
performing the services, nor for the direct or indirect cost resulting from such delays, that may
result from labor strikes, riots, war, acts of governmental authorities, extraordinary weather
conditions, epidemics, or other natural catastrophes, or any other cause beyond the
reasonable control or contemplation of either party.
Dispute Resolution: Any claims or disputes between the Client and CSI arising out of the
services to be provided by CSI or out of this Agreement shall be submitted to nonbinding
mediation. The parties agree that conducting nonbinding mediation is a condition precedent
to either party commencing or initiating a legal action. The Client and CSI agree to include a
similar mediation agreement with all contractors, subconsultants, subcontractors, suppliers
and fabricators, providing for mediation as the primary method of dispute resolution among all
parties.
Venue and Jurisdiction: The parties agree that the exclusive venue and jurisdiction for any
legal action or dispute arising out of this Agreement shall be in Polk County, Florida. The
laws, statutes, and rules for the State of Florida shall govern any such action or proceeding.
Each party shall be responsible for its own costs and attorney’s fees related to any legal
action arising from or in any way related to the Project which is subject of this Agreement.
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Termination: The obligation to provide further services under this arrangement may be
terminated by either party upon seven days' written notice in the event of failure by the other
party to perform in accordance with the terms hereof through no fault of the terminating party.
In the event of any termination for any reason whatsoever, CSI will be paid for all services
rendered to the date of termination and all reimbursable expenses incurred prior to
termination.
Entire Agreement: This Agreement supersedes all other agreements, oral or written, and
contains the entire agreement of the parties. No cancellation, modification, amendment,
deletion, addition, waiver or other change to the terms of this Agreement shall have effect
unless specifically set forth in writing signed by the party to be bound thereby. In the event a
Purchase Order is issued for the Services outlined in this Agreement, the terms of this
Agreement shall take precedence over and control any preprinted terms and conditions of the
Purchase Order. Furthermore, it is understood that any terms and conditions of the Purchase
Order not explicitly addressed in this Agreement do not apply, are deemed to be stricken, and
neither party shall be bound thereto.
The professional engineer (CSI) warrants that he has not employed or retained any company
or person, other than a bona fide employee working solely for the professional engineer to
solicit or secure this agreement and that he has not paid or agreed to pay any person,
company, corporation, firm or individual, other than a bona fide employee working solely for
the professional engineer any fee, commission, percentage, gift or other consideration
contingent upon or resulting from the award or making of this agreement.

(THIS AREA INTENTIONALLY LEFT BLANK)
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We trust that this working arrangement is agreeable with you, and if so, would appreciate
execution of this Letter-of-Agreement in the appropriate spaces provided below and the return
of one executed copy of same to this office. This Agreement may be void if not executed
within 30 days.
Sincerely,
CHASTAIN-SKILLMAN, INC.
Jason A. Alligood, P.E.
Director of Civil Engineering
Enclosures:

Exhibit A
Public Records Contract Language
*Please Note: The following documents MUST be completed*

APPROVED AND ACCEPTED THIS
FOR CITY OF LAKE WALES.

DAY OF

, 2020,

Attest:
Authorized Representative

Witness

Print Name & Title

Print Name & Title

P:\JAA19063\Project_Mgmt\JAA19063-2020-02-12-LakeWalesRFQ-ScopeAndFee - R1.docx
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Client Accounts Payable Information
Contact Information
Company Name:
Company Address:
AP Department Phone No.
& Contact:
AP Department Email:
Project Point of Contact
Project Manager (Client):
Project Manager Phone
No.:
Project Manager Email:
Invoicing
Delivery Method:
☐ Email to:
________________________________________________________________
☐ Mail to:
__________________________________________________________________
Attn:_________________________________________
Special Request*:
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
_________________________________________________________________________
___________________________________
*Please note while we try to accommodate all requests some can simply not be met due to
software limitations. If we have questions or need more information we will reach out to you
within two business days of receiving this form with a signed agreement. *
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PUBLIC RECORDS
Public Records. Seller acknowledges that it is acting on behalf of a Public agency and that
this Agreement is subject to the provisions of §119.0701, Florida Statutes, and that Seller
must comply with the public records laws of the State of Florida. Seller shall:
(1)
Keep and maintain public records required by the public agency to perform
the service.
(2)
Upon request from the public agency's custodian of public records, the
Seller shall provide the public agency with a copy of the requested records or allow the
records to be inspected or copied within a reasonable time at a cost that does not
exceed the cost provided in this chapter or as otherwise provided by law.
(3)
The Seller shall ensure that public records that are exempt or confidential
and exempt from public records disclosure requirements are not disclosed except as
authorized by law for the duration of the contract term and following completion of the
contract if the contractor does not transfer the records to the public agency.
(4)
The Seller shall, upon completion of the contract, transfer, at no cost, to the
public agency all public records in possession of the Seller or keep and maintain public
records required by the public agency to perform the service. If the Seller transfers all
public records to the public agency upon completion of the contract, the Seller shall
destroy any duplicate public records that are exempt or confidential and exempt from
public records disclosure requirements. If the Seller keeps and maintains public records
upon completion of the contract, the Seller shall meet all applicable requirements for
retaining public records. All records stored electronically must be provided to the public
agency, upon request from the public agency's custodian of public records, in a format
that is compatible with the information technology systems of the public agency.
(5)
A request to inspect or copy public records relating to a public agency's
contract for services must be made directly to the public agency. If the public agency
does not possess the requested records, the public agency shall immediately notify the
Seller of the request, and the Seller must provide the records to the public agency or
allow the records to be inspected or copied within a reasonable time.
(6)
If Seller does not comply with a public agency's request for records, the
public agency shall enforce the contract provisions in accordance with the contract.
(7)
A Seller who fails to provide the public records to the public agency within a
reasonable time may be subject to penalties under s. 119.10.
(8)
If a civil action is filed against a Seller to compel production of public
records relating to a public agency's contract for services, the court shall assess and
award against the Seller the reasonable costs of enforcement, including reasonable
attorney fees, if:
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(a)
The court determines that the Seller unlawfully refused to comply with the
public records request within a reasonable time; and
(b)
At least 8 business days before filing the action, the plaintiff provided
written notice of the public records request, including a statement that the Seller has not
complied with the request, to the public agency and to the Seller.
(9)
A notice complies with subparagraph (8)b if it is sent to the public agency's
custodian of public records and to the Seller at the Seller's address listed on its contract
with the public agency or to the Seller's registered agent. Such notices must be sent by
common carrier delivery service or by registered, Global Express Guaranteed, or
certified mail, with postage or shipping paid by the sender and with evidence of delivery,
which may be in an electronic format.
(10)
A Seller who complies with a public records request within 8 business days
after the notice is sent is not liable for the reasonable costs of enforcement.

IF THE SELLER HAS QUESTIONS REGARDING THE APPLICATION OF
CHAPTER 119, FLORIDA STATUTES, TO THE CONTRACTOR'S DUTY TO
PROVIDE PUBLIC RECORDS RELATING TO THIS CONTRACT, CONTACT THE
CUSTODIAN OF PUBLIC RECORDS AT:
City of Lake Wales
Attn: City Clerk
201 W. Central Ave
Lake Wales, FL 33853
843-678-4182 ext. 270
jnanek@cityoflakewales.com

Engineering
Surveying
Environmental

ChastainSkillman.com

MEMORANDUM
DATE:

February 14, 2020

TO:

Chairman and Members of the Community Redevelopment Agency Board

VIA:

Kenneth Fields, Executive Director

FROM:

James Slaton, Deputy City Manager

SUBJECT:

Contract Award – Chastain-Skillman, Inc.

SYNOPSIS:

Staff is requesting CRA Board approval to enter into a Consulting Agreement with
Chastain-Skillman, Inc. that will provide professional services related to the Park Avenue
Streetscape design in accordance with the Lake Wales Connected plan.

RECOMMENDATION
It is recommended that the CRA Board take the following action(s):
1. Approve the consulting agreement with Chastain-Skillman, Inc.
2. Authorize the Executive Director of the CRA to execute the agreement on behalf of the CRA
3. Authorize the expenditure of $365,631
4. Authorize a budget amendment in the amount of $15, 631
BACKGROUND
Pursuant to FS 287.055 (C.C.N.A), the CRA via the City of Lake Wales solicited statements of qualifications
(RFQ# 20-467) from firms qualified to provide expertise related to the public improvements outlined within
the “Lake Wales Connected” downtown revitalization plan, including design and constructions drawings for
Phase 1 of the Park Avenue Streetscape project. The services requested in the RFQ include, at a minimum,
civil engineering and landscape architecture.
Five firms submitted statements of qualifications in response to RFQ# 20-467. Each firm was evaluated
against the following criteria in accordance with the Consultants Competitive Negotiation Act:
•
•
•
•
•
•

Adequacy of Personnel
Experience and Past Performance
Project Approach
References
Certified MBE/DBE/WBE
Geographic location of firm in relation to Lake Wales

After independent evaluations of each firm’s qualifications were conducted by City staff members
(Representatives from Dover Kohl also reviewed and provided feedback on the firms), the firms were
ranked as follows:
Ranking
1st
2nd
3rd
4th

Firm
Chastain-Skillman
Kimley-Horn
KCI Technologies
CPWG

Score
366
364
330
328

Maximum
400
400
400
400

5th

Calvin,Giordano & Assoc.

305

300

The primary tasks provided by Chastain-Skillman through the proposed agreement are (1) Preliminary
Planning and & Design, (2) Final Design & Construction Drawings, (3) Permitting of Site Work, (4)
Construction Bid Support, and (5) Construction Observation Services.
OTHER OPTIONS
The CRA Board may direct staff to reject the proposal submitted by Chastain-Skillman.
FISCAL IMPACT
The fiscal impact is $365,631. $350,000 is appropriated in the CRA FY’20 operating budget for professional
engineering services. A budget amendment of $15,631 is requested to fund the balance.
ATTACHMENTS
Agreement with Chastain-Skillman
RFQ# 20-467
RFQ Ranking Tabulation

PROPOSED
Park Avenue Street Redesign
The above drawing details the proposed redesign for Park Avenue in plan view.
One oversized one-way lane is converted to two right-sized lanes. Diagonal spaces
become parallel spaces, making room for a wider sidewalk and street trees. Because
this is an east-west street, the north facades are baked in the sun, and the south
facades are in shade for much of the day. This asymmetrical solution allows for large
tree-planting areas in the north side.
The street still accommodates on-street parking, but parking is no longer a sole
purpose. An important part of this street re-design is the proposed improved
high-visibility crosswalk at Park Avenue’s intersection with Scenic Highway. Today,
the crosswalk is faded and hard to notice. In addition, left turn lanes create a wide
crossing distance for pedestrians, yet handle very few vehicle turning movements.
Removing the turn lanes can make the crossing distance shorter, which, combined
with the crosswalk enhancement, puts a large parking supply on the east side of
Scenic Highway in comfortable reach of Park Avenue shops and destinations.

EXISTING USE OF
PUBLIC SPACE:

40% people space
60% vehicle space

42 on-street parking spaces
PROPOSED USE OF
PUBLIC SPACE:

67% people space
33% vehicle space

18 on-street parking spaces
18 new shade trees

The intersection of Park Avenue and Market Street is the center of town, defined
by the clock tower and Market Place Plaza. This redesign envisions that the plaza is
extended over the street, and could link to a new community gathering space to the
north.
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Market Place Plaza
Market Place Plaza is the segment of
Market Street that has been converted
to a pedestrian plaza, and currently
hosts many Downtown gatherings and
events. As Park Avenue is reconfigured
to create space for people to walk, dine,
and activate the heart of Downtown,
this important civic space can also be
redesigned to better accommodate
daily activity as well as host large
community gatherings. Key ideas
include:
A

B

B

Shade trees define the plaza
space, creating a comfortable
atmosphere for pedestrians and
outdoor dining.
Market Place Plaza can extend
across Park Avenue; the raised,
curbless intersection will connect
pedestrians on both sidewalks.
Over time, the plaza will lead to
a new Town Square that replaces
parking lots to the north.

C

An existing parking lot east of
Market Place Plaza can be reused
for an infill Main Street building,
and an extension of Market Place.
Buildings that front Market Place
should have active ground floor
facades; cafe seating can extend
into the plaza under shade trees.

D

The new Market Place extension
could be designed for a number
of purposes. The City and Main
Street should work together to
define priorities for how the space
will be used, to guide the final
design. Alternatives shown here
include Option 1: a flexible open
hardscape area that can be used
for larger community events; and
Option 2: a formal landscaped
area with additional shade trees
and seating areas.

D

C

A

Market Place Plaza
Option 1

B

D

C

A

Market Place Plaza
Option 2
10.02.19
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A

Downtown’s primary streets
(Park, Stuart, Central and
Orange Avenues, and 1st Street),
are redesigned to maximize
pedestrian space and tree canopy.

B

A new town square creates a
central gathering place north of
Park Avenue and Market Street,
on city-owned parking lots.

C

A new building provides doors and
windows that puts a public face on
an expanded Market Place Plaza.

D

A cycle track and tree-lined
sidewalk on 1st Street creates a
better connection from Downtown
to the Northwest Neighborhood

E

Infill buildings are encouraged on
underutilized land (vacant parcels
and/or parking lots) in Downtown
to activate frontages.

F

As parking lots and street design
changes gradually and displace
existing parking, new parking
supplies can be utilized in
Downtown garage, as well as lots
east of Scenic Highway.

G

Potential location for a new multipurpose events center, which
can draw additional patrons to
Downtown. The facility could host
plays, concerts, art installations,
and private events, and could be
managed by a third party.

H

Left turn lanes are removed along
Scenic Highway at its intersection
with key Downtown Avenues, to
narrow the crossing distance. New
high-visibility crosswalks make
it easier to utilize parking on the
east side of the tracks.

I

Trails provide connections to
Crystal Lake and Lake Wailes, and
the new linear park.

J

A roundabout at Crystal Avenue
and Scenic Highway simplifies
traffic movement and improves
pedestrian connections.
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Visualizing Change

Reimagine Park Avenue
and Create a Town Center
Today, Market Place Plaza is the center
of the Downtown’s historic core, yet it
is faced by blank walls. The plaza could
be expanded into an adjacent parking
lot; a small remaining portion of the lot
could be used as a development site.
This infill building would have doors and
windows to put a proper public face on
this critical community space.
An upgraded, pedestrian-friendly
Park Avenue could be elevated at
the intersection with Market Street,
creating a curbless area and opportunity
to expand the plaza across the street.
This connects to a City parking lot to
the north, an ideal location for a new
town square that accommodates larger
gatherings.
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Scenic Intersections
The intersections on Scenic Highway in Downtown, shown on the location map to
the right, will be redesigned as part of the two-way restorations of the Downtown
avenues and to prioritize pedestrians in the core of Downtown. The intersections
are currently too wide, and the lengths of the crosswalks make it unsafe for
pedestrians to cross Scenic Highway.
Scenic Highway is proposed to be converted from three to two lanes from Crystal
Avenue to Central Avenue with the space reallocated to wider sidewalks and
on-street parking. The narrower roadway will reduce the crossing distance, making
it safer and more convenient to cross Scenic Highway, a critical step in connecting
Downtown to Lake Wailes. An example of a redesigned intersection along Scenic
Highway is shown below.
LOCATION MAP
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A

B

A

PROPOSED CONDITIONS

10.02.19

C

The Scenic Highway center turn
lane is repurposed in Downtown
with the space allocated to wider
sidewalks and on-street parking.
Corner turn radii are reduced to
minimize the crossing distance
for pedestrians.

C

On-street parking is added along
the west side of Scenic Highway.

D

Shade trees are added to both
sides of Scenic Highway to create
a more comfortable pedestrian
environment and as visual cues
to motorists to drive slower.
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MEMORANDUM
June 26, 2020
TO:

Honorable Chairman and Commission Members of the Lake Wales Community
Redevelopment Agency (CRA)

FROM:

James Slaton, Interim Executive Director

SUBJECT:

Budget Amendment for Additional Staff Positions within the CRA

SYNOPSIS:

The Lake Wales Community Redevelopment Agency will consider approving a budget
amendment to fund additional staff positions within the CRA.

RECOMMENDATION
It is recommended that the CRA Board take the following action(s):
1. Approve a budget amendment in the amount of $26,000
BACKGROUND
The Interim Executive Director desires to add two additional staff positions under the Community
Redevelopment Agency and is requesting a budget amendment to cover the cost of salaries and benefits
for the remainder of the fiscal year. The specific cost associated with the positions is unknown at this time,
as factors such as recruitment period and officer assignment will affect the final cost. The $26,000
requested is an approximation based on typical salary ranges and is based on an assumption that both
positions are filled for the duration of the fiscal year.
The two requested staff positions are:
1) Police Community Liaison Officer for CRA Area 3 (the NW Community)
2) CRA Coordinator for CRA Area 3 (the NW Community)
The purpose of the Community Liaison Officer is to engage the NW community in a positive manner, attend
community meetings and events, conduct crime prevention meetings, receive/report complaints from the
community, and act as a member of the Police Community Relations Committee.
The CRA 3 coordinator will assist the Executive Director of the CRA with administering redevelopment and
revitalization programs within CRA area 3, which includes implementation of the Lake Wales Connected
plan.
FISCAL IMPACT
Up to $26,000 may be expended out of the CRA trust fund in FY20. Annual costs for future years may reach
$150,000 for salaries and benefits; however, this figure is only an approximation at this time.
OTHER OPTIONS
The CRA Board may deny the request for a budget amendment.
ATTACHMENTS
None.

