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RFP 0010760
GENERAL INFORMATION FORM

QUESTIONS All inquiries for information regarding this saitation should be directed to: Trisha Wilson, Réo(540) 231-7402, e-mail:
wilsont@vt.edu

DUE DATE: Sealed Proposals will be received until Decenh@009 at 3:00 PM. Failure to submit proposakhéocorrect location by the
designated date and hour will result in disquadiien.

ADDRESS Proposals should be mailed or hand delivere¥itginia Polytechnic Institute And State Univeys{Virginia Tech), Purchasing
Department, 270 Southgate Center (0333), Blacksiirginia 24061. Reference the Opening Date andrHand RFP Number in the lower
left corner of the return envelope or package.

TYPE OF BUSINESS(Please check all applicable classificationsyolfir classification is certified by the VirginiaePartment of Minority
Business Enterprise, provide your certification bem . For certification assistanceags visit:
http:/www.dmbe.state.va.us/swamcert.html

Large

Small business- An independently owned and operated businesshwtogether with affiliates, has 250 or fewer evgpes or average
annual gross receipts of $10 million or less avedagyer the previous three years. Department obMinBusiness Enterprise (DMBE)
certified women-owned and minority-owned businelsallsalso be considered small business when thee heceived DMBE small
business certification.

Women-owned business- A business concern that is at least 51% owneodnleyor more women who are U. S. citizens or leggsident
aliens, or in the case of a corporation, partnprsiti limited liability company or other entity, least 51% of the equity ownership interest
is owned by one or more women who are citizensieflnited States or non-citizens who are in futhpbance with the United States
immigration law, and both the management and dailiness operations are controlled by one or mam@en who are U. S. citizens or
legal resident aliens.

Minority-owned business— A business concern that is at least 51% ownedngyor more minority individuals (see Section 24B1,
Code of Virginia) or in the case of a corporatipastnership, or limited liability company or othentity, at least 51% of the equity
ownership interest in the corporation, partnersbigimited liability company or other entity is owd by one or more minority individuals
and both the management and daily business opesati@ controlled by one or more minority individua

COMPANY INFORMATION/SIGNATURE In compliance with this Request For Proposal tmall the conditions imposed therein and
hereby incorporated by reference, the undersigffedscand agrees to furnish the services in acemaavith the attached signed proposal and
as mutually agreed upon by subsequent negotiation.

FULL LEGAL NAME (PRINT) FEDERAL TAXPAYER NUMBER (ID#)

(Company name as it appears with your Federal Tyexgdumber)

BUSINESS NAME/DBA NAME/TA NAME FEDERAL TAXPAYER NUMBER

(If different than the Full Legal Name) (If different than |D# above)

BILLING NAME FEDERAL TAXPAYER NUMBER

(Company name as it appears on your invoice) (If different than ID# above)

PURCHASE ORDER ADDRESS PAYMENT ADDRESS

CONTACT NAME/TITLE (PRINT) SIGNATURE (IN INK) DATE

E-MAIL ADDRESS TELEPHONE NUMBER TOLL FREE TELEPHONE NUMBER FAX NUMBER TO RECEIVE
E-PROCUREMENT ORDERS

04/09



PURPOSE

The purpose of this Request for Proposal (RFPp isdiicit sealed proposals to establish a contoactontracts
through competitive negotiations for a brand naembgnizable, restaurant or restaurant conceptsniewaDining
Facility, existing facilities (i.e. Owens Food Coband Hokie Grill), or other locations to be negted by Virginia
Polytechnic Institute and State University (VirginTech), an agency of the Commonwealth of VirginiH. is
envisioned that Virginia Tech will operate the aestaint or restaurants under a license or francgesement.

CONTRACT PERIOD

The term of this contract is for five years or agatiated. There will be an option for renewals.
BACKGROUND:

From a meager beginning in October of 184@&inia Polytechnic Institute and State Universippularly known as
Virginia Tech, has evolved into a comprehensivigensity of national and international prominendss Virginia's
largest university with 26,000 full time studeatsd one of the top 50 research institutions imé#on, it is an
institution that firmly embraces a history of poigt knowledge to work. That tradition is rootedoir motto, Ut
Prosim: “That | May Serve,” and our land-grant siesis of institution, research, and solving thebgms of society
and through public service and outreach activitiésginia Tech is located in the town of BlacksguVirginia.
Blacksburg is located in Southwestern Virginiatjoff Interstate 81, about 45 minutes from Roandtsginia, four
hours from Washington, D.C. and Richmond, Virgiriad three hours from Charlotte, North Carolina.

Virginia Tech operates on a semester system, kathSemester running August to December, and §@amester
running January to May. There are also two siekvgummer sessions, the first running May to Juihg/and the
second running June/July to August. Approxima8&Rh00 students live on campus. Collectively, semsthool
enrollment averages about 5,800 students. Apprabely 7,000 faculty and staff are employed by Wiig Tech.

The main dining options for students are providgd/rginia Tech's Dining Services. Dining Servidssa division
of the Department of Housing and Dining Servicasmajor unit within the Division of Student ProgmmVirginia
Tech has built a reputation for outstanding dinir@ur dining program stays at the leading edgeadibnal trends,
and our food was ranked number one in the coumtrfhe Princeton Review’'s 2009 college rankings jsakibn.
Customers report high overall satisfaction and egipte the variety of dining options available ampus. Recent
customer comments such as “I brag about our foodcgeto my friends and family” illustrate that tMirginia Tech
students share our pride in the dining program.

Dining Services encompasses a wide-ranging fooateemsystem and serves approximately 6.0 million Imgar
year, and has on campus sales of $40.0 milliorygar. The current National Brands annual grosssale over $7.0
million. Dining Services has more than 18,000 shiddebit-style dining plan that can be used in a@inthe dining
centers.

Dining Services currently operates six cash djpers; three snack bar operations, two board ojpersand a single
catering operation. Board operations are all-yare ¢o-eat/pay-one-price services. Cash operatigna la carte and
include: Owens Food Court (Owens), The Hokie Gill Company (Owens), West End Market (Cochranegt'®
Place (Dietrick), Squires Food Court (Squires) @mdduate Life Center (Donaldson Brown). The boanitsware: D2
(Dietrick) and Shultz Dining Hall (Shultz). Addithally, snack bar-type operations exist at the MiegMaryland
Regional College of Veterinary Medicine, on thewgrd floor of Dietrick Dining Hall (DXpress), and Gltz Express
on the second-floor of Shultz.

Current national brands offered by Virginia Té&hing Services in Owens Hall are: Chick-fil-A, R&Hut, Freshens
Yogurt and Cinnabon.

Squires Food Court consists of two franchise af@ns: Sbarro and Au Bon Pain. The Graduate Ldatér at
Donaldson Brown operates a small Au Bon Pain kiosk.

Sales for the franchise operated by Dining Sesvt Virginia Tech are as follows: Au bon Pa@5$million;
Sbarro’s $1 million: Chick-fil-A, $1.3 million: Piza Hut, $1.0 million, Carvel/Cinnabon $200,000. #an Pain is
operated for a full calendar year. Sbarro is dgeréor 35 weeks. The last three franchises opdiat days a week
only during the academic school year (32 weeks).



G. Burke Johnston Student Center consists of tamchise operations: Subway and Seattle’s Bede€ofSales for
these franchises operated by University UnionsStndent Activities (UUSA) total more than $600,G0thually.
Subway operates five days a week only during tlel@mic school year (32 weeks). The store has aislbeevhours
during summer months. Seattle’s Best hours ardagina those of Subway; however, Seattle’s Bestatps on six
day per week schedule.

A campus map with building locations is shown améttment D. The new facility is scheduled to startstruction
in 2010 and is scheduled to open in the summe®d22 This facility will be a multipurpose faciligentrally located
in the academic heart of campus. It will have agipnately 35,000 square feet of space for diningises on two
floors. This will be the first major dining fadyi on the academic side of campus; therefore lithave a new
customer base with increased faculty, staff androatar traffic. The new facility is convenientlyclated close to
commuter parking lots and to the bus route thatises campus and the Blacksburg community.

Dining Services is looking at a variety of optiomish different menu and service styles availablsui the diverse
needs of the campus community. Dining Servicessla enter into a license agreement for a maxiroftan

brands in individual spaces for the new dininglfagilocated on two floors. The new facility witlave 5,880 square
feet for the servery venues and more than 8,908redeet of seating area indoors and outdoors, avithpacity over
550 seats. The new facility is also projecteditaife gap for a large take out style populatiarhe new facility will
have an additional back-of-house area which indudere than 6,000 square feet of service, kitcbmage, and
office space. The actual number of licensed bravillbe determined after reviewing and analyziegeral sets of
information: Customer Food Preference Survey,esib this RFP, commission/royalty structure asuabse footage
required by the respondents to this RFP.

The new dining facility and other locations willcapt Dining Plans i.e., Flex dollars, and Dinindlais, as well as
cash and Hokie Passport dollars. The pool of Bt#bars and Dining dollars available on campus ¢egito
approximately $30 million in retail buying power.

Virginia Tech has entered into an Education SpaigprAgreement with The Coca-Cola Company and Coala-
Bottling Co. Consolidated. Accordingly, any cowtrar contracts resulting from this solicitatiomtlincludes
beverage sales as the concept or part of the convedlrequire that the contractor only serve Cglteducts (except
for hot coffee or hot tea) in approved cups and mat sell, serve, distribute, sample, advertispromote (on a brand
or generic basic) any competitive products. The@gent runs through December 31, 2011 and cordgingvision
for a possible extension through May 31, 2012.

EVA BUSINESS-TO-GOVERNMENT ELECTRONIC PROCURENIH SYSTEM

The eVA Internet electronic procurement solutioeainlines and automates government purchasingtaegiwithin
the Commonwealth of Virginia. Virginia Tech, anther state agencies and institutions, have beeattdd by the
Governor to maximize the use of this system inpteeurement of goods and servic&de are, therefore, requesting
that your firm register as a trading partner withilne eVA system.

There are registration fees and transaction feasvad with the use of eVA. These fees must besictamed in the
provision of quotes, bids and price proposals efiedo Virginia Tech. Failure to register withiretaBVA system may
result in the quote, bid or proposal from your fitraing rejected and the award made to another ventio is
registered in the eVA system.

Registration in the eVA system is accomplishedioa:| Your firm must provide the necessary infoliorat Please
visit the eVA website portal dtttp://www.eva.virginia.gov/register/vendorreg.hémdregister both with eVA and
Ariba. This process needs to be completed before Virdieizh can issue your firm a Purchase Order or casttra
If your firm conducts business from multiple geqgre locations, please register these locationgour initial
registration.

For registration and technical assistance, referd¢ine eVA website aeVACustomerCare@dgs.virginia.goar call
866-289-7367 or 804-371-2525.

CONTRACT PARTICIPATION

It is the intent of this solicitation and resultiogntract to allow for cooperative procurement.céwingly, any public
body, public or private health or educational itgtons, or Virginia Tech’s affiliated corporatioasd/or partnerships
may access any resulting contract if authorizethbycontractor.



Participation in this cooperative procurement isc8y voluntary. If authorized by the Contractdhe resultant
contract may be extended to the entities indicafeave to purchase at contract prices in accordafitbecontract
terms. The Contractor shall notify Virginia Tech writing of any such entities accessing the camtraNo
modification of this contract or execution of a asgie contract is required to participate. Thet@ator will provide
semi-annual usage reports for all entities accgsgia Contract. Participating entitiskall place their own orders
directly with the Contractor and shall fully andde@pendently administer their use of the contracinmude
contractual disputes, invoicing and payments withditect administration from Virginia TechVirginia Tech shall
not be held liable for any costs or damages incubye any other participating entity as a resulany authorization
by the Contractor to extend the contract. It idemtood and agreed that Virginia Tech is not raside for the acts
or omissions of any entity, and will not be consékein default of the contract no matter the cirstances.

Use of this contract does not preclude any pagtaig entity from using other contracts or competifprocesses as
the need may be.

VI. STATEMENT OF NEEDS

Virginia Tech needs the services of a Contractor to

A. Provide the means to establish, and fatdithe operation of a brand name, recognizablauest or
restaurant concepts in Virginia Tech’s new dirfiagjlity. The contractor should supply their stands,
methods, procedures, trade secrets, and pragriesalemarks in order to provide Virginia Techisdents,
faculty, staff and guests with high quality see:i The desired type of arrangement is a licengé@nchise
agreement. Virginia Tech will provide the ne@ggdabor and resources for the operation of tetatgant.

B. Assist Virginia Tech with the design of thedtgplan, kitchen layout and construction documepeific to
the individual franchise.

C. Assist Virginia Tech with the selection, pursband installation of required equipment. Thetreator shall
provide equipment specifications and drawings shgvaill equipment locations with dimensions, and all
associated plumbing, electrical and HVAC systeneyTshould also include any specific requiremenitgify
goods, refrigeration and freezer storage space.

D. Assist Virginia Tech with the design, purchasel installation of the storefront area(s) and tenfs). The
décor should be in keeping with the general bugdinvironment. The Contractor shall submit to \iig Tech
drawings delineating the design of the store fi®)rahd/or counter(s).

Suggest structural modifications. If approv&djctural modifications will be made by Virgintach.

Offer advertising to inform the community abthg restaurant, which is subject to the approf/&iminia
Tech. With the exception of advertisements diyeatlated to the services offered and the location,
Contractor agrees not to advertise any connectitimrginia Tech, its Board, or agency thereofr ntake use
of Virginia Tech’s name or other identifying mamisproperty, nor make representation, either exqaeor
implied, as to Virginia Tech’s promotion or endarsmnt of the Contractor’s operations without prigitien
permission from Virginia Tech.

G. The new facility will start providing service Bugust 27, 2012 which is the beginning of Virgirliech’s fall
semester in 2012. Other existing building locationuld require services be provided as soon &8.201

VII. PROPOSAL PREPARATION AND SUBMISSION

A. General Requirements

1. RFP Response: In order to be considered foctihe Offerors must submit a complete responsthi®
RFP. One original and four copiesof each proposal must be submitted to:

Virginia Tech

Purchasing Department (0333)
270 Southgate Center
Blacksburg, VA 24061



Reference the Opening Date and Hour, and RFP Numben the lower left hand corner of the return
envelope or package

No other distribution of the proposals shall be enbg the Offeror.
2. Proposal Preparation:

a. Proposals shall be signed by an authorized septative of the Offeror. All information requeste
should be submitted. Failure to submit all infotima requested may result in Virginia Tech requgrin
prompt submission of missing information and/orimgiv a lowered evaluation of the proposal.
Proposals which are substantially incomplete ok leey information may be rejected by Virginia Tech
at its discretion. Mandatory requirements are ehasgjuired by law or regulation or are such thayth
cannot be waived and are not subject to negotiation

b. Proposals should be prepared simply and ecomdisnjgroviding a straightforward, concise descopti
of capabilities to satisfy the requirements of RfeP. Emphasis should be on completeness andyclarit
of content.

c. Proposals should be organized in the order iitlwthe requirements are presented in the RFP. All
pages of the proposal should be numbered. Eachgggoh in the proposal should reference the
paragraph number of the corresponding section @fRRP. It is also helpful to cite the paragraph
number, subletter, and repeat the text of the rement as it appears in the RFP. If a responsersov
more than one page, the paragraph number and utdbbuld be repeated at the top of the next page.
The proposal should contain a table of contentschvhiross references the RFP requirements.
Information which the offeror desires to presemit ttioes not fall within any of the requirementstaf
RFP should be inserted at an appropriate place @ttached at the end of the proposal and desijnate
as additional material. Proposals that are notamimpd in this manner risk elimination from
consideration if the evaluators are unable to fiuletre the RFP requirements are specifically adddess

d. Each copy of the proposal should be bound iingles volume where practical. All documentation
submitted with the proposal should be bound in siragle volume.

e. Ownership of all data, material and documentatidginated and prepared for Virginia Tech purguan
the RFP shall belong exclusively to Virginia Tectdde subject to public inspection in accordandé wi
the Virginia Freedom of Information Act. Trade m&s or proprietary information submitted by an
Offeror shall not be subject to public disclosuneder the Virginia Freedom of Information Act.
However, to prevent disclosure the Offeror mustokers the protections of Section 2.2-4342F of the
Code of Virginia, in writing, either before or dtet time the data or other materials is submittétie
written request must specifically identify the dateother materials to be protected and statedhsans
why protection is necessary. The proprietary adérsecret material submitted must be identified by
some distinct method such as highlighting or undiexy and must indicate only the specific words,
figures, or paragraphs that constitute trade semrgtroprietary information. The classification arfi
entire proposal document, line item prices andstal tproposal prices as proprietary or trade sedset
not acceptable and may result in rejection of ttoppsal.

3. Oral Presentation: Offerors who submit a prapasresponse to this RFP may be required to giveral
presentation of their proposal to Virginia TechhisTwill provide an opportunity for the Offeror tharify or
elaborate on the proposal but will in no way chatigeoriginal proposal. Virginia Tech will scheduhe
time and location of these presentations. Oradgrations are an option of Virginia Tech and matybe
conducted. Therefore, proposals should be complete

B. Specific Requirements

Proposals should be as thorough and detailed asibpso that Virginia Tech may properly evaluatauty
capabilities to provide the required services. e@ffs are required to submit the following inforioatitems as a
complete proposal:

1. Type of Service(s) per Store Front

a. Describe the varieties of food to be providéttlude sample menus, food cycles, current porsize
and nutritional information. Also, please cdetp Attachment C.



b. Provide the proposed selling prices. Disthedeverage Virginia Tech has in setting and ghan
prices.

c. Discuss the manner of food presentationlutteordering, packaging delivery, etc.
d. Discuss the willingness to allow an on-camgpeisvery service.

e. Describe the license agreement offered. Offeror should submit a sample license agreement
including terms and conditions.

f. Discuss how contract renewals would occur.

g. Provide information on delivery agent; narhea@mpany, location, number of deliveries per week,
length of truck, drayage cost per case andspegial requirements.

2. Expenses to Virginia Tech per Store Front

a. Provide a listing of the fees to be paid lingghia Tech.

b. Describe the frequency for which fees aregdd and how they are charged.

c. Describe the number of managers, employees, efoiregl to staff the operation. Discuss the typical
salary/wages and benefits packages, and associastsl for this area. Include a listing of any loé t
Offeror's mandatory salary/wages, benefits anddurcational background.

d. Provide a listing of raw materials, ingredgrsupplies, food specifications (recipes), patiggtc.
required for the typical operation. Includésting of estimated usage, purchasing plans, mangand
non-mandatory providers and the associate@gBstimates.

e. Supply a list of all equipment, store fropged or counter(s) to be utilized under the preplos
agreement. Include a listing of types, speatfons, the estimated value and ownership upon
completion of the agreement.

3. Level of Marketing Support and Name Recognifier Store Front

a. Describe the level and type of support pregitbr marketing. Identify any costs associatetth wi
marketing to be paid by Virginia Tech.

b. Discuss advertising plans for local, regicarad/or national exposure.

c. Describe the number and the extent of prasnatievents provided by the Offeror. Discuss yipéchl
benefits received by Virginia Tech for suchrpations. Provide a breakdown on any costs to elpa
Virginia Tech and those paid by the Offeror.

d. Describe how well the Offeror is known thrbogt higher educational institutions and the Scaghe
region in comparison to other concepts of lsitfilar and dissimilar product lines. Discuss the
importance of name recognition.

4. Level of Training Support per Store Front

a. Describe the type and level of support predidy training. Discuss the length of trainingresher
training opportunities and any costs associafi#iul training to be paid by Virginia Tech.

b. Describe the content and outcome expectatibtiee training program.
5. Quality Assurance Programs per Store Front

a. Specify the methods used to measure the ¢téwelstomer satisfaction and methods used to restm
suggestions or complaints.



b. Specify the method and frequency of your eat@bn of the Franchise operation.

c. Discuss the ability to maintain food quaBtandards, particularly in terms of palatabilitytnition
and variety.

d. Describe the sanitation and safety progranthi® proposed operation.
6. Layout and Equipment per Store Front

a. Provide photographs, diagrams and/or otlsralirepresentations of the equipment, furnishisigse
fronts and layouts of the restaurant.

b. Discuss the level of flexibility available Yorginia Tech regarding the store front facadees€ribe the
Offeror’s ability to attractively blend theioncept facade with that of other potential concepts

c. Provide a listing of the equipment, storanf(s) and/or counter(s) which must be purchasezlitiir the
Offeror and the associated prices.

d. Discuss the willingness of the Offeror toghase all equipment, store front(s) and/or cousten(
behalf of Virginia Tech. Include the assoadibpeice(s).

7. Small, Women-owned and Minority-owned Busine®&/AM) Utilization:

Describe your plan for utilizing small businessad ausinesses owned by women and minorities if dedar

a contract. Describe your ability to provide sttal reporting on actual SWAM subcontracting when
requested. Specify if your business or the busirsbusinesses that you plan to subcontract wigh a
certified by the Department of Minority Businessté&prise.

Identify, preferably four (4), Licensees curtgiih operation in the Virginia/East Coast regidnclude the
date established, the restaurant name, addndsgh@ name and phone number of the individual \iratinia
Tech has your permission to contact.

8. References.
Identify, preferably four (4), Licensees curigrih operation in the Virginia/East Coast regidnclude the
date established, the restaurant name, addndsh@ name and phone number of the individual \iratinia
Tech has your permission to contact.

9. The return of the General Information Form addemda, if any, signed and filled out as required.

VIII.  SELECTION CRITERIA AND AWARD:

A. Selection Criteria
Proposals will be evaluated by Virginia Tech uding following:

Maximum Point

Criteria Value
1. Type of Service(s) Offered 20
2. Expenses to Virginia Tech 20
3. Level of Marketing Support and Name Recognition 15
4. Level of Training Support 10

5. Quality Assurance Programs 10



XI.

XII.

6. Layouts and Equipment 10

7. SWAM Utilization 10
8. References 5
Total 100
B. Award

Selection shall be made of two or more offerorsnikx to be fully qualified and best suited amongs¢ho
submitting proposals on the basis of the evalud@ators included in the Request for Proposal uditilg price,
if so stated in the Request for Proposal. Negotiatshall then be conducted with the offerorsedecied. Price
shall be considered, but need not be the solerdetieng factor. After negotiations have been conddaowith
each offeror so selected, Virginia Tech shall sellee offeror which, in its opinion, has made thestoproposal,
and shall award the contract to that offeror. Wil Tech may cancel this Request for Proposaleject
proposals at any time prior to an award. Shouldjiiia Tech determine in writing and in its solsatetion that
only one offeror has made the best proposal, aatntnay be negotiated and awarded to that offeftve award
document will be a contract incorporating by refee all the requirements, terms and conditionshid t
solicitation and the Contractor's proposal as netgst. See Attachment B for sample contract form.

Virginia Tech reserves the right to award more tbae contract as a result of this solicitation.
Virginia Tech reserves the right to award segantracts to separate contractors for any typeesthurant
concept. Additionally, Virginia Tech reserves ftiight to award multiple separate contracts to mldtseparate
contractors for any type of restaurant concept.

INVOICES:

Invoices for goods or services provided under amyract resulting from this solicitation shall héaitted to:
Virginia Polytechnic Institute and State University
Accounts Payable
201 Southgate Center
Blacksburg, VA 24061

ADDENDUM:

Any ADDENDUM issued for this solicitation may be accesselattat//www.purch.vt.edu/html.docs/bids.phince
a paper copy of the addendum will not be mailegolo, we encourage you to check the web site relgular

CONTRACT ADMINISTRATION:

A. Christine Boling, Contract Administrator for Dinirggervices, at Virginia Tech or her designee, dhalidentified
as the Contract Administrator and shall use allg@wnder the contract to enforce its faithful perfance.

B. The Contract Administrator, or her designee, stletermine the amount, quantity, acceptability,efits of all
aspects of the services and shall decide all ofjuestions in connection with the services. The tagh
Administrator, or her designee, shall not have auity1to approve changes in the services whictr #fte concept
or which call for an extension of time for this ¢@tt. Any modifications made must be authorizgdtie
Virginia Tech Purchasing Department through a emitaimendment to the contract.

TERMS AND CONDITIONS:

This solicitation and any resulting contract/pusgharder shall be governed by the attached terchs@mditions.
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ATTACHMENTS:

Attachment A - Terms and Conditions
Attachment B - Standard Contract Form
Attachment C — Declaration Form
Attachment D — Campus Map
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ATTACHMENT A

TERMS AND CONDITIONS

RFP General Terms and Conditions

Seehttp://www.purch.vt.edu/html.docs/terms/GTC RFP_ @&3.pdf

Special Terms and Conditions

1. ADVERTISING : In the event a contract is awarded for suppégsipment, or services resulting from this saditiin, no
indication of such sales or services to Virginiafevill be used in product literature or advertiginThe Contractor shall
not state in any of the advertising or productréitere that the Commonwealth of Virginia or anyrageor institution of
the Commonwealth has purchased or uses its produstsvices.

2. AUDIT : The Contractor hereby agrees to retain all boaords, and other documents relative to thisraohfor five (5)
years after final payment, or until audited by themmonwealth of Virginia, whichever is sooner. gfitia Tech, its
authorized agents, and/or the State auditors bha# full access and the right to examine any idf Iseterials during said
period.

3. AVAILABILITY OF FUNDS : It is understood and agreed between the pargesin that Virginia Tech shall be bound
hereunder only to the extent of the funds availalslevhich may hereafter become available for theppse of this
agreement.

4. CANCELLATION OF CONTRACT : Virginia Tech reserves the right to cancel agnininate any resulting contract, in
part or in whole, without penalty, upon 60 daystteri notice to the Contractor. In the event thgaihcontract period is
for more than 12 months, the resulting contract rbayterminated by either party, without penaltyemthe initial 12
months of the contract period upon 60 days writietice to the other party. Any contract cancaiatnotice shall not
relieve the Contractor of the obligation to deliegd/or perform on all outstanding orders issuéalr po the effective date
of cancellation.

5. CONTRACT DOCUMENTS: The contract entered into by the parties staibtst of the Request for Proposal including
all modifications thereof, the proposal submittgdtiie Contractor, the written results of negotiasiothe Commonwealth
Standard Contract Form, all of which shall be nefdito collectively as the Contract Documents.

6. IDENTIFICATION OF PROPOSAL ENVELOPE : If a special envelope is not furnished, or ifuretin the special
envelope is not possible, the signed proposal shioellreturned in a separate envelope or packagledsend addressed as
follows:

VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY

Purchasing Department (0333)

270 Southgate Center

Blacksburg, VA 24061

Reference the opening date and hour, and RFP Numbe lower left corner of the envelope or pagka

If a proposal not contained in the special envelispmailed, the Offeror takes the risk that theedope, even if marked as
described above, may be inadvertently opened aadnfiormation compromised which may cause the psapto be
disqualified. No other correspondence or othempsals should be placed in the envelope. Propasals be hand
delivered to the Virginia Tech Purchasing Departmen

7. INDEPENDENT CONTRACTOR: The contractor shall not be an employee of ViigiTech, but shall be an
independent contractor.
Nothing in this agreement shall be construed #soaitly for the contractor to make commitments vihéhall bind Virginia
Tech, or to otherwise act on behalf of Virginia figexcept as Virginia Tech may expressly authdriaeriting.

8. INSURANCE:
By signing and submitting a proposal under thigcgation, the Offeror certifies that if awardeldet contract, it will have
the following insurance coverages at the time tloekveommences. Additionally, it will maintain thedaring the entire
term of the contract and that all insurance covesagill be provided by insurance companies autedrio sell insurance
in Virginia by the Virginia State Corporation Conssion.

11



During the period of the contract, Virginia Tedabserves the right to require the Contractor to iflrrcertificates of

insurance for the coverage required.

INSURANCE COVERAGES AND LIMITS REQUIRED

A. Worker's Compensation - Statutory requirements lzenefits.

B. Employers Liability - $100,000.00

C. General Liability - $500,000.00 combined singtait. Virginia Tech and the Commonwealth of Vinig shall be
named as an additional insured with respect to gfsedvices being procured. This coverage is toudel
Premises/Operations Liability, Products and ConepleOperations Coverage, Independent Contractogsility,
Owner's and Contractor's Protective Liability arad®nal Injury Liability.

D. Automobile Liability - $500,000.00

E. Builders Risk — For all renovation and new camgton projects under $100,000 Virginia Tech witbvide All Risk —
Builders Risk Insurance. For all renovation corsaand new construction from $100,000 up to $300,the
contractor will be required to provide All Risk —uBers Risk Insurance in the amount of the conteawd name
Virginia Tech as additional insured. All insuranezifications of insurance will be through a vailidurance certificate.

The contractor agrees to be responsible for, imifgmdefend and hold harmless Virginia Tech, iffcers, agents and

employees from the payment of all sums of moneyrdnson of any claim against them arising out of ang all

occurrences resulting in bodily or mental injury pmoperty damage that may happen to occur in caimmegvith and

during the performance of the contract, including bot limited to claims under the Worker's Comgion Act The

contractor agrees that it will, at all times, aflee completion of the work, be responsible fodeimnify, defend and hold

harmless Virginia Tech, its officers, agents andleyees from all liabilities resulting from bodilgr mental injury or

property damage directly or indirectly arising ofithe performance or nonperformance of the cohtrac

9. NOTICES: Any notices to be given by either party to thken pursuant to any contract resulting from thikcgation
shall be in writing, hand delivered or mailed te tiddress of the respective party at the folloveiddress

If to Contractor: Address Shown On RFP Cover Page
Attention: Name Of Person Signing RFP

If to Virginia Tech:

Virginia Polytechnic Institute and State Univeysi
Attn: Trisha Wilson

Purchasing Department (0333)

270 Southgate Center

Blacksburg, VA 24061

and

Virginia Polytechnic Institute and State Univeéysi
Attn: Christine Boling

Planning and Business Services (0428)

DSA New Hall West Suite 109

West Campus Drive

Blacksburg, VA 24061

10.SEVERAL LIABILITY : Virginia Tech will be severally liable to the ext of its purchases made against any contract
resulting from this solicitation. Applicable depaents, institutions, agencies and Public BodiethefCommonwealth of
Virginia will be severally liable to the extent thfeir purchases made against any contract resdtting this solicitation.

11.WORK SITE DAMAGES: Any damage to existing utilities, equipment amighed surfaces resulting from the
performance of this contract shall be repairechéo@wner's satisfaction at the Contractor's expense
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ATTACHMENT B

Standard Contract form for reference only
Offerors do not need to fill in this form

COMMONWEALTH OF VIRGINIA
STANDARD CONTRACT

Contract Number:

This contract entered into this day of 20, by , hereinatibed the
"Contractor" and Commonwealth of Virginia, Virginfolytechnic Institute and State University call§Grginia Tech".

WITNESSETH that the Contractor and Virginia Tedh,consideration of the mutual covenants, promiges agreements
herein contained, agrees as follows:

SCOPE OF CONTRACT: The Contractor shall provide th to Virginia Tech as set forth ie @ontract
Documents.
PERIOD OF CONTRACT: From through

COMPENSATION AND METHOD OF PAYMENT: The Contractshall be paid by Virginia Tech in accordance wfib
contract documents.

CONTRACT DOCUMENT: The contract documents shalhgist of this signed contract, Request For Propbkahber
dated , together with alltewitodifications thereof and the proposal subnhitig the Contractor
dated and the Contractor's letter dated , all of which contract documents arerpomted herein.

In WITNESS WHEREOF, the parties have caused thisti@ot to be duly executed intending to be bouredethy.

Contractor: Virginia Tech

By: By:

Title:
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ATTACHMENT C

DECLARATION FORM

Offerors should declare their product line (conteptproduct lines (concepts) below so that coreepsimilar offerings may
be grouped together for evaluation purposes. Wingltiple concepts are proposed by the same Off&fioginia Tech
reserves the right to evaluate and negotiate eamtept individually, or as a group.

Type(s) of Concepts(s):

Italian/Pizza

Casual Dining - Express

Breakfast

Combination, Please Specify

Other, Please Specify
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ATTACHMENT D

CAMPUS MAP
(e p JumswoEan o -
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I Dining Facilities

Support Facilities * Proposed Dining Facility

15



