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1. INTRODUCTION AND PURPOSE

The purpose of this Request for Proposals (“RFP”) is to secure a dining services operating contract
(“Contract”) with a highly qualified foodservice management company (“Contractor”) that will provide the
students, staff, faculty, and guests of the two colleges of the West Valley-Mission Community College
District (“District”) with campus dining operations that meet high industry standards and where food quality,
manner of service, program and menu diversity, and value to the customer are the primary considerations.
The District expects to select one (1) Contractor with whom it will execute a five-year contract.

The District is making significant investments in its programs, facilities, and services to create an improved
student experience, both academically and outside the classroom, that will prepare students for successful
careers and meaningful lives. The District recognizes that its dining program should be a differentiator and
a bigger part of this endeavor, and its chosen Contractor should be an invested partner in driving student
success. Specifically, the District intends to offer a partial declining balance meal plan to every
student enrolled in person at either college to help it achieve its dining program goals, which include
reducing food insecurity among students, offering more diverse and higher quality food options, and
providing expanded and more convenient dining services. To achieve these goals, the District recognizes
that its chosen Contractor will need sufficient sales to drive the necessary improvements and realize a
reasonable profit; therefore, it is willing to contribute approximately $2.5 million per year starting in
FY 2025-26 (July 1, 2025, to June 30, 2026) to fund a declining balance meal plan program for eligible
students. These funds can only be used by students at on-campus dining locations. While funding
levels for future years are not guaranteed, the District anticipates increasing the annual contribution
during the term of the five-year contract.

The District invites qualified foodservice management companies, hereafter referred to as "Respondents,”
to submit Proposals to operate the Services (as defined herein) in accordance with the terms, conditions,
and specifications that follow. Proposals will be accepted until Friday, November 22, 2024, 4:00 P.M.
Pacific Time. Additional details regarding the RFP schedule are provided in Section 2 below.

Brailsford & Dunlavey, Inc. (“B&D”) is assisting the District with this dining solicitation process. Respondents
will receive regular communications from B&D and should respond as directed.

The Contract resulting from this RFP will not, nor is intended to, create a partnership, ownership interest,
or joint venture agreement between the District and Contractor.

2. RFP SOLICITATION DESCRIPTION AND IMPLEMENTATION TIMELINE

The District intends to proceed quickly yet responsibly through the solicitation and award processes.
Respondents are required to comply with the following activities and associated deadlines:

Process Steps Date
1. Request for Proposals (RFP) made available to Respondents September 23, 2024



2. Respondents return Pre-proposal Meeting Registration Forms October 4, 2024

3. Mandatory Pre-proposal meeting and site tours October 16, 2024
4. Additional tours available to Respondents by appointment (M-F only) October 17-25, 2024
5. Respondents’ questions about this RFP due to District October 30, 2024

6. Respondents’ questions answered by District November 6, 2024
7. Respondents’ Proposals due to District by 4:00 p.m. PT (“Due Date”) November 22, 2024
8. Short list of Respondents selected and notified December 16, 2024
9. Short list of Respondents interviewed on campus January 14, 2025
10. Respondent evaluations and follow up completed February 10, 2025
11. Award decision made; letter of intent transmitted by District February 11, 2025
12. Contract negotiations and initiation of transition planning commence February 12, 2025
13. Board of Trustees meeting review March 18, 2025

14. Contract signed (“Effective Date”) April 2, 2025

15. Contract’s “Commencement Date” (15t day of operations) June 1, 2025

The District reserves the right, in its sole discretion, to modify the above schedule. Respondents will be
notified of any changes in a timely manner by the District.

To assist Respondents in responding to this RFP, all bolded red text identifies information that each
Respondent is expected to include in its Proposal. Specific instructions for replying to all requirements are
included in Section 6 of this RFP.

Any Respondent’s suggested modifications to the terms and conditions in this RFP must be clearly
identified in Respondent’s Proposal. Unexplained or unreferenced changes made to the solicitation
document may result in disqualification. The District will be the sole judge as to whether a Respondent’s
Proposal has satisfactorily met the requirements of this RFP.

The District expects the successful Respondent to execute the District's Contract in substantially the form
presented in Attachment D with modifications considered only to the extent needed to reflect negotiated
business terms. The willingness of each Respondent to execute the Contract in the form provided will be a
factor taken into account when analyzing responses to this RFP. If, however, the Respondent is unwilling
to enter into the Contract in the form provided, the Respondent must include a redline of the draft
contract included as Attachment D, providing the specific language of any suggested modifications.
In the event of any discrepancy or inconsistency between or among Respondent’s response(s) to this RFP
and the Contract, the Contract will control.

Each Respondent shall bear all costs associated with its Proposal in response to this RFP, including, but
not limited to, the costs of any presentation and/or demonstration required by the District.

Any entity that does not wish to respond to this solicitation is requested to notify Michael Robins
at michael.robins@wvm.edu and Don Mackessy at don.mackessy@wvm.edu as soon as possible.
Rick Thomas at Brailsford & Dunlavey, Inc. (rthomas@bdconnect.com) should be copied on each
transmittal.




3. BACKGROUND

Institutional Profile:

With the approval of voters residing within Campbell Union and Los Gatos-Saratoga Union High School
Districts and the Santa Clara Unified School District, West Valley Joint Community College District was
established in January 1963. In early 1964, a 143-acre site in Saratoga was purchased for what would
become the permanent campus for West Valley College and the District offices. The second campus in
the College District, Mission College, began with the acquisition of twelve acres in Santa Clara and
eventually grew to be a 164-acre site. Mission College was temporarily located at Jefferson Intermediate
School from 1975 to 1979. With the completion of the first building phase in the fall of 1979, the new
Mission College campus opened its doors to students.

In September 1985, the name of the District was changed from the West Valley Joint Community College
District to West Valley-Mission Community College District to reflect the status of Mission College. Since
their inception, the two colleges have become major providers of credit and non-credit education in the
Santa Clara Valley. Though each college has developed its own character, style, programs, and
atmosphere, both are committed to academic excellence. The faculty and staff on each campus are
dedicated to assisting students to meet their academic goals, vocational interests, and special needs.
Every semester over 20,000 students enroll in courses at the colleges. Thousands of others take online,
off-campus, or non-credit courses and seminars offered through a variety of programs. These programs
are aimed at meeting the training and retraining needs of the people of Silicon Valley.

The District is part of California’s public community college system of 112 colleges in 72 districts across the
state, which serves more than 2.5 million students and represents the largest system of higher education
in the world. Community colleges are political subdivisions authorized by the Constitution of the State of
California. A seven-member Board of Trustees governs the District. The voters of the communities served
by the District elect Board members to office. The Board of Trustees is responsible for the overall direction
and control of the District so that it best meets the needs of the community it serves.

The District’'s mission is: “The West Valley-Mission Community College District unites our colleges in a
shared vision of educational excellence where students representing diverse experiences and identities
feel connected and supported in pursuit of their goals and aspirations.”

The Services covered by the Contract will be performed by Contractor and its approved subcontractors at
both the Mission and West Valley campuses under the terms and conditions of the same Contract.

Respondents are encouraged to visit the District’s website (https://www.wvm.edu) for additional information
about the institution.

Enrollment:



Specific enrollment information by college is provided below.
West Valley College:
Enroliments for recent academic years are as follows:

Fall semester 2022:

Total headcount (unduplicated): 7,261
In-person instruction (including those taking both online/in-person classes): 3,819
Online only instruction 3,442

Spring semester 2023:

Total headcount (unduplicated): 6,979
In-person instruction (including those taking both online/in-person classes) : 3,745
Online only instruction: 3,234

Fall 2023:

Total headcount (unduplicated): 7,956
In-person instruction (including those taking both online/in-person classes): 4,459
Online only instruction: 3,497

Spring 2024

Total headcount (unduplicated): 9,160
In-person instruction (including those taking both online/in-person classes): 5,641
Online only instruction: 3,519

Fall 2024:

Total headcount (unduplicated): 8,834
In-person instruction (including those taking both online/in-person classes): 5,125
Online only instruction: 3,709

West Valley College is experiencing enrollment growth and expects this trend to continue. (As of the start
of the fall semester 2024, the college’s enrollment is up 11% from the previous year with in-person
enroliment up 15%.) This growth is attributable to a comprehensive enroliment strategic plan that includes
a major investment in marketing and outreach resources, free tuition initiative, and the removal of financial
barriers for students (free parking, free student health, free childcare, and the provision of technology,
books, course materials, printing, and basic needs) all at no cost to students. New programs and services
and a renewed focus on community events, partnerships, and rentals are all expected to contribute to



enroliments, headcounts, and foot traffic on campus in the coming years. The college’s newly completed
strategic educational master plan sets goals for increased enrollment, student life and engagement, and
community access to and use of facilities, all in an effort to vitalize the campus.

Mission College:

Enroliments for recent academic years are as follows:

Fall semester 2022:

Total headcount (unduplicated): 6,735
In-person instruction (including those taking both online/in-person classes 3,869
Online enroliment: 2,866

Spring semester 2023:

Total headcount (unduplicated): 6,332
In-person instruction (including those taking both online/in-person classes 3,388
Online enroliment: 2,944

Fall 2023:

Total headcount (unduplicated): 7,216
In-person instruction (including those taking both online/in-person classes 4,273
Online enroliment: 2,943

Spring 2024

Total headcount (unduplicated): 7,003
In-person instruction (including those taking both online/in-person classes 3,998
Online enroliment: 3,005
Fall 2024:

Total headcount (unduplicated): 7,563
In-person instruction (including those taking both online/in-person classes): 4,681
Online only instruction: 2,882

Like West Valley College, Mission College is experiencing enroliment growth and expects this trend to
continue. (As of the start of fall semester 2024, the college’s overall enroliment is up 10% from last year at
the same time with in-person enroliment also up 10%.) This growth is attributable to a similar
comprehensive enroliment strategic plan that includes a major investment in marketing and outreach
resources, free tuition initiative, and the removal of financial barriers for students (free parking, free student
health, free childcare, and the provision of technology, books, course materials, printing, and basic needs)



all at no cost to students. New programs and services and a renewed focus on community events,
partnerships, and rentals are all expected to contribute to enroliments, headcounts, and foot traffic on
campus in the coming years. The college’s newly completed strategic educational master plan sets goals
for increased enrollment, student life and engagement, and community access to and use of facilities, all in
an effort to vitalize the campus.

Student Demographics: (Percentages may not total to 100%.)
West Valley College:

Ethnicity:
African American: 2.42%
American Indian/Alaskan Native 0.11%
Asian: 22.25%
Filipino: 2.31%
Hispanic: 26.17%
Pacific Islander: 0.27%
Multi-Ethnicity: 6.27%
White/Non-Hispanic: 30.37%
Unknown: 9.83%

Gender:
Students who identify as female: 56.53%
Students who identify as male: 39.55%
Students who identify as neither female nor male: 0.00475% (non-binary)

Age:
19 or less: 36.86%
20-24: 21.70%
25-29: 8.35%
30-34: 5.74%
35-39: 4.97%
40-49: 7.90%
50+: 14.46%
Unknown: 0.02%

Home Address: (Top 5 cities from which students commute.)
San Jose: 48.32%
Los Gatos: 7.50%
Campbell: 6.32%
Saratoga: 5.96%
Santa Clara: 5.48%



Mission College:

Ethnicity:
African American: 3.62%
American Indian/Alaskan Native: 0.15%
Asian: 28.53%
Filipino: 6.59%
Hispanic: 32.34%
Pacific Islander: 0.52%
Multi-Ethnicity: 5.02%
White/Non-Hispanic: 15.60%
Unknown: 7.63%

Gender:
Students who identify as female: 54.28%
Students who identify as male: 43.64%
Students who identify as neither female nor male: .01%
Unknown: 2.07%

Age:
19 or less: 26.70%
20-24: 23.23%
25-29: 13.27%
30-34: 9.54%
35-39: 7.61%
40-49: 9.78%
50+: 9.85%
Unknown: 0.02%

Home Address: (Top 5 cities from which students commute.)
San Jose 41.73%
Santa Clara 16.71%
Sunnyvale 8.92%
Milpitas 8.42%
Fremont 3.01%

Residential Life:

The District currently has no student housing, but it and its two colleges are investigating the feasibility of
developing on-campus housing. The primary objective of such housing would be to minimize the hardships
many students in the District's community face when trying to find high-quality, affordable places to live
while in school. The colleges’ communities are desirable yet often prohibitively expensive. Many District
students cannot afford to live close to their respective college. Consequently, they spend a disproportionate



amount of time commuting, which reduces the time they can commit to their education. The District is

increasingly concerned about these pressures, and this concern is a primary reason it is exploring the

feasibility of affordable, on-campus student housing.

In the summer of 2023, the District completed a housing feasibility study and submitted a plan to the State

Chancellor’s Office for partial funding under SB-169 Student Housing Grant. However, due to the state

deficit, the State Chancellor’s Office and Department of Finance have put this program on hold. Despite the

lack of critical funding, the District continues to explore the best ways to support its housing-insecure

students. No further design efforts have been made since the student housing grant application was

submitted. Should student housing become a viable option, the District’s Facilities Department will work

with the selected Contractor to determine the best dining solutions for students living on campus.

Dining Services Operations:

WM Café and KJ’s Café / Drip Coffee are the District’s current contractors for cafe/cafeteria and coffee

services, respectively, at both colleges. WM Café and KJ’s / Drip Coffee will have the same opportunity as

all other Respondents to respond to this RFP.

The District's Executive Director of General Services is responsible for the overall management of the

Contract on behalf of the District. Institutional oversight of each college’s Services is provided by each

college’s Vice President of Administration.

The chosen Contractor will be expected to manage the dining facilities (“Dining Facilities”) described below:
1. West Valley College campus:

a. Campus Center Café currently known as WM Café.

b. Coffee bar in the Campus Center currently operated by Drip Coffee.

c. Learning Resource Center (library) coffee bar (opening in spring 2026).

Floor plans of dining and coffee areas are available in Attachment B.

2. Mission College campus:

a. Saints Café in the Campus Center.

b. Coffee barin the Student Engagement Center.

c. Coffee bar in the Gilmor Center.

Floor plans of dining and coffee areas are available in Attachment B.
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Current hours of operation for each venue are available in Attachment G.
Retail Program:

At Mission College, the primary food service location is on the first floor of the Campus Center. Additionally,
a coffee shop and grab-and-go options are available at the Mission College Student Engagement Center
(SEC) and the Gilmor Center. At West Valley College, the primary food service and support locations for
both the cafeteria and coffee shop are in the Campus Center.

With the approximate infusion of $2.5M in District-funded meal plans for FY 2025-26 described earlier, the
District anticipates total FY 2025-26 sales from all sources (meal plans, retail, and catering) for both colleges
to be approximately $4M. As noted earlier, while not guaranteed, the District anticipates increasing its
annual meal plan program contribution during the term of the Contract. Growing non-meal plan retail sales
to the mutual benefit of the District and Contractor is an important goal. Specific ideas should be included
in Respondents’ answers as required in Section 5.B.1 below. Respondents should review the web-
based survey results attached as Attachment F to influence their recommendations.

The District is also interested in Respondents’ ideas on reconfiguring and/or renovating the Dining Facilities
to potentially include national brands, create more vibrant spaces, improve flow and transaction speed in
light of increased demand driven by the new meal plan, and increase customer satisfaction. Specific ideas
to accomplish these goals should be included in Respondents’ answers as required in Section 5.B.1
below. The District does not expect nor desire significant improvements to the Dining Facilities during the
first year of the Contract.

Information regarding retail and catering sales by college and vendor for recent academic years is available
in Attachment C.

Catering Program:

The District’s catering options are described above. Additional information regarding the catering program
is provided below in Section 5.B.2.

The District believes there is an opportunity to grow its in-house catering sales on campus and it desires
catering to be a larger component of the overall dining program. Besides growing catering sales during the
academic year, the District is interested in Respondents’ ideas for expanding its summer camp and
conference business. Specific ideas should be included in Respondents’ answers as required in
Section 5.B.2 below.

Concessions Program:

Both West Valley College and Mission College host performing arts and athletic events where concessions
are an area of focus for improvement. The District may seek to partner with its selected Contractor to
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improve the concessions experience at these events. While not required to be responsive to this RFP, the
District is interested in knowing if Respondent is interested in managing concessions at both colleges and
under what conditions it would do so.

Vending Services Program:

Vending services are not currently part of the Contractor’s responsibilities; however, the District is open to
Respondents’ interest in managing vending services at the colleges. Such services may be self-performed
by the Contractor or provided by a District-approved subcontractor managed by Contractor. Respondents
interested in providing vending services should follow the instructions listed in Section 5.B.3 below.

Changes in Current Conditions:

The following facility changes are scheduled to take place at the District within the next several years:

e Mission College:

(0]

Campus Center renovation: The college is in the early stages of planning a redesign of the
Campus Center, with approximately $5 million allocated for improvements to food
preparation, service, and dining spaces. The District’s Facilities Department will collaborate
with college leadership and the selected Contractor to develop a scope of work that best
meets students’ needs. It is anticipated that this project will enter the design-build selection
process in 2025, concurrently with efforts of the facilities master plan. Construction is
anticipated to start in mid-2027.

Performing Arts Center: The college anticipates breaking ground on a new 31,000 SF
building with a 400-seat auditorium (along with practice rooms and offices) in spring 2025
with the opening anticipated in spring 2028. The facility will host events for both the college
and community.

o West Valley College:

(0]

Library construction: The District's Facilities Department is currently about 55% complete
with the construction of the new Library Resources Center, located across Vasona Creek
on the east side of campus. The Library Resources Center is scheduled to open in 2026,
and it will include food and coffee service areas to support students.

Physical Education and Wellness Center: The District awarded a design-build agreement
for the WVC PE/Wellness Center project in September 2024. This center, expected to open
in 2028, will feature a gym for community use, nutrition options for student-athletes, grab-
and-go breakfast options, protein shakes, and coffee choices for the community. The
District’s Facilities and Athletics Departments will work closely with the selected Contractor
to optimize the use of this space.
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o Music and Theater: The college will begin construction on a new music building and
renovate its existing theater in spring 2025, with completion anticipated in spring 2029.

Small, Women-Owned, and Minority-Owned Business Enterprises:

The District encourages the participation of small businesses and businesses owned by women and
minorities in its procurement activities. Respondents should provide information on how participation
from such businesses, including through partnerships, joint ventures, subcontracts, or other
contractual opportunities, may occur under the Contract.

Campus Community Web-Based Survey:

Attachment F provides customer satisfaction information pertaining to the current dining programs at both
colleges. Respondents are encouraged to review the information carefully and tailor their responses to the
District to reflect this stakeholder feedback.

4. MANDATORY PRE-PROPOSAL MEETING

A mandatory, in-person pre-proposal meeting (“Pre-proposal Meeting”) and site tours will be held
on Wednesday, October 16, 2024, from 9:00 a.m. to 3:30 p.m. PT. Any Respondent interested in
submitting a Proposal in response to this RFP must attend this meeting. For the District to prepare properly,
Respondents must e-mail the Pre-proposal Meeting Registration Form (Attachment A) to Michael
Robins at michael.robins@wvm.edu and Don Mackessy at don.mackessy@wvm.edu by 4:00 p.m.
PT on Friday, October 4, 2024, of their intent to participate and indicate how many individuals will
attend. Rick Thomas at Brailsford & Dunlavey, Inc. (rthomas@bdconnect.com) should be copied on
all transmittals. The e-mail must include a subject line reading, “Meeting Registration — 11-2425
DISTRICT DINING SERVICES MANAGEMENT,” followed by the Respondent’s legal name.

Respondents’ visitation teams for the Pre-proposal Meeting are limited to five (5) people. The October
16" Pre-proposal Meeting will begin at 9:00 a.m. PT on the West Valley College campus. The West
Valley College campus tour will begin at approximately 10:00 a.m. PT. The Mission College campus
tour will begin at approximately 1:30 p.m. PT. A detailed itinerary with meeting times, room
locations, parking instructions, and other important information will be sent to Respondents by
October 11. Respondents are responsible for their own transportation to, between, and from campuses.

The purpose of this Pre-proposal Meeting is to explain the District's expectations for its dining program,
clarify the contents of this RFP to reduce or prevent any misunderstanding of its intentions, allow
Respondents to tour the campuses and dining operations, and answer Respondents’ questions regarding
the solicitation process.

Any concern or question regarding the requirements of this RFP, or any apparent omission or discrepancy
in it, shall be submitted via e-mail to Michael Robins at michael.robins@wvm.edu and Don Mackessy at
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don.mackessy@wvm.edu. Rick Thomas at Brailsford & Dunlavey, Inc. (rthomas@bdconnect.com) should
be copied on all transmittals. Inquiries submitted after the latest date and time for submitting pre-proposal
inquiries set forth herein will not be accepted, or the District will not respond to late pre-proposal inquiries.
Verbal statements or instructions during the Pre-proposal Meeting will not constitute an addendum and will
not be binding on the District.

Any questions Respondents may have after the Pre-Proposal Meeting must be e-mailed to Michael Robins
at michael.robins@wvm.edu and Don Mackessy at don.mackessy@wvm.edu. Rick Thomas at Brailsford &
Dunlavey, Inc. (thomas@bdconnect.com) should be copied on all transmittals. All questions must be
submitted by no later than 4:00 p.m. Pacific Time on Wednesday, October 30, 2024, to be considered. The
District will answer Respondents’ questions by no later than 4:00 p.m. on Wednesday, November 6, 2024.
Answers will be available via this link: https://www.wvm.edu/services/general/bids.html.

Failure to participate in this mandatory Pre-proposal Meeting will disqualify a Respondent from
further participation in this RFP process, including the ability to submit a Proposal.

Additional Campus Visits:

Following the Pre-proposal Meeting and tours of the District's campuses, additional visits by Respondents
to the District’s Dining Facilities are allowed but require the prior approval of the District. Respondents are
encouraged to make additional visits to become fully aware of the program and facilities they may manage.
Each Respondent may make one (1) additional visit to each college’s campus. Tours are allowed Monday
through Friday between October 17 and 25, 2024, during normal business hours. Unapproved visits are
prohibited.

Respondents interested in touring one or both campuses should contact Cade Story-Yetto via e-mail at
cade.story-yetto@wvm.edu.

Failure by Respondents to comply with this notification requirement may result in disqualification. Any
questions for the District that arise from additional campus visits must be submitted via e-mail to Michael
Robins at michael.robins@wvm.edu and Don Mackessy at don.mackessy@wvm.edu. Rick Thomas at
Brailsford & Dunlavey, Inc. (thomas@bdconnect.com) should be copied on all transmittals.

Respondents must be respectful during the tours of the current contractors’ needs to operate dining
services without interference, interruption, or distraction. A college representative will accompany each
Respondent on its tour(s).

5. PROGRAM AND SERVICE EXPECTATIONS
The District believes that the quality of the academic programs, buildings, services, and operations under

its control reflects directly upon its reputation and status. It also recognizes that students, faculty, staff, and
guests have many food choices. As consumers, they value innovative offerings, quality service, competitive
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pricing, and convenient dining options, and will intentionally seek out providers who can meet these
expectations.

To achieve excellence in its dining program, the District expects the Contractor to meet or exceed the

following institutional goals:

A.

Provide customers with excellent food quality and variety at all locations.

Provide excellent customer service.

Improve overall customer satisfaction with the Services.

Provide students with extended access to Services to accommodate their active lives.

Build campus community through engaging dining experiences.

Facilitate high-quality spontaneous interactions between students, faculty, and staff to enhance the
campus community and encourage extending academic engagement outside of the classroom.

Provide competitive retail and catering pricing.

Increase participation in and utilization of the District’s retail and catering programs.

Contribute to the District's overall educational environment through nutritional, dietary, and
wellness awareness.

Scope of Operations and Services

The Contractor shall comply with the following terms and conditions:

Operating Contract: The District’s dining program will operate as a profit-and-loss (“P&L”)
account; however, as noted in the introduction to this RFP, the District will make available
annually to eligible students approximately $2.5 million in meal plan revenue beginning in FY
2025-26 to be used exclusively for on-campus dining services. Subsequent annual meal plan
contributions to eligible students may vary due to enroliment and Services modifications and
are not guaranteed, but the District anticipates increasing the annual contribution during the
term of the Contract. Except as otherwise mutually agreed upon by the parties and stipulated
in the Contract, the District does not commit to specific sales volume, now or in the future, nor
does it provide Contractor with any guarantee of profitability or cost recovery for any activity
related to the Services. Respondent shall acknowledge it will operate the Services as an
independent contractor on the P&L basis described above. If Respondent is not willing
to operate the Services on this P&L basis, it must provide District with the terms and
conditions under which it is willing to operate the Services.
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Current Conditions: The financial and operational terms of the Contract will be based on
conditions in existence as of the Effective Date, including student enrollment, District’'s
guaranteed meal plan contributions, labor costs, food and supply costs, operating costs,
locations, and taxes. In the event of a material change in these conditions, the parties shall
negotiate in good faith to adjust the financial and operational terms on a mutually agreeable
basis. Pricing and operating requirements will be determined by considering the potential
effects of such changes on the District's and Contractor's abilities to achieve their
programmatic, operational, and financial goals. All material changes that are agreed to by the
parties will be documented in an amendment to the Contract signed by both parties.

Independent Contractor: The Contractor will operate the Services as an independent
contractor. The Contract will not create a partnership, joint venture, brokerage agreement, or
employment offer or agreement. Neither Contractor nor its employees are entitled to benefits
that the District provides its own employees.

Assessment of Current Program: Through this RFP process, the District desires to receive
creative Proposals from Respondents on how to improve its dining program. As part of its
due diligence in preparing its Proposal, Respondent shall evaluate the current operation
and propose ideas in its Proposal for managing each location. Sufficient detail should
be provided to allow the District to distinguish the merits of each Respondent’s
Proposal.

Exclusive Rights: The Contractor shall have the exclusive right to manage the dining services
described in Section 3 above under “Dining Services Operations.” Except as otherwise noted
in this RFP, this right includes Contractor’s exclusive access to and use of the kitchen areas,
storerooms, food preparation and cooking equipment, dish rooms, and offices located in the
areas described above and assigned to Contractor as of the Effective Date of the Contract.

Non-exclusivity: Contractor accepts that foodservice operations in all District areas not
expressly listed above in Section 3 under “Dining Services Operations” are non-exclusive.

Other Agreements and Programs: Contractor understands and accepts that the District does
now, and may in the future, have academic programs and merchandising and operating
agreements that allow the District itself or its approved vendors to offer certain food and
beverage products on campus or at District-affiliated off-campus sites. These agreements and
programs currently include the following:

a. The Mission Bistro Café (along with its food trailer) at Mission College, which is part of
the college’s Hospitality Management program. This café has a de minimis impact on
campus dining since it operates as part of an academic program and is open on a
limited schedule.
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b. Machine vending services provided by Service Vending Systems, Inc.

B. Dining Program Requirements and Expectations

The Contractor shall comply with the following terms and conditions:

1. Retail Program: The District currently offers retail dining at the locations described above in
Section 3; however, it is open to creative additions or alternatives to the existing options to
improve customer offerings, expand program capacity to meet demand driven by the meal plan
program, and grow sales, including, but not limited to, adding national, regional, or local brands.

The selling prices to be charged by Contractor at these venues shall be reasonable and
competitive with prices charged in comparable establishments for comparable products,
similarly prepared, and of like quality, quantity, and portion in the local market. The District’'s
campuses are active year-round, so it needs retail dining available during winter intersessions
and summer break periods. Respondent shall propose its year-round retail dining
programs for each campus and location, including concepts; menus; use of proprietary,
national, and/or local brands; pricing; and any other considerations that Respondent
wishes to apply (e.g., food trucks, unattended food retail or micro markets, etc.) to
accommodate the increase in sales due to the new meal plan program. When preparing
its retail concepts in response to the District’s request in this section, as well as its
request in Section 5.G.2 below related to operating pro formas, Respondent should use
the operating hours shown in Attachment G for its fall, spring, winter, and summer
terms’ hours at each campus. The District expects at least one venue to be open at each
campus during the hours specified for the winter intersession and summer terms. The
hours described above are minimum expectations; Respondents are encouraged to propose
longer or different hours if they believe such hours will improve customer satisfaction, provide
greater access to Services, and/or increase the program’s financial performance.

2. Catering Program: The District desires to grow its catering program for the benefit of both the
District and Contractor. Respondent must demonstrate the knowledge, experience, creativity,
and capability to implement and maintain an excellent catering program for both the District
and third-party events. Catering must be accessible and affordable for a wide range of District
consumers at both the West Valley College and Mission College campuses, including student
organizations and summer camp and conference participants. Respondent accepts that
catering at District is non-exclusive except in those areas outlined in Section 5.A.5 of this RFP.
Respondent shall submit its proposed catering program for the District, including
pricing and service tiers with sample menus, and provide examples of its successful
programs at similar institutions. The District is particularly interested in Respondent’s
ideas for growing the catering program’s sales.

3. Vending Services: If interested in providing vending services to the District, Respondent shall
propose its vending services plan for each college, describing equipment ownership
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and management, products, pricing, servicing, commissions, and any other information
that Respondent wishes the District to know.

Alcoholic Beverages: Unless mutually agreed upon by the parties, Contractor will have no
alcohol management responsibilities under the Contract.

Concession Sales: Concessions are not part of the Contractor's responsibilities under the
Contract.

Nutritional and Dietary Awareness: The District's customers need to be well informed about
the ingredients in and nutritional value of the foods they eat. The District desires access to a
registered dietician or certified nutritionist from Contractor who can engage with customers and
meet with the District’s food committee. The Contractor should also provide resources (e.g.,
FARE program, ServSafe, etc.) that educate customers and employees about allergies.
Respondent shall describe in detail the nutritional and dietary awareness program(s) it
will initiate at the District, including virtual and in-person dietician or nutritionist
resources.

Dietary and Religious Requirements: The Contractor is expected to meet the special dietary
needs of students whenever possible. Food prepared and served under a kosher, Halal,
vegetarian, vegan, or allergen-free label must be prepared with ingredients and in pans with
utensils and on cooking surfaces that have not been used to prepare, process, or cook any
non-conforming items. Nutrition and ingredient information must be labeled at the point of
service. Respondent shall describe how it can accommodate the special dietary and
religious requirements of patrons.

Marketing: Marketing the Services to internal and external customers to drive sales and
improve dining’s overall reputation is an important need. The District expects Contractor to
submit each summer a marketing plan for the upcoming academic year to each college’s Vice
President of Administration (each a “Campus Representative”) for their prior approval.
Respondent shall describe in its Proposal the innovative and vibrant marketing plan it
will implement at the District if awarded the account.

Dining Services Website and Other Digital Media: Contractor shall develop, host, and support,
at its sole expense and in compliance with the District's web standards, a Services website
specific to the District’s account. The site must be updated regularly so menus, pricing, special
programs, nutritional information, and operating hours are always current. Catering information,
a staff directory, feedback mechanism, and other important information must also be provided.
Navigation between the Services and each campus’s digital sites should be seamless, easy,
and intuitive. Contractor shall also utilize other digital tools (e.g., social media apps, mobile
ordering, Services information tools, etc.) to market the dining program, improve customer
engagement, and increase purchasing convenience. Given how tech savvy the District's
patrons are, mobile ordering is particularly attractive. Respondent shall describe the
Services website it envisions for the District. Respondent shall also describe how it will
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14.

15.

use social media and other digital tools to manage the program, drive sales, and engage
its customer base.

Quality Assurance: The District expects Contractor to have and use assessment tools that
monitor customer satisfaction, engage customers, and address concerns. Respondent shall
describe its customer satisfaction and feedback collection techniques (e.g.,
independent customer surveying, social media outreach, advisory committee, secret
shoppers, third-party reviews, etc.), as well as its processes and commitments for
addressing concerns or complaints.

Food Donations: In compliance with the Santa Clara County Food Recovery Program under
SB1383, Contractor must donate any leftover food that cannot be used on campus to students,
shelters, or other charitable causes in the area. Respondent shall describe the food
donation program it anticipates implementing at the District should it become the
Contractor.

Food Insecurity: Food insecurity is a significant issue for some students at the District. The
District is interested in knowing Respondents’ ideas for helping those with such a problem or
concern; therefore, Respondent shall describe the ideas it has to support food insecurity
programs on the campuses.

Fair Labor Responsibilities: Contractor will take active steps to ensure procurement of food,
supplies, and equipment from companies that support fundamental human rights and fair labor
practices. Respondent shall describe the monitoring activities it engages in to ensure
compliance with fair labor policies.

Sustainability: The District is dedicated to sustainability initiatives and protection and
preservation of the environment; therefore, Contractor should acquire products and provide
Services that are ecologically sensitive, help restore or enhance the environment, and/or have
reduced negative effect on human health and the environment when compared with similar
products. Respondent shall describe the sustainability efforts and practices it proposes
for managing the Services, including sources and origins of its food and the extent to
which organic or locally grown products will be procured, and whether such
procurement causes conflict with the food specifications described in Section 5.C.2
below.

Forms of Payment: Contractor shall provide convenient payment options for customers,
including (at a minimum) cash, the District's declining balance programs, and MasterCard,
Visa, and American Express credit cards. Mobile pay and/or digital wallet solutions are strongly
encouraged. Unless agreed to otherwise by the District, all equipment and fees associated with
the use or acceptance of non-District declining balance or debit cards will be paid by the
Contractor. Catering sales to District departments may be invoiced directly to the District at
invoice@wvm.edu to be paid for through an existing purchase order. Contractor shall be solely
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responsible for the collection of any debts resulting from charges that are not directly
associated with a District-approved event.

16. CalFresh / EBT: Contractor will pursue with reasonable diligence an application to become part
of the CalFresh Restaurant Meal Program, which, if approved, would allow qualified individuals,
as defined by CalFresh, to use electronic benefits transfer (‘EBT”) cards to purchase food at
venues operated by Contractor. Respondent shall describe its experience with the
CalFresh Restaurant Meal Program and how it can implement the program at the District.

17. Licensing Agreements: If applicable to its proposed dining program, Respondent shall
provide proof to the District of a valid agreement that allows Respondent to operate any
proposed branded concept, if applicable.

C. Menu Specifications

The Contractor shall comply with the following terms and conditions:

1. Menus: Menus at each dining location shall be designed to meet the personal interests and
recommended dietary needs of customers. Nutrition, taste, variety, cost, food safety, and
visual appeal are all key factors. As part of its response to Sections 5.B.1 above,
Respondent shall submit sample dining concepts and sample menus, complete with
price and portion lists, for each venue. Respondent shall submit a sample rotating menu
of specials and meal deals that will be featured at venues. Contractor shall keep pricing,
portions, and products unchanged for the first operating year unless prior written approval
otherwise has been provided by a Campus Representative. Menus will be updated regularly
and prominently posted in the dining areas and made available via digital delivery and other
campus communication mediums, including the Services website.

2. Food Specifications: Contractor shall maintain the following minimum food specifications at all
times during the term of the Contract:

e Beefand Veal: USDA Choice or better.

e Ground beef: USDA Standard or better ground beef and beef patties with 100% all
beef and fat content not to exceed 15%. (Contractor may serve "blended" burgers
containing mushrooms, lentils, beans, etc., if part of its sustainability initiatives.)

e Pork and Lamb: USDA Grade “A" (#1).

e Poultry: USDA Grade “A”.

e Fish and/or Seafood: USDA Grade “A”.

e Eggs: USDA Grade “A” (at least large).

e Dairy Products: USDA Grade “A”.

e Frozen Foods: USDA Grade “A” Fancy.

o Fresh Fruits and Vegetables: USDA #1 Quality. (Blemished or #2 produce may be
substituted if part of Contractor’s sustainability efforts.)
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e Canned Goods: USDA Grade “A” Fancy.

o Fresh Produce: USDA #1 Quality. (Blemished or #2 produce may be substituted if part
of Contractor’s sustainability efforts.)

e Delicatessen / Lunch Meats: Boar’'s Head or comparable.

e Cheeses: Cheeses will be all natural, non-processed when served as a prime
ingredient in an entrée or sandwich. American processed cheese may also be served
as an additional sandwich ingredient.

o Frankfurters/hot dogs: Maximum eight (8) per pound, all beef, no filler. Turkey franks
may be used as an alternate to satisfy certain health and ethnic diet requirements.

The District reserves the right to periodically review invoices to ensure that Contract
specifications are being met. The District shall have free access to any records upon request,
such as recipes, production methods, product specifications, menus, and foods used at each
service unit to determine that specifications were met.

Special Meals / Celebratory Events: Contractor, by working collaboratively with District dining
stakeholders shall provide a variety of celebratory programs and special meals for students,
faculty, and staff. These programs must reflect the broad diversity of each campus and be
designed and implemented with authentic and cultural sensitivity. As part of its marketing
plan in response to Section 5.B.8 above, Respondent shall describe the special meals
program it intends to implement at the District.

Recipes: Contractor shall make its recipes available to customers for review of ingredients or
nutritional information upon request.

Food and Beverage Inventory: Contractor shall procure all food and beverage inventory in its
name and at its own expense unless allowed for otherwise in the Contract. All such inventory
items will be owned by Contractor unless allowed for otherwise in the
Contract.

D. Sanitation

The District places the utmost importance on Contractor’'s compliance with proper sanitation standards.
The Contractor shall comply with the following terms and conditions:

1.

General Responsibilities:

a. Contractor agrees to maintain the site of Contractor’s operation in a clean and orderly
manner acceptable to the District.

b. Contractor shall comply with all federal, state, and local health codes and regulations

governing sanitation, infection control, and the preparation, handling, and serving of
foods and beverages.
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Contractor shall ensure that food products for sale are purchased from vendors
complying with all applicable federal, state, and local laws concerning sanitary
preparation and manufacture of such products.

Contractor shall supply appropriate cleaning products and materials and Contractor
shall be responsible for cleaning any and all kitchen, servery, office, storage, seating,
loading/receiving, and other work areas, including floors and all equipment utilized by
Contractor, used in the performance of any Services under any Contract resulting from
this RFP. See Attachment E for specific cleaning responsibilities.

Contractor shall agree to dispose of hazardous waste in accordance with prescribed
policies, procedures, and state and local ordinances.

District shall have the right to inspect any and all facilities utilized by Contractor to
prepare foods to be served pursuant to any Contract resulting from this RFP.

District may conduct periodic sanitation inspections of the Dining Facilities under
Contractor’s control. Contractor shall immediately remedy any unsatisfactory sanitary
conditions discovered by District as a result of any such inspections. Contractor shall
make available to the District for inspection all sanitation inspection reports and other
similar reports issued by agencies with regulatory authority over Contractor’s business
related to the Services.

Contractor shall ensure that each piece of equipment under its control is operating in
a proper and safe manner, and train personnel in proper use and maintenance of
equipment prior to its use.

2. County of Santa Clara, Department of Environmental Health:

a.

Contractor shall respond to required, periodic Department of Environmental Health
(“DEH”) food facility inspections and shall remedy findings resulting in less than a grade
of “A” within thirty (30) calendar days of written notice by DEH, to the extent that the
violations are Contractor's fault or responsibility. In the event that any DEH
requirements or violations are the responsibility of the District, the District will remedy
the situation as quickly as possible.

DEH grades, evaluations, and notices shall be delivered to District's Business
Services’ Office within twenty-four (24) hours of Contractor’s receipt.

Contractor shall comply with any DEH Food Facility Placarding and Scoring Program

posting requirements related to DEH reviews of Contractors products, services, and
operation(s).
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d. Atleast one certified Contractor owner or employee at each food preparation location
must be currently certified in food safety.

3. Training: Contractor shall train all employees in safe food handling, including, but not limited
to, personal hygiene, cleaning, and sanitizing, as well as Hazard Analysis Critical Control Point
(“HACCP”) principles and all contemporaneous applicable jurisdictional requirements and
thereafter ensure such employees’ continued compliance with such standards.

4. Recycling Program: Contractor is advised of the District’s commitment to the recycling of metal,
plastic, glass, corrugated cardboard, paper, and other waste products from the dining
operations. Contractor shall comply with all campus recycling requirements and other related
environmental or sustainability programs. Respondent shall describe the recycling program
it will implement on each campus.

5. Sanitation Plan: Contractor will abide by all applicable safety standards and regulations and
immediately notify the appropriate Campus Representative of any unsafe or unhealthy
condition in the Dining Facilities. Contractor will take all necessary and proper precautions to
protect the safety of employees and other persons and to protect all property from damages
from whatever cause. As part of its Proposal, Respondent shall provide a preliminary
sanitation plan for the Services and Dining Facilities to be under the Contractor’s
control.

E. Management Expectations
The Contractor shall always operate the Services in accordance with collegiate dining best practices.

1. Relevant Experience: To demonstrate its management experience, depth, and capabilities,
Respondent shall provide:

a. A brief history of its firm and its experience in providing dining services similar
to those described herein.

b. A list of Respondent’s current clients who are considered comparable to the
District, listing the length of service to each, and including a contact name, e-
mail address, and telephone number for each. The District may contact and/or
visit any of these accounts.

c. A list of Respondent’s clients who have been won within the past four (4)
calendar years (2021-2024), including a contact name, e-mail address, and
telephone number for each.
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d. A list of Respondent’s clients who have been lost within the past four (4)
calendar years (2021-2024), including a contact name, e-mail address, telephone
number, and the length of service to the client. Respondent should also provide
a brief explanation describing the nature of the lost account (e.g., termination
for cause, termination for convenience, unsuccessful solicitation response,
etc.).

Adequacy and Performance: Contractor will provide sufficient, appropriately trained
management and hourly personnel to ensure efficient and courteous service to customers
during all operating hours at all locations. Respondent shall submit an organizational chart
and staffing table that identifies how the Services will be managed and operated at each
campus during the first year of the Contract.

Use of Temporary Employees: The District expects Contractor to have sufficient, appropriately
trained hourly personnel on its own payroll to ensure efficient and courteous service to
customers during all operating hours at all locations. While not prohibited, the District does not
want Contractor to rely on temporary employees except in emergency, extraordinary, or ad hoc
(e.g., special catering) situations. Respondent shall identify how and to what extent it will
utilize temporary personnel to operate the Services, if at all.

Subcontracting of Managed Services: Subcontractors used to perform any responsibilities
outlined in this RFP must be identified. The District reserves the right, in its sole discretion, to
approve or reject any subcontractor. Contractor shall assume all responsibility for all Services
performed under the Contract and shall assume all liability for any and all Services performed
by its subcontractors. Respondent shall describe in detail any subcontractor to be used
and the work it will perform.

Management — Organizational Line of Authority: The District believes that the engagement of
Respondent’s corporate leadership is critical to a successful partnership with the District.
Respondent shall provide to the District its organizational line of authority, from the
local general manager to the executive at the highest leadership level. Respondent shall
briefly describe what role each of these individuals will have in management of the
District’s dining program, as well as the type and frequency of contact the District can
expect from each for the term of the Contract.

No Consideration: Respondent shall warrant that it has not employed or retained any
company or person, other than a bona fide employee working for Respondent, to
attempt to solicit or secure the Contract, and that it has not paid or agreed to pay any
company or person, other than a bona fide employee, any fee, commission, percentage,
brokerage fee, gift, or any other consideration contingent on or resulting from the award
or making of the Contract.
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Financial and Other Management Systems: Respondent shall describe the systems it has
in place to manage the District account successfully (e.g., food management, human
resources, financial, information technology, and other systems). Accounting
procedures, electronic payment controls auditing systems, inventory controls, payroll
systems, financial dashboards, and sales reporting should be described.

Key Performance Indicators (“KPIs”): The District endeavors to clearly understand each
Respondent’s commitment to achieving key performance metrics that indicate Contractor is
delivering a high-quality dining program for the District's campus community members.
Respondent shall provide the KPls it believes should be used to evaluate its
performance should it be awarded the Contract.

Transition Plan: Respondent shall describe its implementation and transition plan for the
dining operation should it be awarded the Contract, including assistance needed from
the District and key milestone dates for tasks leading up to the Commencement Date.

Stakeholder Involvement: Involving student, faculty, and staff stakeholders in the dining
program is crucial. Respondent shall explain how it intends to work with student, faculty,
and staff to enhance the dining experience and provide examples of how it has worked
with such leaders on other campuses to solicit their input, enlist their help in program
promotion, and evaluate operations.

Emergency Response: Contractor shall maintain 24-hour availability of a responsible manager
with decision-making authority to be contacted in case of an emergency related to the dining
program.

Licenses and Permits; Documents: Contractor shall obtain and maintain at its sole expense
and in its name all necessary licenses and permits, food handler’s cards, and other documents
required by law, including, but not limited to, state and local public health laws required to
perform the Services described in this RFP. In addition, Contractor shall submit to the District
a properly executed IRS form W-9, Taxpayer ID Information, and any other documentation
reasonably requested or required by the District. Respondent shall confirm that it has the
necessary licenses and permits required to perform the Services or will have them prior
to the commencement of the operations requiring a license or permit.

Laws and Regulations. Contractor shall at all times conduct its business and perform the
Contract in compliance with all federal, state, and local laws and regulations applicable to the
conduct of Contractor’s business, including, but not limited to, Department of Health
regulations, fair employment practices, lawful wage and hour practices, Occupational Safety
and Health requirements, Americans with Disabilities Act, Family Leave Policies, and any laws
or regulations pertaining to the Services.
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14. District Policies and Regulations. Contractor shall at all times conduct its business and perform
the Contract in compliance with all District policies and regulations applicable to the conduct of
Contractor’s business.

F. Human Resources

Recognizing how critical employees are to the success of a dining program, the District expects the
Contractor to recruit and retain a high-performing workforce.

1. Managers: The District reserves the right to interview and/or review candidates for
management positions prior to their assignment to the District for the purpose of providing
feedback to Contractor regarding possible hires at each campus. Such positions may include
general manager, executive chef, retail manager, and/or catering manager. The Contractor is,
however, solely responsible for final hiring decisions. Subsequent changes in these
assignments (except in cases of voluntary resignation or termination) are to be made by the
Contractor only after prior consultation with the appropriate Campus Representative. The
person selected by Contractor as the manager of the overall Contract should have excellent
experience in managing collegiate dining programs of comparable size and complexity. This
person must be an excellent communicator and proven manager, someone with the ability to
deal effectively with students, faculty, staff, administrators, and guests. Respondent shall
submit résumés of the top candidates for its management positions. Respondent shall
also describe its procedures and capacity for replacing on-site management or
supplementing such personnel when circumstances demand it. The District will keep all
réesumés confidential to the extent provided by law.

2. Hourly Employees: All employees providing Services shall be employees of Contractor, except
for subcontractors or independent contractors as allowed for in the Contract. If applicable, the
Contractor shall at least match the wages and benefits of any hourly employee it transitions,
so all such employees remain whole relative to their previous compensation and benefits. In
no event will Contractor pay its hourly workers less than the State of California or local
government minimum wage, whichever is higher. The Contractor is solely responsible for final
hiring decisions. Respondent shall describe its plans for assessing, hiring, and training
the existing hourly employees who wish to transition and how it will recruit additional
workers where needed.

3. Student Employment: The District strongly encourages Contractor to hire District students
through work study, internship, practicum, or other programs. The District offers a
hotel/restaurant management program and is particularly interested in Respondent’s ideas on
how students in this program may be utilized to provide Services or gain valuable professional
experience. The District will work cooperatively with Contractor to facilitate maximum
opportunities. Respondent shall describe its plans or ideas for hiring and utilizing student
employees in the Dining Facilities.
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Salaries and Benefits: As part of its commitment to fair and just wages, The District expects
Contractor to abide by all applicable compensation laws and offer salaries and benefits
comparable to employees working at similar positions within the region. Contractor shall not
make any substantial change in the salaries or benefits of employees, except as may be
required to comply with any applicable law, regulation, ordinance, or court order, without first
consulting with the Campus Representatives. Respondent shall provide the salary ranges,
benefits, and holiday schedules for the workforce it will assign to the District.

Non-Discrimination: Contractor will not discriminate against any employee or applicant for
employment because of race, religion, color, age, gender, sexual orientation, gender identity,
familial status, disability, veteran status, or national origin, and will make a diligent and
continuing effort to ensure that each applicant is afforded equal employment without
discrimination. Diligent and continuing efforts to employ a diverse staff are required. Such
efforts shall include, but not be limited to, recruitment, employment, job assignment, promotion,
upgrading, and selection for training of traditionally under-represented populations.

Diversity, Equity, and Inclusion (“DE&I”): As an institution dedicated to learning, the District
wants its selected Contractor to be an active and resourceful partner in furthering its equity,
diversity, and inclusion efforts. The District believes its dining program has an important role
to play in these efforts through employee hiring, training, promotion, and retention; food
procurement and sourcing efforts that are sustainable and culturally authentic; student
programming related to nutrition, health, and wellness; and creating welcoming and safe dining
spaces for all, especially marginalized and underrepresented populations. As part of its
ongoing efforts in equity, diversity, and inclusion, the District seeks to maintain a supplier and
vendor base that reflects the diversity of its students, employees, visitors, and local community.
The District will ensure that diverse businesses (i.e., those owned, operated, or controlled by
ethnic minorities, women, LGBTQ+ people, people with a disability, etc.) will have equal
opportunity to become contracted suppliers and vendors; therefore, The District expects all
contractors to have similar policies to promote supply-chain diversity. Contractors and suppliers
are expected to have policies or procedures that explicitly ban disrespectful behavior,
discrimination, bullying, or harassment based on the following nine protected characteristics:
age, disability, gender reassignment, marriage and civil partnership, pregnancy and maternity,
race, religion or belief, sex, and sexual orientation. Respondent shall submit its proposed
DE&I program for the District.

Collective Bargaining: The District’s dining employees are currently not covered by a collective
bargaining agreement; however, Contractor shall recognize and respect the rights of its
employees to organize should they so choose.

Employee Taxes and Benefits: Contractor will be solely responsible for the payment of:

e All of Contractor’s employees’ wages and benefits.
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e All of Contractor’'s employees’ payroll taxes.
e All worker’s compensation premiums and claims made by Contractor’'s employees.
e All unemployment insurance premiums.

e All employees’ paid time off, including, but not limited to, vacation, sick time, holidays,
jury duty, bereavement leave, and family leave.

o All other taxes, obligations, or benefits due to any Contractor employee because of
their employment by Contractor.

¢ All payroll and benefit administration costs.

Employment Policies: The Contractor's employment policies shall meet the requirements of
the Fair Labor Standards Act and all other regulations required by federal, state, or municipal
law. Respondent shall provide its current employment policies and practices that will
apply to its employees providing the Services at the District.

Training. The Contractor will provide appropriate and regular training for its employees to
improve their ability to perform at the high levels expected of them. Respondent shall
describe the training program(s) in which it expects employees to participate, as well as
how participation in such training is monitored.

Conduct: Contractor's employees must adhere to the District’s regulations regarding personal
behavior and all other rules and regulations of the District, when applicable. Respondents
may request a copy of all applicable rules and regulations.

Smoking, Drug-Free Environment, and Alcoholic Beverages Policies: Contractor agrees to i)
adhere to the District's Drug Free Environment and Drug Prevention, Alcoholic Beverages,
and Smoking and the Use of E-cigarette Devices on Campus policies; (ii) post in conspicuous
places, available to employees and applicants for employment, a statement notifying
employees that they must adhere to these policies; (iii) state in all solicitations or
advertisements for employees placed by or on behalf of Contractor that Contractor adheres to
these policies; and (iv) include the provisions of the foregoing clauses in every subcontractor’s
agreement so that the provisions will be binding upon each subcontractor. The District’s Drug
Free Environment and Drug Prevention, Alcoholic Beverages, and Smoking and the Use of E-
cigarette Devices on Campus policies are available at:
https://go.boarddocs.com/ca/wvm/Board.nsf/vpublic?open.

Pre- and Post-employment Background Verifications: Contractor, at its sole cost and expense,
shall conduct a pre-employment background investigation on all persons considered for
employment at the District. Such background investigation shall, at a minimum, consist of
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criminal background checks, verification of employees’ names and Social Security numbers,
and confirmation that all prospective employees are not listed on any sex offender or child
predator registry. Additionally, all Contractor employees must be fingerprinted. Except with the
District’s express prior approval, no employee can begin work at the District until the person is
fingerprinted and a satisfactory background check is obtained and on file with Contractor at the
Contractor’s District office. Contractor's employees must immediately report any conviction
that occurs after the initial background check is completed. Contractor's management must
immediately report such changes to the appropriate Campus Representative so the employee’s
status on District property can be discussed and determined. Respondent shall describe its
pre- and post-employment background verification policies that will apply to the
District’s account.

14. Nonsolicitation: Unless mutually agreed upon otherwise, Contractor and the District will not
solicit for employment each other’s full-time managers for the duration of the Contract or for
twelve (12) months after any employee terminates employment with either party.

15. Uniforms and Safety Equipment: Contractor, at its own expense, is required to outfit its
employees in uniforms and safety equipment required to perform their jobs safely and
effectively. Uniforms must have the District’s (or individual college’s) brand on them and are
subject to District approval. Contractor must provide clearly visible name tags for all its
customer-facing, front-of-the-house employees, including managers, and insist on their display
at all times. Contractor, at its own expense, must provide photo identification cards for all
employees and approved subcontractors assigned to the Services and insist they be carried at
all times while on campus.

G. Financial Information

Below is financial information that applies to a Respondent’s Proposal in response to this RFP.

1. Corporate Financial Performance: Respondent shall submit its most recent audited
financial statements, including its annual report if one is available.

2. Dining Services Pro Forma: The District wants Respondents to project their financial
performance by campus and venue. Respondents shall include two (2) pro formas in their
Proposals: one (1) reflecting all activity at the Mission College campus and one (1)
reflecting all activity at the West Valley College campus. Each pro forma shall show
projections by venue for the first three (3) years of operations beginning as of the
Commencement Date of the Contract. The statements shall include all projected sales
(including meal plan revenues), cost of goods, labor, direct and indirect expenses,
depreciation expenses, and net income.
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3. Commission Structures: Where applicable, Respondent shall present the retail and
catering commission structures, including any guaranteed commissions, it will return
to the District throughout the life of the Contract.

Third-party Providers: If the Contractor subcontracts any service and receives a commission

on sales, the District requires that these commissions be recorded separately by the

Contractor.

Where applicable, Respondent shall propose an appropriate split of any

third-party commission revenue with the District.

5. Financial Investments and Considerations:

a. New Capital Improvements: Respondent shall describe in detail:

Any permanent improvements it proposes making to the Dining Facilities
to be managed under the Contract, including the purpose, schedule, and
expected cost of any such work. Note: Given the time it takes to secure
approval and funding for capital improvements, the District does not
expect nor desire substantive renovations during the 2025-26 academic
year; therefore, Respondents should only propose renovations that
might be implementable no earlier than summer 2026.

Its financial contribution to fund such improvements and renovations.

Its expectations for amortization of any such improvements it funds.

The District shall own all permanent capital improvements made to the Dining Facilities
by the Contractor. Upon termination or expiration of the Contract, Contractor is entitled
to reimbursement for any unamortized portion of approved permanent capital
improvements or investments that Contractor made to fund approved permanent
capital improvements, as defined in the Contract’s amortization schedule.

b. Renewal and Refurbishment: Respondent shall:

Describe the initial improvements it intends to make to the Dining
Facilities shortly after the Commencement Date.

Describe the annual investments it contemplates making in the Dining
Facilities and furniture, fixtures, and equipment (“FF&E”) following year
one of the Contract to keep the Dining Facilities and FF&E functional and
aesthetically pleasing.

c. Other Financial Considerations: Respondent shall identify any other financial
considerations it will make to the District over the term of the Contract,
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including, but not limited to, any donations to the chancellor’s and presidents’
funds, student scholarships, Associated Students funds, sponsorships, in-kind
dining services (e.g., catering), in-kind product donations, or other
considerations. Respondent shall describe the amounts, timing, and conditions
pertaining to all such considerations.

6. Non-food and Beverage Inventory:

a. The current operator owns all glassware, flatware, dinnerware, pots, pans, trays,
tabletop items, catering and bar supplies, food preparation utensils and tools, storage
supplies, service items, and other small equipment (“Smallwares”) that are used to
provide the Services. The current operator will likely remove all Smallwares should a
transition occur. Unless agreed to otherwise by the District in the Contract, the
Contractor shall be financially responsible for supplying all Smallwares needed to
provide the Services and maintaining them at appropriate levels for the Term.

b. Unless agreed to otherwise in the Contract, the successor Contractor shall procure all
additional non-food operating equipment inventory it deems necessary or desirable to
provide the Services in its own name and at its own expense. All such equipment
inventory will be owned by Contractor, except for those items purchased to replace lost
or damaged District-owned equipment that Contractor had under its control. The
District encourages procurement of equipment from small, minority, and women-
owned businesses.

7. Food and Beverage Inventory:

a. The successor Contractor may purchase non-perishable food and beverage inventory
from the current operator if the current operator so desires. The successor Contractor
shall be financially responsible for bringing inventories up to appropriate levels.

b. Unless agreed to otherwise in the Contract, Contractor shall procure all food and
beverage inventory in its own name and at its own expense. All such inventory will be
owned by Contractor. The District reserves the right to inspect and disapprove of
suppliers utilized by Contractor. Contractor agrees to adhere to all terms and
conditions of the District's vending, fountain, retail, and exclusive sponsorship
agreements. The District encourages procurement from small, minority-owned, and
women-owned businesses.

8. Discounts: Respondent shall describe any discounts (if any) it intends to offer the
District community, including who is eligible to receive them, at what percentages, and

on what sales or Services.
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9. Taxes: Contractor shall be responsible for the collection and timely payment of all applicable

taxes levied now or in the future on the Services as duly authorized by law.

10. Confidential Information: During this RFP process, Respondents may be exposed to District
information that relates to past, present, or future financial, research, development, business
activities, products, services, technical knowledge, and personally identifiable student and
employee information. All such information is deemed by the District to be confidential
information unless otherwise indicated in writing by the District at the time of disclosure.
Contractor shall maintain such information in strict confidence, using procedures and methods
not less stringent than those it uses to maintain the confidentiality of its own proprietary and
confidential information, but in no case less than a commercially reasonable standard, and not
to reproduce or otherwise disclose the information to any person, firm, or company (except as
necessary to perform the Services) or use it for the benefit of anyone other than the District
without the express prior written authorization of the appropriate Campus Representative.
Respondent must acknowledge the District’'s confidentiality requirements in its
Proposal.

H. Dining Services Facilities and Equipment

Below is facilities and equipment information that applies to a Respondent’s Proposal in response to
this RFP.

1. Existing Dining Facilities and Furniture, Fixtures, and Equipment: The Dining Facilities and all
FF&E assigned to Contractor under the Contract shall be delivered to Contractor in “as is” and
“‘where is” condition, except for conditions the District agrees to correct. Additions or deletions
to the existing Dining Facilities may be considered but must be agreed upon in writing by the
District. Respondent shall identify any concerns it has with the existing Dining Facilities
or FF&E, particularly the food production equipment, and outline any recommendations
it has for addressing the issues. Respondents will have opportunities to tour the Dining
Facilities prior to the Proposal Due Date. The District reserves the right in its sole discretion,
after providing reasonable notice to Contractor, to add, delete, relocate, or modify the Dining
Facilities. In the event a change in the Di