Barney Allis Plaza Cafe - Operator RFP

Pre-Proposal Q&A Summary
June 18, 2026

Question #1: The Health Department usually requires bathrooms to be inside an
operating space. Would the Non-Profit park management organization (NPO) be

able to get pre-approval from the Health Department to waive this requirement to
receive an operating permit?

Answer #1: Public restroom facilities are provided at the South End of the pavilion. The
project team will add a bathroom to the cafe space. The project team believes it is prudent to
include the chosen operator/vendor in the location, design process, and decision-making, and
will coordinate early in the design process with the Codes and Health Department to secure
final approval.

Question #2: What is the expectation for the operator/vendor to spend on the build-out of
the space in terms of price per square foot?

Answer #2: The expectation is for a high-quality build-out focused on the long-term viability of
the space. Please also see the answer to Question #3.

Question #3: Is there any possibility of extending the initial lease duration from three
years to five or seven years?

Answer #3: Yes, the development team will work with the chosen operator/vendor to
structure the lease to enable a quality build-out with supportable time required for recapture
of capital investment. The team will reach out to industry contacts and others with relevant
experience to benchmark lease term lengths and operator models for similar public space
cafes and share findings with the team.

Question #4: Would you be open to delivering the space with a gravel pit, but providing a
subsidy to place the flooring at a later time?

Answer #4: The slab is already poured, and the default plumbing supply is in place, including
floor drains. The slab is not structural, and the configuration of plumbing can be modified. The
interior wall shown between the Cafe and Back of House (BoH) is not constructed.
Configurations of space can be revised and will be coordinated with the project team per
Question #1. Refer to the drawings in Addendum 1 for more information.

Question #5: To extend the cafe’s season, would there be the ability to install outdoor
fans or heaters, and would that be the responsibility of the operator/vendor or the NPO?
Answer #5: Exterior fans and heaters are planned to be installed in the overhead canopy

above the patio space. Property maintenance is the responsibility of the NPO. Refer to the
drawings in Addendum 1 for more information.
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Question #6: Would the operator/vendor want to budget for, in the proposal, all the
seating, or is that going to be something that's already provided?

Answer #6: There is seating and tables planned for under canopy areas. The NPO will handle
the cleaning of exterior seating areas daily/operating hours. There will be picnic tables,
benches, and stacking chairs available. Refer to the drawings in Addendum 1 for more
information.

Question #7: Other than the base amount of rent, are there other common area
expenses or insurances required as part of the lease?

Answer #7: Utilities, including electricity, water, and gas, are separately metered and are the
responsibility of the operator/vendor. Insurance requirements are detailed in the RFP.

Question #8: What makes this a huge win? Is it quick service? Is the ability to get a
healthy salad on site? What are the things that make it feel like a win for Barney Allis
Plaza?

Answer #8: The team would love to see constant movement in and out all day long
regardless of conventions. We would want to see this as a place where the people who work
around the area can sit and enjoy the green space, residents can grab a coffee with their dog,
everyone can feel at home there, and want them to feel the buzz. Foot traffic is important.
Demonstration of density. Family friendly, a place where people can get healthy food,
affordable hats, umbrellas, and sunscreen. Welcoming and engaging. Inclusive. We want the
cafe to be a success as a business; we want a partner.

Question #9: If the menu offering were smaller, but allowed for more seating inside in an
effort to be able to serve more people when it is hot or cold outside, creating a longer
season, would that be acceptable?

Answer #9: Yes, we are looking for the best concept with the greatest opportunity of success
for the vendor.
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