














































































































































































































































































































































































































































































Effective August 16, 2009 through August 15, 2010
with nine (9) optional annual renewals.



2009-2010 Academic Year: 

Board/Meal Plan  Daily Rate
Unlimited w/$50 Flex  $8.66 
Fifteen meals per week $7.66 
Ten meals per week $7.46 

Commuter Plans  Rate
50 Block w/$50 Flex $233.40 
30 Block w/$50 Flex $169.74 
20 Block w/$50 Flex $127.30 

Casual Meal Rate      Campus
Breakfast         $5.40    
Lunch          $7.00    
Brunch         $7.25     
Dinner         $8.50     
Late Night         $4.50    

Casual Meal Rate Non MU
Breakfast         $6.40  
Lunch          $8.00 
Brunch         $8.25  
Dinner         $9.50  
Late Night         $5.50 

Cash Equivalency 
Breakfast   $3.30 
Lunch    $5.35 
Dinner   $5.35 

Athletics
Evening Meals (Training Table 1.5 hrs)    $298.20 
Training Table  (Additional Hours Over)  $50.00 
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Catering Prices 2009 - 2010

Breakfast: Price
1 Create-A-Breakfast $12.50
2 Huntington Tradition $10.00
3 Breakfast Quiche $10.50
4 Country Style Pancakes $9.50
5 Hal Greer Breakfast $10.00
6 Build-Your-Own Breakfast Sandwich $11.00
7 Made-to-Order Omelets $12.50
8 Healthy Start Breakfast $10.00

Lunch on the Go Price
9 Healthy Box $8.50

10 Create-a-Box $8.50
11 Apple, Cheddar, and Walnut Salad $12.50
12 Chef’s Salad $12.50
13 Tomato, Mozzerella, Basil Salad $11.50
14 Pecan Crusted Chicken Salad $11.50
15 Spinach Salad $11.50
16 Field Green Salad $11.50
17 California Chicken Club $13.50
18 Chicken Sandwich on Whole Wheat Bun $13.50
19 Clubhouse Sandwich $13.50
20 Tomato, Mozzerella Sandwich $13.50

21 Mozzarella w/Pesto and Sundried Tomato Sandwich $13.50
22 Prosciutto/Artichoke Sandwich w/ Rosemary Tomato $13.50
23 Cup of Soup Dujour $3.50
24 Sandwich Platter $10.50

Buffets Price
25 Chuck Yeager Buffet $15.00
26 Picnic Buffet $14.50
27 Southern Buffet $14.50
28 Taste of Tuscany $15.00
29 Fiesta Buffet $15.50
30 BBQ Buffet $15.00
31 Lasagna Buffet (Minimum of 12 people) $15.50
32 Fifth Avenue Buffet $19.99
33 River and Rail Buffet $16.00

Plated Entrees Price
34 Fried Chicken $15.20
35 Chicken Supreme $15.25
36 Chicken Cordon Bleu $15.75
37 Chicken Marsala $15.75
38 Tarragon Chicken $15.25
39 Sante Fe Chicken $15.75
40 Cajun Chicken w/ Peach Chutney $15.25
41 Chicken w/ Artichoke Cream Sauce $15.75
42 Stuffed Chicken Breast $15.25
43 Chicken Chasseur $15.75
44 Chicken w/ Sundried Tomatoes, Mushrooms, Prosciutto in Marsala Sauce $19.99
45 Chicken w/ Roasted Red Pepper in Garlic Cream Sauce $19.99
46 Grilled Herb Encrusted Chicken w/Red Pepper Sauce $19.99
47 Chciken Florentine $19.99
48 Chicken w/ Mandarin Orange and Sundried Tomato $19.99
49 Turkey and Dressing $15.20
50 Braised Beef Tips $14.00
51 Pot Roast Jardinere $14.00
52 Beef Tenderloin $32.50
53 Prime Rib $25.75
54 Beef Burgundy $15.25
55 Filet Mignon $32.50
56 Top Round $15.25

Plated Entrees Continued
57 Eye of Round $15.25
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58 New York Strip Steak $28.75
59 Maple Bourbon Pork Loin $15.75
60 Stuffed Pork Loin $15.75
61 Tomato/Basil Pork Loin $15.75
62 Grilled Salmon $23.50
63 Seafood Stuffed Flounder $27.50
64 Grilled Tuna w/ Mango Salsa $33.50
65 Grilled Lambchops $25.75
66 Eggplant Parmesan $14.25
67 Baked Cheese Tortellini $14.25
68 Chicken Breast w/Tenderloin, Salmon, Tuna, or Stuffed Shrimp $33.99
69 Beef Tenderloin w/Salmon, Tuna, Lamb Chop or Stuffed Shrimp $35.99
70 Tuna w/Lamb Chop or Stuffed Shrimp $36.99

Hot Hors’d Oeuvres: Price
71 Spanikopita                                                   (per dozen) $20.29
72 Buffalo Wings (per dz)   (Mild, Medium, Hot) per dozen $18.82
73 Stuffed Mushrooms                                       (per dozen) $26.20
74 Fried Mushrooms                                          (per dozen) $12.99
75 Brocooli Cheese Bites                                   (per dozen) $13.29
76 Egg Rolls                                                      (per dozen) $18.83
77 Spring Rolls                                                  (per dozen) $20.93
78 Asparagus Wrapped Filo                              (per dozen) $20.05
79 Mini Quiche                                                   (per dozen) $17.76
80 Mini Crab Cakes                                          (per dozen) $28.20
81 Chicken Tenders                                           (per dozen) $16.93
82 Gourmet Mushrooms w/ Crabmeat                (per dozen) $30.83
83 Cheese Puffs w/Dill                                       (per dozen) $12.50
84 Meatballs  BBQ or Sweet & Sour                 (per dozen) $12.25
85 Chicken Sate                                                (per dozen) $23.85
86 Bacon Wrapped Water Chestnuts                  (per dozen) $23.23
87 Mini Beef Wellington                                      (per dozen) $32.00
88 Sesame Chicken Medallions                           (per dozen) $21.76
89 Smoked Chicken Mini Quesadilla                   (per dozen) $22.98
90 Crab Rangoons                                              (per dozen) $23.56
91 Baked Brie Large                                              (each) $130.00
92 Baked Brie Small                                               (each) $55.49
93 Ham and Cheese Biscuits                                 (per dozen) $11.92
94 Hot Artichoke Dip                                              (each) $62.00
95 Spiced Pork Tenederloin Crostini                     (per dozen) $26.27
96 Crabmeat Stuffed Shrimp                                 (per dozen) $36.13
97 Brie and Pear                                                  (per dozen) $26.73
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Cold Hors d Oeuvres: Price
98 Salami Cornucopias                                          (per dozen) $17.00
99 Finger Sandwiches                                            (per dozen) $13.25

100 Tea Sandwiches                                                (per dozen) $13.50
101 Shrimp Cocktail                                                (per dozen) $17.25
102 Pinwheels                                                         (per dozen) $10.50
103 Designer Canapes Du Jour                                  (each) $2.35
104 Chocolate Covered Strawberries                      (Seasonal) $17.75
105 Spinach Dip                                                        (each) $48.00
106 Tomato Bruschetta                                            (per dozen) $17.50
107 Nutty Cheese Ball w/Crackers $15.00
108 Reuben Dip w/Party Rye Bread $27.50
109 Fruit Salsa w/Honey Grams $27.50

Trays: Price
110 Large Cheese Tray  (serves 75) $150.00
111 Small Cheese Tray   (serves 15) $44.75
112 Large Fruit Tray    (serves 75) $125.00
113 Medium Fruit Tray  (serves 30) $63.05
114 Small Fruit Tray (serves 15) $36.25
115 Large Vegetable Tray (serves 75) $99.50
116 Medium Vegetable Tray (serves 30) $48.75
117 Small Vegetable Tray (serves 15) $29.99
118 Large Fruit & Cheese Tray  (serves 75) $135.00
119 Medium Fruit & Cheese Tray (serves 30) $65.00
120 Small Fruit & Cheese Tray  (serves 15) $48.00
121 Smoke Salmon Tray (serves 50) $220.00
122 Antipasto Tray (serves 50) $140.00
123 Herbed Crusted Eye of Round Tray (serves 50 people) $170.00
124 Smoked Pork Tenderloin Tray (serves 50) $95.00

Beverages: Price
125 Starbucks Coffee                       per gallon $16.55
126 Coffee, Reg. or Decaf               .per gallon $10.95
127 Hot Tea                                     per gallon $8.99
128 Hot Chocolate                           per gallon $15.60
129 Apple Cider (Seasonal)             per gallon $15.60
130 Traditional Fruit Punch               per gallon $8.50
131 Slush Punch                               per gallon $13.60
132 Fruit Juice                                  per gallon $11.39
133 Bottled Juice                              (each) $1.75
134 Iced Tea                                   per gallon $10.50
135 Lemonade                                 per gallon $10.25
136 Canned Sodas               (First 24 are .99 cents each) $0.99
137 Canned Sodas             (After first 24 additional .70 each)        $0.70
138 Bottled Water              (First 24 are $1.50 each) $1.50
139 Bottled Water              (After first 24 additional are $1.25) $1.25
140 Domestic Beer             (First 24 are $2.50 each) $2.50
141 Domestic Beer             (After 24 additional $2.00 each) $2.00
142 Imported Beer             (First 24 are $2.99 each) $2.99
143 Imported Beer             (After 24 additional $2.50 each) $2.50

Other Services: Price
144 Linen w/ Skirting $21.00
145 Linen 120” Round Table Cloth (White only) $10.00
146 Linen 120” Round Table Cloth (Black only) $11.00
147 Linen 132" Round Table cloth (White only) $10.00
148 Linen 132" Round Table cloth (Black only) $11.00
149 Linen 90" Round (Each) $8.00
150 Linen 54 X 54 (Each) $6.00
151 Linen 54 X 120 (Each) $10.00

MU10-DINING Page 6 of 111



Bulk Items Price
152 Whole Tenderloin (sliced and garnished for 40) $234.99
153 Top Round  per pound $15.25
154 Baked Turkey per pound (Includes rolls and condiments) $15.25
155 Baked Ham  per pound (Includes rolls and condiments) $15.25
156 Lasagna (Serves 24) $78.00
157 Baked Beans (per pound) $7.75
158 Coleslaw, Pasta or Potato Salad (per pound) $7.00
159 Chips w/Dip (per pound) $6.00
160 Pretzels w/Dip (per pound) $6.00
161 Mixed Nuts (per pound) $12.50
162 Granola Bars (each) $0.75
163 Cakes       (each) $10.50
164 Pies        (each) $7.00
165 Ice Cream    (per 3 gallon) $22.00
166 Apples       (per case) $25.50
167 Oranges  (per case) $21.40
168 Bananas  (per case) $21.70

John Marshall Room Restaurant Price
169 Lunch Buffet   (Monday - Friday) $7.25
170 Soup & Salad Buffet $5.50
171 Holiday Sunday Buffet (Easter & Mother's Day) $13.99
172 Child Holiday Buffet $6.95

Baked Goods: Price
173 Cookies 1-5 dozen $7.99
174 Cookies 6-10 dozen $7.55
175 Cookies 11-20 dozen $7.00
176 Cookies 20 dozen or more $6.50
177 Brownies 1-5 dozen $7.99
178 Brownies 6-10 dozen $7.55
179 Brownies 11-20 dozen $7.00
180 Brownies 20 dozen or more $6.50
181 Cream Cheese or Pecan Tarts (per dozen) $10.25
182 Chocolate Cups (each) $2.49
183 Seven Layer Bar 1-5 dozen $9.70
184 Seven Layer Bar 6-9 dozen $9.45
185 Seven Layer Bar 10 dozen or more $9.20
186 Pumpkin Roll $27.25
187 Full Danish            (each) $1.50
188 Cinnamon Roll 2.25 ounce portion   (per dozen) $8.99
189 Muffins (Each) $1.25
190 Sweet Treat Bar    (per dozen) $13.55
191 Assorted Mini Muffins    (per dozen) $8.50
192 Rice Krispie Treats (per dozen) $8.50
193 Mini Cheesecakes (per dozen) $17.75
194 Coffee Cake (Serves 10-12) $12.99
195 Bagel with Cream Cheese $1.49
196 Sheet Cake/Full (Trimmed/decorated) $42.00
197 Sheet Cake/Half (Trimmed/decorated) $26.25
198 Mini Danish ( per dozen) $9.75
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Extras: Price
199 Wine Glass (From rental company) Set of 36 $16.05
200 High Ball Glasses (From rental company) Set of 36 $14.12
201 In House Wine Glasses (Maximum 200) - 36 per rack $10.00
202 In House High Ball Glasses (Maximum 200) 36 per rack $10.00

Labor Charge for Carver, Cake Server or Extra Personnel
(Minimum 2 Hours)

204 Special Set-up outside of MSC $100.00
205 John Marshall Room Re-set (Off Campus Events Only) $165.00
206 Delivery Off-Campus                       (per mile) $12.00
207 Delivery On-Campus $12.50
208 200-249 Patrons (On or Off Campus) $155.00
209 250-299 Patrons (On or Off Campus) $185.00
210 300-399 Patrons (On or Off Campus) $210.00
211 400-499 Patrons (On or Off Campus) $260.00
212 500 + Patrons (On or Off Campus) $310.00
213 A La Carte Dessert $2.00
214 A La Carte Salad $2.00
215 Mesclun Salad $1.25
216 Fresh Fruit for Dessert $0.50
217 Canned Sodas (when added with a served meal) $0.55
218 A La Carte Premium Dessert      (per slice) $2.50

Back to Basics
Bakeshop: Price

219 Bagels w/ Cream Cheese PC's      (per dozen) $8.90
220 Assorted Muffins                          (per dozen) $8.90
221 Banana Bread Mini-Loaf                (per dozen) $8.90
222 Assorted Cookies                         (per dozen) $5.49
223 Whole Fruit Pies $10.85
224 Full Sheet Decorated Cake $34.99
225 Brownies                                     (per dozen) $6.99
226 Rice Krispies Treats                      (per dozen) $6.99

This and That Price
227 Seasonal Fresh Fruit Tray (Small - Serves 15) $19.99
228 Seasonal Fresh Fruit Tray (Medium - Serves 30) $34.99
229 Seasonal Fresh Vegetable Tray (Small - Serves 15) $12.99
230 Seasonal Fresh Vegetable Tray (Medium - Serves 30) $24.99
231 Domestic Cheese/Cracker Tray (Small - Serves 15) $22.99
232 Domestic Cheese/Cracker Tray (Medium - Serves 30) $34.99
233 Finger Sandwiches (per dozen) $8.99
234 Buffalo Wings (Hot or Mild) 100 count $52.50
235 Meatballs (BBQ or Sweet/Sour) 100 count $52.50
236 Chili - 10oz (Includes Cheese, Sour Cream, Crackers) $1.85
237 6" Sub Sandwich (Includes Condiments) $3.75
238 Mini Ham & Chees Biscuits (per dozen) $6.35
239 Cole Slaw (per pound) $2.00
240 Baked Spaghetti (Serves 12) $25.00
241 Baked Spaghetti (Serves 24) $50.00
242 Italian Lasagna (Serves 12) $28.00
243 Italian Lasagna (Serves 24) $56.25
244 Fried Chicken Assorted (Serves 12-24) $49.00
245 Dinner Rolls (per dozen) $4.05
246 Mini Egg Rolls w/ Sweet & Sour Sauce (per dozen) $7.00
247 Taco Bar (per person) $9.50
248 Potato Chips (per pound) $2.99
249 Pretzels (per pound) $2.99
250 BBQ Cocktail Franks (per 100) $17.00
251 Deli Tray (Ham, Roast Bf, Turkey, Prov, Amer., Swiss) (Serves 12) $17.00
252 BBQ (Beef or Chicken) 5 Lbs. (serves 40 with buns) $32.00
253 Hamburgers (Includes Buns only) per dozen 1/4 lb. Burger $17.75
254 Hot Dogs (Includes Buns) per dozen 6/1 Dogs $13.50
255 Pizza - Cheese (16" - 8 Slices) $11.00
256 Pizza -  1 Topping (16" - 8 Slices) $13.50
257 Pizza - Additional Toppings $0.75
258 5 Foot Party Sub $49.95

203 $25.00
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Beverages Price
259 Canned Soda (ea.) $0.75
260 Bottled Fruit Juices (ea.) $1.00
261 Bottled Water (ea.) $1.00
262 Coffee w/ Condiments (Reg or Decaf) per gallon $6.75
263 Ice Tea w/Lemons (per gallon) $6.75
264 Traditional Red Fruit Punch  (per gallon) $5.25
265 Sparkling Punch  (per gallon) $6.35
266 Lemonade  (per gallon) $6.75
267 Pepsi 12 pack Cans $5.99
268 Pepsi 24 pack Cans $11.99
269 Bottled Water (24 pack) $16.99

Condiments Price
270 Bottles, Of Ketchup,Mustard, Mayo, Relish $1.99
271 Chopped Onions (per pound) $1.50
272 Condiment Tray (lettuce, tomato, onion, pickle) $7.50
273 Beverage Napkins (serves 12) $1.50
274 Dinner Napkins (serves 12) $1.50
275 Cups 12-14 oz. Clear Plastic (serves 12) $1.75
276 Cups 8 oz. Coffee (serves 12) $2.00
277 3 Piece Cutlery (Inc. Fork, Knife, Spoon, Salt/Pepper & Nap per dz) $1.75
278 Plates 9" Dinner Plastic (serves 12) $2.50
279 Plates 6" Appetizer Plastic (serves 12) $2.50
280 Bread (White, Wheat, Rye, Marble) (by the loaf) $2.25
281 Ranch, Dill, Onion Dip, Salsa (per pound) Serves 3-5 people $3.25

MU10-DINING Page 9 of 111



Concession Pricing 2009 - 2010

Classic Concessions Price

1 Hot Dogs 6:1  (Stewart's) $3.00
2 Pizza 7"  (Ginos) $4.00
3 Pepperoni Rolls  (Ginos) $3.50
4 BBQ Pork Sandwich $4.25
5 Hamburgers $4.25
6 Chicken Sandwich $4.25
7 Polish Sausage $4.00
8 Bratwurst $4.00
9 Pretzels 8oz $4.00

10 Nachos $3.50
11 Extra Cheese $1.00
12 Small Popcorn 32oz $3.50
13 Snow Cones $3.00
14 Bags of Chips $2.00
15 Small Hot Drink 12oz $2.50
16 Large Hot Drink 16oz $3.00
17 Souvenir Mugs 20oz $5.00
18 Regular Soft Drink w/Souvenir Cup $4.00
19 Bottled Water $3.00
20 Botted Soda $3.50
21 Gatorade Bottle $3.50
22 Beer 12oz $4.00
23 Peanuts $3.50
24 Candy $2.00
25 Cracker Jacks $3.00
26 Cotton Candy $3.50
27 Funnel Cakes $4.00
28 Hot Chocolate (Dwayne's) $4.00
29 Texas Twisted Pretzel $4.00
30 Popcorn Large 85 oz $4.00
31 11"Pizza $7.00
32 Nachos Grande $6.00
33 Chili $6.00
34 Frito Pie $4.00
35 Soup $3.00
36 Salad $5.00
37 Pannini $6.00
38 Quesadilla $6.00
39 Philly Cheese $6.00
40 Specialty Dessert $5.00

Rick's Lemonade
41 Small Lemonade $3.00
42 Large Lemonade $5.00
43 Cappuccino $3.00
44 Caramel Apples $3.00

Zul's Lemonade
45 Strawberry Frozen Lemonade $4.00
46 Lemon Frozen Lemonade $4.00

Cold Stone Creamery
47 Cold Stone Creamery $5.00
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Sodexo America, LLC.

                                  MARSHALL UNIVERSITY 
                                                        RETAIL PRICING 

                                                                                                  Prices
 2009

Panini’s Grille:
1. Regular Fries .....................................................  1.19   
2. Buffalo Chicken Flatbread .................................  4.69  
3. Buffalo Chicken Flatbread Combo .....................  6.29 
4. Simply Philly  .....................................................  4.69  
5. Simply Philly Combo .......................................... 6.29
6. Chargrill Southern Chicken Wrap ......................  5.09 
7. Chargrill Southern Chicken Combo ...................  5.89 
8. Panini Cheeseburger Wrap ...............................  5.09  
9. Panini Cheeseburger Wrap Combo ...................  6.69    
10. Sweet & Spicy Grilled Cheese Sandwich ..........  4.49 
11. Sweet & Spicy Grilled Cheese Sand. Combo ....  6.09 

Jazz Salads:
Retail pricing will be effective until Memorial Student Center Foodcourt undergoes               

                 renovation and retail format changes as mutually agreed upon by Sodexo and 
              Marshall University. 
12. Chicken Taco Salad ..........................................  4.69  
13. Reg. Taco Salad ................................................  4.29
14. Veggie Taco Salad ............................................  3.89
15. Jazz Salads .......................................................  4.59 

Huntington Rotisserie Market:
16. Dinner Rolls .......................................................  .59 
17. Corn Bread ........................................................  .59
18. Garlic Breadstick ...............................................  .59 
19. The Market Plate (entree, 2 sides, roll, 22 oz. drink) ..  5.79 
20. Pasta Entree (w/marinara, alfredo, meat sauce) ........  3.99  
21. Pasta Combo Plate (entree, 22 oz., breadstick) .......  4.89  
22. Huntington Market Vegetables (1-3 oz. portion) ....  1.09 
23. Pasta Meat Topper ............................................  .99  
24. Market Veggie Plate (3 Veggies, Roll) ...............  3.29 
25. Chicken & Dumplings ........................................  2.59

Signature Deli [Pending Renovation to Sub Connection]: 

MU10-DINING Page 11 of 111



 
 

 
 

26. Deli Cheese .......................................................  .49   
27. Regular Soup 8 oz. ............................................  1.89  
28. Large Soup 12 oz. .............................................  2.59  
29. Jumbo Soup 16 oz. ............................................  2.99  
30. Ham Sub ...........................................................   3.49/4.99    
31. Roast Beef Sub .................................................  3.49/4.99
32. Chicken Salad Sub ............................................  3.49/4.99
33. Tuna Salad Sub .................................................  3.49/4.99  
34. Turkey and Ham Sub .........................................  3.49/4.99
35. Veggie Sub ........................................................  3.09/4.59
36. Turkey Sub ........................................................  3.49/4.99
37. The Herd ...........................................................  3.39/4.79
38. 6” Sub Combo (Chips/22 oz. Soda) ........................  5.29  
39. 12” Sub Combo (Chips/22 oz. Soda) ......................  7.19 

Pizza Hut:
40. Pepperoni ..........................................................  3.59  
41. Italian Sausage ..................................................  3.59
42. Cheese ..............................................................  3.39  
43. Supreme ............................................................  3.69  
44. Meat Lover’s ......................................................  3.89  
45. Double Cheeseburger .......................................  3.89  
46. Veggie Lover’s ...................................................  3.89  
47. Cinnamon Sticks (5) ..........................................  3.09 
48. Bread Sticks (3) .................................................  1.89 
49. Hawaiian Lover’s ...............................................  3.89  
50. Chicken Supreme ..............................................  3.89  
51. Pepperoni Lover’s ..............................................  3.89  
52. Personal Primo Pizza ........................................  4.59  
53. PHx Side Marinara Sauce (3 oz.) ......................  .69 

Sweet Sensations/Drinko Coffee Shop/Recreation Center Baked Goods:
Sweet Sensations will convert to Ultimate Baja upon renovation, no longer offering 
A baked goods program.  Below pricing for baked goods will not apply to the pastry 
Program offered in the fully licensed Starbuck’s store. 

54. 3 Gourmet Cookies (Otis Spunkmeyer) .............  1.49 
55. Croissant ...........................................................  1.59 
56. Cake Donut ........................................................  .79 
57. Raised Donut .....................................................  .79 
58. Pumpkin Roll .....................................................  1.49
59. Large Chocolate Brownie ..................................  1.39 
60. Turnover ............................................................  1.69  
61. Giant Muffin .......................................................  1.49  
62. Sticky Bun..........................................................  1.59  
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63. Glazed Donut .....................................................  .79   
64. Danish ...............................................................  1.39  
65. Cinnamon Roll ...................................................   1.49  
66. CinnaTwist .........................................................  1.19  
67. Pizza Hut:  Bacon/Egg/Cheese Biscuit ..............  2.39  
68. Pizza Hut:  Sausage/Egg/Cheese Biscuit ..........  2.39  
69. Pizza Hut:  Egg/Cheese Biscuit .........................  2.09  
70. Pizza Hut:  Sausage Biscuit ...............................  2.09  
71. Pizza Hut:  Hashbrowns ....................................  1.19   
72. Mini Loaf ............................................................  1.39 
73. Rice Krispie Treat ..............................................  1.49 
74. Bagel .................................................................  1.19 
75. Bagel w/Cream Cheese .....................................  1.49  
76. Cereal ................................................................  .99 
77. Fresh Fruit .........................................................  .79 

Beverages:
78. 12 oz. Coffee .....................................................  .89 
79. 16 oz. Coffee .....................................................  .99 
80. 20 oz. Coffee .....................................................  1.19
81. 32 oz. Coffee .....................................................  1.59
82. 12 oz. Juice .......................................................  1.39  
83. 16 oz. Juice .......................................................  1.59  
84. 20 oz. Juice .......................................................  1.89  
85. 32 oz. Juice .......................................................  2.29  
86. 12 oz. Pepsi .......................................................  .89 
87. 16 oz. Pepsi .......................................................  1.09
88. 22 oz. Pepsi .......................................................  1.29
89. 32 oz. Pepsi .......................................................  1.49
90. 12 oz. Hot Chocolate .........................................  1.09
91. 16 oz. Hot Chocolate .........................................  1.19
92. 20 oz. Hot Chocolate .........................................  1.39
93. 32 oz. Hot Chocolate .........................................  1.99
94. 12 oz. Hot Tea ...................................................  .79
95. Cup of Ice ..........................................................  .29  
96. Frappacino .........................................................  1.79  
97. Lipton Iced Tea 16 oz. Bottle .............................  1.39 
98. SoBe 20 oz. Bottle .............................................  1.89  
99. Dole Juice 15.2 oz. Bottle ..................................  1.59 
100. SoBe Lifewater 20 oz. Bottle .............................  1.99 
101. Propel Water 20 oz. Bottle .................................  1.89  
102. 20 oz. Pepsi Bottle .............................................  1.19  
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Starbuck’s Coffee (Sweet Sensations and Drinko Coffee Shop):
Pricing for the fully licensed Starbuck’s store will be determined per Corporate Starbuck’s 
Representative’s upon completion of renovation. 

103. Coffee of Day 12 oz. ..........................................  1.59  
104. Coffee of Day 16 oz. ..........................................  1.79  
105. Coffee of Day 20 oz. ..........................................  1.89
106. Flavoring ............................................................  .30 
107. Cappuccino and Latte 12 oz. .............................  2.79
108. Cappuccino and Latte 16 oz. .............................  3.29
109. Cappuccino and Latte 20 oz. .............................  3.59
110. Iced Lattes & Cappuccino’s 12 oz. ....................  2.79  
111. Iced Lattes & Cappuccino’s 16 oz. ....................  3.29  
112. Iced Lattes & Cappuccino’s 20 oz. ....................  3.59   
113. Cafe Mocha 12 oz. ............................................  3.09  
114. Cafe Mocha 16 oz. ............................................  3.59  
115 Café Mocha 20oz ..............................................  3.89 
116. Espresso Single .................................................  1.59 
117. Espresso Double ...............................................  1.89
118. Espresso Extra Shot ..........................................  .79  
119. Caffe Americano 12 oz. .....................................  1.99  
120. Caffe Americano 16 oz. .....................................  2.29  
121. Caffe Americano 20 oz. .....................................  2.59  
122. Tazo Chai 12 oz. ...............................................  3.09  
123. Tazo Chai 16 oz. ...............................................  3.59  
124. Tazo Chai 20 oz. ...............................................  3.89  
125. White/Choc Hot Chocolate 12 oz. ......................  2.99 
126. White/Choc Hot Chocolate 16 oz. ......................  3.29   
127. White/Choc Hot Chocolate 20 oz. ......................  3.59 
128. Caramel Macchiato 12 oz. .................................  3.19  
129. Caramel Macchiato 16 oz. .................................  3.69  
130. Caramel Macchiato 20 oz. .................................  3.99  
131. Tazo Hot Tea (1 bag) ........................................  1.25   
132. Tazo Hot Tea (additional bag) ...........................  1.75  

Freshens:
133. Yogurt/Fruit (21 oz.) Smoothie...........................  3.99 
134. Yogurt/Fruit (32 oz.) Smoothie...........................  5.29 
135. Low-Cal (21 oz.) Smoothie ................................  3.99 
136. Low-Cal (32 oz.) Smoothie ................................  5.29   
137. Energy Boosters ................................................  .79 
138. Regular Microblast .............................................  2.69  
139. Large Microblast ................................................   3.19 
140. Yogurt Parfait .....................................................  2.99   
141. Yogurt Milkshake ...............................................  2.79
142. Yogurt Cake Cone .............................................   1.59 
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143. Yogurt Waffle Cone ...........................................  2.39
144. Yogurt -cup (Small) ............................................  2.19 
145. Yogurt -cup (Regular) ........................................   2.49 
146. Yogurt -cup (Large) ...........................................  2.79  
147. JavaBoost (Coffee/Blended Crème) 16 oz. .......  3.69 

Café a la Cart [Smith Hall]:
148. Popcorn Chicken Salad .....................................  4.89 
149 New York Style Cheesecake .............................  2.29 
150. Turkey Club Wrap ..............................................  4.29 
151. Hummus w/Pita Chips .......................................  3.19 
152. Tossed Green Salad .......................................... 3.19
153. Grilled Chicken Caesar Salad ............................  4.99 
154. Chef Salad .........................................................  4.69
155. Little Italy Sub ....................................................  3.29
156. Chicken Salad Sub ............................................  3.59 
157. Tuna Salad Sub .................................................  3.49
158. Grilled Vegetable Wrap .....................................  3.39  
159. Chicken Salad/Kaiser ........................................  3.39  
160. Newport Deli Sandwich...................................... 3.49  
161. Fruit Cup 12 oz. .................................................  2.29 
162. Yogurt Parfait .....................................................  2.49 
163. Whole Fruit ........................................................ . .79 
164. Big Grab Chips ..................................................  .99
165. Muffin .................................................................  1.29 
166. Starbuck’s Coffee 16 oz. ...................................  1.79 
167. Bottled Pepsi 20 oz. NR ....................................  1.19  
168. Bottled Dole Juices ............................................  1.39  
169. Bottled Lipton Tea .............................................  1.39
170. Chug Jug Milk 1 Pint ..........................................  1.49  
171. Bottled Starbuck’s Frappacino ...........................  1.69 
172. Bagel [plain] .......................................................  .99 
173. Bagel [plain] w/Cream Cheese ..........................  1.29 
174. Large Chocolate Brownie ..................................  1.20 
175. Cinnamon Roll ...................................................  1.39
176. Rice Krispie Treat ..............................................  1.29 
177. Bottled Aquafina 20 oz. NR ...............................  1.19
178. Turkey/Provolone Kaiser ...................................  3.99  
179. Large Cookie .....................................................  1.19 

Simply-To-Go:
180. STG Chef Salad ................................................  4.79
181. STG Field Greens Salad ...................................  3.79
182. STG Hummus Plate ...........................................  4.09  
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183. STG Side Caesar Salad ....................................  1.99
184. STG Side Tossed Salad ....................................  1.89
185. STG Vegetable Cup ..........................................  2.39
186. STG Deli Kaiser Turkey .....................................  3.59   
187. STG Deli Kaiser Ham ........................................  3.69  
188. STG Deli Kaiser Roast Beef ..............................  3.89   
189. STG Peanut Butter & Jelly .................................  1.79  
190. STG Tuna Salad Kaiser .....................................  3.39  
191. STG Buffalo Chicken Wrap................................  3.99   
192. STG Taco Salad Wrap ......................................  3.79
193. STG Vegetable Burrito (S) .................................  3.89  
194. STG Mac & Cheese Entrée (S) .........................  3.29  
195. STG Mac & Cheese Side (S) .............................  2.09   
196. STG Penne w/Chicken (S).................................  3.99
197. STG Three Cheese Pasta (S) ............................  3.49  
198. STG Fresh Fruit Cup 14 oz. ..............................  3.49   
199. STG Jello Cup 12/14 oz. ...................................  1.39
200. STG Pudding Trifle Cup 14 oz. ..........................  2.99  
201. STG Strawberry Shortcake Cup ........................  3.49   
202. STG Reese’s Peanut Butter Cup Pie .................  2.39  
203. STG Oreo Cheesecake .....................................  2.39 
204. STG Snicker’s Pie Wedge .................................  2.69 
205. STG Hershey’s Pie Wedge ................................  2.69
206. STG Baker’s Source Southern Pecan Pie .........  2.29  
207. STG Chicken Caesar Salad ...............................  4.69  
208. STG Popcorn Chicken Salad .............................  4.79  
209. STG Garden Salad ............................................  4.19
210. STG M&M Brownie Pie ......................................  2.69
211. STG Yogurt Parfait ............................................  3.29  
212. STG Vanilla Pudding Cup ..................................  2.29 
213. STG Vanilla Trifle Pudding Cup .........................  2.59  
214. STG Turkey Sub ................................................  3.89
215. STG Beef Taco Stuffed Baked Potato (S) .........  2.59 
216. STG Broc/Cheddar Baked Potato (S) ................  2.49 
217. STG Texas Chili Baked Potato (S) ....................  2.59 
218. STG White Chicken Chili Baked Potato (S) .......  2.99 
219. STG Bacon Ranch Chicken Wrap .....................  4.29 
220. STG Chef’s Salad Wrap ....................................  3.99 
221. STG Chicken Caesar Wrap ...............................  3.89 
222. STG Honey Mustard Chicken Wrap ..................  4.19 
223. STG Turkey Club Wrap .....................................  4.09  
224. STG Cheese and Grapes 12/14 Cup .................  3.89 
225. STG Cheese and Grapes 8oz ...........................  2.49  
226. STG Chicken Salad Croissant ...........................  4.29 
227. STG Ham and Swiss Croissant .........................  4.59 
228.    STG Chicken Salad Wedge Sandwich ..............  2.49 
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229. STG Egg Salad Wedge Sandwich .....................  1.99 
230. STG Tuna Salad Wedge Sandwich ...................  2.49 
231. STG Ham & Swiss Wedge Sandwich ................  2.49 
232. STG Turkey & Cheddar Wedge Sandwich ........  2.49 
233. STG Roast Beef & Cheddar Wedge Sandwich ..  2.59 
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LIFE OF THE CONTRACT

LIFE OF CONTRACT: This contract becomes effective on August 16, 2009 and extends for a 
period of one (1) year or until such reasonable time thereafter as is necessary to obtain a new 
contract.  Such “reasonable time” shall not exceed twelve (12) months upon expiration of one 
(1) year from the effective date of this contract by giving the Director of Purchasing thirty (30) 
days written notice. 

RENEWAL: This contract may be renewed upon mutual written consent, submitted to the 
Director of Purchasing thirty (30) days prior to the date of expiration.  Such renewal shall be in 
accordance with the terms and conditions of the original contract and shall be limited to nine (9) 
successive one (1) year periods. 

CANCELLATION: The Director of Purchasing reserves the right to cancel this contract 
immediately upon written notice to the contractor if the commodities or services supplied are of 
an inferior quality or do not conform to the specifications of the bid and contract herein. 

OPEN MARKET CLAUSE: The Director of Purchasing may authorize a spending unit to 
purchase in the open market, without the filing of a requisition or cost estimate, items specified 
on this contract for immediate delivery in emergencies due to unforeseen causes (including but 
not limited to delays in transportation or an unanticipated increase in the volume of work). 

TIME: Time consumed in delivery or performance is of the essence. 

FUNDING PARAGRAPH: Service performed under this contract is to be continued in the 
succeeding fiscal year contingent upon funds being appropriated by the Legislature for this 
service.  In the event funds are not appropriated for these services, this contract becomes of no 
effect and is null and void after June 30. 

INTEREST: Should this contract include a provision for interest on late payments, the Agency 
agrees to pay the maximum legal rate under West Virginia law.  All other references to interest 
charges are deleted. 

CONTRACT PRICING: Unless otherwise allowed by the Director of Purchasing, price increases 
will be approved only at the beginning of each renewal period.  All adjustments will be made in 
dollars, not per cent.  Requests for price increases must be received in writing by the Director at 
least thirty (30) days in advance of the effective date.  Contractors may add products 
throughout the term of this contract when it is in the best interest of the University.  The Director 
at Marshall University will determine which products will be added.  Price decreases will be 
“passed through” to Marshall University. 
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If either party breaches a material provision hereof ("Cause"), the non-breaching party
shall give the other party notice of such Cause. If the Cause is remedied within
sixty(60) days in the case of failure to make payment when due or ten(10) days in the
case of any other Cause, the notice shall be null and void. If such Cause is not
remedied within the specific period, the party giving notice shall have the right
to terminate this Agreement upon expiration of such remedy period. The rights of
termination referred to in this Agreement are not intended to be exclusive and are in
addition to any other rights or remedies available to either party at law or in equity.
Either party may terminate this Agreement at any time upon thirty (30) days' prior
written notice to the other party.
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The proposed commission structure pays 21.5% on all retail sales in the
Memorial Student Center(excluding Starbucks), including Chick-fil-A and
Pizza Hut. After the Husson's contract is finalized, Sodexo will pay 21.5%
of all revenues received from Husson's. The proposed commission structure also
pays 21.5% on cash door sales in all board operations.

Sodexo will pay the University 21.5% on cash sales from the door at all board
operations.
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Late Night meals are included at no additional charge in the resident hall
meal plans.
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Sodexo will guarantee payment of the renovation funds in the
annual amounts including any unspent balance at the end of

year 10. Sodexo will make the annual funds available at the
beginning of each year if mutually agreed upon.
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The renovation schedule is subject to change relative
to alternate time lines and/or projects as agreed and
approved by the Assistant Vice President for Administration.

No renovations can be initiated without prior approval
of the Assistant VP for Administration.
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If the three qualifiers are

not met, the proposed

commission structure pays

30% on all concessions

revenues,including the

Stewarts hot dogs.

Year Dining Concessions

Guarantee Guarantee

1 $512,950.35 $169,636.65

2 $532,753.20 $177,778.80

3 $559,601.85 $185,245.15

4 $581,639.32 $193,025.68

5 $604,602.08 $201,132.92

6 $628,269.62 $209,493.38

7 $653,461.88 $218,383.12

8 $679,444.27 $227,555.73

9 $706,513.72 $237,112.28

10 $734,721.30 $247,070.70

Total $6,193,957.59 $2,066,434.41
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See contract page 100 Section 5.1
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Interest payable is based on State of WV code.

See next bullet
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Sodexo agrees to remove this exception

Discounts/Rebates will be given to Marshall University
on contracts negotiated locally and accrued specifically for Marshall.

Sodexo will work with the University pursuant to contractor meeting
certain criteria.
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Sodexo agrees to remove this exception

Marshall University requires written notification

*
*
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failure to make payment and ten (10)days for other cause.

*Reverse the number of days to within sixty (60) for

Bonding is applicable to construction/renovation determined
by project.

Sodexo agrees to remove this exception
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Sodexo agrees to remove this exception



Sodexo
Presented to Marshal University  

January 9, 2009 

REQ# MU09-DINING  

Bill Lacey 

Senior Vice President 

5000 New Point Road, Suite 3202 
Williamsburg, Virginia  23188 
757.253.6970 
Bill.Lacey@Sodexo.com 

This proposal is submitted under the name of Sodexo; however, if awarded 
this bid Sodexo will contract under the name Sodexo America, LLC.  This 
proposal is proprietary of Sodexo.  Except where required by law, any other 
use, duplication or review requires express permission of Sodexo.  Proposal 
will be valid for a period of 90 days. 

4.19.8 Conflict of interest: Sodexo Campus Services is a contract dining 
service provider affiliated with 900 higher education accounts nationwide. 

______________________ 
Bill Lacey 
Senior Vice President 
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REQUEST FOR PROPOSAL 
MARSHALL UNIVERSITY FOOD SERVICE 

1. GENERAL INFORMATION

1.1. Purpose 
Marshall University herein referred to as Marshall is requesting proposals from qualified 
contractors to operate a comprehensive food service program on its main campus. 

Marshall University is one of West Virginia’s two (2) state universities and traces its origin to 
1837.  The University is located in Huntington, WV and currently enrolls approximately 16,000 
students located on three (3) campuses.

It is essential that the University dining service program be the highest quality and that the 
program be managed with the maximum sensitivity to the needs and concerns of our students, 
faculty and staff.

1.2. Project 
Marshall seeks to receive proposals from food service contractors who have demonstrated 
potential for providing contract board and retail food service programs that maintain high 
standards of service, quality food products, and financially viable operations.  Contractors are 
encouraged to be as creative as possible in proposing a food service program that will provide 
a high level of customer satisfaction and contain expenses.  Proposals should be thorough and 
as detailed as possible so the University may properly evaluate each contractor’s ability to 
provide the specified/proposed services.

The goal of the contract is to provide the University with the best, most accurate and 
appropriate campus dining program. 

1.3. Request for Proposal (RFP) Format 
This  RFP  has  six  parts:  “Part 1" contains informational sections;  “Part 2" describes the 
operating environment of the project; “Part  3" is a statement of the specifications for the 
services requested pursuant to this RFP, contractual requirements, “Part 4" explains the 
financial requirements and general terms/conditions; “Part 5” is the financial proposal; and “Part 
6” required format of the contractor’s response to the RFP, criteria for selection and additional 
contractor responsibilities.

1.4. Inquiries 
Additional information inquiries regarding specifications of the RFP must be submitted in writing 
to Marshall University Office of Purchasing assigned Buyer with the exception of questions 
regarding proposal submission which may be oral.  The deadline for written inquiries is 
identified in Part 1, Section 1.17 “Schedule of Events”. All inquiries of specification clarification 
must be addressed to: 
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Stephanie Smith, Purchasing Agent 
Marshall University Office of Purchasing
Old Main 125, One John Marshall Drive 
Huntington, West Virginia 25755-4100 
Telephone (304) 696-2821 
Fax: (304) 696-3333 

Absolutely NO contact shall be made by the contractor with any member of the Proposal 
Review Committee.  Violation of this clause may result in rejection of the bid. The Office of 
Purchasing Buyer named above is the sole contact for any and all inquiries after this RFP has 
been released for bid. 

1.5. Contractor Registration  
Contractors must be registered with the State of WV.  The successful contractor must register 
with the State of WV Purchasing Division, see Appendix II.  Additionally, contractor must be an 
approved vendor in the State of WV Financial Management System (FIMS) which requires 
submission of a W-9 form. 

1.6. Oral Statements and Commitments 
Contractors must clearly understand that any verbal representations made or assumed to be 
made during any oral discussions held between contractor’s representatives and any Marshall 
personnel are not binding.  Only the information issued in writing and added to the RFP 
specifications filed by Marshall University Office of Purchasing as an official written addendum 
is binding. 

1.7. Economy of Preparation 
Proposals should be prepared simply and economically, providing a straightforward, concise 
description of contractor’s abilities to satisfy the requirements of the RFP.  Completeness and 
clarity should be emphasized. All proposals will be the property of the University and will not be 
returned to the bidders. 

1.8. Labeling of RFP Sections 
The sections within this RFP contain instructions governing how the contractor’s proposal is to 
be arranged, submitted, and, to identify the material to be included therein. 

1.8.1. Mandatory Requirements 
The mandatory sections included in Part 3. 4 and 5 require a response, and they describe 
the minimum requirements requested in the RFP.  Any specification or statement 
containing the word “must” is mandatory.  The contractor is required to meet the intent of 
the mandatory specifications in order to be eligible for consideration and to continue in the 
evaluation process.  A simple “yes” or “no” response to these sections is not adequate.
Failure to meet mandatory items shall result in disqualification of the contractor.  Decisions 
regarding compliance with the intent of a mandatory requirement shall be the sole 
discretion of the Marshall University Office of Purchasing. 
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1.8.2. Contract Terms and Conditions 
Details of contractual terms and conditions under which the University will enter into a 
contract are detailed in Part 4 of this RFP. 

1.8.3. Informational Sections 
All information specifications included in Part 1 and Part 2 do not require a response from 
the contractor.  They are intended to aid the contractor in structuring an effective proposal 
capable of meeting the needs of the University. 

1.9. Proposal Format and Submission 

1.9.1. Response 
Contractors must complete a response to all mandatory specifications in order to be 
considered and continue in the evaluation process.  Each proposal must be formatted as 
per the outline in Part 6 of this RFP.  The contractor must make no other arrangement or 
distribution of proposal information.  Failure on the part of the contractor to respond to 
specific requirements detailed in the RFP may be the basis for disqualification of a 
proposal.  The University reserves the right to waive any informality of this proposal format 
and minor irregularities. 

1.9.2. Submittal location 
The University’s RFP bid process requires that the original technical proposal be submitted 
directly to Marshall University Office of Purchasing along with the number of designated 
convenience copies.  All copies must be submitted to the Marshall University Purchasing 
Office prior to the date and time stipulated in this RFP as the opening date. Including your 
hard copies of the proposal, an electronic copy must also be submitted on a CD in Adobe 
format.   All bids will be date and time stamped to verify official time and date receipt. 

1.9.3. Mail Delivery 
Contractors mailing proposals should allow sufficient time for mail delivery to ensure timely 
arrival.  Marshall Office of Purchasing cannot waive or excuse late receipt of a proposal 
which is delayed and late for any reason according to West Virginia State Code §5A-3-11.
Any proposal received after the bid opening date and time will be immediately disqualified 
in accordance with the Marshall University Purchasing Administrative Rules and 
Regulations.

Submit:
One (1) original technical and rate proposal plus twelve (12) convenience copies, one 
CD and one (1) financial statement to: 
Marshall University Office of Purchasing
Old Main 125, One John Marshall Drive 
Huntington, West Virginia 25755-4100     
The outside of the envelope or package(s) should be clearly marked: 
Stephanie Smith, Purchasing Agent 
Req. #: MU08 Food Service 
Opening Date:    01/22/09
Opening Time:   3:00 p.m. 
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1.9.4. Best Value Purchasing - Standard Format

This RFP shall follow the standard format defined by the Marshall University Office of 
Purchasing.  This format addresses required areas and enables departments to modify the 
background and scope of work to meet its needs. 

1.9.5. Evaluation Process 

1.9.5.1. Committee  
Proposals for this bid will be reviewed by a Proposal Review Committee, whose 
members represent various groups within the University.  The Proposal Review 
Committee will consider all initial proposals.  Following the initial review, proposals will 
be categorized as 1) rejected-unqualified, 2) accepted-conditionally, or 3) accepted.

Initial proposals should be submitted on your most favorable terms.

1.9.5.2. Evaluation Criteria 
All evaluation criteria are based on a 100 point total score.  Based on a 100 point total, 
financial commitment shall represent a minimum of 30 of the 100 total points in the 
criteria.

1.9.5.3. Proposal Format and Content 
Proposals shall be requested and received in two distinct parts: Technical and 
Rate/Financial.  Each part shall be sealed in separate envelopes.  The rate/financial 
part will not be opened initially. 

1.9.5.4. Technical Bid Opening 
Marshall University Office of Purchasing will open only the technical proposals on the 
date and time specified in the RFP.  If required, an Office of Purchasing representative 
will read aloud the names of those who responded to the solicitation to confirm receipt 
and to confirm that both original packages contained a separately sealed rate proposal. 

1.9.5.5. Technical and Rate Evaluation 
An Evaluation Committee will review the technical and rate proposals, assign 
appropriate points, and make a final written consensus recommendation of the highest 
scoring contractor to the Office of Purchasing Assigned Buyer. 

1.9.5.6. Rate Proposal Opening 
Upon approval of the technical evaluation from the Evaluation Committee, the 
Purchasing Office will schedule a time and date to publicly open and read aloud the rate 
proposals.  The contractors shall be notified of this date. 1.9.5.7. 

1.9.5.7. Presentations 
As part of the proposal evaluation process, acceptable contractors may be requested to 
make a presentation to the Proposal Review Committee regarding financial 
commitment, services and type of operation they are prepared to provide. 

1.9.5.8. Award 
Once approved by Office of Purchasing, the contract is signed in the Office of 
Purchasing and mailed to the appropriate parties. 
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1.10. Rejection of Proposals 
The University shall select the best value service solution according to the evaluation criteria.
However, Marshall University Office of Purchasing reserves the right to accept or reject any or 
all proposals, in part or in whole at its discretion.  Marshall University Office of Purchasing 
reserves the right to withdraw this RFP at any time and for any reason.  Submission or receipt 
of proposals by Marshall Office of Purchasing confers no rights upon the contractor nor 
obligates the University in any manner. 

Any contract based on this RFP and the contractor’s proposal may or may not be awarded.  
Any contract resulting in an award from this RFP is not valid until properly approved and 
executed by Marshall University Office of Purchasing 

1.10.1. Disqualification of Bidders 
Any of the following causes, while not inclusive, may be considered sufficient for the 
disqualification and rejection of a proposal: 

i. Submission of a proposal which is not in conformance with the requirements as 
stated in this solicitation. 

ii. Lack of bidder competency or responsibility as demonstrated by past performance. 

1.11. Incurring Costs 
Neither the University nor any of its employees or officers shall be held liable for any expenses 
incurred by any contractor responding to this RFP in preparing, delivering this proposal, or oral 
presentations relating to this proposal. 

1.12. Addenda 
If it becomes necessary to revise any part of this RFP, an official written addendum will be 
issued by Marshall University Office of Purchasing to all contractors of record. 

1.13. Independent Price Determination 
A proposal will not be considered for award if the price in the proposal was not arrived at 
independently without collusion, consultation, communication, or agreement as to any matter 
relating to such prices with any other offer or with any competitor. 

1.14. Commission and Guarantee Rate Quotations
The guarantee rate quoted in the contractor’s proposal will not be subject to any decrease and 
will be considered firm for the life of the contract unless specific provisions have been provided 
for adjustment in the original contract.

It is the intent of the University to structure the contract with a minimum annual guaranteed 
income plus a percent of annual gross sales if the percentage is greater than the guarantee.
Contractor will be required to pay in twelve, equal monthly payments. 
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1.15. Best and Final Offer 
Commission rates may be adjusted and submitted with the subsequent best and final offer that 
will be required after the presentations have been made and the Committee has set the final 
specifications.  The successful bidder will be selected from the final list of acceptable bidders. 

1.16. Public Record 
Submissions are public record.  All bids, proposals, or offers submitted by contractor shall 
become public information and are available for inspection during normal official business hours 
in the Marshall University Office of Purchasing.

1.16.1. Release 
All public information may be released with or without a Freedom of Information request; 
however, only a written request will be acted upon with duplication fees paid in advance.  
Duplication fees shall apply to all requests for copies of any document at current 
established rates. Currently the fees are $0.50 per page or a minimum of $10.00 per 
request whichever is greater.

1.16.2. Risk of Disclosure 
The only exemptions to disclosure of information are primarily trade secrets as submitted 
by a contractor.  The submission of any information on this RFP by a contractor puts the 
risk of disclosure on the contractor.  The University will make a reasonable effort not to 
disclose information that is within the guidelines of West Virginia State Code §29B-1-4 and 
is properly labeled “proprietary information not for public disclosure”. The University does 
not guarantee non-disclosure of any information to the public. 

1.17. Schedule of Events 
The tentative timetable for the process is: 

1.18. Mandatory Pre-bid Conference 
A mandatory pre-bid conference shall be conducted on 12/04/08 at 10:00 a.m. Said conference 
will be held at the Marshall University Memorial Student Center, 2nd floor Alumni Lounge, Room 
2W16. Campus Tours will be held immediately following the pre-bid conference.

Attendance at the pre-bid meeting is mandatory for all prospective bidders. 

Release of the RFP 10/17/08, Friday 
Deadline for Contractor’s Written Questions 11/06/08, Thursday 
Mandatory Pre-Bid Conference 12/04/08, Thursday 
Addendum Issued/Response to Contractor 
Questions 12/12/08, Friday 
Proposal Opening Date 01/22/09, Thursday 
Presentations (if necessary) TBD
Best and Final Offer (if necessary) TBD 
Award of Contract TBD
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All interested contractors are required to be present at this meeting.  Failure to attend the 
mandatory pre-bid conference shall automatically result in disqualification.  No one person can 
represent more than one contractor. 

1.18.1. Site Visits 
Potential bidders are encouraged to visit the campus to apprise themselves of existing 
conditions and requirements. Bidders should contact Dr. Karen Kirtley, Assistant Vice-
President for Administration, at (304) 696-3328 to arrange a site visit. Site visits will be 
given immediately following the mandatory pre-bid meeting.  Additional tours will only be 
conducted when prior arrangements have been made. 

Contractors are not permitted to facilitate trips to other facilities for members of the 
Committee.  If trips to view facilities are taken, it will be done at the expense of the 
University.  However, after a successful contractor has been identified if it is imperative to 
visit certain programs at certain institutions, or necessary for the client liaison to visit a 
campus location, at that time and only at that time, may the successful contractor 
reimburse the University for costs of the associated visit. 

2. OPERATING ENVIRONMENT
The University currently provides the following facilities on the main campus: 

 Memorial Student Center offers dining and catering through several venues that include 
the Student Center Cafeteria for both short order and dinner lines, as well as Pizza Hut 
and Chick-Fil-A offerings; the John Marshall Room Restaurant for a full lunch buffet; and 
Sweet Sensations for fresh baked pastries, Freshen’s frozen yogurt, Smoothies and 
Starbuck’s coffee, cappuccinos and lattes. 

 Harless and Twin Towers Residential Restaurants serve an all-you-can-eat menu that is 
diversified by lunch and dinner specials. Three meals - breakfast, lunch, and dinner - are 
served Monday through Friday, and two meals - brunch and dinner - are served in 
Harless on Saturday and Sunday. An afterhour’s snack option is currently available 
Monday through Thursday in Twin Towers. 

 Café a la Cart, located in Smith Hall, provides pastry/coffee options and lunch items. 

 Drinko Coffee Shop, located in the Drinko Library, serves Starbuck’s coffee, cappuccinos 
and lattes, plus an assortment of pastries and ready-to-go sandwiches and salads. 

 A C-Store, currently located in Holderby Hall, offers a wide variety of convenience 
products, including paper and vanity goods, novelty items such as sunglasses, boxed 
food products such as cereal and pop tarts, canned food, frozen food, cold sandwiches, 
beverages, snack food, ice cream, coffee, and much more. 

 A juice bar is in the planning stage and will be located in our new Student Health, 
Wellness and Recreation Center.  Contractor will be asked to provide a menu of healthy 
food items and beverages, as well as provide all equipment needs.  See Appendix BB. 

Note regarding Appendix BB, item 10c: the financial structure will be negotiated between the 
Successful Vendor, University and Centers. 
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Appendix C: Current Meal Plans 

Appendix D: Current Campus Card Points Plan (Blackboard) System 

Appendix E: Institutional Research Fact Sheet 
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Appendix N: Current Sample Menu Plan (Student Center) 

Appendix O: Current Sample Menu Plan (John Marshall Room) 

Appendix P: Academic Calendar 

Appendix Q: Campus Map 

Appendix R: Current Food Service Staff 

Appendix S: Current Food Service Inventory 

Appendix T: Food Service Sales 

Appendix U: Café a la Cart Menu 

Appendix V: Drinko Coffee Shop Menu 

Appendix W: Sweet Sensations Menu 

Appendix X: University / Contractor Responsibility Matrix 

Appendix Y: 2008 Summer Conference Groups & Pricing Information 

Appendix Z: Frequently Asked Questions 

Appendix AA: Board Operations Statistics 

Appendix BB: Student Health, Wellness & Recreation Center Juice Bar 

Appendix CC: Food Service Retail Revenue by Account Location – Fiscal Year (A) 

Appendix DD: Food Service Retail Revenue by Account Location – October 2008 (B) 

Appendix EE: Dish Machine History (C) 

Appendix FF: Contractor Inventory List (D) 

Appendix GG: Sodexho Survey Results (E) 

Appendix HH: Meal Plan Rates (F) 

Appendix II: WV-1 Vendor Registration Form 

Drawings 1-11: Cafeteria and Catering Facilities 
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2.3. Current Number of Students per Residence Halls 
Buskirk Hall  164 

 Gibson Hall  109 
 Haymaker Hall 106 
 Holderby Hall 196 
 Towers East  154 
 Towers West  302 
 Wellman Hall  110 
 Willis Hall  108 
 North Hall  388 
 South Hall  380 

3. SPECIFICATIONS/SCOPE OF WORK

3.1. General Requirements 
This contract will be for food service on Marshall University’s main campus and any catered 
venues off campus (i.e., President’s House, Museum of Fine Art, etc.).  The successful 
contractor shall purchase, prepare, and serve food and food products, provide balanced meals 
for the University students, faculty, staff, and guests on such hourly schedules as may be 
determined by the University for All food service Facilities and operations for all meals, 
refreshments, breaks, receptions, banquets, conferences, and symposiums.

The contractor will design and conduct a food service program that enhances the student’s 
quality of life and is supportive of the educational experience.  These specifications are 
intended to preserve the integrity of the University’s food service operation but not to restrict 
creativity or competition.  The contractor is encouraged to propose practical, innovative meal 
programs that will increase student satisfaction and encourage retention for the University and 
campus residence halls.

The requirements in this scope of work are the minimum required for the University’s food 
service program.  Contractors are encouraged to propose improvements and enhancements for 
a creative and financially responsible program. 

3.2. Communication Plan 
Please submit a communications plan that, at a minimum, details the following: 

3.2.1. Annual Visitation Schedule 
District, regional and corporate annual visitation schedule by job title.  Include the calendar 
timeline, length of the visit, who will be called upon, the amount of lead time the University 
can expect to schedule the visit, and what follow-up the University can expect from such a 
visit including executive summaries of visit outcome. 

3.2.2. Written Communication 
Type of ongoing written communication the University can expect to receive from the 
district, regional and corporate offices.  Include frequency, topics and other pertinent 
explanatory data. 
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3.2.3. Management Tool 
Type of level of operational and financial results and related analysis detail that the 
University can expect to receive and utilize as a management tool.  Respondents should be 
candid as to the level of detail that will be provided relative to full disclosure on all costs 
associated with this contract. 

3.3. Staffing and Personnel 
Please submit a personnel/staffing plan that is minimally comparable to the staff currently in 
place.  Information submitted should include but not be limited to:  

 An organizational chart, the district and corporate levels for contractor. 
 A summary of the weekly staffing charts with annualized FTE’s by venue.  Include all 

management/supervisory/office support staff. 
 A list of all job titles along with wage rates, benefits and job descriptions. 
 A sample of the Employee Training Manual. 
 A detailed outline of a one-year program to be used for hourly and 

supervisory/management personnel, including frequency of training and evaluation 
procedures. 

 Basic employee policies and procedures to include methods for hiring, promotion, 
evaluation, termination and other personnel policies should be addressed. 

 Resumes for the proposed site manager and key management staff for this account.
Include any assistant managers with responsibility for retail, board and catering 
operations.  Resumes should include education, experience, background, specific 
professional accomplishments and any special qualifications. 

 Provide information on incentive or reward programs. 
 A plan to hire, train and evaluate student employees.  Training programs and 

management opportunities should be described. 
 A description of employee uniforms which will be provided for full-time, part-time 

including students as employees for assigned venues. 

3.4. Management 

3.4.1. Management Team 
The contractor’s on-site (University) management team should have an appropriate amount 
of professional training, experience, interpersonal characteristics and public relations skills 
to provide the expertise required for the board units, retail dining and catering in order to 
provide services of high quality.  The management team should consist of a full-time 
director or general manager and as many full-time management and supervisory personnel 
to professionally staff the major service areas (contract board, retail, catering, marketing, 
etc.) and multiple locations.  There shall be management staff on duty and in attendance 
during all meals, special dinners and catered events.  Please provide a list with titles of 
your proposed management team. 

The University shall have the right to interview proposed candidates for the management 
team positions and concur with the contractor’s final recommendation before an 
appointment is made.  The University reserves the right to reject any site management 
candidate without cause. 
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3.4.2. Changes in Management Team 
The management team shall serve the University only as long as their performance is 
acceptable.  Management positions shall not be changed at the discretion of the contractor 
in less than two (2) years unless mutually agreed upon between the University and the 
contractor and thirty (30) days advance notice is provided to the University.  The University 
believes that management consistency is critical to a successful program. 

The contractor shall provide a district manager assigned specifically to supervise the dining 
service management at the University. 

3.4.3. Staff Levels 
The contractor shall maintain an adequate staff on duty at the University at all times to 
ensure a quality dining service operation.  In order to maintain a high quality of service, the 
contractor shall be responsible for providing expert personnel for administration and 
supervision, marketing, menu planning and dietetics, production, purchasing, service, 
sanitation and equipment consulting both at the University and corporate levels. 

Contractor must be responsible for selecting, supervising and compensating any and all 
individuals employed pursuant to the terms of this RFP and resulting contract.  Neither the 
contractor nor any employees or contractors of the contractor shall be deemed to be 
employees of Marshall for any purposes whatsoever. 

3.4.4. Current Employees 
The contractor shall employ on a six (6) month fair trial period, without a cut in wages or 
benefits, current full-time non-management employees.  A new contractor may not, without 
prior approval of the University, terminate non-management employees during the six (6) 
month trial period.

If Contractor’s policy is to perform background checks of FT employees, upon encountering 
an unacceptable finding, the University will consider the Contractor’s plan of action 

3.4.5. Student Employees 
The contractor is encouraged to utilize University students as part of its workforce wherever 
feasible and whenever quality can be maintained.  Student employees will be hired, trained, 
paid and supervised by the contractor. 

The current minimum wage for work study students on campus is $7.25/hour. 

3.4.6. Employee Training 
The contractor shall have adequate personnel with sufficient training to ensure that all 
employees are trained in the highest standards of sanitation and safety, and supervised in 
a “clean as you go” policy that will result in clean and orderly facilities at all times, (See 
3.6.1).  The contractor shall provide satisfactory training and development programs for 
employees at all levels of the operation.  Regularly scheduled full and part-time (including 
students) training meetings shall be conducted by the contractor at its own expense. 

Provide a plan for operation and maintenance training of employees that includes sample 
schedules or charts to verify maintenance.  Include information on how energy 
conservation will be encouraged and monitored. 
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3.5. Quality Assurance 

3.5.1. Program Description 
Provide a description of the contractor's internal quality assurance program, to include 
samples of inspection/quality audit forms used as part of district and corporate visitation. 

3.5.2. Follow up Procedures 
Provide a description of follow-up procedures for customer complaints including what will 
be done to assure that the same problems are not repeated. 

3.5.3. Monitoring 
A plan for on-going as well as periodic customer service monitoring. 

3.5.4. Control Techniques 
Provide a description of forecasting, merchandising, production and quality control 
techniques (taste testing, temperature testing, sample recipes, utilization of leftovers and 
identification of unpopular items and similar items. 

3.6. Housekeeping/Sanitation 

3.6.1. Daily Housekeeping 
The contractor shall provide daily housekeeping, cleaning, preventive maintenance, and 
sanitation service which includes necessary commercial equipment and supplies for all 
assigned food service areas.  In addition, the contractor will maintain the dining room 
throughout the service hours to include wiping down tables, cleaning spills, emptying trash, 
and keeping the dining room neat.  These facilities shall include, but not be limited to, 
production and servicing areas, dining rooms, snack bars, delis, bakeries, refrigerators, 
freezers receiving and storage, trash and garbage, employee lockers and rest rooms, 
offices, hallways and stairs used by the contractor.  When an entire building is solely 
devoted to furnishing food service, the contractor shall be responsible for the 
housekeeping, interior cleaning and sanitation service of the facility.  Harless Dining Hall is 
devoted entirely to foodservice. 

3.6.2. Cleaning/Sanitation Schedules 
The contractor shall develop, implement and update cleaning and sanitation schedules for 
all equipment and areas as assigned.  Cleaning must be sufficient to provide protective 
maintenance against unnecessary deterioration, and provide a clean and neat appearance.
Upon review and approval by the University, schedules shall be posted and implemented 
within 30 days of the beginning of the contract. 

3.6.3. Housekeeping/Sanitation
The contractor shall be responsible for routine daily sweeping, mopping and buffing non-
carpeted floors, vacuuming and spot cleaning carpets and furniture; routine weekly 
cleaning hoods, filters and pipes leading from the area; and providing, cleaning and 
maintaining an adequate inventory of table linens, employee uniforms, aprons, towels and 
other related dining service items. 
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3.6.4. Regular Periodic Cleaning/Maintenance 
The contractor shall be responsible for periodic stripping and sealing or waxing of floors.  
The University shall be responsible for periodic cleaning of ceilings, outside windows, air 
distribution devices and light fixtures, including maintenance and replacement of light bulbs, 
and cleaning hood ducts, plenums and related units and fans. 

3.6.5. University Breaks 
When the dining service areas are closed for University breaks in schedule, these areas 
shall be left in a clean and ready-for-inspection condition.  Work schedules shall provide 
sufficient personnel and time for heavy duty cleaning prior to a shutdown of three (3) or 
more days. 

3.6.6. Food Handler Certificates 
The contractor shall be responsible for providing food handler certificates and/or medical 
examinations as required by law and shall make such records available for review upon the 
University’s request. 

3.6.7. Contractor Employee Sanitation 
The contractor’s employees shall be neat and tidy in appearance and shall follow general 
food service industry established hygiene practices in the handling of food.  The contractor 
shall not allow employees with known illnesses, open sores or other symptoms to work.
Any contagious disease, such as hepatitis, must be reported immediately to the University. 

3.7. Facilities 

3.7.1.  Utilities 
The University shall be responsible for providing electricity, gas, water, sewer service and 
air-conditioning, where available, for the food service operations. 

3.7.2. Telephone Service 
The contractor shall be responsible for the costs of installation of telephone systems, repair 
and line maintenance and local and long distance service charges.  The University provides 
phone service to campus and it is required that the contractor use that service.  The 
Contractor’s telephone charges are paid directly to the University at $1,102 per month. 

3.7.3. Pest Control 
The contractor shall be responsible for all costs and maintenance of insect and pest control 
in all assigned areas for production, service and storage.  A schedule of frequency of 
service shall be provided to the University.  The existing contractor currently uses a pest 
control service with a negotiated rate. The University contracts with Standard 
Exterminating for pest control services for $624.00/month. 

3.7.4. Trash Removal 
The University has a current contract for trash removal and will invoice contractor monthly 
for a portion* of the trash removal charges for the following buildings during the contract 
period.  Contractor pays for garbage directly to the University $1970/month. 
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It is anticipated that contractors will review these venues and make appropriate 
recommendations for improvement.  Recommended changes may require investment of funds.
The willingness and level of investment anticipated in the proposals will be important 
information to consider.  There is also interest on the part of the University in proposals that 
consider “satellite” operations in other buildings on campus that may provide greater 
convenience and increased volume. 

There is much interest in how variety can be provided to those that dine on campus regularly.
This request is complimented by the various tastes of the campus population which includes an 
international population, healthy option diners, vegans and vegetarians.

Recent surveys conducted on campus confirm preferences for quality, variety, healthy food and 
affordability.  A response to the request that addresses the University’s needs is expected.  The 
intent of the University is that the food service operation will: 

 Aid in student retention. 
 Compliment and encourage on-campus living. 
 Be distinguished by very high satisfaction of students, faculty, staff and University 

guests.
 Increase the volume of food service business on campus. 
 Provide convenient grab and go options at various campus locations that meet busy and 

varied schedules. 
 Provide flexible meal plans that offer seamless dining to students. 
 Provide catering that satisfies all levels of the organization. 
 Recognize and use local producers and suppliers. 

The University is looking for a long term partnership that will distinguish itself with high value 
and satisfaction and be viewed as successful by all parties. 

2.1. Location 
Contract administration is located at: 

Marshall University
Old Main 114, One John Marshall Drive 
Huntington, WV 25755-4100 
Telephone:  (304) 696-3328 
Fax: (304) 696-2450

Contact Person: 

Dr. Karen Kirtley, Assistant Vice-President for Administration or appointed representative, 
shall serve as the primary University representative for all matters pertaining to service and 
operations of this contract. 

2.2. Information (Appendices) 
Appendix A: Current Facilities Description / Hours of Operations 

Appendix B: Current Summer Facility Operating Hours 
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Current expense for trash removal: 
Harless Dining Hall    $585.95/month (*$19.53 per day) 
Twin Towers Cafeteria   $640.00/month (*$21.34 per day) 
Memorial Student Center Cafeteria $896.07/month 
*Pro-rated for summer months and break months. 

3.7.5. Recycling 
The contractor shall assist in the University Recycling Program.  Contractor should propose 
“green initiative” program. 

3.7.6. Utility Service Interruptions 
The University shall not guarantee an uninterrupted supply of water, electricity, gas, heat 
and/or air conditioning.  However, it shall be diligent in restoring service following an 
interruption.  The University shall not be liable for any product loss which may result from 
the interruption or failure of any such utility services. 

3.7.7. Energy Conservation 
The contractor shall assume responsibility for maximum utility/energy conservation by 
turning off or down lights, fans, water, ovens, steam equipment and other energy 
consuming items, when the dining service facilities are not in use or when business volume 
dictates a reduction in the use of utilities. 

3.7.8. Facility Access and Usage 
The University reserves the right to use the dining hall(s) and food facilities other than 
during meal times, special activities, and/or meetings.  The space will be cleaned and 
rearranged after each use so that no cost will be incurred by the contractor. 

3.7.9. External Computer Access 
The University currently charges $500 for a new connection and $975 for yearly 
maintenance.

3.7.10. Additional Fees 
All fees are listed.  There are no additional fees/charges other than those already listed in 
the RFP. 

3.7.11. University Service Contracts 
General Cleaning Services Aetna Building Maintenance 

2201 Main Street 
Ashland, KY 41102 
Ph. 614-246-8145 
Larry Stanley 

Floor Cleaning 
$2000/month 

Pest Control Services Standard Exterminating Company 
505 15th Street 
Kenova, WV 25530 
304-453-1458 

Pest control $624/month  

Trash Removal Allied Waste Services 
PO Box 329 
Lesage, WV 25537 
525-1631 
Carla Moore 

Contractor pays for 
garbage directly to the 
University $1970/month. 
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3.8. Inventory, Equipment, Maintenance and Repairs 

3.8.1. Provision of Equipment 
The University agrees to make available to the contractor all furniture, fixtures and 
equipment associated with the Dining Services Program facilities.  Ownership of said 
furniture, fixtures and equipment shall remain with the University.  The contractor will be 
required to keep all furniture, fixtures and equipment in good repair and condition and 
protect it against misuse, loss, pilferage or destruction.  Maintenance, repair and 
replacement costs resulting from contractor negligence will be paid by contractor and will 
not be considered a Cost of Operation.  The contractor may not remove any University-
owned equipment without the written permission of the University. 

3.8.2. Initial Inventory  
The University shall provide an initial inventory of expendable and non-expendable supplies 
and equipment (e.g. china, glassware, flatware, trays and kitchen utensils) necessary for 
the efficient operation of the dining services. Ownership of said small wares shall reside 
with the University.  Contractor will be required to keep all small wares in good repair and 
condition, and protect them against loss, pilferage or destruction. The contractor will be 
responsible for maintaining adequate small wares par stocks and for purchasing 
replacement small wares on an ongoing basis, subject to University approval, as a 
budgeted Cost of Operation.  After site visit and initial view of the inventory, selected 
contractor will provide recommendations above or below the inventory provided.
See Appendix S for current food service inventory
See Appendix FF for contractor inventory List 

3.8.3. Inventory of Equipment and Small Wares 
A joint physical inventory of equipment and small wares will be taken from time to time 
during the term of the contract.  If any provided equipment is lost, damaged or unaccounted 
for prior to expiration of its useful life, either during or at termination of the contract, then the 
contractor will replace items with items of matching pattern and equal quality. 

3.8.4. Current Contractor Owned Equipment 
A list of all equipment, trade dress, signage, small wares and all other material items that 
the current contractor would remove from the premises if its services were not retained are 
on Appendix FF, (Attachment D on CD). 

3.8.5. Small Wares Replacement 
The contractor shall be responsible for replacing any lost or unusable small wares as part 
of doing business. 

3.8.6. Capital Equipment 
The University shall be responsible for providing the initial capital equipment, replacing said 
equipment that is worn beyond repair and/or obsolete and purchasing additional capital 
equipment as required.  Such equipment shall include furniture and fixtures required for the 
dining rooms and areas. 
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3.8.7. Existing Office Equipment  
The University will provide existing levels of office furniture to the contractor.  The 
contractor shall be responsible for maintenance of such furniture in good condition and 
repair.

3.8.8. Equipment Repairs 
The University shall be responsible for all repair costs to the equipment, furniture, fixtures 
and building components and will be responsible for immediate attention to emergencies.  
The contractor shall be responsible for notifying the University of Required Repairs of 
existing capital equipment, furnishings and building components. In the case of contractor 
negligence, the University can request that the contractor pay for the repairs or 
replacement of the items. 

3.8.9. Maintenance Plan 
Submit a sample plan to provide routine and day-to-day preventive maintenance for all of 
the University’s food service related equipment, both for the current facilities and for any 
new equipment that may be installed.  The University is responsible for all preventive 
maintenance and associated costs. 

3.9. Supplies 

3.9.1. Operating Supplies 
The contractor shall be responsible for all costs for required paper, office, janitorial and 
chemical supplies for the operation of the dining facilities. 

3.9.2. Emergency Disposable Service Ware 
If the dishwashing facilities become inoperative and paper or other disposable service is 
required, the contractor shall be responsible for providing and maintaining an inventory of 
paper service adequate to meet emergency needs.  The contractor shall pay all costs 
associated with providing this service as a part of the operating statement for this account. 
See appendix EE for history of dish machine repairs. (Attachment C on CD)   

3.10. Fire and Safety 

3.10.1. Accident Prevention 
An aggressive program of accident prevention and safety education shall be used by the 
contractor.  Proper instructions on the use of equipment and food handling techniques shall 
be provided in the promotion of a safe and accident free environment. 

3.10.2. Reporting Incidents 
The contractor shall immediately report fires, unsafe conditions and security hazards to the 
University’s Director of Health and Safety.  The contractor shall immediately fix and report 
any citations for unsafe conditions to the University. 
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3.10.3. Fire Extinguishers 
The University shall furnish and maintain fire extinguisher equipment and supplies, and the 
contractor shall notify the University immediately after every use. 

3.11. Inspections 
The University reserves the right to periodically conduct, announce or unannounced, 
inspections, evaluations, and request changes in the operation and condition of the dining 
services and facilities at any time with respect to the quality, quantity and production of all food 
items, hours of meal services, prices, safety, data card system operations, sanitation and 
maintenance of the facilities and equipment to bring them to levels satisfactory to the University.  
The University reserves the right to make reasonable regulations from time to time with respect 
to these matters.  The contractor shall comply with such regulations as well as all state and 
local health and sanitation regulations relating to personnel. 

3.12. Keys 
The contractor shall be responsible for any keys or locking devices provided to the contractor at 
the onset of the contract.  The contractor shall be responsible for the cost of replacement of lost 
keys, and if the University determines that keys lost by the contractor could compromise 
campus security, the contractor shall be responsible for all costs associated with re-keying 
designated locations.  The contractor may request the University re-key the facilities prior to the 
commencement of the contract, or anytime during the duration of the contract.  However, the 
costs of such re-keying shall be the sole responsibility of the contractor. 

3.13. Access System  

3.13.1. Software 
The contractor shall provide, at its expense, a software management system that will be 
capable of handling the various meal programs within the contract.  This system shall be 
compatible with the campus card system (Blackboard) that the University uses.  The 
contractor shall bear all costs of operation including point of sale terminals through the 
Blackboard ID Card System for all food service venues, paper supplies and labor to 
operate the system including service hours for student access. 

3.13.2. Blackboard Fees 
The University pays for annual license and maintenance for the software.   The University 
does not currently carry maintenance on hardware.  The University and incoming 
Contractor will evaluate coverage on terminals prior to the beginning of the contract. 

3.13.3. Point of Sale System Repairs, Obsolescence, Upgrades 
The Contractor will be responsible for the purchase and all repairs of all POS terminals. 
The University and Contractor will decide whether a coverage option is best of time and 
materials.  The current Contractor owns a few pieces of POS equipment.  The majority 
equipment is owned by the University.  Most equipment is nearing 10 years old and will not 
be forward compatible with future versions of the Blackboard transaction systems.  The 
current Contractor has been responsible for the cost of repairs for the past few years on all 
POS hardware. 
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The new generation of Blackboard transaction software the University plans to move 
toward is compatible with Micros and NCR registers. The University and incoming 
Contractor will evaluate POS terminal needs for all locations and determine which best 
meets the university needs. 

Upgrade of systems is required.  The Contractor will be requested to purchase any 
replacement equipment required or needed.

Currently the University Operating System consists of seven (7) Full Service registers and 
Six (6) units for card transactions only. 

3.13.4. Notification of Repairs 
The contractor shall immediately notify the University that customer service may be 
affected because of any malfunctions which require maintenance or repairs on the 
identification system equipment, including all cash registers. 

3.13.5. Reporting 
The contractor shall furnish the University with requested daily/weekly reports to verify all 
customer counts, meal counts, cash sales, “flex” dollar sales and other pertinent 
information so requested.  The University may, at any time, make unannounced audits of 
the cashiers, especially the retail operations.  The audits will not interfere with peak period 
retail sales. 

3.14. Menu 

3.14.1. Basic Menu Requirements 

3.14.1.1. Planning Selections 
Menu selections shall be planned to enable the University community clientele to meet 
appropriate recommended dietary allowances set by the Food and Nutrition Board of 
the National Research Council.  In addition to popularity and cost factors, menus shall 
be planned to be appealing to the eye, taste and smell, and take into consideration 
contrasts in color, shape, texture and flavor of foods.   Menus on campus should reflect 
the needs of groups on campus including students from various cultures, religions, and 
medical and personal dietary restrictions. 

3.14.1.2. All-you-care-to-eat 
Where applicable to an all-you-care-to-eat dining option in board units (Twin Towers 
and Harless), the contractor will adhere to the minimum selections that follow.  Any 
exception must be approved in writing in advance by the University.  (Please see 
Appendix L and M for Current Sample Menu Plans.) 

3.14.1.3. To Be Available All Day Long 
 Beverages – Assorted beverages to include coffee, teas, hot chocolate and milk 

(whole, skimmed and chocolate); four (4) juices, always including fresh frozen 
orange juice and apple juice, plus two other juice varieties in rotation; two (2) 
non-carbonated, Vitamin C fortified drinks; six (6) carbonated drink varieties 
supplied by major brand manufacturers. 

MU10-DINING Page 74 of 111



RFP# MU09-DINING 
ADDENDUM #2 page 30 

 Assorted cereals including one hot.  This includes a combination of pre-
sweetened, unsweetened, low-fat, and natural whole grain varieties. 

 Bread – Four (4) selections daily to include white, wheat, bagels, English muffins, 
and rotated with a variety of other breads such as croissants, raisin, and 
cinnamon breads, etc.  Two low calorie/low fat breads are also provided. 

 Fruit – Four (4) fresh selections and one (1) canned selection served daily.
 Condiments – A varied selection of condiments appropriate to the daily menu 

including butter, margarine, syrups, jams, jellies, preserves, peanut butter, cream 
cheese, honey, salt, pepper and other spices, sugar, sweeteners.  To be 
supplemented by specific requests from the University. 

3.14.1.4. Box Lunches:   
Box lunches will be supplied at no additional charge if requested for groups of meal plan 
students who, because of University sanctioned travel, will be away from campus during 
designated meal times. 

3.14.1.5. Etiquette Meals:  
The contractor shall offer four (4) etiquette dinners per semester.  Approximate 
attendance fluctuates between ten (10) to fifty-five (55) participants.  Participants and 
the meal are included in the board rate.  Each resident student can participate in one 
per semester.

3.14.1.6. Late Night Snacks:  
The contractor will provide complimentary snacks during the late night dining 
experience provided in Twin Towers Dining Hall Monday through Thursday.  The 
evening snack meal does not count as a used meal for a meal plan participant.   All 
residence hall students are eligible for complimentary late night snacks.  The number of 
snacks served and the number of student who utilizes this service is unknown. Some of 
the menu examples include a Taco Bar, Pasta Bar, Nacho Bar and a Soup and Salad 
Bar.

3.14.1.7. Pick-up Meals:
Meals will be provided at no additional charge to the board plan participants who are 
unable to leave their room.  Contractor shall provide these pick-up meals for students 
unable to leave their room, provided they have a note from the R.A. and verification 
from University health services personnel. 

3.14.1.8. Welcome Weekend 
 Welcome Weekend begins the Friday before the first day of classes.  Historically, meal 
plan participants are not billed for this service, instead; the Department of Residence 
Services has been billed at the casual meal rate.  The daily rate is unavailable.

During Welcome Weekend contractor will be required to open one of the cafeterias to 
serve the following meals: 

 Lunch and Picnic on Friday 

 Brunch and dinner on Saturday 

 Brunch and a picnic dinner on Sunday 
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3.14.1.9. Recruiting Plan Proposal:
In our efforts to enhance student recruiting at Marshall University, please propose a 
program for potential students and/or high school groups that would provide meals in 
Harless Dining Hall during University visits.  The University will not charge the high 
schools or the students for these meals as this is a recruitment effort.  This program 
would take place for approximately two (2) weeks during the month of May. 

High school students will be offered an overnight stay in the Residence Halls, as well as 
three (3) meals in Harless Dining Hall.  This program is in the beginning planning stages 
and is not currently offered by the existing contractor.  Further information will be 
provided. 

3.14.1.10. Other Meal Requirements:
No charge will be made for meals consumed by contractor’s full-time employees.  Also, 
Resident Directors, Assistant Director, Residence Life Specialist, Student Security 
Coordinator, Resident Manger, and their spouses, if married, Resident Advisors, 
Residential Summer Conference Student Staff, and Director of Residence Services 
shall be entitled to consume meals during the academic year and summer sessions at 
no charge. 

The total number of complimentary meals served to University residence department 
personnel per semester: 
Fall 07   57 unlimited  16 15-meal/week  
Spring 08  47 unlimited  26 15-meal/week 
Fall 08   45 unlimited  36 15-meal/week 

2010 estimate is based on current participants:   
45 unlimited plans and 36 15-meal plans 

Resident Advisors and Directors are issued a meal card but the usage numbers are not 
tracked at this time.

There are approximately 81 eligible staff participants and 69 RAs. 

3.14.1.11. Complimentary Meals 
The contractor shall provide 200 complimentary meal passes annually to the University 
to be distributed by the Assistant Vice President of Administration for the purpose of 
evaluating meals, public relations and special guests.  Usage rates vary.  Approximate 
usage rate is 80 – 90%. 

Visiting parents are allowed to eat free-of-charge with their students.  The usage rate is 
not tracked by the current contractor. 

3.14.2. Meal Plan Verification
All Marshall University students residing on campus are required to contract for a meal 
plan.  The University is responsible for making arrangements for such contracts and for 
collection of said fees.  The University is responsible for purchasing and issuing meal card 
identification and lost meal card replacements. 
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The University shall provide the contractor with a master list of boarding students 
authorized to eat on the meal plan at the beginning of each school term.  On a weekly basis 
and as necessary the University will furnish corrections to the master list.  The master list 
and weekly corrections shall be the basis on which the contractor will invoice the University 
at the contracted price.  The contractor shall maintain weekly participation showing the 
number of board plan participants on each plan.  Weekly reports shall be submitted to the 
Assistant Vice President for Administration. 

3.14.3. Billing 
Projection of Board billing days: 
Fall 2009 Semester 109 days 
Spring 2010 Semester 106 days 

Partial Billing days: 
Three (3) days prior to the 1st day of school of the fall 2009 semester (Welcome Weekend) 
are partial billing days.  During this time, the following meals are served:  Lunch and Picnic 
on Friday; Brunch and Dinner on Saturday; Brunch and Picnic Dinner on Sunday. 

3.14.4. Memorial Student Center Cafeteria 
The Memorial Student Center Cafeteria shall operate continuously throughout the year, 
with the exception of those dates when the University is closed. 

The following are minimum menu requirements for the Memorial Student Center Cafeteria, 
(See Appendix N for the Student Center Sample Menu Plan.) 

 Lunch/Dinner 
 Appetizers - assorted juices and hot soup 
 Entree - choice of two hot entrees, hot and cold sandwiches made to order, 

freshly made to order hamburgers
 Vegetables – six selection, including french fries 
 Selection of low calorie platters and one health food entree 
 Bread - assorted hot and/or cold 
 Choice of two made-to-order salads 
 Choice of two to three prepared salad platters  
 Desserts - choice, plus fresh fruit in season 
 Chinaware service shall be used for hot entrees and all other hot food.  The 

use of paper disposables will be permitted for carry-outs.  The University will 
be responsible for the purchase of china for the food service area. 

 Discount food promotions shall be made available for use in this cafeteria. 

3.14.5. John Marshall Room Restaurant 
Lunch buffet with two entrée selections and full salad bar, “Lite” option also offered, (See 
Appendix O for John Marshall Room Current Sample Menu Plan.) 

3.14.6. Menu Posting 
Weekly menus shall be designed to be attractive and posted in prominent places in the 
dining areas and other locations agreed upon with the University.  Menus shall be available 
at least 72 hours before they go into effect.  Menus shall include main courses, side dishes 
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and desserts.  Other forms of advertising, such as websites, shall be utilized and agreed 
upon with the University. 

A telephone number with a pre-recorded daily menu shall be established and maintained 
for the board operations, Memorial Student Center cafeteria and John Marshall Dining 
Room.

3.15. Current Meal Plan Options 
There are no restrictions on the number of meals a student may use per day under the following 
options.  See Appendix HH for current meal plan rates.  The University pays the current 
contractor the daily rate per number of students per meal plan.  The meal plan rates for 
2009/2010 have not been determined. 

3.15.1. Unlimited Meal Plan + $50.00 Flex (required for all freshmen)

The contractor will furnish and service at University dining halls, Twin Towers and Harless, 
unlimited meals Monday through Sunday.  This plan also includes $50.00 of flex dining 
dollars to be used at any food venue on campus.  Current flex dollars are included in the 
meal rate.  The Contractor will keep unused flex dollars at the end of the semester.  The 
plan currently does not include the option of a “to-go” box in the cafeterias nor can be used 
as cash equivalency in the Memorial Student Center Cafeteria. 

Flex/dining dollars began in fiscal year 2007/2008 and the amount redeemed is unknown. 

3.15.2. Fifteen (15) Meal Plan (per week) 
The contractor will furnish and serve at University dining halls, Twin Towers and Harless, 
fifteen (15) meals per week Monday through Sunday.  For this plan, multiple meals may be 
used during a single meal time.  Plan may be used as cash equivalency at the Memorial 
Student Center Cafeteria.  “To-go” boxes will also be offered (weekdays only) in Twin 
Towers and Harless dining halls. 

Current cash equivalency: 
Breakfast   $3.15  
Lunch/Dinner  $5.20. 

3.15.3. Ten (10) Meal Plan (per week) 
The contractor will furnish and serve at University dining halls, Twin Towers and Harless, 
ten (10) meals per week Monday through Sunday.  For this plan, multiple meals may be 
used during a single meal time.  Plan may be used as cash equivalency at the Memorial 
Student Center Cafeteria.  “To-go” boxes will also be offered (weekdays only) in Twin 
Towers and Harless dining halls. 

3.15.4. Commuter Meal Plan 
The contractor will furnish and serve at University dining halls, Twin Towers, Harless and 
Memorial Student Center, a commuter meal plan for first and second semesters as follows: 

20 Meals (per semester) + $50.00 flex dollars 
30 Meals (per semester) + $50.00 flex dollars 
50 Meals (per semester) + $50.00 flex dollars 

MU10-DINING Page 78 of 111



RFP# MU09-DINING 
ADDENDUM #2 page 34 

3.15.5. Casual Meals 
The contractor will furnish and serve meals from the daily menu in the board dining halls, 
as well as retail venues, to students, faculty, staff or guests of the University not on a 
regular meal plan. 

3.16. Catering Specifications 
There is a substantial demand for various types of catering on campus.  This varies from simple 
on-campus events with snacks or beverages to large scale dinners and banquets.  Clear 
representation of skills and creativity in these areas are important to the University.  The 
contractor must satisfy both student organizations as well as high end needs of the President 
and levels in between.

The following reports will be available on the Office of Purchasing website: 
http://www.marshall.edu/purchasing/bids.html
Each report details the following:  Event Date, Event Name, Event Duration, Head Count, Food 
Requirement (breakfast, lunch, dinner, refreshments, etc.), and Event Type. 

 Catered Events July 1 – Dec. 31, 2007 
 Catered Events Jan. 1 – May 11, 2008 
 Catered Events May 12 – Aug. 15, 2008 

3.16.1. Types of Service 
The contractor shall provide a catering program for University approved functions such as 
receptions, banquets, private parties, refreshment service, carry-out service and other 
special events.  The catering program should reflect the diverse needs of students, faculty, 
staff and administrators in its service and menu.

Catered service procedures, operation requirements, and menus shall be comparable to, or 
at least as good as, those currently in effect.  The contractor shall provide a range of 
catering services that take into consideration variables such as presentation, staffing level, 
size of event and location. 

Catering services will also be extended to camps and conferences.   
Summer camps and conference revenues have been provided in Appendix T.   

Summer 2008: $95,424 
Summer 2007: $87,727 
Summer 2006: $61,053 

The decrease in mandatory revenues experienced in FY 2006 and 2007 is due to a 
reduction in the number of students on meal plans. 

3.16.2. Current Commitments 
The contractor shall honor the specific commitments of menus, prices, commissions and 
other arrangements made by the incumbent contractor, and known by the University, for 
catering service prior to the beginning of a new contract. 
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3.16.3. Menus and Prices 
Menus and/or price adjustments shall be negotiated between the University and contractor.
The contractor will be required to suggest appropriate menus depending upon the catered 
event.

3.16.4. Scheduling Catering Space 
The University shall control the space commitment and scheduling of authorized University 
catered events. 

3.16.5. Event Arrangements 
The contractor shall consult on and coordinate the menu, details of services required, and 
give advice on effective program arrangements with the individual or department requesting 
catering service. 

3.16.6. Staffing Levels 
Unless administered by the University, the contractor shall provide a sufficient number of 
qualified and trained staff to service the events, take and process catering orders, respond 
to inquiries, and handle all aspects of a quality catering program. 

3.16.7. Catering Manager 
The contractor shall identify one of its staff members trained for this type of service to be 
responsible for all aspects of catered events. This person’s other duties should not conflict 
with these responsibilities. 

3.16.8. Billing Non-University Clients 
The contractor shall be responsible for billing and collecting amounts due from non-
University groups, except where the University, contractor and other parties agree 
otherwise in writing. 

Most groups guarantee the number of meals.  Additional charges and commissions are not 
available. 

3.16.9. After Event Clean-up 
All catering equipment and supplies must be removed within two (2) working hours after the 
ending of an event. 

3.17. Other Catering Requirements 

3.17.1. Exclusive Catering 
The contractor shall have exclusive rights to cater all special events held on the Marshall 
University campus unless an exception is granted by the Assistant Vice President of 
Administration.  Exceptions are:  ad hoc residence hall floor parties, sky suites, tailgate 
parties held on University parking lots.  Sky Suites are contracted out to various caterers 
and must be negotiated directly with the sky suite holder. The prices charged shall be 
based on specific menus at pre-determined prices agreed on by the University and the 
contractor.  An itemized quote must be submitted for any items not referenced on the price 
list.
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Service charges are determined based on proposals for catering services. 

3.17.2. Special Function Pricing 
The contractor shall not cater special functions or provide special program meals for which 
the price charged does not fully cover the cost of operation, unless mutually agreed upon 
by the Assistant Vice President of Administration and the Director of Food Service. 

3.17.3. President’s/Yeager C 
The contractor is asked to propose a yearly fund for a President’s/Yeager Catering Fund.  
The current fund amount is $15,000. This fund will be administered by the President’s 
Office.  Any unused funds shall expire at the end of each renewal period.  

3.17.4. For Student Only 
Contractor will provide a “For Students Only” catering manual with discounted prices to be 
used by student organizations and student events. 

3.17.5. Food Show 
Contractor will sponsor a food show for catering clients, as well as students, faculty and 
staff during the Second Semester each year (with the assistance of all suppliers).  In 
addition to being a catering showcase, this is also an opportunity to introduce potential new 
food items to be offered the following year.  The contractor will solicit feedback at this time.

3.17.6. Special Events 
The contractor will be responsible for providing catering for special event programs, (See 
Appendix J.) 

3.18. Athletic Training Table 
Contractor shall be required to furnish training table meals in the Big Green Room at Joan C. 
Edwards Stadium as follows: 

3.18.1. Evening Meals 
Evening meals will be provided Monday-Wednesday and on other days as mutually agreed 
upon.

3.18.2. Non Meal Plan Participants 
Coaches, staff and players not participating in a meal plan will be billed per meal at the 
prevailing casual meal rate. 

3.18.3. Menus 
Menus will duplicate the Twin Towers and Harless cafeteria menu unless otherwise 
mutually agreed upon.  Any change in the menu, service type, or hours of service will result 
in additional charges. 

3.18.4. Roster 
A roster of players (along with MU ID number) on meal plans as well as any other eligible 
participants must be provided prior to any meals being served.
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3.18.5. Guarantee 
Guarantees for the upcoming week must be provided no later than each Friday.

3.18.6. Cancellations 
Any cancellations must be made no later than 24 hours in advance.

3.18.7. Paper Products 
Paper products will be purchased by contractor and billed in bulk to the Athletic 
Department.  Copies of invoices for purchase of these products attached to the purchase 
order will be sent to the Athletic Department for auditing purposes.

3.18.8. Football Training Table 
Summer  Pre Season   3 Weeks 
   Average of 110 people 

Fall   12 Weeks 
  Board Players  =  40 to 45 students 
  Off-Campus   =  40 students 
  Coaches and Staff  =  25 people 

3.18.9. Basketball Training Table 
Mens

15 Students 
6 Coaches and Staff 

Womens
 15 Students 
 6 Coaches and Staff 
 Mid October through the 1st Week of March (12 Weeks) 

Note:  Athletic Department does not provide Basketball Training Table at the present time 
but may elect to do so at a later date. 

3.18.10. Additional Labor Charge 

3.18.10.1. Evening Meals 
For each meal served, a charge of _________ will be billed to the Athletic Department 
for additional labor. 

3.18.10.2. Training Table Meals
A period of one hour and fifteen minutes will be allotted for service of football training 
table meals.   
Additional hours of service will be charged ________ per hour. 

The current additional labor charge is $298.20 per day for training table meals. 

Currently, the Training Table is only Monday and Tuesday.  However, in the future, this 
may be expanded to three (3) days and may also require Basketball. 
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3.19. Concessions Description 
The contractor has the exclusive right to operate concessions at the Henderson Center and the 
Joan C. Edwards Stadium for all events that may be held in these facilities.

Other concessions at athletic events provided by outside contractors must be approved by the 
contractor, Athletics and the Assistant Vice President for Administration.  Contractor is required 
to do all concession events if outside contractor is not available. 

Football game attendance: 
2007/2008
9/8/07  West Virginia University   40,383 
9/15/07  New Hampshire    27,255 
10/21/07 Southern Mississippi   27,234 
10/27/07 Rice      31,768 
11/10/07 Eastern Carolina    26,718 
11/24/07 University of Alabama at Birmingham 26,762 

2008/2009
8/30/08  Illinois State     25,661 
9/13/08  Memphis     27,349 
10/3/08  Cincinnati     29,237 
10/28/08 Houston     20,716 
11/15/08 University of Central Florida  24,059 
11/29/08 Tulsa      N/A 

3.19.1. Concession Items 
The contractor will identify items that will be sold in the concessions area, the size of the 
items, i.e., amount, weight, etc., and the retail cost of each item.
.

3.19.2. Stewarts Hot Dogs 
Contractor will purchase hot dogs from Stewarts and state the commission to be paid to the 
University for each hot dog sold. 

3.20. Purchase Standards 

3.20.1. Basic Specifications 
Food purchased by the contractor for use at the University shall meet or exceed the 
purchasing specifications of each item listed below.  Minimum food specifications are as 
follows: 

 Beef and Veal – USDA  Choice, except for meat used in extended dishes that may be 
USDA Standard. 

 Pork and Lamb – USDA Grade A (#1) 
 Poultry – All poultry shall be inspected and passed for wholesomeness by official 

inspectors by the U.S.D.A. and shall be Grade A or better. 
 Fresh and/or Frozen Seafood – All seafood shall be of the best quality and strictly 

fresh, or frozen shall conform to all standards and regulations of the health 
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department.  They shall be U.S.D.A. Grade A. 
 Eggs – All eggs shall be strictly fresh and shall be U.S. Grade A large.  When fresh 

eggs, due to marketing conditions are not available, frozen whole eggs, certified by 
the U.S.D.A. may be substituted. 

 Dairy Products – Whole milk is to be fortified with Vitamin D and to contain at least 
3.5% butter fat. 

 Milk/Grade A 
 Table/Grade A 20% butter fat 
 Ice Cream - not less than 10% butter fat and not exceeding 85% overrun with 

maximum of 3% stabilizer.  Minimum of three flavors 
 Butter or Margarine - minimum of 92 score 
 Cheese - Department of Health standard 
 Frozen Dairy Food and Ices - Department of Health standard 
 Frozen Foods – All frozen foods shall be U.S. Grade AA or A, depending on specific 

product used and shall have been packed under continuous inspection under the 
U.S.D.A.

 Fresh Produce – All fresh fruits and vegetables shall be top USDA grade such as 
Extra Fancy, depending on the specific fruit or vegetable used in preparation of 
finished product. 

 Canned Foods – All canned foods shall be U.S. Grade A fancy, B choice, or extra 
standard depending on specific product use.  Upon simple inspection no dented 
cans, cans rounded on tops or bottoms, or cans with rusted tops or bottoms will be 
allowed on contractor’s shelves. 

 Cheeses – such as Cheddar, Swiss, and Monterey Jack shall be all natural, non-
processed, when served as a prime ingredient in an entrée, a sandwich ingredient, 
and sandwich spreads.  American Processed Cheese may also be served as an 
alternative sandwich ingredient.  In addition, processed cheese may be used in some 
cooking or as a less expensive alternative for some non-entrée foods. 

 Ground Beef – USDA Standard or better, ground beef and beef patties shall be 100% 
all beef and fat content shall not exceed 20%. 

 Veal and Pork steaks shall be solid meat portions – unbreaded and not preformed 
from chopped or ground meat. 

 Frankfurters/Hot Dogs – maximum eight (8) per pound, all beef.  Turkey franks may 
be used as an alternate to satisfy certain health and ethnic diet requirements. 

3.20.2. Specific Meat Specifications 
All meats shall be inspected and passed for wholesomeness by official inspectors of the 
U.S. Department of Agriculture and/or the local health department.  Meats and meat 
service shall be prepared for meats of the grades and types which will produce high quality 
finished products.  Such items as steaks and roasts shall be prime or choice grade.  All 
pork, pork products, manufactured and processed items should be #1 grade. 

3.20.3. Government Regulations/Grading  
Purchase of food, supplies and equipment shall meet requirements of the United States 
Department of Agriculture (USDA), Food and Drug Administration (FDA) and National 
Sanitation Foundation (NSF).  In the absence of grade labeling, the contractor shall provide 
the University with package labeling codes or industry accepted grade equivalent standard 
to verify the minimum grades specified are being provided. 
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3.20.4. Responsible to Pay 
The contractor shall maintain rigid procurement procedures throughout the entire process 
of purchasing, receiving, storage and inventory of all foods and direct supplies, and shall 
pay for all food and direct supplies related to food production service and management 
applicable to this contract.  Any quantity purchase commissions shall be clearly identified 
and credited to the food cost. 

3.20.5. Right to Inspect 
The University reserves the right to periodically inspect the contractor’s inventory of food 
and supplies or review invoices to ensure that purchase standards are maintained. 

3.20.6. Product & Brand Preferences 
The contractor shall take under advisement the wishes of the University regarding product 
and brand preferences, uses of state products and local (in-state) contractors when costs 
are not significantly increased. 

3.21. Branded Concepts 

3.21.1. Provision 
The contractor is requested to offer as many corporate, regional and/or national branded 
concepts as deemed feasible and agreeable to the University.  At a minimum, the 
contractor shall provide the same or an equal number of branded concepts currently in 
operation. 

Marshall University owns the license for Chick-fil-a.  The Pizza Hut contract expires when 
the food service contracts expires.  If current brands are to remain, costs will be dependent 
upon the relationship of the brand and the contractor.

The total number of meal equivalencies used, including national brand board sales and flex 
dollars are: 
FY 2007/2008 
Chick-Fil-A $51,361.53 
Pizza Hut $41,924.04 

Cash exchange/meal exchange is currently permitted. 

3.21.2. Duration 
Once the branded concepts have been installed in the University, they shall remain in place 
as long as the demand for the product supports the cost of providing it. 

3.21.3. Survey 
The University reserves the right to request a survey to determine the acceptability of any 
new concepts.  Prior to implementation of any new branded concepts, the contractor must 
have written concurrence of the University. 
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3.21.4. License 
The contractor shall provide its corporate branded concepts free of franchise and/or license 
fees.  Please provide a list of any branded concepts that you wish to propose. 

3.21.5. Commission 
The contractor shall pay a commission in the form of a percentage of sales from branded 
concepts to the University. 

3.21.6. Equipment 
Equipment provided for branded concepts support shall be the responsibility of the 
contractor.  In the event that the contract is terminated (unless the termination is for cause) 
before the contractor has completed equipment amortization, a new contractor will be 
responsible for the balance of the cost. 

3.22.  Preparation Standards  

3.22.1. On-Site Preparation 
The general policy shall be to do on premises preparation of food items, utilizing batch 
cooking as close to time of service as possible.  Cook-to-order or progressive cooking 
should be the normal method of operation; staggering the preparation of food whenever 
possible so that nutritional value, temperature and overall quality can be maintained during 
serving hours.  Minimization of pre-prepared food items is desirable. 

3.22.2. Frozen Meat Products 
Ground beef patties shall not be grilled in the fully frozen state and shall be cooked to a 
minimum temperature of 165 degrees Fahrenheit or according to local health department 
standards.

3.22.3. Standardized Recipes 
Recipes standardized for quality, yield, cooking procedures, serving containers, utensils, 
and portion size shall be used in all production units. 

3.22.4. Leftovers 
Leftover foods shall be kept to a minimum and refrigerated as necessary in shallow pans 
after each meal, properly covered, labeled with product name and date and used promptly.  
All leftovers which require refrigeration shall be stored in one location, labeled and dated.
Leftovers cannot be frozen and shall be served as an extra selection within 24 hours.
Under no circumstances should leftovers be used to replace any approved menu selection. 

3.22.5. Baking on Premises 
Bakery items shall be made on premises.  Pre-prepared mixes and doughs are permissible, 
but every attempt should be made to provide products that are “homemade.”  Sandwich 
breads, hamburger and hot dog buns, bagels, English muffins and other such items may be 
purchased from commercial bakeries. 
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3.22.6. Zero Trans-Fat Oils 
Contractor is encouraged to purchase foods cooked with zero trans-fat oils including all 
fried items (French fries, chicken patties, corn dogs, etc.) and baked goods (donuts, 
muffins, cakes and cookies).  Contractor is also encouraged to prepare foods using zero 
trans-fat oils when possible. 

3.22.7. Vegetarian and Vegan Cooking 
Vegetarian and vegan menu items should not be cooked in the same fat, sauce or other 
cooking medium (to include the use of grill top and deep fat fryers) as the non-vegetarian 
and vegan items. 

3.23. Service Standards 

3.23.1. Temperature 
Hot foods are to be served hot (above 140 degrees Fahrenheit) and cold foods are to be 
served cold (below 40 degrees Fahrenheit) or according to local health standards. 

3.23.2. Garnish/Merchandising 
All food shall be garnished for attractive presentation whenever possible.  Serving stations, 
salad bars and food display areas shall be decorated at all times with seasonal displays, 
flowers, etc.  Food items at the service stations and salad bars shall be readily identifiable 
with attractive and individual labels. 

3.23.3. Food Freshness 
Any food appearing discolored, unappealing or not in a proper state of freshness shall not 
be served.  The contractor shall adhere to the general food service industry guide:  If you 
are not willing to purchase or consume the product yourself, it should not be displayed. 

3.23.4. Product Availability 
All serving stations and bars are to be well stocked throughout the entire posted serving 
times.  The last customer is to be offered the same range of choice as the first.  Food will 
remain at the board operations stations 15 minutes after the closing of service hours to 
allow late students to be served. 

3.23.5. Accompaniments/Condiments 
Certain food accompaniments shall automatically be served with some dishes and placed 
in the condiment section.  Examples include apple sauce with pork, cranberry sauce with 
turkey, and tartar sauce and lemons with fish.  Other accompaniments such as sauces, 
sugar, cream, ice, and butter will be placed as close to corresponding food or beverage as 
possible.

3.23.6. Display and Serving Area Appearance 
Display and serving areas shall be clean, sanitary, orderly, and attractive at all times.  Any 
spillage or soiled spots shall be removed promptly from counters, steam table pans, 
general serving and dining areas and floors.  Partially used and broken items shall be 
promptly removed from the area. 
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3.24. Assigned Facilities 
The contractor will have exclusive rights to operate the dining services only in those areas 
designated annually by the University.  The contractor shall not use University facilities and/or 
equipment or contractor services or staff in support of activities outside the University, unless 
specifically authorized in writing by the University. 

3.25. Marketing 

3.25.1. Advertising/Promotion 
The contractor will partner and cooperate with the University to regularly develop and 
implement advertising and promotional efforts to increase the visibility and image of the 
University Dining Program to the faculty, staff and students. The University will reasonably 
cooperate with the contractor in promoting and merchandising services and products to 
attract more customers and to more fully utilize the dining services. 

The contractor shall aggressively market and promote University Dining Services to all 
segments of the campus population.  All marketing efforts shall address increasing the use 
of all campus dining. 

3.25.2. Costs 
The contractor will be responsible for all costs associated with advertising and promotional 
efforts through printed or other media vehicles.  At the minimum, the contractor will 
disseminate to students, faculty, and staff information brochures, catering menus, and other 
communications as shall be mutually agreed upon. 

The contractor shall be responsible for all costs associated with advertising and 
promotional efforts through the Internet including websites, promotional events, frequent 
buyer programs or retail marketing techniques.  As part of the marketing program, the 
contractor shall provide information to students, faculty and staff using a variety of media 
not limited to but including, campus dining brochures, catering menus and websites. 

3.26. Customer Monitoring  

3.26.1. Customer Satisfaction Assessment Tools 
The contractor will cooperate with the University in monitoring customer satisfaction for 
value received through an objective evaluation system involving customer representation 
from a cross section of the University community, including University guests.  Evaluation 
methods shall minimally include regular formal performance surveys of contract board and 
retail customers once a semester.  Other forms of feedback should include a variety of 
formats (comment cards, focus groups, intercept surveys, etc.) of students, faculty, staff 
and visitors to ascertain buying habits, satisfaction levels, frequency of use, general dining 
habits and other information critical to understanding and addressing each market 
segment.  All satisfaction survey instruments used must be approved by the University prior 
to distribution with the results forwarded to the University Unit Directors and Contract 
Liaison.  The majority of students attending Marshall University live in West Virginia. See 
Appendix GG for the campus preference survey. 
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The University reserves the right to conduct independent surveys and the results of those 
surveys shall take precedent over contractor surveys. 

3.27. Food Service Committee  
A food service advisory committee will be established by the University and will include 
representatives of both contract board (mandatory buy-in) catering and retail operations 
customers.  The contractor will regularly meet with this committee’s members to discuss a 
variety of issues including, but not limited to, menus, pricing and portions, menu specials, 
premium and festive meals, preparation and service standards and practices, hours, trends, 
and news of the food service industry. 

3.28. Nutrition Awareness 

3.28.1. Nutrition Awareness Programs 
A nutrition awareness program planned and executed under the leadership of the 
contractor shall be provided as a self-education tool and shall be designed to communicate 
in a positive, upbeat style through a variety of informational formats, the need for a 
commitment to lifelong maintenance of good health through correct eating habits and 
physical activity.  The program shall meet the following minimum requirements. 

Provision of nutritional analysis, by portion, of each menu item, to indicate amounts 
of calories, fat, sodium, sugar, carbohydrates, etc.   

This information must be posted by the serving area for each of the food items or 
available on-line in the area of service.

Availability of recipe files for customer review of nutrition information is a 
requirement.

Describe the type of nutrition awareness programs that would be initiated on campus 
and how the programs would be promoted. 

Describe how the contractor plans to meet the needs of the vegetarian, vegan and 
diabetic population. 

3.28.2. On-Site Management 
To accommodate the food service customers’ preferences, the contractor’s on-site 
management should have the ability to alter recipes for reduction of certain ingredients, 
especially salt, fat, and sugar, or corporate headquarters should provide recipes for such 
alterations.  All condiments shall be available, however, for students who prefer hot and 
spicy, sweet, salty, or other flavor enhancers. 

3.28.3. Nutritional Facts 
Posting of nutritional analysis, by portion, of each menu item, indicating amount of calories, 
fat (animal fat must be clearly identified), sodium, sugar, carbohydrates, etc.  This 
information must be posted in a designated area of the food item. 

3.28.4. Recipes 
Recipe files shall be available for customer review of nutrition information. 
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3.29. Smoking Policy 
Smoking policies are set by the University.  Currently, the University does not allow smoking in 
any facility on campus. 

3.30. Alcoholic Beverages 
Currently, the sale or service of alcoholic beverages on campus is permitted during the term of 
the contract only with the explicit approval of the University President or his/her designee.  The 
University owns the license for alcohol sales. 

3.31. Parking 
Contractor’s employees at the University must comply with all University regulations and 
parking regulations and are subject to penalties for violations as prescribed.  Employees of the 
contractor who park on campus are required to purchase a parking permit. 

2009-2010 annual fees are not approved.  Current fees per employee for parking are:

Surface parking lot fee:  $145 per year ($72.50 for ½ year) 
Garage parking:    $245 per year ($122.50 for ½ year)  

There is a parking fee for contractor-provided on-site service vehicles. 

3.32. Use of Board/University Name 
In no instance shall the University’s name be used by the contractor in connection with any 
advertising of promotions which are not directly related to the University without their specific 
written consent.  The University’s name and logo shall be prominently displayed on all 
University Dining Service promotional materials.  The contractor’s name is not to appear on any 
signs, forms, disposable service ware or other items which are accessible to students, staff, 
faculty, or other customers. 

3.33. Access to Premises during Transition 
A new contractor shall have access to the premises at reasonable times, as determined by the 
University, prior to the termination or expiration of the present contract.  The University shall 
determine and coordinate required arrangements for this access, and a new contractor shall not 
interrupt or disturb the operation of the present contractor. The University shall provide the new 
contractor’s on-site Director or General Manager with a desk and telephone to use during the 
transition.

4. FINANCIAL REQUIREMENTS

4.1. Permits, Licenses, Fees, etc. 
The contractor must agree to pay for all permits, licenses, fees and sales tax and to give all 
notices and comply with all local, state and federal laws, ordinances, rules and regulations. 
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4.2. Control Systems 
The contractor will exercise maximum security control over all cash, charge and sales 
transactions.  The University will not be responsible for theft or loss of contractor’s cash or 
property.  The contractor will use cash registers which will communicate with the software 
package used to manage the food service program and with readers which accept the 
University Campus Card (Blackboard). 

4.3. Campus Card 
An administrative fee is not charged to the University for usage of the campus P-Card or 
Campus ID Card.  However, the University does request that the Contractor honor the 10% 
discount on Campus ID Card purchases (See Appendix D). 

4.3.1. Point-of-Sale Cashiering 
The Campus Card system must be used for point-of-sale cashiering at all locations for all 
methods of tender including but not limited to:  cash, credit/debit cards, meal plans, 
flex/dining dollars, and campus spending accounts (points). 

Currently there are no point-of-sale registers used in concession locations. 

4.3.2. Point-of-Sale Terminal Leasing 
The contractor will be required to purchase or lease point-of-sale terminals compatible with 
the Campus Card system and all equipment must be approved by the Campus Card Office.  
Contractor will be responsible for all maintenance and repairs of point-of-sale equipment, 
and must maintain a spare unit of each type of terminal in use.  The contractor may elect to 
maintain a maintenance agreement on some or all items.

4.3.3. Operations 
The Campus Card Office oversees the Campus Card system.  The contractor will work with 
the Campus Card Office on responsibility of and availability of reports, machine 
programming and maintenance, and the overall operation and use of the system.  Any 
specific training for staff interacting with the system associated with foodservice uses of the 
system will be the responsibility of the contractor. 

4.3.4. Obsolete Equipment  
The University reserves the right to implement or expand the same or similar cards during 
the life of the agreement.  It is expected that the Blackboard OPTIM product in service will 
reach the end of its useful life prior to the execution of or during the life of this contract.
Therefore, the contractor will be responsible to provide up front or update equipment to 
meet the requirements of the new or updated ID Card system. 

4.4. Credit/Debit Cards 
The Contractor shall provide credit/debit card service at each point-of-sale, as mutually agreed 
by the contractor and the University.  Visa and Master Card are currently accepted. 
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4.5. Control Procedures 

4.5.1. Cash Handling 
Describe in detail the method and forms intended to be used for handling cash, including 
procedure for holding funds overnight and transporting funds to bank, recording, checking 
and reporting cash sales. 

4.5.2. Bookkeeping 
Describe in detail a description of accounting, audit and control systems and procedures, 
including any forms to be used.  Procedures must address cash accountability, purchasing, 
receiving, storage and inventory control.  Note whether or not the University will receive 
copies of audit reports. 

4.5.3. Schedule 
Define contractor’s fiscal year and accounting periods.  

4.5.4. Campus Card Interface 
Describe contractor’s interaction with the campus card program. 

4.6. Record Retention 
All records must be retained by the contractor, and accessible to the University for a minimum 
of six (6) years from the end of the contract. The University reserves the right to audit any 
aspect of the food service cycle, as performed by the contractor.  Therefore, the contractor shall 
keep full, timely and accurate records in accordance with generally accepted accounting 
practices.

4.7. Right to Audit 
The books, records, documents and accounting procedures and practices of the contractor 
relevant to this contract shall be subject to examination by the University, Marshall University’s 
internal auditor and Legislative auditors.  Any audit will be conducted during daily operating 
hours and with advance notice.

4.8. Contractor Independent Audits 
The University shall be informed annually by the contractor of the schedule of audits of the 
contractor’s records and operations.  The University shall receive a report of any finding which 
materially affects the University. 

4.9. Accounting Period  
The University is on a monthly business cycle with a fiscal year of July 1 through June 30.  The 
contractor shall supply financial data according to this cycle.  Since this contract begins May 
16th, the contractor should adjust the first month account to end June 30th.
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4.10. Annual Budget Forecasts 

4.10.1. Forecasting 
The contractor will be required to provide campus budget forecasts and targets which are in 
line with the University’s fiscal year. 

4.10.2. Variance 
Annual variances in excess of $1,000 and/or 1%, which is greater, must be explained in 
writing when the price/fee increase requests are submitted for the contract board program. 

4.11. Monthly Financial Reports 

4.11.1. Financial Reporting Period 
The contractor shall provide the University with a complete set of financial statements no 
later than the 20th day following the last day of each accounting period. 

4.11.2. Cash Register Tapes 
Cash register tapes by location and by register shall be accessible to the University and to 
be submitted as part of the monthly financial statements. 

4.12. Minimum Monthly Financial Statements 
The following operating statements by type and unit of service shall be required: 

Contract Board Services 

Cash Operations 

Branded Concepts 

Catering Sales 

Conference Sales 

Sky Suite Sales 

Other Related Board (Points)/Flex Dollars 

Concession Sales 

Other Sales 

Other available reports as requested 

4.13. Other Monthly Financial and Operational Reports 

4.13.1. Contract Board 
Number of students participating per meal, per contract type 

Number of non-contract customers per meal 

MU10-DINING Page 93 of 111



RFP# MU09-DINING 
ADDENDUM #2 page 49 

4.13.2. Retail/Branded Concepts 
A summary of gross sales and sales tax 

Customer count by meal period (breakfast, morning break, lunch, afternoon 
break, and evening) 

Average check sales (sales divided by total number of students and staff on 
campus)

Sales mix (sales breakdown by breakfast items, snacks, entrees, sandwiches, 
grill items, beverages and desserts) 

4.14. Catering Statements 
Upon request of the University, the contractor shall meet with the University and review each 
operating statement, explain deviations, discuss problems and mutually agree on courses of 
action to improve the results of the required services included in the contract.  Operating 
statement adjustments required as a result of review and/or audit shall be identified and 
reflected on the next period statement. 

Types of statements include: 

Sales 

Number of events 

Estimated number of customers 

4.15. Other Reports 
In addition to the above, the contractor will provide such special reports and analysis covering 
its operations under the contract as may be requested by the University.  This would include 
total expenses (total product, total labor, controllable, non-controllable, etc.) as well as net 
excess or deficit. 

4.16. Pro Forma Annual Financial Statements 
Submit separate pro forma annual financial statements for years one and two of the contract.

4.17. Pricing and Price Adjustments 
Prices submitted in the proposed document shall be firm for the first year of the contract. 

After the first contract year, requests for price adjustments in retail, board and catering units are 
considered in Spring for the upcoming contract year. 

The contractor may request an increase/decrease which will not exceed the price 
increase/decrease contained in the latest Consumer Price Index for all Urban Consumers (CPI-
U), Other Goods and Services (unadjusted for seasonal changes for the current 12-month 
period).  CPI price adjustments will be based on the use of “All Items” in the CPI. 
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4.18. Increase Factors 
Requests for price increases in any area must be accompanied by justifications to include 
factors such as: 

Current/anticipated product cost 

Comparison to retail operating situations in area 

Menu item(s) impacted 

Changes in levels of service 

4.19. Special Terms and Conditions 

4.19.1. Performance Bonds 
Not applicable to this RFP 

4.19.2. Insurance Requirements 
The successful contractor shall indemnify, defend and hold Marshall University harmless 
against all loss, damage and expense or claims therefore, for injury or illness caused any 
person, or damage or expense to any property arising out of or in connection with the 
operation of said vending business.  Contractor shall also hold Marshall University 
harmless for any loss; injury or illness resulting from the courtesy first aid treatment 
furnished any employee of the contractor by Marshall. 

The following insurance coverage is required.  Proof of coverage must be provided with 
each proposal and must be maintained during the length of the contract. 

Commercial General Liability - $1,000,000 per occurrence and $2,000,000 

aggregate.

Automobile Liability Insurance - $1,000,000 per occurrence. 

West Virginia Worker’s Compensation Insurance. 

Certificates of above insurance must be provided with written guarantee of 30 day notice to 
Marshall University in the event of cancellation. 

Insurance policy must remain in effect for the term of the contract. 

4.19.3. Litigation Bond 
 Not applicable to this RFP 

4.19.4. No Debt Affidavit 
West Virginia State Code §5A-3-10a-(3) (d) requires that all contractors submit an affidavit 
of debt which certifies that there are no outstanding obligations or debts owing the State of 
West Virginia. The No Debt Affidavit is attached to this request for proposal which should 
be completed, signed and returned with the contractor’s proposal. If bidding a joint 
proposal, a No Debt Affidavit must be completed for both contractors. 
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4.19.5. Agreement Addendum: Form WV-96 
Any contract resulting from an award from this RFP and a contractor’s proposal must 
include, but is not limited to, in its terms and conditions all mandatory sections contained 
herein.  Failure of the successful contractor to sign an Agreement Addendum (Form WV-
96) as part of the contract may result in forfeiture of the bid bond. The Agreement 
Addendum is available online at http://www.state.wv.us/admin/purchase/VRC/wv96.pdf 

4.19.6. Debarment and Suspension 
Contractor will not be considered in proposal process if debarred or suspended.  Contractor 
must certify that they are not debarred or suspended. Successful contractor must certify 
that no entity, agency or person associated with the contractor is debarred or suspended. 

4.19.7. General Terms and Conditions 
By signing and submitting their proposal, the successful contractor agrees to be bound by 
all the terms contained in this section of the RFP. 

4.19.8. Conflict of Interest 
Contractor affirms that it, its officers or members or employees presently have no interest 
and must not acquire any interest, direct or indirect, which would conflict or compromise in 
any manner or degree with the performance or its services hereunder.  The contractor 
further covenants that in the performance of the contract, the contractor must periodically 
inquire of its officers, members and employees concerning such interest. Any such 
interests discovered must be promptly presented in detail to Marshall University Office of 
Purchasing.

All contractors must submit with the proposal a written statement of disclosure of affiliation 
or contractual relationships, direct and indirect, with any other institutions of higher learning. 
This includes any organization that pursues post-secondary students. 

Only discovered interests of conflict must be promptly presented in detail to Marshall 
University Office of Purchasing.  Responders must provide a list of all entities with which it 
has relationships that create, or appear to create, a conflict of interest with the work that is 
contemplated in the RFP Solicitation.

4.19.9. Prohibition against Gratuities 
Contractor warrants that it has not employed any company or person other than a bona fide 
employee working solely for the contractor or company regularly employed as its marketing 
contractor to solicit or secure the contract and that it has not paid or agreed to pay any 
company or person any fee, commission, percentage, brokerage fee, gifts or any other 
consideration contingent upon or resulting from the award of the contract. 

For breach or violation of this warranty, Marshall shall have the right to annul this contract 
without liability at its discretion, and/or to pursue any other remedies available under this 
contract or by law. 

4.19.10. Certifications Related to Lobbying 
Contractor certifies that no Federal appropriated funds have been paid or will be paid, by or 
on behalf of the company or an employee thereof, to any person for purposes of influencing 
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or attempting to influence an officer or employee of any Federal entity, a Member of 
Congress, an officer or employee of Congress, or an employee of a Member of Congress in 
connection with the awarding of any Federal contract, the making of any Federal grant, the 
making of any Federal loan, the entering into of any cooperative agreement, and the 
extension, continuation, renewal, amendment or modification of any Federal contract, 
grant, loan, or cooperative agreement. 

If any funds other than Federally appropriated funds have been paid or will be paid to any 
person for influencing or attempting to influence an officer or employee or any Agency, a 
Member of Congress, an officer or employee of Congress, or an employee of a Member of 
Congress in connection with this contract, grant, loan, or cooperative agreement, the 
contractor must complete and submit a disclosure form to report the lobbying. 

Contractor agrees that this language of certification shall be included in the award 
documents for all sub-awards at all tiers (including subcontracts, sub-grants, and contracts 
under grants, loans, and cooperative agreements) and that all sub-recipients shall certify 
and disclose accordingly.  This certification is a material representation of fact upon which 
reliance was placed when this contract was made and entered into. 

4.19.11. Contractor Relationship 
The relationship of the contractor to Marshall, relationship or employer-employee 
relationship is contemplated or created by the parties to this contract.  The contractor as an 
independent contractor is solely liable for the acts and omissions of its employees and 
contractors.

Contractor must be responsible for selecting, supervising and compensating any and all 
individuals employed pursuant to the terms of this RFP and resulting contract.  Neither the 
contractor nor any employees or contractors of the contractor shall be deemed to be 
employees of Marshall for any purposes whatsoever. 

Contractor shall be exclusively responsible for the payment of employees and contractors, 
including wages and salaries, taxes, withholding payments, penalties, fees, fringe benefits, 
professional liability insurance premiums, contributions to insurance and pension or other 
deferred compensation plans, including by not limited to Workers’ Compensation and 
Social Security obligations, and licensing fees, etc. and the filing of all necessary 
documents, forms and returns pertinent to all of the foregoing. 

The University requirements are that all employees will be benefit eligible from day one, 
with a full benefit package, which will be supplied to the University with your proposal 

Contractor shall not bring any type of legal action, and shall hold harmless, as well as 
provide Marshall with a defense against, any and all claims that Marshall is held 
responsible for, including but not limited to the foregoing payments, withholdings, 
contributions, taxes, Social Security taxes and employer income tax returns. 

The contractor shall not assign, convey, transfer or delegate any of its responsibilities and 
obligations under this contract to any person, corporation, partnership, association or entity 
without expressed written consent of Marshall. 
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4.19.12. Indemnification 
The contractor agrees to indemnify, defend and hold harmless Marshall, their officers, and 
employees from and against: (1) Any claim or losses for services rendered by any 
subcontractor, person or firm performing or supplying services, materials or supplies in 
connection with the performance of the contract; (2) Any claims or losses resulting to any 
person or entity injured or damaged by the contractor, its officers, employees, or 
subcontractors by the publication, translation, reproduction, delivery, performance, use or 
disposition of any data used under the contract in a manner not authorized by the contract, 
or by Federal or State statutes or regulations; (3) Any failure of the contractor, its officers, 
employees or subcontractors to observe State and Federal laws, including but not limited to 
labor and wage laws. 

4.19.13. Contract Provisions 
After the successful contractor is selected, a formal contract document will be executed 
between Marshall and the contractor.  In addition, the RFP and the contractor’s response 
will be included as part of the contract by reference.  The order of precedence is the 
contract, the RFP and the contractor’s proposal in response to the RFP. 

4.19.14. Governing Laws 
This contract shall be governed by the laws of the State of West Virginia.  The Contractor 
shall comply with the Civil Rights Act of 1964 and all other applicable Federal, State and 
local Government regulations. 

4.19.15. Compliance with Laws and Regulations 
The contractor shall procure all necessary permits and licenses to comply with all 
applicable laws, Federal, State or municipal, along with all regulations, and ordinances of 
any regulating body. 

The contractor shall pay any applicable sales, use, or personal property taxes arising out of 
this contract and the transactions contemplated therein.  Any other taxes levied upon this 
contract, the transaction, or the equipment, or services delivered pursuant here to shall be 
borne by the contractor.  It is clearly understood that Marshall is exempt from any taxes 
regarding performance of the scope of work of this contract. 

4.19.16. Subcontracts/Joint Ventures 
The contractor is solely responsible for all work performed under the contract and shall 
assume prime contractor responsibility for all services offered and products to be delivered 
under the terms of this contract. Marshall will consider the contractor to be the sole point of 
contact with regard to all contractual matters.  The contractor may, with the prior written 
consent of Marshall, enter into written subcontracts for performance of work under this 
contract; however, the contractor is totally responsible for payment of the subcontractor. 

4.19.17. Term of Contract/Life of Contract 
This contract will be for a period of one (1) year, effective date May 16, 2009 at which time 
the contract may, upon mutual consent, be renewed per rate cycle.  Such renewals are for 
a period of up to one (1) year, with a maximum of nine (9) one year renewals, or until such 
reasonable time thereafter as is necessary to obtain a new contract. The “reasonable time” 
period shall not exceed twelve (12) months.  Any change in Federal or State law, or court 
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actions which constitute binding precedent in West Virginia, and which significantly alters 
the Contractor’s required activities or any change in the availability of funds, shall be 
viewed as binding and shall warrant good faith renegotiation of the compensation paid to 
the contractor by Marshall and such other provisions of the contract that are affected.  If 
such renegotiation proves unsuccessful, the contract may be terminated by Marshall upon 
written notice to the contractor at least thirty (30) days prior to termination of this contract. 

4.19.18. Contract Termination 
Marshall may terminate any contract resulting from this RFP immediately at any time the 
contractor fails to carry out its responsibilities or to make substantial progress under the 
terms of this RFP and resulting contract. Marshall shall provide the contractor with advance 
notice of performance conditions which are endangering the contract’s continuation.  If after 
such notice the contractor fails to remedy the conditions contained in the notice within the 
time period contained in the notice, Marshall shall issue the contractor an order to cease 
and desist any and all work immediately.  Marshall shall be obligated only for services 
rendered and accepted prior to the date of the notice of termination. 

The contract may also be terminated upon mutual agreement of the parties with thirty (30) 
days prior notice.

4.19.19. Changes 
If changes in the original contract become necessary, a formal contract change order will 
be negotiated by Marshall and the contractor, to address changes to the terms and 
conditions, costs, or work included under the contract.  An approved contract change order 
is defined as one approved by Marshall prior to the effective date of such amendment.  An 
approved contract change order is required whenever the change affects the payment 
provision and/or the scope of the work. Such changes may be necessitated by new and 
amended Federal and State regulations and requirements.  No changes are to be 
implemented except with the approval of Marshall and shall be limited to ten percent (10%) 
of the original contract award amount.  As soon as possible after receipt of a written change 
request from Marshall, but in no event more than thirty days thereafter, the contractor shall 
determine if there is an impact on price with the change requested and provide Marshall 
and a written statement to identifying any price impact on the contract or to state that there 
is no impact.  In the event that price will be impacted by the change, the contractor shall, 
provide a description of the price increase or decrease involved in implementing the 
requested change. 

No changes shall be implemented by the contractor until such time as the contractor 
receives an approved written change order.  To proceed on verbal approval only is to do so 
at the contractor’s own risk. 

4.19.20. Contract Release Order Procedure 
Not applicable to this RFP 

4.19.21. Invoices, Progress Payments, and Retainment 
Not applicable to this RFP 
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4.19.22. Bureau of Employment Programs Regulations 
West Virginia State Code §21A-2-6(18) prohibits Marshall from contracting with any 
contractor not in compliance with the regulations set forth by the Bureau of Employment 
Programs.

5. FINANCIAL PROPOSAL

The contractor should include a financial proposal with terms and conditions during year one of 
the contract.  The proposal should include any terms and conditions associated with any 
proposed capital investment.  All assumptions including pro forma revenue projections (cash, 
meal plans, catering) must be included to support the financial proposal. 

5.1. Board Plans/Pricing 
Please submit pricing/costs for each of the meal plans your firm proposes for implementation in 
the second year of the contract.  (After the first contract year, requests for price adjustments in 
retail, board and catering units are considered in spring for the upcoming contract year.)  The 
pricing plan should include a daily cost for more traditional plans as well as a cost per semester 
along with any regulations with regard to meals used per day/week, and policies regarding 
meals remaining at the end of a week, term or academic year. 

Each contractor must submit pricing for the existing meal plans as well as for any new/alternate 
plans.  Provide a single rate for each plan. 

These plans should include:

Venue service formats 

Pricing by meal plan 

Level of mandatory buy-in 

Financial impacts 

Hours of operation 

5.2. Alternative Meal Plans 
The contractor may propose any one or a combination of the following meal plans.

5.2.1. Traditional “Meals per Week” Meal Plans 
When a contractor proposes a traditional meal plan, it must provide a fixed daily rate per 
person for that plan.  The fixed daily rate for each of the fixed meal plans shall be provided 
on a sliding scale for differing levels of participation (in increments of no less than 50 
students).  For block plans, the rate should be based upon the meal used (breakfast, lunch 
or dinner).

5.2.2. “Block Meal Plans” 
Each contractor may propose Block Meal Plans (i.e., a fixed number such as 20, 30, 50 
meals per semester) it believes would meet the needs of a specific campus.  The contract 
holder should be able to feed guests plus self at a single meal. 

MU10-DINING Page 100 of 111



RFP# MU09-DINING 
ADDENDUM #2 page 56 

5.2.3. Declining Balance 
Contractors may propose a declining balance plan.  Any declining balance plans should 
include the minimum buy-in amount that could be used for either cash or contract 
operations. 

5.2.4. Other Meal Plans 
Contractors may also describe and project prices for any other optional contract board 
plans that the contractor thinks would fit the campus.  These might include flex meal plans, 
meal equivalencies or other plans. 

5.3. Gate Prices 
Propose gate prices for transient (casual) meals for the first year as follows: 

Breakfast

Continental Breakfast 

Lunch

Dinner 

Special Meals 

Children

5.4. Commissions 
Currently, the University receives 18% commission for retail, with the exception of Sky Box 
which receives 15%. 

Propose a commission or rate that would be paid to the University for Revenue derived from the 
following: 

Commission derived from all non-contract sales (sales to person not on a meal plan) in a 
board operation 

Commission derived from all retail operations, including branded concepts, flex dollars, 
etc.

Commission derived from catering, including catering sales, conferences, workshops 
and camps. 

Commission derived from sky suite and concession sales 

5.4.1. Sales Commission 
The contractor will pay the University the greater of commission of gross sales (less tax) of 
_______% (not less than 30%) or a minimum annual guarantee of _______ (not less than 
$100,000).

The commission rate proposed must be at least 30% OR share must be at least 
$100,000.00 (guarantee), but would accept whichever is greater; commission or 
guarantee
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5.4.2. Concessions Sales Commission Declaration 
The contractor will state commission (percentage) to be paid on gross sales to the 
University.  The concession sales provided in Appendix T include all subcontractor sales; 
an estimated $25,000 in commissions is from subcontractors. 

5.4.3. Concessions less Hot Dog Sales Commission Declaration 
Contractor will state commission (percentage) to be paid on gross sales, excluding hot dog 
commissions that are calculated separately, to the University in the following categories: 

A Joan C. Edwards Stadium events 
B Henderson Center events 
C All other events, such as soccer, softball, baseball, tennis, etc. 

5.4.4. Pricing for non-retail food 
Contractor will provide non-retail food products required by the Athletic Department at cost 
plus ______%. 

5.5. Capital Improvement/Renovation and Furnishing Plan 
In addition to the commission, the contractor may propose capital expenditures over the life of 
the contract that will enhance the University’s manual food and beverage services provided for 
the food service environment.  The contractor may provide proposals for any renovation of food 
service facilities and purchase of new equipment.  The Athletic Department also requests that 
proposals include funding commitments and strategies to improve and upgrade concession 
areas including capital improvements and equipment.  The specific expenditures relating to 
these shall be outlined in writing by the contractor to be approved by the University. 

Describe your company’s capital improvement/renovation and furnishing plan for the design 
and furnishing of the food service locations.  The plan must include a detailed description of the 
work, the dollar amount of the proposed investment (including detailed budget) and the basis 
for the cost estimates.  All work must be funded by the contractor.
The contractor may amortize investment over 10 years; however the contract is awarded as 
one year with nine renewals as mandated by state code. 
The following requirements apply to all construction contracts exceeding $25,000.00:   

 pay 6% sales tax on materials 
 pay 2% Business & Occupation (B & O) tax on total contract amount to the city of 

Huntington
 The contractor shall pay the higher of the US Department of Labor minimum wage rates 

or the West Virginia Department of Labor minimum wage rates as established for Cabell 
County pursuant to West Virginia Code21-5-1 et seq.  

 The contractor shall provide all taxes, permits, fees, insurance, liability, compensation, 
and any other items necessary to render the University free and harmless from all claims 
arising from services performed under this contract. Contract insurance, liability, and 
compensation shall be sufficient to cover contractor's employees and the public in 
general. 

 The contractor shall comply with all rules and regulations of the West Virginia Worker's 
Compensation Commission. 

 The successful vendor shall furnish proof of coverage of Commercial General Liability 
Insurance prior to issuance of a contract. Insurance coverage is determined by the job. 
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 Contractors must submit official bond forms which have been approved by the Office of 
the Attorney General, including Bid Bond, Labor and Material Payment Bond, 
Maintenance Bond, and Performance Bond forms 

A CD containing available CAD drawings was mailed to each proposer who attended the 
mandatory pre-bid meeting.  

5.6. Revenue Projections 
See appendix CC and DD for revenue streams by location.
Submit projected revenue with rationale for significant increase/decrease for all venues: 

Board operations 

Retail by unit 

Branded concepts 

Catering/sky suites 

Concession 

5.7. Transition Expenses 
Identify any one-time-only or periodic expenses involved with the opening of this account and/or 
relocation of management staff or any other extraordinary expenses which would be charged to 
this account.  If such expenses are anticipated, the amount budgeted and complete explanation 
for each must be provided. 

5.8.  Retail Venues 
The University is interest in providing a dining service program to as broad a segment as 
possible.  In recognizing that colleges and universities across the country are moving toward a 
“cashless campus” and wishing to keep abreast of the trends, while simultaneously, developing 
and preserving a sense of community within the residence halls, the University is requesting 
contractors to propose a variety of options that will satisfy the needs of the University. 

5.8.1. Memorial Student Center Cafeteria 
Please submit a proposal to operate the Memorial Student Center cafeteria.  That plan 
should address concepts, service formats and not assume the limitations of the current 
configuration of the cafeteria.  That plan should include, but not be limited to: 

 Concepts/Stations (brands if applicable) 

 Hours of operation 

 Menus 

 Pricing and portions 

 Marketing plan/strategy 

 Décor and signage 

 Gate prices for breakfast, lunch, dinner 
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 Staffing chart with wages and benefits and including the total FTE’s for that unit 
including an assigned administrative staff

 Include recommendations for any remodeling that might be necessary 

 Equipment 

5.8.2. Harless Dining Hall and Twin Towers Cafeteria 
Please submit a proposal to operate the Harless Dining Hall and Twin Towers cafeteria.  
The University is interested in a board plan that is attractive to students and sustains high 
satisfaction levels throughout their use of the board plan. The University recognizes that 
college students lead busy lives and is interested in providing a dining service program to 
as broad a segment of the student population as possible through a variety of options that 
will exceed students’ expectations.  Ideally, the board plan offerings would be an 
inducement to live and dine on campus because of the perceived value. The current plan 
options are described in Section 3.15.  By way of the RFP process, the University is 
seeking proposals for more progressive or innovative services that will increase student 
satisfaction, increase revenue, and effectively use the available facilities, while 
simultaneously developing and preserving a sense of community within the residence halls. 

Please submit a proposal to operate Harless Dining Hall and Twin Towers Cafeteria. The 
plan should address concepts, service formats and not assume the limitations of the 
current configuration of the cafeteria. That plan should include, but not be limited to: 

 Concepts/stations (brands if applicable) 

 Hours of operation 

 Pricing and portions 

 Marketing plan/strategy 

 Décor and signage (emphasis on school pride and spirit desirable) 

 Gate prices for breakfast, lunch, dinner 

 Cycle menus to include all serving stations, e.g., hot food, deli, grill, salad, dessert, 
etc. Vegetarian and vegan entrees should also be included. 

 Meal plan options (i.e. a concise number of forms or combinations of traditional, 
block meal plans, flex meals, etc.) 

 Special meals and/or programs 

 Service style 

 Staffing chart with wages and benefits and including the total FTE’s for that unit 
including an assigned administrative staff 

 Include recommendations for any remodeling that might be necessary 

 Equipment 

 Other pertinent data 
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5.9. Retail Service 
Please submit a plan to operate all retail services outside the Memorial Student Center 
cafeteria and elsewhere on campus which will include Sweet Sensations, Drinko Coffee Shop, 
Café a la Cart, John Marshall Room Restaurant, C-Store and proposed Juice Bar.  Create your 
own sales plan.  Plan should include, but not be limited to: 

 Concepts/Stations (brands if applicable) 

 Hours of operation 

 Menus 

 Pricing and portions 

 Marketing plan/strategy 

 Décor and signage 

 Gate prices for breakfast, lunch, dinner, if applicable 

 Staffing chart with wages and benefits and including the total FTE’s for that unit 
including an assigned administrative staff 

 Include recommendations for any remodeling that might be necessary 

 Equipment 

5.10. Catering Plan 
Submit a catering plan to include: 

 Menu 

 Portions/pricing for four levels of service: table linens with china; disposable 
service ware; pick-up/carry-out; and bulk carry-out at cost 

 Systems that assure that events will receive quality food, optimum service in a 
timely manner 

 Typical staffing levels per customer for seated service lunch and dinner functions, 
receptions, and buffet service 

 The process used to receive, process, affirm, and confirm catering orders 

 Sample brochure/marketing piece 

 Sample event planning/billing form 

 A follow-up customer satisfaction measurement tool 

 Other pertinent data 

5.11. Equipment Fund 
Contractor shall propose an annual equipment fund to be used for mutually agreed equipment 
replacement/future format changes, etc.  These funds will be made available at the end of each 
academic year. The current equipment fund amount is $50,000.00 per year 
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6.

6.1. Proposal Format 
The following information must be provided by contractors in their proposal response.
Contractors may provide any additional information they wish the Committee to consider. 

Contractors must submit one (1) original and twelve (12) copies of their proposal for Committee 
review.

This part of the RFP outlines the format the contractor must follow in arranging information 
within contractor proposal. 

Title Page - Should state the RFP subject and number, the name of the contractor, 
contractor’s business address, telephone number, name of authorized contact person to 
speak on behalf of the contractor, email address, dated and signed.  Include directly after 
Title Page all applicable addenda as listed. 

Table of Contents - Clearly identify the material by Section Title and Page Number. 

6.2. Criteria for Selection 
Proposals will be evaluated on a possible one hundred (100)-point scale, categorized as 
follows: 

Technical Elements of Proposal:  70 Possible Points 
Financial Considerations of Proposal: 30 Possible Points 
TOTAL:      100 Possible Points 

An evaluation committee, consisting of members of the University community, shall separately 
score the proposals.  The compilation of the results of the evaluations will be used to derive an 
overall mean score based on the 100 possible points for each contractor. 

Contractors must score a minimum of 70% of the total points possible.  The minimum qualifying 
score would be 70% (100) or a score of seventy (70) points to be eligible for further 
consideration and to continue in the evaluation process.  All contractors not attaining the 
minimum acceptable score shall be disqualified and removed from further consideration. 

Marshall may select the successful contractor’s proposal based on best value purchasing which 
is not necessarily the lowest price submitted by a contractor.  Marshall does reserve the right 
to accept or reject any or all of these proposals, in whole or in part, if to do so is in the best 
interests of Marshall. 

Contractor’s failure to provide complete and accurate information may be considered grounds 
for disqualification.  Marshall reserves the right to ask contractors for additional information to 
clarify their proposals. Nothing may be added to alter the written solution or method contained 
in the original proposal after the bid opening. 
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6.3. Technical Elements of Proposal (70 Total Points) 

6.3.1. Firm or Entity Size and Stability 
 Provide details as to the following: 

Firm or Entity Name(s) 

Primary and Secondary Contact Names 

Address 

Phone Number 

Fax Number 

E-mail Address 

Key Contacts:  List name(s), phone and fax number(s), e-mail addresses, and 
addresses of the representatives who are to be contacted regarding the proposal. 

Years in Business: Number of years the contractor’s company has been in business. 

Form of Business:  Describe the form of business or businesses under which the 
contractor operates (i.e., sole proprietor, partnership, corporation). 

Staffing

Personnel

Management

6.3.2. Experience  
The contractor must have at least ten (10) full consecutive years experience as a campus 
dining food service provider. 

The contractor will provide a list of at least five (5) clients for whom similar services, as 
detailed in the RFP, have been provided during the past three (3) years.  The list must 
include:

Dates of service 

Name of contact person 

Title of contact person 

Phone number of contact person 
The contractor will also disclose any services terminated within the last five (5) years by the 
client(s) and the reason(s) for termination. 

6.3.3. Work Plan / Milestones 
Please submit a preliminary work plan and schedule with key dates and milestones for 
assuring operational and managerial control of the University’s food service operations.  
Contractor’s work plan should include: 
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Identification of tasks (including capital improvement plan, marketing plan, etc.) to be 
performed and goods to be provided 
Time frames to perform the identified tasks 
Implementation strategy 

6.3.4. Communication Plan 
Please submit a communication plan as described in Section 3.2. 

6.3.5. Staffing and Personnel 
Please submit a staffing/personnel plan as described in Section 3.3. 

6.3.6. Quality Assurance 
Provide a description of contractor’s: 

Internal quality assurance program including samples of inspection/quality audit 
forms used as part of district and corporate visitations. 

Follow-up procedures for customer complaints including what will be done to assure 
that the same problems are not repeated. 

On-going as well as periodic customer service monitoring. 

Forecasting, merchandising, production and quality control techniques, such as taste 
testing, temperature testing, sample recipes, utilization of leftovers and identification 
of unpopular items and similar items. 

6.3.7. Maintenance Plan 
Submit a sample plan to provide routine and day-to-day preventive maintenance for all of 
the University’s food service related equipment, both for the current facilities and for any 
new equipment that may be installed.  See Section 3.8.9 for complete details. 

6.3.8. Marketing Plan 
Submit a plan that addresses marketing the board plans, retail food venues, camps, 
conferences and catering.  See Section 3.25 for complete details. 

6.3.9. Nutrition Awareness 
Submit a nutritional awareness program to communicate positive, upbeat style through a 
variety of informational formats.  See Section 3.28 for complete details. 

6.3.10. Control Procedures 
Describe in detail: 

The methods and forms to be used for handling cash, including procedures for 
holding funds overnight and transporting funds to bank, recording, checking and 
reporting cash sales. 

A description of accounting, audit and control systems and procedures, including 
any forms to be use.  Procedures must address cash accountability, purchasing, 
receiving, storage and inventory control. Note whether or not the University will 
receive copies of audit reports. 
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Contractor’s fiscal year and accounting periods. 

Contractor’s interaction with the Campus Card program. 

6.3.11. Electronic Access System 
Please provide a description of the electronic access system (customer identification/point-
of-sale) including copies of reports which can be generated.  Explain how the proposed 
system can be adjusted to be compatible with other identification systems so that the need 
for customers to carry dual cards can be eliminated.  That is, explain how the system will 
be accessible to all segments of the campus community. 

6.3.12. Memorial Student Center Cafeteria 
Please submit a proposal to operate the Memorial Student Center cafeteria.  That plan 
should address concepts, service formats and not assume the limitations of the current 
configuration of the cafeteria.  See Section 5.8.1 for complete details. 

6.3.13. Harless Dining and Twin Towers Cafeterias 
Please submit proposals to operate the Harless Dining and Twin Towers Cafeterias.  The 
plans should address concepts, service formats and not assume the limitations of the 
current configuration of the cafeterias. See Section 5.8.2 for complete details 

6.3.14. Retail Service 
Please submit a plan to operate all retail services outside the Memorial Student Center 
cafeteria and elsewhere on campus which will include Sweet Sensations, Drinko Coffee 
Shop, Café a la Cart, John Marshall Room Restaurant, and C-Store. See Section 5.9 for 
complete details. 

6.3.15. Catering Plan 
Provide a catering plan as described in Section 5.10 as well as Section 3.17.4. 

6.3.16. Recruiting Plan Proposal  
Please propose a program for potential students and/or high school groups that would 
provide meals in Harless Dining Hall during University visits.  The University will not charge 
the high schools or the students for these meals as this is a recruitment effort.  This 
program would take place for approximately two (2) weeks during the month of May. 

6.3.17. Recycling 
Contractor should propose “green initiative” program. 

6.3.18. Board Plans/Pricing 
Please submit pricing/cost for each of the meal plans that your firm proposes for 
implementation in the second year of the contract.  See Section 5.1for complete details. 
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6.4. Financial Element of Proposal (30 Points) 

6.4.1. Financial Stability 
The contractor will provide financial information that would allow evaluators to ascertain the 
financial stability of the firm.

If a public company, the contractor will provide their last three (3) audited annual financial 
reports.

In a private company, the contractor will provide a copy of their last three (3) internal 
financial statements and a letter from the financial institution, on the financial institution’s 
letterhead, stating the contractor’s financial stability. 

6.4.2. Meal Plans 
Submit pricing/costs for each of the meal plans your firm proposes.  Contractor must submit 
pricing for the existing meal plans as well as for any new/alternate plans.  See Section 3.15 
for current meal plan options and Sections 5.1, 5.2, and 5.3 for other details. 

6.4.3. Commissions 
Propose a commission that would be paid to the University for Revenue derived from the 
following: 

 Non-contract board sales 

 Retail 

 Catering 
See Section 5.4 for complete details. 

6.4.4. Revenue Projections 
Submit projected revenue with rationale for significant increase/decrease for all venues. 

 Board operations 

 Retail by unit 

 Branded concepts 

 Catering/sky suites 

 Convenience stores 

 Concession 
See Section 5.6 for complete details. 

6.4.5. Transition Expenses 
Identify any one-time-only or periodic expenses involved with the opening of the account 
and/or relocation of management staff or any other extraordinary expenses which would be 
charged to this account.  If such expenses are anticipated, the amount budgeted and 
complete explanation for each must be provided. 
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6.4.6. Equipment Fund 
Contractor shall propose an annual equipment fund to be used for mutually agreed 
equipment replacement/future format changes, etc.  These funds will be made available at 
the end of each academic year. 

6.4.7. Capital Improvement/Renovation and Furnishing Plan 
Describe your company’s plan for design and furnishings of any of the food service 
locations, as well as concession areas.  See Section 5.5 for complete details. 

6.4.8. President’s/Yeager Catering Fund 
Propose a yearly fund for a President’s/Yeager Catering Fund.  See Section 3.17.3 for 
details. 
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