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AN ORDINANCE

AUTHORIZING THE FIRST AMENDED AND RESTATED
LICENSE AGREEMENT WITH ARAMARK SPORTS AND
ENTERTAINMENT SERVICES OF TEXAS, INC. FOR
CONCESSIONS SERVICES AT THE ALAMODOME,
EXTENDING THE AGREEMENT THROUGH SEPTEMBER 30,
2015.

• • • • •

WHEREAS, Ordinance No. 97586, passed and approved on May 8, 2003, authorized a five-year
license agreement ("Agreement"), including a five-year renewal option, with Aramark Sports and
Entertainment Services of Texas, Inc. ("Aramark") fOT the operation of food, beverage and
catering services at the Alamodome; and

WHEREAS, Aramark has 25 years experience in facility food service, is the largest food service
business in the United States, employs experienced personnel and has made a strong SBEDA
commitment under its current Agreement; and

WHEREAS, the proposed First Amended and Restated License Agreement allows Aramark to
continue providing concessions services at the Alamodome, while permitting another finn to
provide catering, restaurant, and Club Level concessions services, and provides for a $75,000.00
investment by Ararnark in Alamodome equipment and concession stands improvements; NOW
THEREFORE:

BE IT ORDAINED BY THE CITY COUNCIL OF THE CITY OF SAN ANTONIO:

SECTION 1. The tenns and conditions of the First Amended and Restated License Agreement
with Aramark Sports and Entertainment Services of Texas, Inc. for concessions services at the
Alamodome, extending the Agreement through September 30, 2015, are authorized and
approved.

SECTION 2. The City Manager or her designee is authorized to execute the First Amended and
Restated License Agreement with Aramark Sports and Entertainment Services of Texas, Inc. A
copy of the First Amended and Restated License Agreement, in draft fonn, is attached to this
Ordinance as Exhibit I. The City Manager or her designee is authorized to make any non­
substantive changes to Exhibit I that are necessary to carry out the purposes of this Ordinance.

SECTION 3. Funds generated by this Ordinance will be deposited into Fund 29016000 HOT
Alamodome Fund, Internal Order 245000000030 Alamodome, General Ledger 4407732
Commissions from Contracts - Catering.
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SECTIO 14. The financial allocations in this Ordinance are subject to approval by the Director
of Finance, City of San Antonio. The Director may, subject to concurrence by the City Manager
or the City Manager's designee, correct allocations to specific Cost Centers, WBS Elements,
Internal Orders, General Ledger Accounts, and Fund Numbers as necessary to carry out the
purpose of this Ordinance

SECTION 5. This Ordinance shall be effective on and after the tenth day after passage.

PASSED AND APPROVED this 14~ day ofAugust, 2008.

R
PKIL HARDIlERGER

ATTEST:

APPROVED AS TO FORM: ~~ ,
Ifv City Attom(/
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Agenda Item: 24B   ( in consent vote:  5, 6, 9, 11, 12, 13, 14, 15, 17, 24A, 24B, 25, 26, 27, 29A, 29B, 29C )

Date: 08/14/2008

Time: 02:34:26 PM

Vote Type: Motion to Approve

Description: An Ordinance authorizing the First Amended and Restated License Agreement with Aramark Sports 
and Entertainment Services of Texas, Inc. for concessions services at the Alamodome, extending the
Agreement through September 30, 2015. 

Result: Passed

Voter Group Not 
Present

Yea Nay Abstain Motion Second

Phil Hardberger Mayor  x     

Mary Alice P. Cisneros District 1  x    x

Sheila D. McNeil District 2 x      

Jennifer V. Ramos District 3  x     

Philip A. Cortez District 4  x     

Lourdes Galvan District 5  x     

Delicia Herrera District 6 x      

Justin Rodriguez District 7 x      

Diane G. Cibrian District 8  x   x  

Louis E. Rowe District 9  x     

John G. Clamp District 10  x     
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FIRST AMENDED AND RESTATED LICENSE AGREEMENT

This Agreement made and entered inlo this _ day of August, 2008, by and
between the City of San Antonio, a Texas Municipal Corporation (hereinafter referred to as
"City") and ARAMARK Sports and Entertainment Services of Texas, Inc., a Texas
corporation, (hereinafter referred to as "Licensee").

Witnesseth:

Whereas, City owns and operates the Alamodome, located at 100 Montana
Street, San Antonio Texas, which for purposes hereunder shall mean the interior of the
stadium building but none of the other areas which include without limitation all sidewalks,
parking areas, walkways and plazas servicing said stadium and rights at the Alamodome;

Whereas, the Licensee submilted a proposal of services to be performed at the
Alamodome, which such Proposal and the Request for Proposals are incorporated into this
Agreement as Exhibit A as further described herein; and

Whereas, Licensee is a qualified management company selected by the City to
manage the Foodservice sales at the Alamodome during the term of this Agreement; and

Whereas, City and Licensee entered into a License Agreement pursuant to
Ordinance No. 97586, passed and approved May 5, 2008, which now needs to be amended
through this First Amended and Restated License Agreement; and

Now therefore, in consideration of the premises and of the terms, covenants
and conditions hereinafter contained to be kept and performed by the respective parties, it is
agreed as follows:

I. DEFINITIONS:

1.1 "Accounting Period" shall refer to the Licensee's four or five week fiscal periods of
which there must be twelve within each calendar year.

1.2 "Agreement Yea(' shall refer to the period October 1" through September 30·h for
every year until September 30, 2015 or until the Agreement terminates in accordance with
the terms herein, whichever is earlier.

1.3 "Alcoholic Beverages" shall refer to all beers and wines provided under this
Agreement, regardless of where they are provided, in what packaging or format, or to whom
they are provided.

1.4 "Branded Products" shall refer to those food or beverage items which are
advertised, marketed and sold as part of a franchise or license agreement and with respect to
which Licensee or the City is required to pay royalty fees and/or shared advertising costs to
the franchiser or licensor in consideration of the right to sell such items in the Alamodome.
All such license, royalty or advertising and related costs shall be paid by the City.



1.5 "Catering Sales" shall refer to any food or beverage function of multiple
customers, including Media Sales, where payment for the entire function rests with one
individual or company and shall also include any cash bars operated in conjunction with such
catering.

1.6 "City" shall refer to the City of San Antonio, Texas or its authorized representative.
Correspondence to the City should be addressed to Jim Mery, Assistant CSEF Director ­
Alamodome, 100 Montana Street, San Antonio, TX 78203.

1.7 "Club Level Concession Sales· shall refer to the sale of food and beverages sold
from permanent or portable concession stands or roving vendors (i.e. hawkers) to individual
customers on the Club Level of the Alamodome.

1.8 "Commission" shall refer to the percentage of Gross Receipts that the Licensee
pays the City, each Accounting Period.

1.9 "Concession Sales· shall refer to the sale of food and beverages sold from
permanent or portable concession stands or roving vendors to individual customers and shall
exclude Catering Sales, Suite Sales, Restaurant Sales, Subcontractor Sales and Club Level
Concession Sales.

1.10 "Equipment" shall refer to all warehouse, receiving, preparation, serving,
transportation and administrative furniture and machinery used in this current concession
operation that is not attached to the physical building structure by more than a utility line.

1.11 "Foodservice" shall refer to the following sales of food and beverages at the
Alamodome: Alcoholic Beverages, Branded Products and Concession Sales in the areas
defined in Sections 2.1 and 2.2.

1.12 "Gross Receipts· shall refer to the aggregate amount of money, charges, service
and rental charges received or charged by the Licensee, or any agent, subcontractor or
employee of the Licensee for all sales, cash or credit whether collected or not, made as a
result of the service rights granted under the Agreement, excluding applicable sales taxes,
Texas Alcohol Beverage Commission taxes, gratuities, service charges, discounted sales
approved by the City in writing and shortages reduction provided for in Section 4.4. Gross
Receipts, for the purposes of determining the City's Commissions, shall include the Gross
Receipts of any City approved subcontractor and not just its payments to the Licensee.

1.13 "Leasehold Improvements· shall refer to all warehouse, receiving, preparation,
serving and administrative equipment, fixtures, furnishings, finishes, machinery, cabinetry,
and construction materials used in this current concession operations, that are attached to
the physical building structure by more than a utility line.

1.14 "Media Dining" shall refer to food and beverage services provided to credentialed
members of the media at all Alamodome events.

1.15 "Merchandise" shall refer to all non-edible souvenirs, novelties and publications
at the Alamodome.
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1.16 "POS" shall refer to points of sale or lines at a concession stand, whether
portable of fixed, or an individual roving vendor in the seating bowl, where a customer may
purchase a concession item.

1.17 "Renter" shall refer to any person or entity that contracts with the City to use the
Alamodome for a specific event or events.

1.18 "Restaurant Sales" shall refer to proceeds derived from providing all food and
beverage service in the public and/or private restaurants and lounges at the Alamodome that
are not Catering Sales or Suite Sales.

1.1 g "Small Business Economic Development Advocacy (SBEDA) Program" shall
refer to the City program that is designed to promote the utilization and participation of Local,
Minority, Woman, and African-American Owned Business Enterprise in City sponsored
contract opportunities. The following are definitions as they relate to the SBEDA program.

Bidder: one who submits a bid to the City in response to an invitation to bid or to a request
for proposal.

Certification: the process by which the SBEDA Program staff determines a firm to be a bona
fide minority, woman, and/or African-American business enterprise as set forth herein.

A) SBEDA Program: the Small Business Economic Development Advocacy Program

B) SBAC: the Small Business Advocacy Committee; fonmerly the Small Business
Economic Development Advocacy Committee.

C) Manager: the Manager of the Small Business Outreach Division.

D) Director: the Director of the Economic Development Department.

E) Division: the Small Business Outreach Division.

F) Contracting Agency: the City agency or department or authorized representative of
the City, which issues invitations to bid or requests for proposals.

G) Prime Contractor: the person, firm or legal entity with whom the City intends to or has
entered into an agreement.

H) Control: the authority to sign bids and contracts, make price negotiation decisions, sell
or liquidate the business at will and have the primary authority to direct the day-to­
day management and operation of a business enterprise.

I) Joint Venture: an association that provides for the sharing of economic interest and
the equal proportionate control over management, interest in capital and earnings.

J) Minority Business Enterprise (hereinafter referred to as MBE): a sale
proprietorship, partnership or corporation owned, operated, and controlled by a
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minority group member(s) who has at least 51% ownership. The minority group
member(s) must have operational and managerial control, interest in capital,
expertise and earnings commensurate with the percentage of ownership and be
legal residents or citizens of the United States or its territories. To qualify as an MBE,
the enterprise shall be headquartered in Bexar County for any length of time, or shall
be doing business in a locality or localities from which the City regularly solicits, or
receives bids on or proposals for, City contracts within the MBE's category of
contracting for at least one year.

K) African American Business Enterprise (hereinafter referred to as AABE): a sole
proprietorship, partnership or corporation owned, operated and controlled by an
African American Group member(s) who has at least 51 % ownership. The African
American Group member(s) must have operational and managerial control, interest
in capital, expertise and earnings commensurate with the percentage of ownership
and be legal residents or citizens of the United States or its territories. To qualify as
an AABE, the enterprise shall be headquartered in Bexar County for any length of
time or shall be doing business in a locality or localities from which the City regularly
solicits, or receives bids on or proposals for, City contracts within the AABE's
category of contracting for at least one year.

L) Sole Proprietorship: a form of business in which one person owns all assets of the
business and is solely liable for all the debts of the business.

M) Partnership: an association of two or more persons who function as co-owners of a
business.

N) Corporation: a separate legal entity incorporated under the authority of federal or
state laws, apart from the individuals that may own it or manage it.

0) Minority Group Member!s): African-Americans, Hispanic Americans, Asian
Americans, American Indians and disabled individuals legally residing in or that are
citizens of the United States or its territories, as defined below:

1) African-Americans: persons having origins in any of the black racial groups of
Africa as well as those identified as Jamaican, Trinidadian or West Indian.

2) Hispanic Americans: persons of Mexican, Puerto Rican, Cuban, Spanish or
Central or South American origin.

3) Asian-Pacific Americans: persons having origins in any of the original peoples
of the Far East, Southeast Asia, the Indian subcontinent or the Pacific Islands.

4) Asian-Indian Americans: persons whose origins are from India, Pakistan,
Bangladesh and Sri Lanka.

5) American Indians: persons having no less than 1/16 percentage origin in any
of the American Indian Tribes, as recognized by the U.S. Department of the
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Interior, Bureau of Indian Affairs and as demonstrated by possessIon of
personal tribal role documents.

6) Disabled Individuals: persons (a) with one or more disability as defined by the
Americans with Disabilities Act (ADA) and amendments thereto, (b) having a
record of such disabilities, and (c) regarded as having such disabilities.

P) SBEIMBEIWBE/AABE Subcontractor(s):

1) SBEIMBEIWBElAABE: having a direct contract with the prime contractor for
the performance of a part of the work at the jobsite.

2) SBE/MBEIWBE/AABE Supplier!s): an SBE/MBEIWBE/AABE that furnishes
needed items to the prime contractor and performs a commercially useful
function in the supply process. The supplier must be involved in the
manufacture or distribution of the supplies or materials or otherwise warehouse
and ship the supplies.

3) SBE/MBEIWBE/AABE Manufacturer: a firm which produces goods from raw
materials or substantiaiiy alters or fabricates them for resale and the
SBEIMBElWBElAABE assumes the actual and contractual responsibility for the
provision of the materials and supplies.

Q) Public Works Construction: the construction, improvement, rehabilitation, repair,
renovation or maintenance of any property owned by the City of San Antonio, or
financed, in whole or in part, by the City of San Antonio.

R) Procurement: the buying, renting, leasing or otherwise obtaining or acquiring any
supplies, materials, equipment or services.

S) Professional Services: the consulting, designing, advising or conducting of services
in any areas of academia such as architecture, engineering, accounting, economics,
legal, medicine, etc.

T) Leases and Concessions: the renting of City-owned space on a contractual basis for
the purpose of making a profit by selling a commodity/service.

U) Segmentation: the act of subdividing a contract to provide SBEIMBElWBElAABE's a
reasonable contracting opportunity.

V) Subcontract: an agreement between the prime contractor and another business entity
for the performance of work.

W) Woman Business Enterprise (hereinafter referred to as WBE): a sole
proprietorship, partnership or corporation owned, operated and controlled by women
who have at least 51% ownership. The woman or women must have operational and
managerial control, interest in caprtal, expertise and earnings commensurate with the
percentage of ownership and be legal residents or citizens of the United States or its
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territories. To qualify as a WBE, the enterprise shall be headquartered in Bexar
County for any length of time or shall be doing business in a locality or localities from
which the City regularly solicits, or receives bids on or proposals for, City contracts
within the WBE's category of contracting for at least one year.

X) Small Business Enterprise (hereinafter referred to as SBE): a corporation,
partnership, sale proprietorship or other legal entity for the purpose of making a
profit, which is independently owned and operated and which meets the U.S. Small
Business Administration (SBA) size standard for a small business. All firms meeting
these thresholds will be considered an SBE.

Y) local Business Enterprise (hereinafter referred to as LBE): a corporation,
partnership, sale proprietorship, or other legal entity for the purpose of making a
profit, which is headquartered within Bexar County for at least one year. For a branch
office of a non-headquartered business to qualify as an LBE, the branch office must
be located in Bexar County for at least one year and must employ a minimum of ten
(10) residents of Bexar County or employ Bexar County residents for at least twenty
five percent (25%) of the entire company workforce for use at the local branch office.

Z) Minority and Women Business Enterprise (hereinafter referred to as MfWBE): a
corporation or partnership owned, operated and controlled by a minority group
member(s) and woman or women who, when combined, have at least 51%
ownership. The minority group member(s) and woman or women must have
operational and managerial control, interest in capital, expertise and earnings
commensurate with the percentage of ownership and be legal residents or citizens of
the United States or its territories. To qualify as a MIWBE, the enterprise shall be
headquartered in Bexar County for any length of time or shall be doing business in a
locality or localities from which the City regUlarly solicits, or receives bids on or
proposals for, City contracts within the MIWBE's category of contracting for at least
one year.

AA) Historically Underulilized Enterprise (hereinafter referred to as HUE): a
corporation, partnership, sale proprietorship, or other legal entity that qualifies as
both an Minority Business Enterprise as defined in (J) and an Small Business
Enterprise as defined in (X), or as both an Woman Business Enterprise as defined in
(W) and as a Small Business Enterprise as defined in (X), or as both an MIWBE as
defined in (Z) and a Small Business Enterprise as defined in (X), or as both an AABE
as defined in (K) and an SBE as defined in (X).

BB) "Good Faith Effort": the measures taken to identify and utilize small, minority,
women-owned or African-American businesses for subcontracting opportunities as
outlined in the U.S. Department of Transportation regulations "Guidelines
Concerning Good Faith Efforts" published as Appendix A to 49 CFR sec. 23.45
(1981) and amendments thereto.
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CC) Expertise: demonstrated skills, knowledge or ability to perform in the field of
endeavor in which certification is sought by the business enterprise as defined by
normal industry practices.

1.20 "Smallwares" shall refer to all permanent tools of the trade used in Foodservice,
including implements and Equipment accessories.

1.21 "Subcontractor Sales" shall refer to all Gross Receipts of subcontractors, who
have been approved by City. Subcontractor Sales shall not be included in the definition of
Concession Sales for purposes of determining the applicable commission tier under Section
4.1.

1.22 "Suite Sales" shall refer to the sale of food and beverage service in the
Alamodome's suites.

II. LICENSE GRANTED:

2.1 City hereby grants to Licensee the privilege and license to operate the
Foodservice sales at Alamodome in accordance with the terms and provisions set forth
herein, except as noted below.

2.2 All Catering Sales, Restaurant Sales, Suite Sales and Club Level Concession
Sales are excluded from this Agreement.

2.3 Subject to Paragraph 11.4 and notwithstanding anything else contained in the
Documents to the contrary, the License hereby granted shall apply to all events conducted at
the Alamodome during the term of this Agreement, except where food is an integral part of
the event, such as but not limited to, Feld Events, including the Ringling Bros. Circus and
Disney on Ice Productions, in which Feld shall only have the exclusive right to sell popcorn,
sno-cones and cotton candy, any indoor carnival events, events involving the Texas
Restaurant Association and the KLRN Wine Tasting. Notwithstanding anything contained
herein to the contrary, all such events not specifically enumerated herein shall be subject to
the mutual consent of the parties hereto. City agrees that, upon leasing, licensing or granting
the use of the Alamodome by others, it will not grant any rights for Foodservice to its Renters
or to any other person or persons whomsoever, other than as herein above excepted;
proVided however, City reserves the right to allow any tenants or users of the Alamadome to
give away food, drinks and/or alcoholic beverages, as permitted by law, being advertised,
demonstrated or promoted in conjunction with their event, so long as the sample size does
not exceed four (4) ounces. No third party licensee of the Alamodome will be permitted to
use Licensee's licenses, employees, supplies, equipment, inventory or the like, without
Licensee's prior written consent.

2.4 During move-ins and move-outs of trade shows and other events and at such
other times that the City does not require the Licensee to be open for sales, the exhibitors
and employees working the event may bring their own food and beverages into the
Alamodome.
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2.5 No off-site concession sales using the Alamodome facilities or equipment or sub
contracting of sales are permitted by Licensee without the permission of the City.

2.6 City does not guarantee the quantity, quality or attendance of events occurring at
the Alamodome. Failure of any event or events to occur at the Alamodome does not relieve
the Licensee of all of its requirements as detailed in this Agreement. The parties will meet,
as needed, to discuss the following factors: (i) financial performance of the events at the
Alamodome; (ii) trends, developments, changes and other significant factors which have
impacted or may be anticipated to impact the operations at the Alamodome and (iii) factors
which may have an impact on either party's reasonable expectations and assumptions as to
the operations of Alamodome, and the financial or other benefits to be derived from them. In
addition, to the extent either party, in its reasonable, good faith jUdgment determines that
such factors have impacted or may impact such party's reasonable expectations as to the
operations of the Alamodome and the financial or other benefits to be derived from them, the
parties also will discuss the possibility of entering into mutually acceptable amendments and
modifications to adjust the Commissions, subject to the passage of future ordinances by the
City Council of the City of San Antonio, to enable the parties' expectations to be achieved
through the conduct of the operations at the Alamodome. While both parties covenant and
agree to participate in such negotiations in good faith and in the spirit of mutual cooperation,
neither party shall have any liability to the other in the event the terms of an amendment are
not agreed upon.

III. TERM:

3.1 The term of the License Agreement shall be for a period commencing on October
1, 2008 and expiring on September 30, 2015.

IV. CONSIDERATION:

4.1 As consideration for Licensee operating said Foodservice operations, Licensee
shall pay City the following percentages of Gross Receipts from the following sales
categories (the "Commissions"):

Annual Sales Category Percentage of Gross Receipts

Concession Sales between $0 - $1 ,488,943 35.0%

Concession Sales over $1,488,943 40.0% (on the increment)

Subcontractor Sales 27.5%

Discounted Sales To be mutually agreed upon by City and
Licensee
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4.2 The tiers of annual Concession Sales are contingent on twelve Accountin~

Periods in the Agreement Year and shall be adjusted annually by the Consumer Price Index.

4.3 Licensee shall provide to City, in a format acceptable to City, a written summary of
each event at which it provides Foodservice under this Agreement, to be submitted with the
monthly commission report, indicating where appropriate, customer pricing, guarantees,
sales by area, total inventory sales, total register sales, and cash overages and shortages. If
requested, Licensee shall attach the corresponding deposit ticket and credit card
transmission reports to all daily sales reports. Additionally, Licensee shall furnish a complete
and accurate Commission summary report of each Accounting Period's business,
accompanied by the corresponding Commission check made payable to City, no later than
fifteen (15) days following the last day of the month in which the sales occurred.

4.4 Cash shortages over one percent (1 %j of inventory sales and cash register
readings, whichever is greater, may not be deducted from Gross Receipts for purposes of
Commission payments. Such cash shortages shall be calculated on an aggregate basis for
the period of each contract year. All cash shortages shall be reported to City when
requested.

4.5 City, in its sole discretion, may elect to have Licensee sell Merchandise at
particular events and such arrangements will be negotiated on an event~specific basis. In the
event that Licensee sells Merchandise at a particular event at the request of City, City shall
pay to Licensee a management fee equal to three percent (3.0%) of the Gross Receipts of
Merchandise sales and City shall bear all direct operating expenses associated with the sale
of Merchandise.

4.6 Licensee shall accrue and maintain two percent (2.0%) of Gross Receipts for
repair, maintenance and replacement of City and Licensee owned Equipment and Leasehold
Improvements ("Reserve Fund"), as provided for in Article V below. Notwithstanding anything
contained in the Documents to the contrary, this Reserve Fund shall be the only accrual fund
provided by Licensee.

4.7 The parties acknowledge that Licensee submitted its Proposal as a commission
based structure and therefore all references in the RFP to a management fee financial
structure are non-applicable to this Agreement.

V. MAINTENANCE:

5.1 Licensee must, in accordance with all applicable laws, ordinances, rules, and
regulations, maintain all assigned areas which include concession stands, pantries,

I -All Concession Salcs thresholds SCI forth shall increase allhe end of each Agreem~nt Year b)' using the percentage increase in the CPI index between
thc midpoint of each full calendar year. As used herein, ''CPr' means the Consumer l'rice Index published by the Bureau of Labor Statistics of the United
Stales [kpanmcnl of Labor for "All Urban Consumers" in the table entitled "Consumer Price Index: United Stales City Average", All Items (1982·
84-100), or any successor index thereto, for the year in qU<:stion. In the evenl thai. the CPI is converted to a different slandard reference base Or otherwise
revised, the delenninations to be made based on the CPI pursuant 10 any provisions of this agreement shall be made with the use of such conversion foctor,
fomtuJa. or table for converting lhe CPI as may be published by the Bureau of Labor Statislics or. if not so published, then with the use of such CQIlversion
factor, fonnula or table as may be published by Prentice-Hall, Inc. or any other nationally recognized publication of similar statistical information.
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condiment stands, kitchens, storage, concession offices and prep areas (collectively,
"Concession Premises") in a clean, sanitary, and orderly fashion.

5.2 Licensee shall provide continual janitorial service sufficient to keep the
Concession Premises in compliance with Section 5.1 and monthly pest control services
licensed by the state. City may direct Licensee to increase the use of both services, as
needed.

5.3 City shall provide all Equipment specified in Exhibit B attached hereto and
incorporated herein. Exhibit B may be updated throughout the tenn of this Agreement
without the need for fonnal amendment.

5.4 Licensee will maintain on a continuing basis the section of the receiving dock
where product is delivered and elevators used for Foodservice and will be responsible for the
return of all pallets, storage containers, linens, and other equipment used in the conduct of
operations that belongs to the suppliers.

5.5 Licensee shall deposit in receptacles provided by Licensee all waste, garbage and
refuse which shall accumulate in the Concession Premises including, but not limited to,
condiment tables and concession stand counters inside and outside the rollup doors.
Garbage removal shall be the sale responsibility of Licensee. All trash and garbage
receptacles will be cleaned and sanitized by Licensee to insure a high standard of sanitation
and all garbage will be double-bagged to reduce leaks. Grease removal will be arranged and
provided by Licensee to avoid collection and spillage. Licensee is prohibited from pouring
grease or causing grease to be poured down drains at the Alamodome. Any damages
resulting from a violation of such prohibition shall be the sale responsibility of Licensee. City
is responsible for providing its own dumpsters and for the emptying of them from the
Alamodome. City shall pay all dumpster and trash removal costs. City's housekeeping
contractor shall pick up concession trash after events. Licensee shall be responsible for
coordinating with City's housekeeping contractor for the pick-up of trash and no trash shall be
placed outside the Concession Premises at any time other than those agreed to by Licensee
and the City's housekeeping contractor. Licensee shall be responsible for taking all other
trash to dumpsters. Unless otherwise directed by the City, Licensee shall implement a
recycling program acceptable to City upon the effective date of this Agreement and shall
continue said program throughout the term of this Agreement. A copy of Licensee's recycling
program shall be provided to the City within 30 days after the effective date of this
Agreement. Licensee will comply with all recycling programs implemented by City.

5.6 Licensee will exercise due caution in complying with and observing all federal,
state and local laws, ordinances and regulations as to sanitation, the purity of food and
beverages, recycling or otherwise relating to its operation under this Agreement.

5.7 Licensee shall be responsible for maintaining all Leasehold Improvements,
Equipment and Smallwares used in the pertormance of its duties, including rolling stock, in a
good state of repair as required by normal wear and tear. City may require the use of its in­
house maintenance staff for these repairs and maintenance if it is in City's best interest.

10



Licensee shall maintain operationally acceptable par levels approved by both parties of all
Equipment, Leasehold Improvements, and Smallwares.

5.8 The cost of maintenance, repair or replacement of Equipment and Leasehold
Improvements will be paid by Licensee as an offset to the Reserve Fund maintained by the
Licensee. Licensee shall use the amounts in the Reserve Fund to fund equipment
maintenance, repair and replacement expenditures. Any such repair, maintenance or
replacement shall first be approved in writing by City. Upon request from City, Licensee shall
provide to City a statement of the Reserve Fund. Any funds in the Reserve Fund at the end of
the year will be rolled over to the next Agreement Year. At the termination of the Agreement,
any funds remaining in the Reserve Fund will be paid immediately to the City by the
Licensee. To the extent the Reserve Fund is insufficient to fund all repairs, replacements and
maintenance necessary for the operations hereunder, City, at its cost and expense, shall
timely make and pay for all repairs, maintenance and replacements to the Alamodome,
including, without limitation, all communications, mechanical and utility systems (including
HVAC and exhaust systems), structural components (including floors, walls, roofs and
ceilings), and Equipment and Leasehold Improvements.

5.9 When requested by City, a representative of the parties hereto shall inspect the
equipment used for the purposes of this Agreement and at that time by mutual agreement
determine the condition of said equipment and in the event that it shall be determined that
replacement or repair is desirable or necessary to place said equipment in an operable
condition, then Licensee shall, using amounts from the Reserve Fund, provide such
replacements or Licensee shall make said repairs prior to the beginning of following
Agreement Year. Licensee agrees and warrants that all existing Equipment, Leasehold
Improvements and Smallwares that it is currently using in the Foodservice operations at the
Alamodome or in use at the Alamodome are, at the time of commencement of this
Agreement, in good working order and sufficient to provide performance under this
Agreement, ordinary wear and tear excepted, or any such necessary repairs shall be paid by
Licensee from the Reserve Fund. Notwithstanding anything to the contrary contained herein,
the parties acknowledge that there may be items from prior operations which are obsolete
and no longer required for the performance of Licensee's obligations hereunder.

5.10 Licensee shall not remove any article, piece of Equipment or other property
furnished by the Alamodome without the express written permission of City. Any Equipment
to be disposed of due to wear and tear will be first approved by City and the inventory so
adjusted.

VI. UTILITIES:

6.1 City shall pay for HVAC, electricity, gas, water and sewer service for the
Licensee's operation as currently available. Licensee shall at all times utilize prudent energy
management.

6.2 The cost to repair or replace any utility service or lines due to Licensee's
negligence shall be Licensee's expense. Licensee's sewer lines shall be self-maintained and
shall be maintained to fhe reasonable satisfaction of the City.
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6.3 Licensee shall pay for the cost of Licensee's telephone service.

6.4 City shall not be liable or responsible for any failure to furnish services, such as
electricity, gas, water, or drainage service, which failure is caused or brought about in any
manner by strike, act of God or other work stoppage, federal, state, or iocal government
action, the breakdown or failure of apparatus, equipment, or machinery employed in its
supply of said services, any temporary stoppage for the repair, improvement, or enlargement
thereof, or any act or condition beyond its reasonable control. Further, City shall not be liable
or responsible for any consequential economic or property loss or damage caused or brought
about by any such occurrence.

VII. PERSONNEL:

7.1 Licensee shall employ, train and supervise personnel with appropriate
qualifications and experience in sufficient numbers to provide all services appropriate for the
operations granted under this Agreement.

7.2 All Foodservice workers are employees of Licensee and not City. Licensee shall
at all times be an independent contractor, and the Agreement shall not in any way create or
form a partnership or joint venture with the City. No agent, servant or employee of Licensee
shall under any circumstances be deemed an agent, servant, or employee of City.

7.3 Licensee must conduct regularly scheduled training sessions for all personnel,
including training in customer service, alcohol awareness and specific job skills training, and
provide documentation of said training to City upon request.

7.4 City shall have the right to approve all of Licensee's personnel and the right to
have them terminated from the Alamodome and replaced in a timely manner. This includes
the Licensee's on-site manager. If City rejects any individual for any reason, the Licensee
shall immediately replace said individual, and that replacement shall similarly be subject to
approval or rejection by the City; provided, however, that Licensee shall not be required to
take any action which it deems to be contrary to the law or its employment practices. The City
acknowledges that Licensee has invested considerable amounts of time and money in
training its supervisory employees in the systems, procedures, methods, forms, reports,
formulas, computer programs, recipes, menus, plans techniques and other valuable
information which is proprietary and unique to Licensee's manner of conducting its business
and that much information is available on a confidential basis to Licensee's supervisory
employees. Therefore, the City agrees that supervisory employees of Licensee will not be
hired by the City for the tenm of this Agreement or two (2) years thereafter. "Supervisory
Employees" shall be defined as those persons who have directly or indirectly perfonmed
management or professional services on the City's premises at any time during the twelve
(12) month period immediately preceding termination of this Agreement.

7.5 Licensee's on-site manager or duly authorized and qualified representative, who
must be acceptable to City, will be at the Alamodome during all events and during reasonable
business hours, regardless of the event schedule, as directed by City.
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7.6 Licensee shall not employ any person who shall use improper language or who
acts in a loud or boisterous manner. Employees shall be clean, courteous, efficient and
properly trained. Employees shall be attired in clean un~orms at all times when the
Alamodome is open to the general public or other patrons.

7.7 City reserves the right to approve of Licensee's un~orms. Licensee must adopt
and comply with the most recent CSEF grooming standards, which are set forth in the CSEF
On-Duty Dress, Grooming and Standards of Appearance Policy and any future amendments
thereto, as a minimum expectation. Licensee's personnel must be appropriately uniformed
when performing their work assignments. All uniforms worn by Contractor's Personnel shall
be in good taste and shall not be lewd, obscene or vUlgar. The term "appropriately
un~ormed" is defined as all apparel, visible badges, hats, hair nets, etc.

7.8 The manager of Licensee's operations and representatives of City shall consult
regularly to review Licensee's operations under this Agreement in order to provide services in
a proper manner for persons attending the Alamodome. City shall have final approval of all
staffing levels and what sales locations will be opened or closed for each event.

7.9 Licensee's employees shall be admitted to the Alamodome without payment of an
admission fee at an entrance to be designated by City, in such numbers as Licensee may
reasonably require for conducting its operations. City shall provide the Licensee with ten
parking permits at the Alamodome, at no cost to Licensee, for Licensee's employees. All of
Licensee's other employees will have to pay for parking.

7.10 Licensee shall furnish all common and skilled labor to stock, set up, dismantle
and move Foodservice stands, equipment and portables.

7.11 Licensee shall employ sufficient employees and subcontractors so that no
customer shall wait more than ten minutes for service in line at a concession stand.

VIII. PRODUCT:

8.1 Licensee shall order, stock, prepare, pay for and sell appropriate City approved
Foodservice items. Licensee shall own all such products.

8.2 Consumables shall be first quality, wholesome and pure, and all products on hand
shall be stored and handled with due regard for sanitation. Licensee shall use reasonable
good-faith efforts to utilize recycled products for the provision of services under this
Agreement.

8.3 During all events at Alamodome, Licensee shall post signs and provide menus
advertising the prices of items offered for sale. The signs and menus shall not be of a gaudy
or offensive nature and must be acceptable to City.

8.4 City has the right to approve pricing, portions, brands, menus and source of
supply of all products sold. Should City require Licensee to use a product or material that is
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not competitive in price, quality or service compared to Licensee's comparable product or
material, such additional cost shall be included in the retail price of the products.

8.5 Representatives of Licensee and City shall meet as requested by City for the
purpose of discussing the prices then in effect on the various items that are sold by Licensee.
Prices must be competitive with similar venues in the region and the City has final approval of
all prices, portions, brands, menus, source of supply, and quality. Upon request by City,
Licensee shall prepare and submit a comparison of prices charged at the Alamodome with
similar venues in the region, venues to be surveyed will be selected by the City.

8.6 Alcoholic Beverages are to be offered for sale by the Licensee to the extent
permitted by applicable state and local laws, and subject to regulations established by City.
Final decision as to whether or not Alcoholic Beverages may be sold at an event or in any
designated area of the Alamodome shall be the sole discretion of City. The decision to serve
or refuse service of Alcoholic Beverages to any individual shall be the sole responsibility of
Licensee.

8.7 No expired products will be served or housed in the Alamodome at any time.

IX, LICENSES AND TAXES:

9.1 Licensee shall pay for and obtain all licenses and permits necessary for the
provision of services under this Agreement, including those required for its on-premise sale of
Alcoholic Beverages. In the event Licensee's alcoholic beverage licenses are suspended or
revoked, City shall have the right to suspend Licensee's rights hereunder only with respect to
the sale of alcoholic beverages which otherwise would be allowed under the suspended or
revoked license, so that Licensee shall continue to provide its Foodservice sales in all other
respects. Licensee shall, within thirty (30) days and at its sole cost and expense, retain a
third party which is reasonably acceptable to City and which possesses all necessary
alcoholic beverage licenses to operate pursuant to the terms of this Agreement any area
requiring alcoholic beverage service until Licensee shall have reinstated or obtained
substitute liquor licenses. For any period of time during which Licensee (or such third party)
has been unable to provide alcoholic beverage service at the level required by this Agree­
ment as a result of the suspension or revocation of Licensee's alcoholic beverage licenses,
Licensee shall pay to City an amount necessary to reimburse City for the revenues lost under
this Agreement resulting from the inability to serve alcoholic beverages. In the event that
Licensee is unable to retain such a third party within thirty (30) days, City may terminate this
Agreement and, should this Agreement be terminated under this Section, City shall
compensate Licensee for Licensee's investment as provided in Article XIV hereof.

9.2 All licenses and permits required for the sale of Alcoholic Beverages under this
Agreement shall be held in the name of Licensee. Licensee shall keep the permits in full
force and effect and neither party shall take any action that would impair Licensee's ability to
hold the permits. Licensee shall prepare, file, and process all applications for renewals of the
permits. At the termination of this Agreement, Licensee shall transfer all Alcoholic Beverage
permits and licenses it holds for the Alamodome to the succeeding licensee, if permissible by
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law. If such transfer is not permissible by law, Licensee shall surrender said licenses and
permits upon the effective date of termination.

9.3 Licensee specifically agrees to operate in accordance with the terms and
provisions of all applicable tax laws and to pay to the state and municipal authorities,
promptly when due, all taxes assessed to Licensee by such taxing authorities.

g.4 Licensee shall pay all social security, unemployment insurance, old age retirement
and other federal, state & local taxes that are measured by the wages, salaries or other
remuneration paid to persons employed by Licensee.

X. ADVERTISING:

10.1 All advertising rights at Alamodome belong to City. Licensee shall not advertise
any brand names in the Alamodome without the written approval of City. Licensee shall not
use the name or logo of the Alamodome on any material without the written approval of City.
No advertising of any kind is allowed on any of Licensee's or third party's equipment unless
approved by City. Licensee shall not advertise in any manner or form, or about the
Alamodome, or elsewhere, or in any newspaper or otherwise except by means of such signs
or forms of advertising as may be approved by City.

10.2 City may require Licensee to use specially designed logoed sales material,
menus, cups, napkins, matches and other material.

10.3 Notwithstanding anything herein to the contrary, City may sell advertising and
sponsorship packages for the Alamodome, which may include product availability rights at
the Alamodome, where allowed by law. Therefore, City reserves the final right of approval of
Licensee's sources of product supply, to the extent permitted by law. Licensee shall honor all
rights granted to these advertisers with reference to food products being served under this
Agreement. In addition, when so requested by the City and to the extent applicable law
permits Licensee to do so, the products of City's sponsors and advertisers shall be featured
and sold by Licensee provided that such products are available to Licensee at equivalent
prices, terms, quality and quantity as are generally available to Licensee from suppliers of
similar products. At City's request and to the extent applicable law permits Licensee to do so,
Licensee shall purchase those products and utilize those suppliers designated by City;
provided, however, that such products are comparable to those preferred by Licensee with
respect to prices, terms, quality and quantity and customer acceptance.

XI. OPERATING REQUIREMENTS:

11.1 Licensee shall keep the operations open during the hours as may be reasonably
required to adequately meet public demand as determined by City.

11.2 Licensee shall comply with all applicable laws, rules, regulations, and orders of
the Federal Government, State, County and City.
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11.3 Licensee shall be required to suspend or modify its operations at the reasonable
direction of City, if City determines it is in the best interest of City; provided, however, that
none of Licensee's equipment and/or labor shall be utilized when Licensee is excluded from
providing services herein. No third party or City shall be permitted to provide Foodservice
sales at the Alamodome, except as provided in Section 2.3, herein.

11.4 In the event that City brings a national political party convention or the Olympics
(or other events as mutually agreed upon) to the Alamodome and it is a condition of booking
said event that modifications be made to this Agreement, Licensee agrees that it will make
reasonable modifications to the Agreement that are reasonably required by the City to obtain
these events. In such cases, City will use its best business efforts to engage Licensee as the
Foodservice provider.

11.5 The location of all Foodservice areas, whether temporary or permanent, shall be
designated by City. Licensee shall acquire no right to such areas once assigned and City
reserves the right, at the City's sole cost and expense, to require Licensee to move
temporary stands and Equipment to facilitate the needs of other events.

11.6 In the absence of specific prior written approval by City, Licensee shall not
operate within the Alamodome any other business except as described in this Agreement.
Licensee shall not interfere with any other contractor or any employee of any other contractor
working at the Alamodome.

11.7 Nothing herein contained shall be held to limit or qualify the right of City to a free
and unobstructed use, occupation, and control of the Alamodome, or of City's right of ingress
and egress to the Alamodome for itself, its Licensees, and the public. Representatives of the
City shall have the right to enter upon and have access to all spaces occupied by Licensee at
any time.

11.8 Licensee shall be responsible for developing and maintaining the reasonable
measures for the maximum safety of the Foodservice operations, the operations' occupants,
and the operations' Equipment, Leasehold Improvements, Smallwares, uniforms, furnishings
and decor.

11.9 Licensee shall take measures to ensure that it does not cause damage to the
Alamodome's fioors, walls and ceilings during the transport of products of other items related
to this Agreement to and from docks or the Concession Premises, including ensuring that no
motorized vehicles are used in areas where such use is prohibited by City and ensuring that
where such vehicles are allowed they are maintained and operated in such a way that such
use does not cause damage to the Alamodome. Licensee shall be responsible for all
damages caused by such transport, whether the damages are caused by Licensee or its
subcontractors or suppliers.

11.10 Licensee shall use compatible hardware, software and accounting software
acceptable to City, for all proposals, contracts, invoices, and all accounting functions.
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XII. INSPECTION AND APPROVAL:

12.1 City shall have the right to enter the Foodservice areas and storage spaces at all
reasonable times for the purpose of examining the state of repair and condition of the
premises and the Equipment and for the purpose of reviewing whether the Standards of
Perfonmance contained in this Agreement are being fully and faithfully observed and
perfonmed. Licensee agrees to provide the services for the benefrt of the City in accordance
with the Standards of Perfonmance which are attached hereto as Exhibit ·C". Any changes,
amendments or modifications to the Standards of Performance shall be made in writing with
the prior concurrence of the Crty and Licensee. Failure of Licensee to take appropriate action
after Licensee receives the written default notice and the cure period expires shall be
considered a breach of this Agreement.

12.2 Subject to the other applicable provisions of this Agreement, City shall have the
right to approve or reject the following:

(a) Areas in which product may be sold;

(b) Areas in which Alcoholic Beverages may be sold;

(c) Dates and times sales areas may and shall be open for business;

(d) Number of sales areas that must be open for each event;

(e) Which items may be offered for sale;

(I) The brand, quality and quantity of all food, beverages, containers, packages
and goods offered for sale;

(g) The price of all items offered for sale;

(h) Design of employees' uniforms including colors;

(i) The manner of use of callers, criers, roving vendors, signs or other means of
calling attention to or selling product;

OJ The method used for the orderly control of patrons at the sales areas;

(k) Any change in the appearance of sales areas;

(I) Size, type and placement of any temporary or movable stands;

(rn}Number and distribution of roving vendors in public seating areas; and

(n) Any individuals assigned to managerial position or responsibilities on site.

12.3 Upon request by City, Licensee shall provide any or all Health Department
inspection reports issued during the term of this Agreement.
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XIII. BUSINESS RECORDS AND ACCOUNTING SYSTEMS:

13.1 Licensee shall annually engage an independent Certified Public Accountant
(CPA) to perform agreed-upon procedures to analyze and assess the accuracy of Licensee's
revenues and Commissions paid to City under this Agreement, for the preceding year, as of
the anniversary date of the Agreement. in accordance with the Statements on Standards for
Attestation Engagements, as well as any other standards as they may apply. The
independent CPA shall furnish, within ninety (90) days of the end of the year, the written
report on agreed-upon procedures to City. The independent CPA must state in his or her
report an opinion whether the "Gross Receipts" reported under this Agreement to City and the
amounts paid to City during the preceding year of the Agreement, were made in accordance
with the applicable terms of this Agreement and are accurately stated.

13.2 Licensee and its subcontractors shall maintain books and records in a format
acceptable to City, and these shall be open for inspection by City or an auditor employed or
selected by City at any time during the term of this Agreement and for a reasonable period,
not to exceed four (4) years thereafter. If any audit reveals a deficiency in payment to City of
1% or more, Licensee shall pay the amount thereof and the cost of the audit.

13.3 Licensee and City shall inventory all Equipment, Leasehold Improvements and
Smallwares as requested by City to determine what replacements and repairs are required,
which such replacements and repairs shall be paid for by those amounts in the Reserve
Fund.

13.4 Licensee must use cash registers, computerized point-af-sale registers, or
another inventory sales method acceptable to City. City shall have access to all such sales
and management reports.

13.5 Licensee shall provide to City, in a format acceptable to City, a written summary
of each event at which it provides Foodservice under this Agreement, within a reasonable
amount of time as determined by City, indicating where appropriate, event date, event day of
week, event name, concession and subcontractor sales by area, commission due to the City
under Section 4.1, attendance, the per capita calculation, and any other information required
by the City.

13.6 Licensee shall utilize separate deposit slips for sales upon which Commissions
are paid and those upon which Commissions are not paid.

XIV. IMPROVEMENTS:

14.1 City shall provide all Equipment listed in Exhibit B. Licensee shall provide, at its
sole cost and expense, Equipment and Leasehold Improvements in an amount not less than
seventy-five thousand dollars ($75,000.00) related to Equipment and concession stands.
These Equipment and Leasehold Improvements shall be made within one year of the
effective date of this Agreement, shall be mutually agreed upon by City and Licensee and
shall be governed by the depreciation and amortization schedule set forth in Section 14.2.
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14.2 At the expiration of the term of this Agreement or any earlier termination for any
reason whatsoever, the City, subject to appropriation by the City of San Antonio City Council,
shall or the City shall cause the succeeding concessionaire to, upon receipt of free, clear and
unencumbered title, pay to Licensee the undepreciated or unamortized amounts of its
investment in Equipment, Leasehold Improvements and Smallwares, computed to the date of
expiration or termination with depreciation and amortization calculated as follows for this
purpose (regardless of the basis on which Licensee may actually calculate depreciation) in
each instance from the date of completion or installation of the particular Leasehold
Improvement, piece of Equipment or Smallwares:

(a) EQUIPMENT: Sixty months, straight line method

(b) LEASEHOLD IMPROVEMENTS: Sixty months, straight line method

(c) SMALLWARES: Thirty six months, straight line method

Should Licensee make any further investment, as agreed upon by the parties, Licensee and
City shall mutually agree to the amortization or depreciation schedule and buyout terms
similar to those provided above.

14.3 Licensee shall not permit any waste, injury, or damage upon or to the
Alamodome or its Equipment and appurtenances.

14.4 At the expiration of the Agreement, so long as Licensee has been paid according
to Section 14.2 above, Licensee shall leave the Alamodome and Equipment, Leasehold
Improvements, and Smallwares and deliver same, along with title to same, to City, in at least
the same condition as that which they were at the commencement of the Agreement, less
wear and tear and items that become obsolete, plus any additions to Smallwares, Equipment
and Leasehold Improvements made by Licensee during the term of this Agreement, all of
which will become the property of City upon payment. Upon request, copies of all invoices
will be provided to City.at the time of purchase.

14.5 Licensee and/or its employees shall not erect, maintain or keep at the
Alamodome, any structure or Equipment of any kind, except with the approval of City.
Licensee shall not make any alterations in, or additions to, nor post any signs upon any part
of the premises or permit signs to be posted for advertising of services of any nature on the
premises or on Licensee's person, employees or Equipment without the approval of City.

XV. LIABILITY/BONDS/INSURANCE:

15.1 Licensee and/or its employees shall not erect, maintain or keep at the
Alamodome, any structure or Equipment of any kind, except with the approval of City.
Licensee shall not make any alterations in, or additions to, nor post any signs upon any part
of the premises or permit signs to be posted for advertising of services of any nature on the
premises or on Licensee's person, employees or Equipment without the approval of City.
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15.2 Licensee covenants and agrees to FULLY INDEMNIFY and HOLD
HARMLESS, the City and the elected officials, employees, officers, directors,
volunteers and representatives of the City, individually and collectively, from and
against any and all costs, claims, liens, damages, losses, expenses, fees, fines,
penalties, proceedings, actions, demands, causes of action, liability and suits of any
kind and nature, including but not limited to, personal or bodily injury, death and
property damage, made upon the City directly or indirectly arising out of, resulting
from or related to Licensee's activities under this Agreement, including any acts or
omissions of Licensee, any agent, officer, director, representative, employee,
consultant or subcontractor of Licensee, and their respective officers, agents
employees, directors and representatives while in the exercise of performance of the
rights or duties under this Agreement. The indemnity provided for in this paragraph
shall not apply to any liability resulting from the negligence of City, its officers or
employees, in such instances where such negligence causes personal or bodily injury,
death, property damage or economic or financial damages or damages related thereto.
IN THE EVENT LICENSEE AND CITY ARE FOUND JOINTLY L1ABLIE BY A COURT OF
COMPETENT JURISDICTION, LIABILITY SHALL BE APPROTIONED COMPARATIVELY
IN ACCORDANCE WITH THE LAWS FOR THE STATE OF TEXAS, WITHOUT,
HOWEVER, WAIVING ANY GOVERNMENTAL IMMUNITY AVAILABLE TO THE CITY
UNDER TEXAS LAW AND WITHOUT WAIVING ANY DEFENSES OF THE PARTIES
UNDER TEXAS LAW.

15.3 The provisions of this INDEMNIFICAITON are solely for the benefit of the
parties hereto and not intended to create or grant any rights, contractual or otherwise,
to any other person or entity.

15.4 Licensee shall advise the City in writing within 24 hours of any claim or demand
against the City or Licensee known to Licensee related to or arising out of Licensee's
activities under this Agreement.

15.5 City shall not be responsible for any goods, product or equipment stored at the
Alamodome nor for damage resulting from power failure, flood, fire andlor explosion, whether
caused by acts of terrorism or not. Nor will City be responsible for consequential economic or
property damage or loss resulting from power failures, flood, fire andlor explosion, whether
caused by acts of terrorism or not.

15.6 Licensee shall at all times during the lerm of this Agreement subscribe to and
compiy wilh the Worker's Compensation and Laws of the State of Texas and pay such
premiums as may be required thereunder and save City harmless from any and all liability
arising from or under such act with limits of not less than those required by State Law.

15.7 A performance bond in the amount of one hundred thousand dollars
($100,000.00) payable to City in the event of default by Licensee shall be required for the
faithful performance of this Agreement and to indemnify City against loss. The surety must
be a surety company satisfactory to Cily, authorized by law to do business in the State of
Texas and endorsed by a local representative of such surety company. Licensee shall
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maintain said bond for the duration of this Agreement, review its status annually and provide
proof that said bond is active by providing a copy of said annual review to City.

15.8 The performance bond shall specify that the surety is not discharged if there is a
modification, omission, or addition to the terms and conditions of this Agreement, a defect in
this Agreement, or a defect in the proceedings preliminary to the letting and awarding of this
Agreement.

15.9 Prior to the time Licensee is entitled to any right of access or use of the
Alamodome pursuant to the provisions hereof, Licensee shall furnish an original completed
Certificate(s)of Insurance to the Convention, Sports and Entertainment Facilities Department
which shall be completed by an agent authorized to bind the named underwriter(s) and their
company to the coverage limits and termination provisions shown thereon, and which shall
furnish and contain all required information referenced or indicated thereon. The original
certificate(s) must have the agent's original signature, including the signe~s company
affiliation, title and phone number, and be mailed directly from the agent to the City. City
shall have no duty to payor perform under this Agreement until such certificate shall have
been delivered to the Convention, Sports and Entertainment Facilities Department and no
officer or employee, other than the City's Risk Manager, shall have authority to waive this
requirement.

15.10 City reserves the right to review the insurance requirements of this Article
during the effective period of this Agreement and any extension or renewal hereof and to
request changes to insurance coverage and their limits when deemed necessary and prudent
by the City's Risk Manager based upon changes in statutory law, court decisions, or
circumstances surrounding this Agreement, but in no instance will City allow modification
whereupon City may incur increased risk.

15.11 A licensee's financial integrity is of interest to City, therefore, subject to
Licensee's right to maintain reasonable deductibles in such amounts as are approved by the
City, Licensee shall obtain and maintain in full force and effect for the duration of this
Agreement, and any extension hereof, at Licensee's sole expense, insurance coverage
written on an occurrence basis, by companies authorized and admitted to do business in the
State of Texas and rated A- or better by A.M. Best Company and/or otherwise acceptable to
the City, in the following types and amounts:

a) Commercial Generai Liability Insurance (inclUding contractual, products and
liquor liability) and automobile Liability coverage (owned, non-owned and
hired coverages) with minimum limits of $1,000,000 per occurrence, and
$2,000,000 in the aggregate. The insurance must protect the Licensee and
City from claims for personal injury (inclUding bodily injury and death) and
property damage which may arise from or in connection with the
perfonnance of Licensee's services hereunder or from or out of any
negligent act or omission of Licensee, its officers, directors, agents or
employees. Limit requirements may be met by combining primary and
excess/umbrella policies if necessary.
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b) Blanket Employee Dishonesty with minimum limits of $100,000 per
occurrence. This coverage shall be extended to provide coverage to funds
andlor property held by the Licensee on behalf of City.

c) Wor1<ers' Compensation Insurance as required by applicable law.

d) Employer's Liability Insurance with minimum limrts of $1,000,000 per
category.

e) Personal Property Insurance providing All Risk Coverage for the
appropriate limit to cover all Licensee's personal property to include
furniture, fixtures, equipment, inventory and any other personal property of
Licensee.

f) Umbrella or Excess Liabilrty: Additional $10,000,000. Coverage is to apply to
excess of Comprehensive General, Employer's, Alcoholic Beverage and
Automobile Liability policies.

15.12 City shall be entitled, upon request and without expense, to receive a copy of
the deciaration page of the policies and endorsements referred to above a(to be provided by
Licensee or its insurance broker)as they apply to the limits required by the City and may
make a reasonable request which is commercially standard in the insurance industry for
deletion, revision, or modification of particular policy terms, conditions, limitations or
exclusions (except where policy provisions are established by law or regulation binding upon
either of the parties hereto or the underwriter of any such policies); provided, however,
Licensee shall be permittee to reeact any information that is proprietary from such declaration
page. Upon such request by City, Licensee shall exercise reasonable efforts to accomplish
such changes in policy coverage and shall pay the costs thereof.

15.13 Licensee agrees that with respect to the above-required insurance, all
insurance contracts and Certificate(s) of Insurance will contain the following required
provisions:

a) Include City and its officers, employees, volunteers and elected
representatives as additional insured as respects operation and activities of,
or on behalf of, the name insured performee under this Agreement, with the
exception of the workers' compensation and professional liability polices;

b) Provide for an endorsement that the "other insurance" clause shall not apply
to City of San Antonio where City is an additional insured shown on the
policy;

c) Workers' compensation and employers' liability policy will provide a waiver
of subrogation in favor of City.

15.14 Licensee shall notify City in the event of any notice of cancellation, non-renewal
or material change in coverage and shall give such notices not less than thirty (30) days prior
to the change, or ten (10) days notice for cancellation due to non-payment of premiums,
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which notice must be accompanied by a replacement Certificate of Insurance. All notices
shall be given to City at the following addresses:

City of San Antonio
CSEF Department
clo Fiscal Division
P.O. Box 1809
San Antonio, TX 78296-1809

15.15 If Licensee fails to maintain the aforementioned insurance, or fails to secure
and maintain the aforementioned endorsements, City may obtain such insurance, and deduct
and retain the amount of the premiums for such insurance from any sums due under this
Agreement; however, procuring of said insurance by City is an alternative to other remedies
City may have, and is not the exclusive remedy for failure of Licensee to maintain said
insurance or secure such endorsement. In addition to any other remedies City may have
upon Licensee's failure to provide and maintain any insurance or policy endorsements to the
extent and within the time herein required, City shall have the right to order Licensee to stop
work hereunder, and/or withhold any payment(s) which become due, to Licensee hereunder
until Licensee demonstrates compliance with the requirements hereof.

15.16 Nothing herein contained shall be construed as limiting in any way the extent to
which Licensee may be held responsible for payments of damages to persons or property
resulting from Licensee's or its subcontractors' performance of the work covered under this
Agreement.

XVI. DEFAULT:

16.1 In the event that Licensee shall fail to perform, keep and observe any of the
terms, covenants and conditions of this Agreement to be performed, kept or observed, such
as but not limited to, failing to pay the correct amount of moneys due City, City shall give
Licensee written notice of such default. In the event such default is not remedied or steps
taken to remedy default to the satisfaction and approval of the City within fifteen (15) days of
receipt of such notice by Licensee for monetary defaults or within thirty (30) days of receipt of
such notice by Licensee for non-monetary defaults, Licensee may be declared in default, and
all of its rights under this Agreement shall terminate. At the direction of City, Licensee shall
vacate the Alamodome and shall have no right to further operate under this Agreement

16.2 In the event that Licensee shall fail to correct any potentially hazardous
condition, City shall give written notice of such default. In the event such default is not
remedied to the satisfaction and approval of City within twenty-four (24) hours of receipt of
such notice by Licensee, Licensee may be declared in default, and this Agreement shall
terminate.

16.3 Should Licensee be placed into bankruptcy either voluntarily or by the courts, or
should Licensee become financially insolvent and unable to perform its duties under this
Agreement, City may immediately place the Licensee in default, terminate this Agreement,
and assume operation of the Alamodome under this Agreement.
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16.4 Licensee may be placed in default if Licensee allows a lien to be placed on any
of the Alamodome.

16.5 Licensee may be placed in default if it fails to obtain or maintain the necessary
licenses and permits; subject to the provisions set forth in Section 9.1 above.

16.6 Repetitive violations, of which City has given Licensee written notice, of the
same nature are cause for cancellation without an opportunity for redress. Repetitiveness is
defined as two violations of the same nature in one fiscal year or a total of four violations, of
any nature, during any five-year period within the Agreement term.

16.7 Any termination of this Agreement, for cause or not, is sUbject to the buyout
provision of licensee's investment and the transfer of any Alcoholic Beverage licenses or
permits for the Alamodome it holds, if permissible under law.

XVII. SUBCONTRACTING:

17.1 All subcontractors shall be bound by the terms and conditions of this Agreement.
All subcontractors must be approved by City in writing and, as such, City shall have the right
to remove any subcontractor.

XVIII. ASSIGNMENT, SUBLEASE:

18.1 Licensee shall not sublet, transfer, convey, assign nor permit the use of the
rights, privileges or premises granted under the License Agreement in whole or in part to any
other person, firm or corporation without written authorization of City, which shall not be
unreasonably withheld, conditioned or delayed.

XIX. SMALL BUSINESS ECONOMIC DEVELOPMENT ADVOCACY (SBEDA):

19.1 It is the policy of City to involve Small, Minority, Women and African-American
Owned Business Enterprises (SIMIWIAABE) to the greatest extent feasible in this
Agreement. To accompiish the objectives of the SBEDA policy City has estabiished specific
goals for the local SIMIWIAABE participation in this Agreement. MIWIAABE firms must be
certified through the South Central Texas Regional Certification Agency.

a) Portable and Permanent Food and Beverage Concession Stands

i. MBE 32.5% of total available POS

ii. WBE 13% of total available P~S

iii. AABE 3% of total available POS

19.2 Licensee's compliance with these requirements may be audited at any time by
City or its designated agency. Licensee shall submit quarterly compliance reports to the City
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and its designated agency. Failure of Licensee to meet or exceed these requirements may
result in default by Licensee.

19.3 Licensee has submitted a Good Faith Effort Plan as part of their proposal, which
is attached hereto as Exhibit A, indicating their compliance with the City's goals. Since the
submission of their proposal, Licensee has completed a Revised Good Faith Effort Plan
which is attached hereto and incorporated herein as Exhibit A-1. Any additional changes to
this Good Faith Effort Plan must be submitted to and approved by the City's Department of
Economic Development. In order to effectuate such changes, Licensee must obtain a Form
102 request for approval of change to original affirmed list of sUbcontractors/suppliers.

19.4 City is committed to equal opportunity in employment and in the awarding of
contracts for goods and services.

19.5 Licensee shail have a written policy statement 10 inform ail employees, job
applicants, service recipients and applicants for services of the organization's commitment to
ensuring equai opportunity. The policy statement must be consistent with City's Equal
Opportunity/Affirmative Action and Nondiscrimination Policy Statements.

19.6 Licensee shail not discriminate againsl any employee or applicant for
employment or against any service recipient or applicant for services because of race, color,
ethnic status, religion, sex, age, national origin, disabled veteran status, Vietnam era veteran
status, or disability. Upon final determination by a tribunal of competent jurisdiction that
Licensee has discriminated against any employee or applicant for employment or against any
service recipient or applicant for services because of race, color, ethnic status, religion, sex,
age, national origin, disabled veteran status, Vietnam era veteran status, or disability, this
Agreement may be deemed terminated and Licensee's further rights under the Agreement
forfeited.

XX. MISCELLANEOUS:

20.1 City is committed to equal opportunity in employment and in the awarding of
contracts for goods and services.

20.2 Laws and Regulations. Licensee will use the subject premises for no purpose
other than specified in this Agreement and the business conducted thereunder will be
operated in strict compliance with ail laws of the United States, State of Texas and City of
San Antonio and with ail health and fire codes and all applicable rules and regulations issued
pursuant to the said laws.

20.3 Purpose. Licensee shail not permit the assigned premises of the Alamodome, or
any part thereof, to be used for any unlawful or immoral purpose or in any manner as to injure
persons or property in, or on or near said premises. City shall not require Licensee to perform
unlawful acts.

20.4 Non-discrimination. Ail areas that are open to the public shail be available for
use and enjoyment by the public without regard to race, color, creed, sex or national origin.
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20.5 Parties Bound. This Agreement shall be binding on and inure to the benefit of
the Parties hereto and their respective heirs, executors, administrators, legal representatives,
successors and assigns, except as otherwise expressly provided for herein.

20.6 Gender. Words of any gender used in this Agreement shall be held and
construed to include any other gender, and words in the singular number shall be held to
include the plural, unless the context otherwise requires.

20.7 Captions. The captions contained in this Agreement are for convenience of
reference only, and in no way limit or enlarge the terms andlor conditions of this Agreement.

20.8 Attorney's Fees. If either Party is required to file suit to enforce any provision of
this Agreement or to collect any amount owed it under this Agreement, the prevailing Party
shall be entitled to collect reasonable attorney's fees, collection fees and court costs.

20.9 Relationship of Parties. The relationship created by this Agreement is that of
principal and independent contractor. No provision of this instrument shall be construed in such
a way as to constitute Licensee and City joint venturers or partners or to make Licensee the
agent of City or to make City liable for the debts of Licensee. No officer, employee, agent,
servant or independent contractor or subcontractor of Licensee shall at any time be deemed to
be an employee, servant or agent of City for any purpose whatsoever. Licensee shall require all
such persons to refrain from making any representation by word or act whereby it might be
understood or believed that they are employees, servants or agents of City.

20.10 Governing Law. This agreement is governed by and enforceable in accordance
with the laws of the State of Texas.

20.11 Amendments. This Agreement may only be modified by a written instrument
signed by both Parties.

20.12 Entire Agreement. This Agreement, along with any Exhibits, constitutes the
entire agreement of the Parties hereto, and supersedes all prior oral or written agreements
with respect to the subject matter hereof.

20.13 Notices. All notices under this Agreement shall be addressed to:

For City: and for Licensee:

Jim Mery, Assistant Director
CSEF
100 Montana Street
San Antonio, TX 78203

Elizabeth Cartmell, President
ARAMARK Sports and Entertainment
Services of Texas, Inc.
1101 Market Street
Philadelphia, PA 19107

20.14 Interpretation. The Request for Proposal for the City of San Antonio,
Alamodome Food, Beverage, Catering and Merchandise Services dated October 22, 2002,
inclUding those certain Addendums: No.1 dated November 5, 2002, No.2 dated November
14, 2002, No.3 dated November 20, 2002, No.4 dated November 27, 2002 (collectively, the
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"RFP") is incorporated into this Agreement; provided, that to the extent there are any
discrepancies, inconsistencies, or conflicts, the terms and conditions of this Agreement shall
control. The order of interpretation and precedence shall be performed in the following
sequence: this Agreement and any amendments thereto, Licensee's proposal (the
'Proposal") and the RFP. By way of example and not limitation, if this Agreement provides a
section regarding maintenance obligations or defaults, those sections shall control. This
Agreement, the Proposal and the RFP are sometimes collectively referred to herein as the
"Documents."

In witness whereof, the parties hereto have caused this License Agreement to
be executed by its respective duly authorized officers the day and year first above written.

City of San Antonio

Sheryl Sculley
City Manager

ATTEST:

ARAMARK Sports and
Entertainment Services of Texas, Inc.

Name: _
Title: _

ATTEST:

APPROVED AS TO FORM: ~~~ ___
City Attomey

Exhibit A RFP and Proposal
Exhibit A-1 Revised GFEP
Exhibit B City-owned Equipment
Exhibit C Standards of Performance
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SECTION SIX

~ TI-IS SECTiON
Flnandal Dl5clo~ure Report

'.

Exhibit J

6



6. _XHlci, f ...J

FINANCIAL DISCLOSURE REPORT
'.

ARAMARK Sport::5 and Entertainment SeNlces of T~. Inc. 15 not responding to this

5eCtlon of the RfP (n compliance WIth the City of San Antonlo's RfP • Addendum No.

04. Item No.1.
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SECTIOtt SEVEtt

Completed Exhibit K

7

tol THS SECTlON
Discretionary Controcts Disclosure form

Exhibit K . City of 5an Antonio Addendum No 04



f ',l' 1

DISCRETIONARY CONTRACTS
DISCLOSURE FORM .

ARAMARK Sports and Entertainment Services of Texas, Inc. Is not responding to this

section of the RFP In compliance with the City of San Antonio's RFP • Addendum No.

04, Item No.2.

•KARAMARK



'.EXHIBIT K

CITY OF SAN ANTONIO DISCRETIONARY
CONTRACTS DISCLOSURE FORM

ARAMARK Sports and Entertainment Services of Texas, Inc.• In compliance with the

CIty of San Antonio's Rrp - Addendum No. 04. Item No.3", is adding thIs new section

to the Proposal.

..



'.
'.

SECTIO" EIGHT

rIi

N THs SEcnoN
Major league Stadium & Arena Client lJ5t



LIST OF CLIENTS

3, 1 !.,;.;}" (" i".... ( (l":-,,,;'I"~-
,'... ...... .J. ... '-••~.. ~.'

'.
'.

The AI'\AMARK 5pom and ~ntertalrvnent 5ervlces of Texa5. nc.• m!ljOr league
dlent lot contal05 propnetary l'lforrMUDn that INlV not be copjed. tranYnltted. or
redistributed. Therefore. the aforementioned dlent list (page 29 through 40) can
be found In a sealed folder In the front c.over pocket or thl~ propose!.

KAR4M4RK --_._--
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SECTIOH HIHE

Financial Statement

9

~ THS SEcnON
ARAMARK 2002-2001 form (10k's)



ARAMARK 2002-2001 FORM (10K)
'.

ARAMARK Corporation and 1t:5 whOlly owned 5Ubsldtarv. ARAMARK Sports and

fntertalnment Services of Texas, Inc.• have lines of credit and a ball!1nce :sheet

reflecting the flnanclal strength nec~sary to manage lind operate the foOd and

beverage 5eMces at the AlamOdome. The Inve5tment funds required for the

opel1Jtlons WIll be funded thrOUgh existing caY! nows genel1lted from ARAf1ARK's
ongoing business.

n llddltfon to .significant ca5h that will be available on a short-term bas" from our
opefCluons, ARAMARK ~5 a long-standing credit relatiOnYIlp WIth J.P. Morgan

SeCUrities, Inc., whIch :serves as ARAMARK's Agent. ARAMARK malnlaln5 a $1

billion line of credit with J.P. Morgan and currently has $400 million available.
AMMARK has a BBB Investment bond rating.

P'e~se feel free to contact Mr. Steven Christensen, Vice President of J.P. Morgan, at

212-648-1391 for any iKfdluonar queStlom concerning the avaflabillty of funding to
ARAMARK for this prOject.

Copies of form 10Ks for ARAMARK Corpol1JtlOn ror 13 mo~t recent two n5QI1 ye.!lf"'

.!Ire included In th15 section. ARAMMK form lOKs provlCle COfl5OlIdated f1ncl~1

statements for ARAMARK Corporatx>n .!Ind 1t3 wholly OIMled subsldlar1es. Including
ARAMARK 5porb and fntertalnment 5el\llce.s of Texas. Inc:.

.,



SECTIOtt TEtt

Organizational Plan

10

i'I THS SEcnoN
Organizational Chart for FTlHourly Emproyee~

Employee Benefits Package

TraIning Manual and Employee Handbook

Drug Use POlicy
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Organizational Chart for
FT/Hourly Employees



'- "

ALAMODOME ORGANIZATIONAL
CHART FOR FT/HOURLY EMPLOYEES

l.o<.lo KEm
District Manager

TMCV WIGDORSKI

District Contro/ler
1M1A~MA

District Human R~ource

Alamodome
HR Staff

MBf
LIaison

TeRRY v.VEt1
General Manager

E~c I.opes
Concession Manager

- __ J

Office

5"'"

Wdrehouse

Manager

Warehouse

5"'"

Conce5~lon

SupeNiSors

Concession

5"'"

Ca5fl Room
Staff

5ecunty
Guards

Receptionist

KARAMARK
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Employee Benefits
Package



EMPLOYEE BENEFITS PACKAGE
"

ARAMARK
Extras

If you choose to partner WIth ARAMARK. your Human Resource DIrector """II meet

With your employee!l to explain our benefit:!. package and dl5trlbute Information kJt5

and enrollment forms. To protect our more than 133.000 employees nationwide.

we have complied a benefll:5 program that provides excellent coverage for salaried

and hour1y wo~e~. Your current full-time emploYees who WOfk a minimum of 30
hOOfS a week and 30 week5 .h a calendar year are eligible to partl~te In our
benenl:5 program.

BENEFITS FOR HOURLY EMPLOYEES

Paid Vacallon

Paid HolIday5

Paid Sick TIme

Ml!dlcaVDentaWIsJon In5UtanCe Atter 30 DaVS of Employment

Savings Bond

55,000 Acdc1ental Death & Dl:5memb<!m'leflt ln5Ufance Policy

free Meals (on wol11 days only)

FMLA (famIly Medical leave Act)

Unpaid Medical l.eave

Jury Duty

funeral Leave

. Military Lea~

BENEFJTS FOR SALARIED EMPLOYEES

. Pakl Vacatlon

f PaId Holldays

Paid Time Off

~lcallDentaW!5lon In5Urance

US 5aVlIlQ5 Bond Program

7 Acddental Death & Dismemberment Plan

"'i' /'leKIb!e SpendIng Account

• ure In5/Jr;,nce



EMPLOYEE ASSISTANCE PLAN (EAP)

HentZll health care cOUll:seling

Drug or alcohol abu:se treatment

Child care and elder Qjre provider Inforrn"bon

Referrals for flnandal counseling or legal as5l5tance

Information on COllege flnanclal aId & scholar5htps

'.

RETIREMENT PLAN (401 K) Be RETIREMENT SAVINGS PLAN LOANS

DISABIUTY PLANS

Short-term (autornatJc)

Long-term (4,21lOth~ [.0042] of monthly 5CIJaty)

MANAGER OF THE QUARTER AWARDS

M,ANAGER OF THE YEAR AWARDS

PREFERRED BANKING

SERVICE AWARDS PROGRAM

DISCOUNT PROGRAMS

Baily'S Total fitness

Royal Caribbean I Celebrity Cruises

Walt Disney Magic Kingdom Club Member~lp

Children's Work:! Leamlng Centers

EDUCATIONAL ASSISTANCE

EDUCATION LOAN PROGRAM

SCHOLARSHIP PROGRAM

MATCHING GIFT PROGRAM

CHOICE REWARDS PROGRAM

Long·term care Insurance

Homeowners InSurance

Renters & auto Insurance

-, Auto dUb coverage

MOttgage & home equIty loans

Home security systems

..



J

MANAGEMENT REFERRAL PROGRAM

MANAGEMENT INCENTIVE BONUSES
'.

ARAMARK PROVIDERS

Pletna U5 HealtJ'lCllA!:

fxpl'es5 5aipts

Aetna - DIsability

Group UnIVersal ure {CIGI'tA}

Delta Dental

Prudential

RealUfoe: Beneflt5 Optional N)&O

SpeCIal RISk IMurance Services

Rdelty f'.e:t1rement Ptan 5ervIce Cente:r

United Healtl'lCare

..

Employee 6eneflt5 Hzlndbook and detailed beneflo information /5 avaHable upon
request

..



'.

Training Manual &
Employee Handbook



·--

TRAINING MANUAL Be EMPLOYEE
HANDBOOK '

Ple"5e see the following page for a sample employee handbook per Request For

Proposal spedflcatloos. Cmployee handbooks are customIZed to Individual site
requirements. Also. training manuals are tailored to IndIVIdual sites. Should you

W15h to view the trainIng manual for the Alamodome, It Is on nle In ttle General
Manager's office.
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DISCLAIMER -- HANDBOOK IS NOT A CONTRACT

Unless otherwise specifically noted, or unless the context indicates otherwise, the policies and
standards set forth herein apply to all non-exempt employees--salaried and hourly. Examples of
policies that apply to all employees include the Security Policy (including withouUimitation, the
requirement to obtain and maintain a security clearance as a condition of employment). If you
have any questions as to whether a particular policy or standard applies to you, consult with your
Manager. [f for any reason this is not appropriate, or if the Manager is unable to answer any
question, the Human Resources Director or Manager should be contacted. Occasionally, you may
receive updated infonnation concerning changes in ARAMARK. policy. ARAMARK. may revise
this handbook in whole or in part at any time, with or without notice. It will be the responsibility
of each affected employee to obtain., read, understand and comply with such revisions, just as it is
every employee's responsibility to obtain, understand and comply with this handbook. 11tis
handbook is intended to serve as a general explanation of and guide for ARAMARK's policies
and procedures and an outline ofbenefits available to qualifying employees. THE HANDBOOK
IS NOT INTENDED TO BE AN EXPRESS OR IMPLIED CONTRAC!' BETWEEN
ARAMARK AND ANY EMPLOYEE,

Unless covered by a collective bargaining agreement. ARAMARK employees are employees at
will. M such. any individual may voluntarily leave employment at any time, and any
individual's employment may be terminated by ARAMARK at any time for any reason, with or
without advance notice. Any oral or written statements or promises to the contrary are hereby
expressly disclaimed and denied and should not be relied upon by any prospective or existing
employee unless otherwise defined by written notification from the Vice President of Human
ResoW'Ces.



ARAMARK: We Can Do It All
Since ARAMARK's founding in 1959, the key to our success has been the ability to provide services to
meet om customers' cb.anging needs. Every day, around the world, ARAMARK's service professionals are
drawing on oW" advanced resources to serve the diverse needs ofour clients and customers..

Today. our range of managed services includes. among others, providing food services al educational
institutions, correctional facilities, sports stadiwns and arenss, businesses and health care facilities. We are
also fulfilling the needs of customers with quality services in the fields of early childhood education,
uniform and textile rentals and ~ility IlCrvice ~d maiotcllllDCe. Meeting these dUUlgmg nc;cds rcquu-~

ARAMARK to maintain the consistently high standards of service that have been our trademark.

We hope the philosophy of hard work from many dedicated employees allows us a bright future. All of
ARAMARK. is pleased you have joined the team and we look forward 10 a pleasant association.

Welcome to our Companyl

By accepting a position with ARAMARK, you have joined hundreds of thousands of othel'S across the
nation, who like yournelf, enjoy the challenges of the service industry.

We are strongly committed to ccintiilually improving our opemtions and serving our clients and customers
in a courteous, professional manner. It is our spirit of service that makes us unique. This is the reason that
you were selected for a position.

This handbook is dcsigoed to infunn you of some of ARAMARK.'s policies, work standards and benefits.
We hope this handbook will help you wu:lerstand our mission. the services we provide, and your
re.sponsibilities and contributions toward delivering those services. Following ARAMARJ('s work
standards and policies will ensure a cleaner, safer environment in which 10 work, and help us to better serve
our customers and clients.

This handbook is intended for we as a ready reference for those questions you may have regarding policies
and standards for your performance. While the handbook covers many points, you may scill have questions
not answered here. If so, discuss them with your Manager. In this handbook, the title "Manager' is used to
refer to all levels of management to include: Food Service Director, Assistant Food Service Director,
Location Manager, Catering Manager and any other location-specific manager titles that exist



Attendance Policy

Regular aDd predictable auendance is an essential function of each employee's job. Unplanned absences
and excessive tardiness are disruptive to the entire food service operatioo, place an unfair burden on other
employees and jeopardize the service level we strive to provide to our clients. In an cfforho~t lbcsc
pitfalls. AR.AMARK administerB an attendance policy with which each employee must comply. Failure to
comply with these requirements will be handled in accordance with OW" progressive discipline policy.

It is the personal responsibility ofevery employee to report 10 woric on time, for all scbcdulcd ~rkhours.

Tardiness is coming to work after the employee's scheduled start time.lftbe employee is going to be late, a
telephone call should be made to the manager-on-duty prior to the scheduled shift. The reason for the
tardiness needs to be staled and the approximate time of arrival indicated. The Manager will document all
incidents oftardiness. Habitual tardiness may result in disciplinary action up to and including termination.

A planned absence includes time off that has been scheduled and approved in advance by the employee'S
Manager. The following absences from work are considered planned absences for purposes of this policy:
vacation days, holidays,jury duty, and approved leaves of absence.

An unplanned absence is • day, or series of consecutive days as a result of the same unplanned event,
which arc POt previously approved ()l" scheduled, where an employee docs not come to work.

The employee must notify the employee" Manager, or the designated supervisor, of an unplanned absence
at least one hour before his.I'ber regularly lIChedu1ed start time.

Ho~, an effort sboWd be made to give as much notice IS possible so that replacement scheduling can
be made.

It is critical that you notify )'001 manager ~ supervisor of your absence and not just, co-worker. Your
absence will be considered unreported until the proper person bas been ootified.

AD employee must report his or her own &bsence, unless it is impossible to do so and the reason is
verifiable through documentation.

Documentation may be required for any W1planned sbscoce upon request ofyour manager.

Attendance Records

For reasons of consistency and fairness, all absences (including those for which an employee
receives personal, sick or vacation pay) will be recorded regardless of the reason for the absence
and whether or not prior approval was grantexl. These rocords will track attendance for a twelve­
month calendar year.

It is our mlcot to be fair and Wlderstanding with respect 10 employee atteodance problems. Excessive
attendance problems will be mel with discipliDe in hopes ofcorrecting the problem.

If an absence is due to illness. is not due 10 an approved leave of abseoce and lasts for lhree (3)
consecutive days, the employee will be required 10 provide hisIher manager with a doctor's DOte.
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Business Conduct Policy

It is the continuing COmnlllment of ARAMARK. 10 conducl all company business with the utmost integrity.
ARAMARK's policy is to comply with all domestic and foreign laws and to conduct its business in an
ethical manner. Employees may not engage in any conduct or any tranllaction on behaU". of ARAMARK
that would violate any applicable law or the standards set forth in the Business Conduct Policy. A
summary of the Business Conduct Policy is located on the back of your employment application and must
be signed by all employees. To obtain a complete copy of ARAMARK's Business ConduCI Policy, please
contact your Manager.

Employee Conduct / Progressive Discipline

II is the policy of ARAMARK to treat all employee performance and discipline problems in a fair and
consistent manner. In all bUI the most serious cases. each cmployee will be advised of the incorrect behavior
and given an opportunity to conect the problem.

Prior to beginning "fonnal" progressive discipline. it is generally our practice to offer coaching and counseling
to the employee. This practice is left to the discretion of the Manager and is used in situations where the issue
is not yet serious bul does need to be conected,

Consistent with our genernl philosophy that any discipline is intended to be corrective in nature. your manager
may follow a progressive disciplinaryprocess. These steps may include:

• First Written Warning
• Final Written Warning or Suspension (without pay)
• Termination ofemployment

AR.AMARK does not guarantee that one form of discipline will necessarily precede another. In some
circumstances, due to the seriousness of the infraction, it may be appropriate to skip to a final written
warning and possibly to immediate tennination. In some cases, the Manager may suspend the employee
immediately and consult with the District Manager, Regional Vice President and the Director of Human
Resources for further guidance.

Written Warnings

An employee who refuses or who is unable to correct lm'>8tist8ctory performance or conduct after a..
determined period of time will receive a written warning, in accordance with thc progressive'
discipline process. This written warning will refer 10 previous coaching and counseling sessions, if
any. The warning described above should be reasonably specific as to lhe incorrect behavior and spell
out the consequences for further incorrect conduct. In written warning and termination situations,
supportive documentation should be included where available.

If a time limit for corrective action has been set, this should be documented and reviewed with the
employee. The form will be reviewed and signed by the employee. If the employee refuses to sign the
documentation. Ihe Manager will make a note as appropriate that the "employee refused to sign."
Another manager should sign the documentation as a witness that the employee refused to sign the
document. A copy of this form will be retained in the employee's personnel file.



Smpension for Investigative Purposes

The District Manager or Front line Manager (Food Service Director) has the authority to suspend
employees (with or without pay) for serious violations that could result in termination without prior
warning. Suspension ofan employee for investiga.Jive pwposcs (that is, the telnpOr'fIY removal ofan
employee from work) is used by management to provide time to investigate cii'cumstaJx:cs that
indicate that the employee may be subject to discharge. A record of the suspc:nsioo and finaJ.
reeolutioo of the matter must be documented in writing and maintaiDed in the employee's personnel
61e.

ARAMARK has set reasonable conduct guidelines which are out:lined below. These guidelines
allow us to coordinate a variety of activities within our organlzation and to provide a safe working
environment for our employees and our clients. The following list is not intended to be all­
inclusive, but is intended to serve as a general guidcl.inc: for tho types of behavior ARAMARK
deems unacceptable, and which will result in disciplinary actioo up to and including termination.
with or without any written warnings. Please note that your componcot may be required to follow
ruJes of tho client that may differ from the items on the list below. Your Manager will notify you
ifadditional or different rules apply to)'OW' component.

$(Qndal'fi,ofConduct: Conduct which m4Y Tf!su1t in immrdiale termination includq. but is not limiyd
yz:

• Willful destnlction.ofCompany and/or client property.

• Carrying concealed weapons, or possession. use, or distribution of weapons, illegal drugs, intoxicants,
including alcohol on Company and/or client property or premises.

• Consumption of any type of alcoholic beverage or other intoxicants or illegal drugs or narcotics on
client or Company premises or on Company time.

• Reporting for work under the influence of intoxicants or illegal drugs.

• Gross misuse, deliberate waste, or removal or attempted removal of Company/client material (food,
records. documents. property. tools. equipment, etc.) from Company lUldlor client premises without
proper authorization.

• Removal ofanother employee's or client's property without permission.

• Unauthorized use of Company or client cash. company vehicle. materials. phone or facility regardless
of intent.

• Use of physical force on an employee, customer, client or vendor.

• Violation of ARAMARK's Business Conduct Policy.

• Absence oflhree (3) consecutive assigned workdays without contact with supervisor.

• Insubordination (refusal to perform any reasonable job or work assignment given by an employee's
supervisor or by management).

• Use ofprofane, offensive or abusive language.

• Failing to report an accident.

• Harassment ofanother employee, student, customer, client or vendor.

• Falsifyio,g company OOcwncn1s, productions records or inventory control documenls.

• Gambling on company I client premises or during worlcing hours.



• Physical assault, fighting, threats, or oilier aggressive behavior directed toward co-workeIs, customers,
clients. vendors or any others.

• Discrimination based on race, gender, age, etc.

• Punching anol.her employee's time card or baving another employee punch your card.

• Refusal to submit to II. workplace search.

• leaving work wilhaut authorization.

For non-union employees, nothing in this policy shall alter Ibe "at-will" nature of the employment
relationship or limit management's prerogative to terminate an individual's employment at any time for any
reason nOI prohibited by law. The above examples are not all·inclusive. Each termination will be based on
an assessment of all relevant factors.

Equal Employment Opportunity
ARAMARK is committed to ensuring equal employment opportunity. Our policy regarding equal
employment opportunity stales:

We al AR.AMARK will recruit, bire. train, promote, ttansfer and tenninate persons without regard to race,
color, religion, national origin, disability, covered veteran status, union affiliation, age or sex (except where
age or sex is a bona fide occupational qualification) or other classification protected by applicable federal,
state or local law. In additioI), ARAMARK will ensure that aU other pelBOnnel actions such as
compensation, bcnefiUl. lay-off, return from lay-off. company sponsored training, education, tuition
assistance, social tmd recreational programs are adm.i.nilltered without regard to race, color, religion,
national origin, disability, covered veteran status, union affiliation, age or sex. To obtain a complete copy
of ARAMARK's Equal Employment Opportunity Policy, please contact your Manager.

Harassment Free Workplace
ARAMARK is committed to providing a professional working atmosphere free from sexual harassment
and other forms of workplace harassment.

Sexua!}{arasslnenf
Sexual harassment includes any actioD or conduct by a supervisor that threatens or insinuates,
either explicitly or implicitly, that an employee's refusal to submit to sexual advances will
adversely affect the employee's continued employment, compensation, perfonnance evaluations.,
advancement, assigned duties, or any other term or condition of employment. Further, all
employees are prohibited from offering, promising or granting preferential treatment to any
employee or applicanl for employment as a result of that individual's engaging in or agreeing to
engage in sexual conduct. In addition, sexual harassment includes unwelcome verbal, visuaJ, or
physical conduct of a sexual nature that demeans the dignity of an employee through insulting,
intimidating, or degrading sexual remarks or conduct, or which has the effect of unreasonably
imerfering with an individual's work pcrfonnance or otherwise creates an intimidating, hostile, or
offensive work environment.

Sexual harassment may include a range of subtle and not so subtle behaviors and may involve
individuals of the same or different gender. Depending on the circumstances, these behaviors may
include, but are not limited 10: unwelcome advances, propositions or sexualllirtations, unwanted
seltuaJ advances or requests for sexual favors; sexual jokes and innuendo; verbal abuse ofa sexual



nature; commentary about an individual's body; leering. catcalls or touching; obsceoe comments
or gestures; display or circulation in the workplace of sexually suggestive objects or picmres
(including through o-mail); and other verbal, visual. or physical conduct ofa sexual nature.

This Policy against Sexual Harassment applies 10 aU AR.AMARK. employees and applicants for
employment, and prohibits harassment whether engaged in by managers. supervisors. co-workers,
or non·ARAMARJ( employees. such as customers or suppliers. "

Conduct prohibited by this Policy is unaoccptablc in the workplace and in any work·rclated setting
outside the workplace, such as during business trips, business meetings. and cocnpany-spomored
social events.

Other Workplace Harassment
Other workplace harassment includes, but is not limited to, any unwelcome verbal, visual or
physical conduct which denigrates or shows hostility or avenien towanl an individual because of
an individual's gender, race, nationality, religion, age., disability, sexual orientation, or other
personal characteristic protected by Federal, State or Local law, and that bas the purpose or effect
of creating an intimidating, hostile or offensive worlc environment, has the purpose or effect of
unreasonably interfering with aD individual's work. perfonnancc, or otherwise adversely affects an
individual's employment opportunities.

Harassing conduct includes, but is not limited 10: epithets, slun or negative stereotyping;
threatening. intimidating or hostile acts; dcnignting jokes; and display or circulation in the
workplace of wrillCD or graphic material that denigrates or shows hostility or aversion toward an
individual or group (including through e-mail).

Thia Policy against Other Workplace Harassment applies to aD ARAMARK employees: and
applicants for employment aDd prohibits harassment whether engaged in by managers,
supervisors, OOoworkcrs, ornon-~{ARJ{employees. such as customers or suppliers.

Conduct prohibited by this Policy is unacceptable in the workplace and in any work-related setting
outside the workplace. such as during business trips., business :meetings, and company-sponsored
social events.

Harassment Complaint
Procedure

AR.AMARK encourages all employees to assist in maintaining a harassment-free workplace. Any
employee who feels that he or she has been a victim. of harassment or has witnessed any conduct that may
be inconsistent wilb this Policy must report the incident immediately to his or her supervisor. If this is not
appropriate, the incident must be reported to the nr:xt level of management or 10 a member of the
ARAMARK. BUSlncss Services Human Resoun::es Department. If this is inappropriate. then the incide:ot
must be reported to the Employment Practices Department al 1-800-999-8989. It is never necessary for an
individual to speak: directly 10 the penon who is the subject of the complaint. If this situation involves the
employee's supervisor, the employee should bypass the supervisor in making hisIbcr complaint

Responsive Ac#on

All complaints wiU be handled in a timely manner. Confidentiality will be maintained throughout
the investigation to the extent consistent with appropriate investigative and corrective action.

Any supervisor, IJ1llIlagcr. or Human Resources professional who becomes aware ofba:ntssmenl or
any complaint of harassment under this Policy and fails to notify the proper parties or take



corrective action pursuant to this Policy wiU be subject to disciplinary action, up to and including
dismissal.

Any employee who is found. after an investigation, to have violated this Policy on harassment will
be subject to appropriate disciplinary action, up to aDd including termination.

Relalladon '.
Intimidation, coercion, threats. rctaliation or discrimination against any employee (or other person)
for making a complaint under this Policy, assisting in an investigation, or reporting an incident of
harassment, is prohibited. Anyone engaging in retaliation in any fonn, like haras.sment itself, will
be subject to disciplinary action, up to and including lermination.

Employment Classification

At the time of hire, each employee is assiglled an employment classification based upon job responsibilities
and work schedule. Your employment classification determines your eligibility for benefits. An employee
may be classified as follows:

Full-time Employee one who is hired for an indefinite period for a work schedule nonnally averaging 30
hours or more per week, 30 or more weeks per year.

Part-time Employee one who is~d for an indefinite period for a work schedule nonnally averaging less
than 30 hours per week. Part·time employees are not eligible for certain benefits but are eligible for
holiday pay based on ttie number ofbours they are regularly scheduled to work..

Temporary Employee (regular full-lime or regular oart-timel- One who is hired to work full-time or part­
time for a specific period of time during the year with an understanding that their employment will be
tenninated upon completion of an assignment or at the end of a specified period of time. Thill classification
nonnally averages less Ihan 30 weeks of work per year.

Employment ofMinors

Each Manager is responsible for being knowledgeable of, and complying with the applicable laws
and regulations regarding the employment of minors.

To preclude unintentional violation of the Fair Labor Standards Act as well as any state or local
child labor andIor fair labor legislation, ARAMARK will not employ minors under the age of 16
under any circumstances,

When employing minors between the ages of 16-18, ARAMARK will abide by the regulations set
forth in the Fair Labor Standards Acl and in all applicable state and local child labor andlor fair
labor taws.

The Manager who hires an individual between the ages of 16 and 18 is required to obtain an age
certificate or "working papers" from the employee before he or she starts work. The documents
must be retained in the employee's personnel file until the employee's 18mbirthday.

In addition, federal law prohibits minors under age 18 to work in occupations that are declared
hazardous or 10 operate hazardous equipment. Your Manager is responsible for designating which
equipment is considered hazardous and making job assignments accordingly.

Individual facilities may have requirements thai employees must be either 18 or 21 years of age.
AR.AMARJ('s policy will conform to meet the client requirements.



Immigration Reform and Control Act
UDder the Imnllgration Reform and Control Act of 1986, employers must verify that all employees hired
after November 6, 1986 are either United States citizens or are aliens authorized to work in the United
States. Your Manager will provide you with an 1·9 form at the time the new hire paperwork is completed.

This 1-9 form must be filled out and returned to your Manager together with the documents necessary to
establish your identity and employment authorization. This verification must be completed within three (3)
business days of starting work.

Job Abandonment

An employee wiU be assumed to have resigned should he/she fail to personally notify management of an
absence for three (3) consecutive scheduled work days or jf an employee walks off the job without
authorization.

Performance Evaluations

All employees will be evaluated on their perfonnance at least one time per year.

The perfonnance evaluation is used to record your job performance aod will be reviewed with you. It
affords you and your Manager an opportunity to discuss your strengths and developmental needs and
possible ways for improvement

Performance evaluations are used as the basis for pay increases but do not automatically result in a pay
raise.

Time Records

Accurate time records arc important. When you start work, you will be given a time card or a time sheet
and shown the proper procedures for recording your time worked. This time card or time sheet is the
record from which your pay will be calculated. It is important that the information submitted is accurate.

Employees are expected to work the hours that they are scheduled. Hours worked in excess of your
regularly scheduled hours require management approval

Your Manager, or a designated supervisor, will initial your timc record to indicate management approval.

Please observe the followinR: procedures rej1;arding your time records:

• Punch in at your scheduled start time and only when you are in proper uniform, if applicable, and are
ready to begin work.

• Punch out when your shift has ended. Employees should change out of uniform, if applicable,
immediately J&:r they punch out.

• You should punch out, and back in again for unpaid break(s).

• Time card or time sheet errors must be reported immediately to your Manager or to the designated
supervisor on duty.

• A Manager must approve any corrections or changes. You and your Manager must initial any changes.

• Under no circwnstam:es is an employcc authorized to punch in or out (or sign in or out) on another
employee's time card or for another employee. This is grounds for disciplinary action, up to and
including termination.



• If a manual time keeping system is used, you must sign your time card or time sheet each week. Upon
signing the time record, you are certifying thai your hours arc correct.

• Remember. only your Manager or designated supervisor may make corrections or changes on an
employee's time record.

'.

Overtime

Overtime hours are not scheduled except where necessary to moet operational needs. During a
oonnal work week. the Manager must autboriz.c any overtime. in advmee. Sboukl an cmcrgeocy
situation occur requiring overtime. the supervisor on duty has the: authority to schedule employees
aso=ssa<y.

Overtime. at a rate of 1.5 times your normal rate of pay, wnJ be paid to hourly employees for all
hours worked over 40 hours pel" week in accordance with Federal and State laws.

In calcu.J.atin& overtime, only "actual hours walked" are considcTed. In other words, boliday pay,
vacation pay, jury duty bows oc bereavement time do not count as "actual hours worked" fur
overtime cakulation pwposcs.

Meal tuld Break Periods

Unless otherwise required by stale Jaw, if you are scheduled to work six or more hours in a day,
you v.ill be provided with one 3O-minute unpaid meal period. The meal period must be taken at
the time and in the location designated by your Manager. Any change in lime or location of meal
periods must be approved by your Manager.

Ymu Manager schedules breaks when and where appropriate, and work responsibilities take
precedence. Breaks will be provided in accordance with state laws.

Work Schedules

Work schedules arc based on lhe requiremenl8 of the operation. Every effort will be made to post a
schedule ofhoUf8 one week in advance.

There may be times when schedule changes are necessary due to absenteeism, operational concerns, and
changes in scrvice or oilier business needs. Your Manager will advise you of any necessary scheduling
changes once the schedule has been determined. All employees are expected to share weekend and holiday
covcn.ge, ifnccessary.

Employees are not to make any changes on the schedule ilsclf. Substitutions are to be made by the
Managers only, or the supervisor designated by him or her to make such a change. Unauthorized changes
made to the schedule will be grounds for disciplinary action, up to and including termination.



'.

Component Down Time
• ...(FLMs: include your component's policy for handling downtime with regards to the use of accrued
vacation pay. unemployment compensation, etc.).··

Drug Free Workplace Policy

ARAMARK is committed to the maintenance of a drug-free work place. This Policy prohibits the use of
intoxicants and illegal drugs in the workplace. ARAMARK believes that employee involvement with
intoxicants or illegal drugs produces an adverse impact upon the work envlroIlIIlt:nt and employee job
performance. ARAMARK also feels that involvement in such activities is detrimental to the business.

Under the influence is defined as: the employee is affected by a drug or intoxicant (including alcohol) or
the combination of 8 drug and intoxicant in any detectable manner. The symptoms of being under the
influence are not confined to those consistent with misbehavior, nor to obvious impairment of physical or
mental ability, such as slurred speech or difficulty in maintaining balance. (A determination of being under
the influence can be established by a professional opinion or scientifically valid test)

An jIlegal drug is defined: to include any drug

• which is not legally obtainable; or

• which is legally obtainable but·has not been legally obtained. The term incllxies prescribed drugs not
legally obtained and prescribed drugs not being used for prescribed purposes. This also includes, hut is
not limited to, marijuana.

Workplace: includes

• The site where the work is done.

• An employee operating an ARAMARK leascd fleet vehicle or any other vehicle used for business
purposes.

• Wbenever the employee is representing ARAMARX.

Prohibitions: The following acts of misconduct are strictly prohibited by ARAl\.1ARK..

• Reporting for work under the influence of intoxicants or illegal drugs.

• The manufacrure, distribution, dispensing, sale, possession or use of intoxicants or illegal dIUgs in ony
manner during working hours, or at any time at the workplace.

Drug Testing: Pre-employment or on-the job medical testing of prospective or current employees is
prohibited except when required by law or requested by clients of ARAMARK FSS.

Guidelines for Employees Governed by the Provisiol18 ofthe Drug-Free Workplace Act;

Pre-award Certification: ARAMARK will provide a pre-award certification to the contracting agency
stating that the Company will provide a drug-free workplace and will comply with all other provisions
under the Drug-Free Workplace Act.

faHcy Distribution: The Manager will distribute to all employees a copy of the ARAMARK. Drug-Free
Workplace Act Policy. All employees will be required 10 sign a certification that they have received, read,
and understand ARAMARJ('s Policy on a drug·free workplllCe, and that they acknowledge that compliance
with the terms of this Policy is a condition of employment A copy of the signed certification will be
retained in the employee's personnel file.

Impajnnent Caused by Legal Medications: Medications legally prescribed by a licensed physician or
available over the counter can also affect pcrfonnance and behavior. Employees should ob,iain information
from the1r physician regarding any potential impainnent that may be caused by such medications and are



required to inform their Manager where impairment polential exists. Employees may be required to
provide written statements from their physicians concerning the effects of the medication.

Employee Obligation: Employees are required to notifY their Manager of any criminal drug statute
conviction for a violation involving the manufacture, distribution, dispensing possession. sale, or use of any
illegal drug for violations occurring on ARAMARK's property or the property of ARAMARK clients not
longer than five (5) days after such a conviction. '.

Manager Responsibility; The Manager will notifY the appropriate ARAMARK Human Resource
professional, within ten (10) days of receipt by ARAMARK, of any notice that an employee has been
convicted of a drug-related offense in the workplace.

Disciplinary Action: Within thirty (30) days after receiving notice that an employee has been convicted of a
drug-related offense in the workplace, ARAMARK will impose one of the following sanctions or remedial
measures on the employee who has been so convicted:

Disciplinary action, up to and including termination; or requiring such an employee to satisfactorily
participate in a drug ahuse assistance or rehabilitation program approved for such purpose by a federal,
state or local health, law enforcement or other appropriate agency.

To obtain a complete copy of ARAMARK's Drug-Free Workplace Policy, please contact your Manager.

E-mail, Internet Policy

E-mail

It is the responsibility of each end user to take aU necessary steps to follow the policies outlined below
when using E-mail, whether intemaUy or externally (e.g. the internet, private network). Violations of this
policy may result in loss of use, discip1inary action. tenninalion of employment or contract. andlor other
serious consequences or penalties.
Acceptable use: E-mail is to be used primarily for business purposes. Any personal use must not interfere
with normal business activities, must not involve chain leUers or solicitations, must not be associated with
any for-profit outllide business activity, and must not potentially embarrass ARAMARK, damage
ARAMARK's reputation.. or tarnish its image.
Content Precaution: E-mail users must treat E-mail messages 8S if they were written 00 ARAMARK
letterhead. In addition, E-mail.. may not contain language. images or sounds that are harassing,
intimidating, libelous. defamatory, discriminatory, or threaten physical hann.
Security: E-mail messages (especially but not limited to those sent over the internet) may potentially be
accessed or viewed by unintended persons. E-mail users must use care when using E-mail to send or
receive sensitive or confidential infonnation.
No right to privacy: The E-mail system and all messages sent or received by E-mail arc the property of
ARAMARK.. ARAMARK reserves the right to access and disclose all messages sent or received using its
E-mail system. ARAMARK, through iL'il system adminisaalors, supervisors. counselor auditors may
review the E·mail messages of end users for system mainlenance and administration, All weU as to
detennine secwity breaches, ARAMARK policy violations, or other unauthorized or illegal actions.
ARAMARK may also disclose E-mail messages without prior notice, to either the sender or recipient of
such messages. End users should be aware that their deletion of a message might not automatically delete
all copies of that message.
Broadcast Limitations: All E-mail U8eI1l must have management approval to use any distribution list for
any business purpose. Other limitations on E-mail distribution may be established by ARAMARK from
time to time.
Individual E-mail mailboxes: E·mail users must not use a mailbox assigned to another individual to
either send or receive messages.
Group (Non-lndividuld) E-mail mailboxes: An E-mail user must have authorization to use a group
mailbox.



Retention: E~mail uscr$ are responsible for the maintenance of their mailboxes, saving needed messages
and deleting wmeeded messages. E·mail destruction/retention policies will be adopted and conununicatcd
from time to time.

Internet '.

Internet access is to be used primarily for business purposes. Any personal use must not interfere with
normal business activities, must not involve $Olicitations, must not be associated with any for-profit outside
business activity and must Dot potentially embarrass ARAMARK. damage ARAMARK's reputation, or
tarnish its image.

ConCent Ownership: All content posted on the ARAMARK internet web page is the property of
ARAMARK. Internet end users may 001 establish new web pages dealing with ARAMARK business or
make changes 10 existing web pages without approval from management. Sponsors of web pages may not
mention ARAMARK products or services without written permission from ARAMARK.
Prohibited Content: The content of anything exchanged via internet access (regardless of its state of
encryption) shall be appropriate and consistent with Company policy. subject to the same restrictions as
any other correspondence. In addition. this conlent may not contain language, images, or sounds which are
harassing, intimidating, libelous, defamatory, discriminatory, or which threaten physical hann.
Confidendal Content: Internet end users must be aware of the content of any infonnation contained in
date files or correspondence which they are transferring using internet access. Users must not exchange
information in unencrypted form that is proprietary or confidential.
Personal Web Pages:' An internet user must not usc ARAMARK's name, logo, or resources in the
establishment ofa personal web site.
Government Regulations: Internet users must comply with federal, state and local laws and regulations
governing the import and export of technology, software and data, encryption, and the transmission of
personal data across state lines and international borders.
Copyright Laws: Internet users must respect copyrights owned by others and use copyrighted materials
obtained through the internet only as allowed by law or agreement

Employee Parking

Employees must park vehicles in designated areas where available. Do not park your car in lhe loading
dock area, the carports, along curbs marked "no parking" or areas marked with yellow lines. The blocking
of driveways, fire exits. garbage bins, etc. is strictly prohibited and cars may be towed at the owners
expense. ARAMARK will not pay parking tickets or reimburse you for parking fines.

Hiring ofRelatives / Fraternization

ARAMARK docs not prohibit the employment of relatives. However, ARAMARK docs reserve the right
to bar a candidate from consideration for employment, or make changes to job assignments. shift
scheduling, work duties and job responsibilities in order to eliminate a direct reporting relationship or other
potential conflictll of interest in the workplace. For the PUlp08es of this policy, relatives include parents,
step-parents, foster parentll. spouses, children, step-children, foster children, siblings, in-laws, grandparents,
grandchildren, legal guardians and/or other adults residing in the same household. If employees marry and
one of the two above-described conditions exists, then an effort may be made to transfer one of the
emplo~8 to another shift, component, or line of business. If a suitable position is not available, it may be
necessary 10 terminate the employment of one of the married employees. Also, ARAMARK reserves the
right 10 eliminate reporting relationships in situations where a personal relationship may create a conflict of
interest in the workplace. e.g., employees who are dating, roommates, etc.



Personal Hygiene

In no other business are personal cleanliness and appearance as important as they are in food service. A
well-groomed employee immediately creates a favorable impression of the services we perform. Our
clients, customers and the local health board expect us to maintain strict standards of cleanliness. Subject
to applicable law and regulation, the foDowing describes our minimum standards of'·appearance and
personal hygiene.

• Bathe or shower daily; use an effective deodorant.

• Brush teeth frequently.

• Keep your hands away from your face or hair while on duty. If you do touch your face or hair while
on duty, wash your hands before returning to work.

• Wash your hands before leaving restroom or after smoking.

• Wash hands between cash handling and food serving or product stocking.

• Wash your hands with antiseptic soap immediately before handling or serving fooci

• Cover cuts, rashes and minor skin eruptions.

• Eat and drink only during designated meal or break period and in a designated location; eating or
drinking at any other time or in an unauthorized area while on duty is not permitted.

• Do not chew gwn or use toothpicks while on duty.

• Smoking is pennitted only in areas and at periods designated by your supervisor.

• Spitting or the use ofsmokeless tobacco is forbidden in any area of8 food service opemtion.

• Jewelry should be kept to a minimum (e.g. small earrings and a wedding band).

• Approved hair restraints are to be worn at all times. Hair must be kept clean, neat and trim.

• Beards and mustaches arc allowed; however, they must be trimmed, neat and clean. Beard nets arc
required in food prep and service areas.

• Acrylic finger nails are not allowed Finger nails must be kept neat, trim and free of nail polish.

Personnel Records
It is important that your persoMel records be accurate and up·w.date. It is your responsibility to notify
your Manager, in writing, of a life status change (i.e. marriage or divorce) or any change in your name,
address, telephone number, or number of dependents.

Your persormel records are confidential These records may be reviewed with your Manager, in
accordance with state regulations.

Separation ofEmployment
It is important to understand that the employment relationship is considered to be "employment.-at-will."
This means that both you and AR.AMARK. are free to terminate the employment relationship at any time
with or without cause.

In the event you find it necessary to resign your position or decide to retire, please notify your Manager.
Written notification is preferred, and it is customary 10 give at least two weeks notice so that the company
can make arrangements to adjust schedules and find a replacement Employees who leave in good
standing will be given consideration if they wish to rcturn to work al a later date. Separating employees are
enlitled to receive pay for any unused accrued vacation time up to the ntaXilnUDl amount allowed by the



policy. All company property in an employee's possession must be returned upon separation. Also,
separating employees may be eligible to elect to continue medical and dental insurance coverage and pay
the full premium cost plus 2% in accordance: with applicable laws.

'.

Service Credit
Length of service willi the company is the accumulated time worked plus certain qualifying non-working
time, as specified below:

• Approved vacation, holiday and sick time;

• An approved leave of absence, provided the employee returns to work on or before expiration of the
approved leave, in accordance with the terms and conditions of the applicable leave of absence policy;

• Other non-working time recognized and approved by the Company such as jury duty, bereavement
leave, etc.

• The accumulation of service credit ends at the time of tennination, however, if an employee is
reinstated. an adjusted biro date will be calculated. The adjusted hire date will be used for vacation
eligibility and other benefits calculations.

• A reinstated employee may immediately re--enroll in all insurance plans (i.e. medical and dental)
according 10 'Plan provisions, and may also be reinstated into the retirement plan if sIhe
participated prior to termination, subject 10 the plan provisions. The Plan docwnents are the
exclusive and controlling souru of interpretation.

• This policy applies to all regular full-time employees of ARAMARK scheduled to work 30 or more
bolml per week, 30 or more weeks per year, provided the length of time between the latest termination
date and the date ofreinstatement is less iliat the total period of all prior service.

Smokillg Policy
The purJ>06C of ARAMARK.'s Smoking Policy is to establish a standard that respects the preferences of
both the smoker and non-smoker employed within ARAMARK and to comply with applicable Federal,
State and local laws and regulations.

It is the responsibility of the senior Manager at each ARAMARK site to designate a speCific smoking area
for employees !hat is in accordance with state and local hrws. Thc Client may have established a smoking
policy thai will supersede the ARAMARK Smoking Policy.

Regulation of Smoking Area: In order to maintain a comfortable and safe working environment and to
ensure compliance with all applicable taws, smoking in AR.AMARK offices WId facilities is strictly
regulated. Employees who smoke in approved areas should exercise reasonable courtesy to respect the
preference of both smokers and non·smokers at work.

Violation of Policy: Because ARAMARK may be subject to civil and criminal pcna1ties for violations of
applicable smoking laws, we must insist on strict adherence to this Policy. Employees who smoke in any
non-smoking area maybe subject to disciplinary action.

Solid/a/ioll alld Dis/ribu/iOIl
Solicitation by one employee of another employee for membership, contributions, funds or other purposes,
while either employee is on working time is prohibited.



"Working time" refers to that portion of the workday in which the employee is supposed to be performing
actual job duties. It does not include paid or unpaid meal periods or other breaks.

Distnbution of printed or written literature of any kind on company or client property is prohibited, except
in non-working areas during non-working tUtu: and provided that the exchange of this information is
oolwee11 consenting individuals. Working areas refer to where work is actually perfonned, and does not
include lunchrooms and break rooms. "

Telephone Use

ARAMARK's telephone lines are maintained and opemted for company buswCSll and are not for personal
calls, except in cases ofemergency. Employees who need to make personal phone calls should use a public
telephone during !heir scheduled break.

Uniform Policy
It is very important that all employees present a professional appearance to our clients and customers. An
attractive unifonu that is neat and clean is an important part of presenting an appropriate image in the
workplace. The foUowing policy reflects fair and consistent treatment for all employees.

• All employees are responsible for cleaning and maintaining their uniforms, unless otherwise
instructed

• Employees arc responsible for uniforms that are lost, stolen, or damaged due to neglect.

• Terminated employees are responsible for returning their uniforms in clean condition.

• Replacement uniforms may be purchased at employee's expense, as needed.

• Safety regulations require that you wear company approved footwear at all times. Canvas gym shoes
are not acceptable.

• Before beginning your work assignment, you must be dressed and in full uniform, including hair
restraints.

Violation ofthis policy may be grounds for disciplinary action, up to and including tennination.

Workplace Searches
ARAMARK. respects each individual and we do not want to interfere with your private life or activities. in
order to maintain safety and efficiency of business operations, and to comply with applicable security
policies or procedures, we reserve the right to gain access to or limit employee use of Company or client
property or records and to monitor work activities as needed. This includes use of Company or client
property such as vehicles, desks, lockers, toolboxes., cabinets, telephones, computers or other similar items.
The Company reserves the right to question employees and all other persons entering and leaving the
client's premises, and to inspect any packages, parcels., purses, handbags, briefcases, lunchboxes, or any
other possessions or articles carried to and from the client's property. In addition, the Company reserves
the right to search any employee's office, desk, files, locker, or any other area or article on the client's
premises. In this regard, it should be noted that all offices, desks, files, locken, etc., are the property of the
Company or me client, and are issued for the use of employees only during their employment. Inspections
may be conducted at any time at the discretion of the Company or the client. Employees working in,
entering or leaving the premises who refuse to cooperate in an inspection, as well as employees who, after
the inspection, are believed to be in possession of stolen property, alcohol, illegal drugs, or other



contraband, or who are found to be in violation of ARAMARK.'s Drug-Free Workplace Policy or
Workplace Safety policies, will be subject to disciplinary action up to and including termination.

Likewise, individuals who refuse to submit to a workplace search will'bc subject to disciplinary action up
10 and including termination.

'.

Insurance Benefits Programs

ARAMARK employees working 30 or more hours per week and 30 or more weeks per year are eligible to
enroll in a variety of benefit programs that are designed co provide protection for you and your family.
Insurance coverage begins the flfSt day of the month foUowiag 30 days of continuous active employment.

Upon enrollment, you will receive insurance booklets and certificates of coverage, which provide
additional details regarding the plans you select. Both the employee and ARAMARK. share in the cost of
the premiums.

Each employee should read the official plan documents for all relevant terms, conditions, rights and
benefits. ARAMARK offers a broad range of coverage for qualitying employees in the ARAMARK.
Extras Program.

ARAMARKExtras

The basic package provid~ coverage areas from three plans - all at one affordable price.

• Hospital 'Indemnity Insurance Plan: doctor visits, emergency room and hospitalization
benefits

• Best Benefits Discount Progmm: discounts on physicians participating in the PPO as wcll as
discounts on prescription drugs, vitamins, dental, vision, hearing and chiropractic care.

• Term Life Insurance: $10,000 in life insurance protection for you. With family coverage,
you also have $2,500 of life insurance for your spouse.

Employees should call 1-888-222-7579 Monday through Friday between 9:00 a.m. to 9:00
p.m. 10 receive more information. A benefits representative will personally explain your
benefit options and assist you in the enrollment process.

COBRA

Federal law permits an eligible employee 10 elect to continue medical and dental insurance coverage upon
separation from lhe Company. unless sIhe has been tenninated for gross misconduct. Similarly, this same
law allows an eligible employee's spouse or dependents to elect to continue insurance coverage in the event
of death, divorce, separation, or other similar change of status. In such cases, the individual electing
coverage musl pay the fuU premium cost for insurance (that is, the employee's portion!llil the company's
portion) plus 2%. Employees are remindcd to notify their Managers ofany changes in status affecting their
spouses or dependents 80 that the Company may nOlify these persons of available insurance plans.

Communication
You are encouraged to communicate your questions and concerns to your Manager. We are convinced that
a well-infonned employee is a more productive employee.

Your idcas and suggestions are welcome at any time. Many times the person pcrfonning the job is in the
best position to recognizc better ways of doing it. Part of your Manager's job is directing work activities
and making sure that the job is performed efficiently and according 10 the high standards set by
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ARAMARK. Honest and open communication is essential if you are to develop a good working
relationship with your Manager.

Keep apprised of bulletin board postings for new procedures, changes in work schedules and other notices
that might affect your work:. If you encounter any problems or need additional information to carry out
your responsibilities, talJc with your Manager.

Solving Problems

ARAMARK maintains an "Open Door Policy" relating 10 all aspects and areas of our operations. As an
employee of this organization, you are encouraged to bring your concerns or complaints to a member of
management. All members of management are readily available to discuss your concerns and detennine an
acceptable solution.

All actions regarding a concern or complainls will be fairly and promptly investigated.

If the cODcerns are related to the actions or behavior of your Front Line Manager or District Manager,
contact your regional Human Resources Department. If the coneerns are related to ARAMARK's Business
Conduct Policy, contact the BCP beeline at 1·800·999-8989, ext. 3246.

An open, informal talk with your Manager is usually the easiesl and most effective method of solving
problems. If you have exhausted all levels of ARAMAR.K management within your location and still feel
dissatisfied with the result, you may request a meeting with your District Manager or a member of the
Human Resources Department All efforts will be made at this point to reach a mutually agreeable
solution.

As a company, we will attempt to handle complaints and investigntions on a confidential basis. However,
employees must recognize that certain disclosures may he ne~sary to conduct a complcte and meaningful
investigation and to achieve an appropriate resolution Moreover, each employee must cooperate fully in
cOWlcction with an investigation even where Ihc employee is not the complainant

Once an employee has filed a complaint with hislher Manager, District Manager or the Human Resources
department, retaliation by management or employees wiU not be tolerated.

Service AwardProgram

ARAMARK's Service Award Program is designed to recognize the continuous service of our employees.
ARAMARK realizes the value your continuous service brings to the organization and wishes 10 honor its
most dedicated employees.

"Company service" shall begin on the date of hire and include the period of time when an employee is on
an authorized leave or on vacation.

ARAMARK formally recognizes full-time employees for five, ten, fifteen, twenty, twenty-five and thirty
consecutive years of service. On these anniversary dates you will be given a choice of awards
appropriately selected for the occasion.

Holidays

Employees may be requited to work on public holidays. The scheduling of holiday shifts wiU be at the
discretion of the your Manager.

All (FuU-time, Part-time or Both) hourly employees will receive a total of {clarify number (or your
component) paid holidays a year as in prior years.



ARAMARK.'s standard designated holidays at this component are as follows:

• (List designated holidays at your component)

In order to be eligible for holiday pay, you rnu.st work the last regularly scheduled workday before the
holiday and the first regularly schedulcd workday following the holiday, unless the absence is previousJy
approved by your Manager. Employees who are on temporary layoff or an approved lea~ of absence are
not eligIble for holiday pay. Holiday pay will be based on the nwnber of hours you are regularly scheduled
to work.

Employees scheduled to work any of the standard holidays will be paid a regular day's pay plus the holiday
pay (or two times your nonnal rate ofpay excluding overtime). Scheduled employee's who fail to report to
work on a holiday will not receive any pay for that holiday.

Jury Duty

Employees must notify thcir Managers as soon as they are called for jury duty so that arrangements may be
made to cover work assignments. Employees who are called for jury duty will be granted time off and will
be paid thc difference between jury duty earnings and regular base wages (excluding overtime or other
premium payments). A copy of the jury duty summons andjury duty check stubs must be provided to your
Manager immediately after returning fromjury duty so your pay may be calculated.

Sick Day Policy:- may not apply to unitl
All full-time employees shall be entitled to accrue one-half day of paid sick leave for each month worked,
up to a maximum of thirty (30) days. To be eligIble for sick pay, you must notify your supervisor at least
one (1) hour before the start of your work schedule unless you are physically unable to do so. A Doctor's
cenificate may be requested by lhe Company to verify illness. Sick leave shall only apply to bona fide
cases of illness and not to injuries occurring on the job which are covered by workers' compensation.

Leaves ofAbsence

ARAMARK. recognizes lhat certain circumstances may require absence from work for medical, family or
civic reasons.

At times, you may not be able to plan these absences to avoid conflici with work schedules. As a result,
ARAMARK, in its discretion and in accordance with applicable laws, may grant leaves of absence as
defined below.

During a leave of absence, no employee may engage in gainful employment of any type. Employees who
violate this provision will be deemed to have voluntarily tenninated their employment effective at the time
that ARAMARK becomes aware of the violation. Employees do not continue to accrue vacation time
while on a leave of absence.

Return to Work

An employee granted any type of leave of absence must return to work on the first work day
following the expiration of his or her leave. If an employee fails [0 return to work on the first day
following expiration of the leave, and a request for an extension has not been made to his or her
Manager in writing or in person before the expiration date, the employee will be deemed to have
volWltarily terminated his or her employment effective on the first day following the expiration of
the leave.



Below is a sUIIUIlBJ}' ofARAMARK's leave of absence policie!l. If you have more detailed questions or are
considering a leave ofabsence, you should COolSet your Manager.

Family and Medical Leave Act of1993 (FMLA)
'.

Days absent from work that qualify under FMLA will run concurrently with ARAMARK Time Away
From Work, not in addition to them. FMLA will also run concurrently with any approved leaves of
absence and will be considered in the calculation of the one year maximum. When approved by
management in ils sole discretion, or required by slate law, and employee's FMLA covered absence could
exceed the Act's guidelines.

Types ofFMLA Qualified Leaves:

• Employee's serious health condition

• Pregnancy disability

• Birth of child

• Parent'5 care ofchild after birth

• Placement of a child with the employee for adoption of foster care.

• Care of a spouse, child (under 18, W1less disabled), or parent (ofemployee) with a serious
health condition. .

FMLA GuIdelines:

An employee is eligible for up to 12 weeks of leave of absence during any 12 month period if
he/she has worked for ARAMARK for at least 12 months and has worked at least 1,250 hours in
the past year. If the employee and the employee's spouse are both emploYed with ARAMAR.K,
they may take an aggregated leave of 12 weeks, Wlless State law supersedes, this applies for the
birth of a child or placement for adoption or foster care of a child with the employees.

Application for a FMLA leave is satisfied if the employee has applied for an ARAMARK. Leave
of Absence or has made a verbal request to his/her Manager.

Tbe appropriate Human Resources professional must notify employees when their leave is covered by
FMLA and that the time being taken counts against their 12 week allotment. If this notice is not provided
to an employee, the time taken cannot be counted as part of the allotment.

Intermittent FMLA Leave:

With appropriate medical certification, an employee may take a day periodically or use the leave to reduce
the workweek or workday, resulting in a reduced hour schedule.

A Manager's approval is not required if the reason is "medically necessary" such as:

• Unanticipated medical treatment of a serious health condition by or under a healthcare
provider.

• Recovery or treatment of a serious health condition by a healthcare provider.

• To provide care or psychological comfort to an inunediate family member with a serious
health condition.

• A serious health condition whicb requires treatment by a health care provider periodically,
rather than for onc continuous period of time and may include leave of absence periods from
an hour or more to several weeks.

A joint agreement between a Manager and employee must occur for reasons related 10 c¥e of a recently
born child or placemcnl of a child for adoption or foster Cart.



Benefits Continuation:

At least two weeks before a leave begins, the supervising Manager should prepare a "Continuation of
Benefits" fonn and submit it to the Human ResoW'CCs professional for approval. For family member
related leaves, a copy of the medical certification must be attached to the form.

While the employee continues to receive compensation from the PayroU System., ,deductions will
automatically be made from his/hcr pay for medical benefits. If the employee is not paid during hisIher
time away from work, the employee must submit the applicable contribution I premium amoWlts to
ARAMARK.. This can either be satisfied by pre-payment or by setting up a payment schedule before the
leave begins. For FMLA leaves, payment for those benefits is on the same basis as if the employee were
actively employed.

If he/she fails to submit timely payments, benefits will end. He/she will be notified in the event that
cancellation occurs.

Time spent on leave does not affect hislher biro date and therefore, is considered as service for the purpose
ofservice awards and vacation.

Return to Work:

With certain exceptions, for example "key employees," FMLA guarantees the employcc's ability to return
to the same job or a job with equivalent status and pay. Exceptions include a reduction in force,
reorganization, sale of a business or loss of an account occurs that would have resulted in thc position being
eliminated even if the employee had not taken a leave of absence.

An employee may also be eligible ·for an additional leave of absence (separate from the usual 12 weeks
covered under FMLA).· For non·FMLA leaves, ifno job is available in the component at the completion of
the leave, the Manager should contact hislher Supervisor and the Human Resources Director to detennine if
other comparable jobs are available elsewhere wil:h.in the company. If it is detennined that no job is
available or if the employee does not choose to accept an offered position. he/sbe will be tenninated for
lack of work or for refusal to work. depending on the circumstances.

An employee returning to work from a FMLA leave for the employee's own serious health condition may
be required to furnish a fitness for duty certifICation from his or her health care provider.

Unpaid Personal Leave ofAbsence

Employees who havc completed one year of continuous service and who are scheduled to work at least 30
ho~ per week, may request an unpaid leave ofabsence if they arc Wlsble to work due to personal reasons.
including family obligations and education, and only if they do not qualify for FMLA leave. Personal
leaves are nonnally limited 10 a period of 30 days, upon wriuen application from the employee and with
prior management approval. Such leaves may be extended for additional 30-day periods, upon
management approval, up to a maximum ofone year.

The employee may continue personal and dependent medical coverage during a personal leave by paying
the ARAMARK portion as well as the employee's portion of premiums for such coverage. The employee
must pay in advance, on a monthly basis, the active employee rale. Failure to make timely payments may
result in a discontinuance of coverage. The applicable fonna must be completed two weeks prior 10 lbe
conunencement of your leave in order to continue health care coverage. These forms are available at lbe
component. or can be obtained through the Human Resources Department.

If a personal leave is approved, vacation time must be used first 88 pan or all of that 30-dsy leave.
Vacation time may not extend the leave beyond the 30-day period.



Military Leave

Employees are asked to give Managers as much advance notice as possible if called for reserve training or
military duty. ARAMARK will pay the difference between your reserve pay and your regular base wages
(excluding overtime or other premiwn payments) for up to ten (to) days. A statement of your reserve
earnings must be given 10 your Manager so thai your pay may be calculated. "

Bereavement Leave

Bereavemenlleavc is intended to allow employees time off, with pay. to attend the wake and/or funeral or
to assist with final arTllilgements for an immediate family member. The immediate family is defined as:
parent, step-parent, fosler parent, spouse, mother·in·law, father-in-law, child, stcp-<:hild, fostcr child,
grandparent, grandchild, legal guardian, sister or brolher. Employees will receive up to three (3) days of
paid time to attend the funeral of an immediate family member. Maximum paid time off will not exceed
three (3) regularly scheduled workdays. Employees will receive pay equal to their regular pay (excluding
overtime or other premium payments) for the days of their 8ulhorized absence. Any bereavement leave in
excess of three (3) days or bereavement leaves for persons not within the deflIlition of immediate family
members must be requested in writing and are subject to approval by your Manager. All time off for such a
leave would be granted on an W\paid basis.

When an employee receives notification of the death of an immediate family member, it is the
responsibility of the employee to notify the Manager immediately. Such notice should contain the
relationship of the deceased to the employee, the date, time and location of the funeral to be attended, the
date and time the employee expects to return to work. Employees may be asked to furnish proof of their
relationship to the deceased.

Paychecks
Each paycheck you receive is for the hours worked during the preceding two (2) weeks, and not the week
in which you receive the check. Your payday is every oilier Friday and checks may be picked up from your
Manager at lhe end of your shift or after a designated time.

In states where stale law requ.i.res weekly paychecks you will be paid weekly and each check will be for the
hours worked during the preceding week, not the week in which you receive the check. In these states your
payday is every Friday and checks may be picked up from your manager at the end of your shift.

Ifyou think that your paycheck is incorrect, you must infom} your Manager immediately. Ifcorrections are
necessary, every effort will be made to make necessary adjustments in your next paycheck.

Your paycheck will not he given to anyone else unless requested by you in writing.

ARAMARK is obligated by law to withhold Federal, State and local income tax and Social Security
deductions. Other payroll deductions, as authorized by you, may also be withheld from your paycheck
These may include medical insurance, dental insurance, U.S. Savings Bonds, etc.

If you have any questions about your payroll deductions, please ask your Manager.

Direct Deposit

Direct deposit is available if your financial institution participates. Please see your Manager for
the necessary authorization fonn. When you participate in this program, your paycheck is
deposited directly into the account of your choice and you receive a statement of earnings and
deductions on payday.



Vacation
Full-time non-exempt employees who have completed one yeN of cootinuous service are eligible to receive
one (I) M:ek of vacation. 1lUs vacation time will begin to accumulate from the first full caJeodar monIh
worked. Earned vacation may be taken one year after)'OW" date ofhin:. After their first anniversary da~
these: employees. will continue to accrue vacation at the rate of 5 days a year (0.42 daysl~nth). After their
third anniversary date, they will begin to accrue vacation at the rate of 10 days a year (0.84 days/month).
After their seventh annivenary date, they will begin to accrue vacation at the rate of 15 days a year (1.25
dayslmonth).

All vacations must be ~tcd at least two weeks in advance so that they can be scheduled and approved
by your Manager.

Vacation must be taken as time off work.

You receive vacation pay based on your regular rate of pay and the boors per week you are regularly
schoduled to work at the time vacation is laken. When an employee leaves the Company, accrued unused
vaCAtion is paid out, up to the maximum. per policy in accordance with state law.

SUMMARY: Length ofServjc;, # of Days Acs:rued per year

Less than one (1) year

After first anniversary date

After third annivcmuy date

After'seventh annivenwy date

o Days - will receive S days on 1-

5 days

10 days

15 days

U S. Savings Bonds
All ARAMARK. employees are eligible to purchase U.S. Savings Bonds through the payroll deduction
plan. Each time enough money bas been saved 10 purchase a bond, the savings bond will be mailed to your
home address. Cards authorizing these deductions are available through your Manager.

Training

Most of your training will take place on the job and training will continue as long as you are with the
Company. ARAMARK encourages employees lo approach tnlining in a positive manner with a spirit of
enthusiasm and coopenuion.

In-service training programs may be held before, aner, or during a work shift. Employees win be required
to attend and will be paid for uaining program participation.

AllAMARK Academy: A strategic initiative has been created called ..ARAMARK Academy,"
which is a standardized training program for aU hourly food service employees. The goal of this
program is to ensun: employees have the skills to boost customer satisfaction. It will also position
ARAMARK to expand existing accounts and take advantage ofocw business opportunities.

The Program includes: Orientation, Kitchen Basics, Guest Service, Food Service Marketing and
ARAMARK food concept training.



Workplace Safety

Because we value you and your safety, we ask that you share the responsibility for a safe work:
environment. Work safely, be alert, practice good housekeeping. remove potential hazards and follow all
established safety regulations. '.

If)'OO should have an accident or injwy v.hil.e working, DO matter how small, report it to your Manager as
soon as you are able. Failure to do so may result in di!ICiplinary action. up to and including termination.

Safety is co~ an integral and vital part of the successful performance of your job. It is every
tmployee's responsibility to know and understand lbese gerx:raJ. safety rules ofour operation.

• Learn the right way to do yout job. If you are not !We you thoroughly understand the job, ask your
Manager for furtbcr instruction. NcYe£ use any machine until you are trained in its use.

• Practice safe lifting techniques:

• Remove greasy substances from your bands. Establish a good grip.

• When lifting from the floor, keep your arms and back as straight as possible, bend)'OW' Imees and
then lift with your leg muscles.

• When lifting from an elevation, such as a table or shelf, bring the object as close to your body as
possible. Hug it to you. Keep your back straight and lift with your legs.

• Be IUfe you have good footing, then lift with a smooth even motion. Do DOljcrk. your body while
lifting a load..

• When the weight is too heavy or bulky for you to lift comfortably, get assistance

• When Sloring materials on shelves, always place the heavier, buIlcicr material on the lower levels. Use
a stepladder or step stool to obtain materials from storage. Never climb on boxes or storage racks.

• When drawing hot water or coffee from an urn, tum the faucet handle slowly to avoid splashing.

• Use only dry cloths, towels, or potholders when handling hot pans and/or utensils.

• Remove hot container COVeB slowly so that steam may escape without scaldiog hands or face.

• While tnmsporting heavy, hot eontainers get adequate assistance. Be sure the work area is elear of
fellow workers and know where the container may be safely placed before lifting.

• Do not engage in horseplay. Do not run. Avoid distraeting other employees.

• Use a broom and dustpan to sweep up pieces of glass - never pick up broken glass by hand.

• Pullout the electrical plug before adjusting or cleaning any machine. All appliances should be in the
"off' position before being plugged in.

• Do Dot attempt to repair or adjust any electrica1 equipment. Report faulty equipment immediately to
your Manager.

• Do not overload bus carts or dish trays. Make sure you can see where you are going, using extra care
throu&h doorways and around corners. Push all carts, do not pull them. Report any cart in poor
oonclition to your Manager.

• Report all unsafe conditiODS, accidents, and injuries to your manager immediately.

• Wet floors an: a particular hazard Avoid wor1cing or walking on a wet surface. Use "wet floor" signs

".oeded.
• Safety videos should be viewed during your orientation period and reviewed in a«:cl?rdance with the

guidelines set fonh by Lbe Risk Management Department.



Violation of any of these safety rules may be grounds for disciplinary action, up 10 and including
termination.

Since lime is of the essence during an emergency, you should prepare yourself in advance by familiarizing
yourself with your area's recommended evacuation routes and the area in which to meet your supervisor
outside the building for a headcount. If you arc away from your nonnal working. area during IlU

emergency, there are maps posted throughout the component which nole the most appropriate exit routes
from each area. Ifyou have any questions regarding your safety at work, please ask your Manager.

Workplace Violence
The Company strictly prohibits violence, threats of violence and/or any other forms of physical or verbal
intimidation by employees, regardless of whether it is directed against coworkers, applicants for
employment or any other individuals doing business with the Company.

All employees share responsibility for assuring that the workplace is free from violence and intimidation.
Any employee who becomes aware of a violation of this policyand/or conduct which suggests that a future
violation of this policy may occur should bring this matter to the immediate attention of their supervisor or
B member of the Human ResoW"ces Department. If the employee is dissatisfied by the handling of the
complaint after bringing it to the attention of one or more of these people. the employee should bring the
problem promptly to the attention of the Vice President of Human Resources.

The Company encourages the prompt reporting of complaints or concerns so that rapid and constructive
action Clln be taken. Allllllegations of violence and/or intimidation will be investigated promptly and in as

- confidential a manner as is consistent with effective investigation. Investigation of a particular incident
may include interviewing the employee who al1egedly was subjected to the misconduct, the employee
allegedly responsible for the misconduct, any third party witnesses and the consideration of any other
potentially relevant information. The Company will take appropriate corrective action when warranted.

Any employee who is found, as a result of the investigation, to have engaged in a violation of this policy
will be subject to disciplinary action, up to and including tennination of employment

Retaliation in any fonn against an employee or applicant for employment who exercises his or her right to
make a complaint under this policy is striclly prohibited and will itself be cause for appropriate disciplinary
action. Acts ofretaliation should be reported immediately and will be investigated promptly.

Employees who believe that they need help to avoid engaging in conduct which is prohibited by this policy
are urged to seek assistance through their Manager or a member of the Human Resources Department
and/or other available resources.

Hazard Communication
ARAMARK has established a hazard commwtication program for your safety. This program complies
with OSHA requirements to provide information to employees about chemical hazards in the workplace.
Our hazard communication program includes a safety orientation, information about safe working
procedures and a reference file of Material Safety Data Sheets (MSDS). Speak with your Manager if you
have any questions.
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Frequently Asked Questions &

Fill-in-the Blank Topics

'.
PAYROLL:

My classification is:
time, temporary part-time.)

(regular full-time, regular part-time, temporary full·

I wiU receive my fin>t paycheck on (date) _

The payroll cycle at my component includes all hours worked in a two-week period from: (day of the
week) to {day ofthc week), _

Pay day is every other (list day) .

If applicable to my component during breaks and scheduled downtime, i.e. Spring Break. Christmas break.
I will be scheduled and paid in the following manner: (Ewnples: layoff I Wlcmployment compensation,
accrued vacation applied to the leave, etc.)
List details below:

VACATION:

I am eligible for paid vacation time after __ year(s) of service. After__ year(s) of service, as a full­
time employee who works W1 average of 30 hours per week at least 30 weeks per year, I will be eligible for
__ week(s) of vacation. (Sec page 22 of handbook for morc infonnation on vacation.)

SEXUAL HARASSMENT AND OTKER WORKPLACE HARASSMENT:

If I feel I have been a victim of harassment or witnessed any conduct that is inconsistent with

ARAMARK's Policy on Harassment Free Workplace, I must report the inCi~:n:lt:o~:;;;::::=====~
If this is not appropriate, the incident must be reported to a member of the
department. You may also call the Employment Practices Department at 1-800-999-8989.

CALL·IN PROCEDURE:

If the event of an unplanned absence, i.e. sick day or other unexpected absence. I must notify my manager
directly atlcast one hour before my scheduled start time.

WORK SCHEDULES:

My work schedule is posted (location)' _

EMPLOYEE PARKING:

At this component, the designated employee parking is: ~



Acknowledgement of Receipt

1 ha~ received an employee handbook and will comply with Ihe personnel policies and procedures at
ARAMARK. I understand that it is my responsibility to review the information contained within this
handbook and 10 seck clarification from my manager v.'bere necessary. I further undcrsWid that this
infonnation is not to be regarded as a contract. t aclcnowledge that this handbook. does not guarantee my
continued employment at ARAMARK and that my employment may be terminated by me or by
ARAMARK. at any time for any reason, with or without cause.

By signing this acknowledgment, I am verifYing that I unden;tand lIlat thi!:l Handbook replaces any and all
previous handbooks and that ARAMARK may make modifications to the contents oflhis Handbook at any
time.

I also undentand that failure to abide by the standards of conduct and policies set forth in this Handbook
may result in disciplinary action up 10 and including letminatioa.

Employee's signature

Supervisor or Manager Signature Dote

D.te



Drug Use Policy



DRUG USE POLICY
'.

DRUG-FREE WORKPLACE

PURPOSE

ARAMARK Is committed to the malnteNnce of a drug-free workplace. This polICy
prohlbr~ the use of Intoxicants and 1I~~1 drugs In compliance with federal and
state regulatiOns. ARAMARK believes that employee Involvement wIth Intoxicants

or Illegal drugs produces an adverse Impact upon the work environment and
employee jOb performance. ARAMARK 3150 feels that Involvement in 5Uch
actlvltl~ is detrimental to business.

RESPONSIBILITY

each Manager has the responslbl1lty to enforce standards of the Drug·rree
Workp~ce Act as defined In this Policy.

DRUG TESTING

Pre-employment or on-the-Job medical testlng of prospective or current
employees Is prohibited except lAlhen required by law or requ~ted by client:> of
ARAMARK.

Guidelines for EmploYee!> Governed by the PrOVisions of the Drug·rree Wor1<.place
Act: Pre-award Certlncatlon.

ARAMARK will provide a pre-award certification to the contracting agency stating

that the Company will prOVide a drug-free workplace and will comply with all other
prOVIsions under the Drug·rree Workplace Ad.

IMPAIRMENT CAUSED BY LEGAL MEDICATIONS

MedlcatlOO5 legally prescribed by a Ilce05ed physician or available over the counter

also can affect performance and behavior. Employees may be required to prOVIde

a written statement from their phy51dan concemlng the effect5 of the medication.

The assIgnment of overtime is based on defined standards. All eligible employees

will have equal opportunity to work overtime. Per company POliCY, new employees

must be Informed If their jobs reqUire frequent overtime. Managers are responsible

for Informing employees of the standards that qualify them for overtime

aSSIgnments. Overtime must be dlstrlbuted equally among per50nnel performing
similar duties.

..
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AMERICANS WITH DISABILITIES ACT (ADA)

COMPLIANCE

ARAMARK complies with the gUidelines of the ADA In both the design of our
faclllties and In accommodating the needs of fans and employees with disabilities.

ARAMARK 15 fully committed to equality of treatment In employing Individuals with

disabilities. disabled veterans and Vietnam-era veterans.

SEVERANCE POLICY

Employees can be released for any number of reasons, from performance to the

elimination of a po~tlon. However, loss of a Job under any circumstance Is a
traumatic experience. Recognizing this. we offer severance pay to eligible
employees who are InvOluntarily terminated, except under limited circumstances.
Thls payment Is Intended to serve a5 the employee's Income continuance while
the Individual seeks alternative employment.

5t;!verance pay will be provided to regular, full-time, salaried employees, who are
termInated under any of the follOWIng circumstances:

The employee's position has been eliminated due to a reduction in the

workforce, re-organlzatJon, or cancellation of a client contract and no

reasonable. comparable POsition Is offered

Unsatisfactory performance, except In cases of willful misconduct,

neglect of Job responsibilities. or repeated occurrences of grossly

Inadequate performance

SEXUAL. HARASSMENT

Sexual harassment In any form will not be tolerated In the workplace at any
ARAMARK partnershIp. All managers and supervisors at the faCIlity have
responSibility for ensuring that employees are not subject to any form of sexual
harassment In the workplace.

No supervisor shall threaten or Insinuate. either expliCItly or ImpliCitly, that an

employee'S refusal to submit to sexual advClnces will C1dversely affect the
employee'S continued employment, compensation, performance evaluations,
advancement, aSSigned duties or any other condition of employment Other
conduct which demeans the dignity of an employee through Insulting or degrading
sexual remarks or conduct, or which creates an Intimidating. hostile or offensive
workIng environment whether committed by supervisors or non-5Upervlsory
personnel, Is also prohlb!ted.

50
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Any employee who feels that he or she has been ~ubJect to sexual harasYI'lent
must report the Incident Immediately to his or her supen.:lsor. If this 15 not
appropriate, the Incident must be reported to the next level of management or the

appropriate Human Resources Department. Per corporate policy, any supervisor

receiVing a complaint of sexual harassment must Immediately contact the Human

Resource Department. An InvestJgatlon will be conducted and, If warranted,
disciplinary action, Including dismissal, will be taken.

..
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Resumes

D15trlct Manager Candidate
General Manager Candidates
Concession Manager Candidate
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RESUMES
'.

GENERAL MANAGER CANDIDATES

ARAMARK IS pleased to present our candldate5 for the key on-SIte maoagement

p05ltlons of food and beverage seNlces at your faclllty. Our 5UCC~S as guest

~c.e providers will be founded on the capabilities and expeflence of our on-site
management team. ARAMARK's on-slte staff organIzatIOn will prOVIde exceptIonal
services to fans and guests. Each member of staff 15 M experienced and hlgtlly

traIned seNice professional with a positive "can-do' attitude and Is Inspired wIth a

·~Ion to serve' yOUr guests. Their attitude. dedlcatlOn. traInIng and expel1ence

make our management teilm the right Choice to lead our guest service operations.

7 Under the contract. ARAMARK Will be your partners not only at your
tadllty, but In the community as well.

We iJnders~nd both the needs Of your orgi,mlzatlon, i!lnd the

expectations of the San Antonio civic and bu51ne:ss communities. OJer

the past several yea~. ARAMARK on-site and corporate management

teams ha~ torged relationYllps with the local business and CIViC

communIty leaders that will be Invaluable In creating a Spirit of

enthusiastic partnership between ARAMARK and your communIty.

GENERAL MANAGER RESPONSIBILITIES

The General Manager and his management te;:wn will provtde th~ programs to
our faCility staff as the requirements of their pOsition dlc~tes, baCking up formal
education with on-the:l0b training with an "ssigned mentor. The Regional Vice
President 15 responsible for ensurIng that the General Manager has the resources,
support and proper guidance to fully promote, train and Implement these quality
~urance control systems.

GM CLIENT DUTIES

Assume full responsibility tor the AJamodome's food selVlce operation,

adhere to aU your fadUty's poflCles and regulations and develop an
effective rapport with CIty of San Antonio management

..



GM FOOD SERVICE DUTIES

Control the range of "II fOOd ~ervlce "ctlvlties, ~Jmlze sales With

appropriate food, labor, expense and a~5et control ~ystem~ and apply

knowledge of purchasIng, receIpt, storage, preparation, :sanll:atlon,

merchandl5lng. service, and control of fOod products. Implement high

standards of 5ervlce, 5i!nltatlon, and employee and cu:5tomer relations.

GM HUMAN RESOURCES DUTIES

. Lead an active but .sensitive human relations program, 5Upervlse

ongOing and etrecttve hiring. orientation and trainIng programs and

direct and motivate the employee5 under his or her supervisIOn.

E~erclse deCiSion-making SkIlls In an aggre5:5rve and creative manner to
meet changing demands at the AlamOdome.

GM ON·SITE MANAGEMENT

ARAMARK attracts, recruits and develops :5Ome of the best professional managers

in our buslne:55. Having found the right people, we prOVide them With the flexibility

to use the full range of their own creativity and enthusla5lTl to develop their

operations to their maximum potential. The quality of the General Manager 15

critical to the 5UCC~ of any support 5ervJce operation. ARAMARK can assure the

City of San AntonIO of a general manager With :5Uperlor food service qualftlcatl~,

as well as an understanding of your ml:5skm and objeCtJve5 that Is unIQue In our
Indu:5try.

GM MANAGEMENT PROGRAM

Our pOlley 15 to support our General Managers with our corporation', full resources

and appropriate modern management tools. We believe that co~tant feedback of

Information, both flnanclal and operatIonal, provlde~ the Manager wIth the

operating sY:5tem to function effectively and efficIently. Our General Managers

receIves can:;tant SUpef\llslon, review and appral5CI1. We can assure you or an

ongOing. Inten5lVe management Inspection af all phases ot I'ood seNice where we
5Wap ldea5 at City ot San AntonIO to ensure a h~r a55Urance that aU ObJectives
are met and that your satISfaction Is maintained.
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TRAINING PROGRAMS

The General Manager, wIth the a~15tance of on-site manage~ent and corporate

trainIng support, 15 re~lble for Implementing our control sy5tems. oompJes
of these Include the follOWing. many of wtlIch are dl5CUSsed In greater detail In the
training programs 5eCtlan.

TRAINING PROGRAMS

Applied food servIce 5anltatlon program

Basic food handling guidelines and procedures for hourly employees

Time and temperature control log:s

5afety and accident prevention training videos

Instnicuonal "(st aid program

·Creatlng fan Focus" training program

Serv5afe, TIPS and HACCP

Kitchen safety

Safe food handling
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EVENT PLANNER

HOUSE BEAUTIFUL SHOW
'.2115/2003

Event Inro: Door5 at 2:00 Manager Report 13t 12:30
Show at 2.00 Help Report at 1:00
Show end5 at 9;00pm

STANDS MGRS. HELP CASHIERS TOTAL POS
rleld One ARAMARK 1 2 4 7 4 Plus 1 cook

rJeld TlNO ARAMARK I 2 2 5 2

Field Three MBE 1 2 4 7 4

NW Portable I 3 2 6 2

NE Portable I 3 2 6 2

Food Court MBE 1 6 4 11 4

CondIment People

Total 6 18 18

I

19

1 fIeld level
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EVENT PLANNER

HS BASKETBALL

41112003

fvont Inro, Doo(s at 12:30 Stand Manager Report: 9:00
Game at 2:00 Stand Help Report 10:00
Attendance: 20,000

Non Pront

STANDS MGRS. HELP CASHIERS TOTAL pos
103 ARAMARK I 5 2 B MBE (Polonco) 2
104 ARAMARK 1 • 6 11 MBE (POlOnco) 6
104 Ice (ream 1 2 2 • 2
105 ARAMARK I • I 6 I
107 1 • 2 7 2
107 J 2 4 7 MBE (AII-5tDr) 4
J08 J 4 4 9 MBE R053r1OS 4
109 ARAMARK I I I 3 I
110 I 10 9 20 MBE All Stars 9
114 ARAMARK I 5 2 8 2
1141 1 3 3 7 MBf ( William franklIn) 3

II' 1 4 4 9 4
115 ARAMARK I 2 2 • 2
JJ6 J 4 4 9 4
117 1 8 " l~ Polanco "118 I 2 2 5 2
119 ARAMARK 1 I I 2 I
120 I 3 • 8 •
126 ARAMARK 1 " • 11 •
127 ARAMARK 1 3 1 2 1
129 ARAMARK I 10 8 19 8
130 ARAMARK I 4 2 2 2
J3J J 8 8 J7 MBE (R=nos) 8
132 1 2 2 5 2
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STANDS MGRS. HELP CASHIERS TOTAL POS
136 ARAMARK 1 , 2 8 2

137 1 4 2 7 2
137AMMARK 1 2 2 4 2

371 Italian Comer 1 3 3 7 3
1.38 ROSlJr1m 1 4 5 10 MBE (R05ano~) 5
139 Franklin 1 5 6 12 MBE (WIlliam FrankJln) 6

141 ARAMARK 1 1 2 1

142 ARAMARK 1 8 6 " 6

142 Ice Cream 1 1 2 3 2
143 ARAMARK 1 3 2 6 2

vend 142 Tex. Finest 1 10 1 12 MBE (Texa~ Flne~t) 1

238 1 6 4 11 4

NW Portable Club· 1 3 2 6 2

NW Portable Club 1 3 2 6 2

208 1 6 4 6 4

Ice Cream Carts 1 10 10 12 10

Tetill 5til1f ReqUltement 40 174 138 197 138

73



, ,

EVENT PLANNER

CONCERT '.
4/112003

fvenllnfl>. 0001'5 at 12:30 Stand Manager Report 9:00
Concertat 2:30 Stand Help Report: 10:00
Attendance: 60.000

Non Pn>ftl

STANDS MGRS. HELP CASHIERS TOTAL pas
103 ARAMARK I 5 2 8 MBE (Polanco) 2
104 ARAMARK I 4 6 11 MBE (Polanco) 6
104 Ice Cream 1 2 2 4 2

104 Beer Vend Room I 6 1 8 MBE TeXll5 Finest I
N~B 1 2 2 5 2
lO:i ARAMARK I 4 I 6 I
106 Margar1tavl/le 1 I , 5 ,
107 1 4 2 7 2
107 1 2 4 7 MBE (A/I·5tar) •
108 1 • • 9 MBE R05ar103 •
109 ARAMARK I 1 I , I
110 1 10 9 20 MB~ AU Stars 9
114 ARAMARK I 5 2 8 2
1141 1 , , 7 M~E ( William. franklin) 5

11' 1 • • 9 4

115 AMMARK I 2 2 4 2
116 1 • • 9 •
117 1 8 6 15 Polanco 6
118 I 2 2 , 2
119 ARAMARK 1 1 I 2 1
120 1 , 4 8 4
126 ARAMARK 1 6 4 II 4
127 ARAMARK 1 , 1 2 1
128 ARAMARK Port 1 J J 5 1
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STANDS MGRS. HELP CASHIERS TOTAL pos
129 ARAMARK 1 10 8 19 . a
129 :saloon 1 1 2 4 2
130 ARAMARK 1 4 2 2 2

131 1 a 8 17 MBE (Rosanos) 8
132 I 2 2 3 2

135 ARAMARK I 5 2 a 2
137 1 4 2 7 2

137 ARAMARK 1 2 2 4 2
371 Italian Corner I 3 3 7 3

138 Rosarlo~ 1 4 5 10 MBE (Rosa~) 5
139 Franklin 1 5 6 12 MBE (William franklin) 6
NWB 1 2 2 3 2
141 ARAMARK 1 1 2 1
142 ARAMARK 1 a 6 15 6
142 Ice Cream I 1 2 3 2
143 ARAMARK I 3 2 6 2
Vend 142 Tex. rln~t 1 10 1 12 MBE (TeMS Finest) 1
Ice Cream Cart5 I 10 10 12 10 Carts
23a 1 6 4 II 4

MW Portable Club 1 3 2 6 2
NW Portable Club 1 3 2 6 2
20a I 6 4 6 4

Portable Club east 1 1 1 3 1
Portable fast 1 1 1 1 3 1
Portable W I 1 1 3 I

Portl3b1e West 1 1 1 I 3 I
Ice Cream Carb 1 10 10 12 10

301 ARAMARK 1 2 1 4 I
302 ARAMARK I 7 6 14 6
304 ARAMARK 1 2 1 4 1

305 Vend Texas Fln~t 1 10 1 12 MBE (Texas Flne:st) 1

306 Ndcno 1 4 2 7 MBt (Polonco) 2
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STANDS MGRS. HELP CASHIERS TOTAL. POS
308 ARAMARK 1 1 3 1 ".

309 ARAMARK 2 8 • ,. •
310 All-Star J 8 3 10 MB~ AJI-5tar 3
3121513 Afarnark 1 2 1 4 1
Dome Dog J (3J2) 1 J SUB 1
315 AII·5tar 1 3 3 7 MBE AI/-Star 3
316 All-Star 1 3 3 7 MB~ AII-5~r 3
318 ARAMMK 1 1 2 • 2
321 ARAMARK 1 1 2 • 2
323 ARN1ARK 1 8 8 13 8
325 ARAMARK 1 1 2 3 2
328 ARAMARK 1 8 8 13 8
329 ARAMARK 1 1 2 • 2
331 ARAMARK 1 1 2 3 2
333 Polanco 1 2 2 4 MBE Polonco 2
334 Polanco J 2 2 MBE 2
3361337 ARAMARK 1 1 2 1
Dome Dog 2 (335) J J 2 SUB 1
339 PoliMlcO J 2 2 :; MBE POionco 2
340 ARAMARK 1 7 • 12 •
341 ARAMARK 1 1 2 1
343 N~cho J 2 2 :; MBE Po/onco 2
3.5ARAMARK 1 J 2 1
347 ARAMMK 1 7 8 ,. 8

Toti!ll 5tatf Requirement: 81 292 234 22.

7.
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PAYROLL EXPENSE

r

ALAMODOME WAGE SCALE

SALARIED EMPLOYEES

Minimum Mki Maximum

General Manager $33,200 $49,800 $66,300

ConcesSions Manager $27,400 $41,100 $34,800

MBE ManagerlLlalson $24,300 $36,800 $49,100

Office Manager $26,400 $39,300 $52,700

HOURLY EMPLOYEES

Minimum Mid MaxImum

Counter Help $3.73 $7.73 $9.73

Ci~shler$6.00 $8.00 $10.00

Stand Manager $6.30 $8.30 $1050

Cook $7.00 $9.00 $11.00

Warehouse $7.10 $9.10 $11.10

Receptionist $8.00 $10.00 $12.00

Supervisor $9.00 $11.00 $13.00

Office Worker $9.30 $1l.30 $13.30

Accounting Clel'k $1000 $12.00 $14.00

7.
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Conces51on5
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CONCESSIONS

OUf proposal for concesSlol"l5 at the Alamodome Is customIZed to your needS "00
de:slre5 as expressed through your visIOn.

BuUt arou~d .the cultunll heritage "nd culinary reputatIOn of San Antonio wfll be
signature fOOd and beverage concepts that thematically support your visIOn for the
brand Image. Besides being attractively consistent with the renovation deSign
elements at the facility, our concepts will appeal to the buying Impulses of your
dlvef5e customer base.

To maintain the exiSting fan ba~ and capbJre the next generation of spore

enthuSIa5ts, facility and team owners are plactng greater empha515 on creatflg a
total entertainment experience· one that complements excitement on the field.

Changes In fan expectatIons have altered our focus· we no longer simply prOVide
quality food. We have become an Integral part of the entertainment experience
offered to your fans. Our successful fOOd and beverage programs offer menu
concept5 that will appeal to the ethniC and cultunll characteristIcs of your targeted

, customer base.

ARAMARK11M t«db apcrrise co
draft~ a(J.pro~ d C(llIJ(~:s:1iOll"

opMtiaIlS 1rx)Wl' fadlity.

As the brands and slgNture concepts described on the following pages suggest
our conce:s51ons program IAIIII be tailored speclflcaUy to the unique San AntonIO­

style eatlng ~rIence. It 15 deSigned to deliver the key value propositions
important to our partnel"5hlp: aggressIVe revenue growth through a program
designed to enhance the entertaInment experience for the fans.

00
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INTRODUCTION

Marquee names on the team are not the only attraction. O~rtng a variety ot
creatively packaged local and tradltJonal favor1te5 is a time-tested method of
enhanCing the OJ5tomer expenence. We have made a 5Clence of combining
traditIOnal sports fare WIth pOpUlar entertalrment concepts. local ftavors. and your
tans' favof1te food Icons. We undel'3tand the power of specialty offertngs and brand
name consumertsm. and how the brand loyalty we create with our concessions
programs will translate Into customer loyalty.

CREATING A UNIQUE &: EXCITING BRAND IMAGE

We under5tand lnat creating an effective brand Image for the AlamlXlome will

depend on ttle close collaboratiOn of your organization and your guest services
partner. In today's environment, where fans expect to be entertained at all times.
your partner will play a vital role In building the brand Image In the tood and

beverage Concessions areas that complements your vt~ron.

TAKING THE AL.AMODOME TO

THE NEXT LEVEL.

Our propo5Cl1 Includes both our proven ran
tavorltes and several unique Items and
community programs developed specifically tor
San Antonio by our MBE partner subcontractors.
We will Initiate an annual Job faIr as Pllrt of our
communIty outreach program. This llctlvlty will ......~.
Include speakers to Inform and educate potential l;;' Y:.".;; - '.\.
employees about the food Service bUsiness. Through working with local schOOls,
we will Identify potential Interns. Programs 5Uch as these will allow us to aCtively
seek out new employees and lake our community partlclpatlon beyond Just
satisfying the standard reqUirements. We feel thiS will assure the next generation

of communIty development and grow our partnershIp wIthin the San AntonIo
communIty.

.,
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MBE SUBCONTRACTOR PARTNERS
'.

Our MBE subcontractor partner:! will bring the following to our menus:

All-Star C~1Ort5 • home of the Best Blooming 0rI1on In San Antonio

Ter.as met -produCIng a mouth wate1ng BBQ brbket sandwich

Ro5arIo5 - Tex~ specialties with an authentlc taste and ftalr

WIlliam rratVlln • an~ sub 5oi!IndWlch (B1lmpll! ~t;:e.)

_________________ 82
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ALAMODOME CONC.BaIOIUl MENU PRIGES

DESCRIPTION PORTION SIZE , PRICE

Souvenir Soda (Small) 220z, $3.50

Souvenir Soda (Large) 3202. $4.50

Bottled Water 2002. $3.75

Contour Soda 20 oz. $3.75

Smoothle 1602. $6.00

Fruit Juice 20 oz. $2.75

Draft Beer 2402. $5.75

Draft Beer 16 oz. $4.75

Domestic Plastic Beer 16 oz. $5.50

Domestic Bottled Beer 1202. $5.00

ImportlF'remlum Bottled Beer 12 oz. $5.50

Igloo Margarltas 16 oz. $6.75

Igloo Margarita (Bone) 18 oz. $9.75

Wine Coolers 12 oz. $5.50

Candy $2.75

Cotton Candy $3.25

Chips 1.5 oz, $2.25

Ice Cream Sandwich $2.25

Drumstick $3.25

Push Up $2.25

Cake Cone $325

Sundae Cup 602. $4.25

Hot Dog a to 1 $3.25

Jumbo Dog 5 to 1 $3.75

Deluxe Jumbo Dog 4tol $5.50

factlong 4 to 1 $4.50

Hamburger $4.25

B3
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ALAMODOME CONe_810NB MBNU PRIe••

DESCRIPTION PORTION SIZE , PRICE

Chicken Sandwich (Fried) $5.00

Polish Sausage 4 to 1 $400

Jalapeno Sausage 4 to 1 $4.00

Nachos nt68 $4.75

Ultlmate Nachos :5 camp tray $6.25

Ultlmate Beef Nachos 12 oz. $7.00

Euro Baguettes 6" $5.75

Chalupa 6" $4.00

Onion Bloom $5.75

M,eatball Sub 6" $6.25

50ft Pretze~ 5.~ 02. $3.00

Peanuts 7 oz. $4.25

Popcorn (5mall) vt>46 $3.00

Popcom (medium) vg85 $3.75

Popcorn (Large) v130 $5.00

French fries 20 oz. $5.00

Chicken Brea5t Sandwich 502. $5.00

Chicken Tender Platter 3 tenderSlf"rles $5.00

Persona! PIzza $5.25

Coffee 12 oz. $2.25

B4
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CATERING
'.

We take great plide In prOVIding service to both you and your guests. OutstandIng

results can be accomplished by our dedicatIOn to the art of entertalnlng with
food ...U5rng the finest. freshest lng.redlent5 and prepartng them well, With

consistency and fIalr....servlng beautifully presented foods promptly and
grad0U5ly In a setting that enhance~ the occa5k>n.

You Will find our catering staff rE!:spon5lVe:. re50urt:eful and enthUSIastic. whether
planning refreshment break:; or full 5eNice events. Whether large or small. the
key to any 5UCC~hJt catering event 15 the attention to detail that our staff 15
accustomed to providing.

Our menus i3!1d presentat.\Of15 c:lfe as vafled as the clients that we serve. We are

able to provide a myriad of :seNices 5Uch as;

Simple coffee services to deluxe theme breaks

ConcessIon stands to portable foOd stands

Buffet meals to formal black tie affaIrs

Hamburgers and mas to filet mignon and chzImpagne

Western cookou~ to exotic theme parties

e'xper1ence 15 also present In our management core. Our managers are expertly

tlCllned. Numerous company resources are expended to maxImize our corporate

and human resource functions. At the end or the day, ARAMARK Is only as goOd

es our people. The most Important part of our management programs 15 the ability

and knOwledge of our on-site and regional management people to beSt use

ARAMARK's vast resources. Our local managers will be supported by our VP of

National Sales, Regional ExeOJUve Chef and Regional roOd & Beverage Managers.

While our first and pnmary operatlOnlJl focus 15 to delIVer extraordinary service at

each and e'rJe.ry functJon, we know that flrst Impressions are remembered for a long

time. It 15 our goal to ensure that each Zinc! every guest leaves having had ZI

positive exper1ence, We are able to do this becaU5e customer focus Is Zit the core

of our company's visIon.

..
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We'll do It with creative culinary approaches. state-oHhe art tectvloJogy solutIOns

and pro"en sales and ll"lClrketk1g strategies. Great food. great programs, great
servlcel ".

Most re<ently. at the A5trodome In Houston. 940 guests lunched on a
Mediterranean White Bean Salad WIth Diced Pro:sdutto and Sun-Dried Tomato

Vinaigrette. filet Mignon with Jumbo Prawns laced wIth a Morel Sauce and
complemented wIth a Pyramid Chocolate Mousse Ci!lke. At the Mellon Arena In
Pltt5burgh, 1,200 guests of MarlO Lemieux dined on Chilled Watermelon SOUP.

MesquIte Smoked Medallion of TenderloIn wlth ShIItake Mushroom Deml-Glaze.

Across town at PNC Park, under the evenIng sky and a tent the Young Presidents

OrganIzatIon networked with each other whlle noShing on Baby Lamb Chops.
Sauteed Crab Cakes, lobster Raviolis with Newburg Sauce. Hor5eradISh-Encrusted

Tenderloin of Beef, and SU5h1. At the Washington State StadIum and ExhlbltJon

Center, 12.000 Microsoft employees feasted on a -down home" batbeque dUring
theIr annual employees meetlng.

Our sale5 staff prlde5 Jt5elf on Its ability to attract fans to off-season and non-event

dav the '5tadlum' after the lights go out and the playe", go home. let ARN1ARK

and Its experienCed team keep your facUlty operating and generetlng pralle. well
after the game is over.

..
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CATERING PROGRAMS

rrom the largest Commencement to a gala event to the most, Important Board of
V15ltor5 meeting. to a simple gathering of staff for coffee and cookies, ARAMARK

will provide a broad scope or superior quality catenng 5ervlces. such a5:

WalterNJaltress served banquets

Buffets

rarmal coffees or tea5

luncheons

Picnics

Coffee & pastries

Athletic event parties

Box lunches

Customized gourmet dinners

'=Iegant receptions

International taste festivals

Quality dining for board meetings. development functions and executive
dinners

ARAMARK can cater the5e and a vartety of other event5 more expertly and cost
emClently than an out:5lde caterer. All catel1ng seNices will be pre<osted and

pr1ced. The menu. acc~nlments and style of !le:rvIce will be agreed uPOn
before the event Director of Catering will assist catering patrons tn selecting
appropriate menus and arrangIng for ec:lch cilltered function.

ARAMARK also otfer5 cater1ng seNlces for Informal events for whIch only
preparatlon IS requested. Coffee, 1lol'5 d'oewres, party trays and baked gOOds are

akilays rrest!, delldous and attractJvely decorated to suit the occasion.



SPECIAL AND CUSTOMIZED MENUS

W~ will be pleased to work WIth you to develop~I menuSo.not outlIned In our
Cater1ng Guides, and WIll make avallable an extensive library of cookbooks and the

most recent culinary publicatIons. We have developed for some of our dfent's
menus In various languages. 5Uch as: French, SpaniSh, Italian and German. We

also understand your concem for guests wIth special preferences C!lnd dIetary

needs, and WIll malntzlln aJourml of those needs to en5Ure ei!lch guest Is treated
wIth care.

ATTENTION TO DETAIL

ARAMARK does all the ·IIUle things" rlght includIng:

Appropriate glassware, enlna and silver for each event

Fre5h flOlNers and dkor when apprOprli!lte

Juices served In dear glass pltcher.s

linens that fit the party theme

Appropriately garnIShed dIshes, r1ght down to the butter

VarIed serving i!rrangements for annUClI functions

EVEN™ASTERTM ~ CATERING & EVENT MANAGEMENT

ARAMARK Is well able to meet the demand for world-class event services that
satisfy the dIverse arrC!ly of customers found on tOday's sportlng fac.llltJes. We are
greatly assisted In tnls task by the use of CBord's EventMaster Software. ThIs

valuable too allows ARAMARK's Event Managers to focus !tIelr tlme and attention

on your event ... rather than on tedious paper work. EventMaster" coordInates

the Event Management Process, combining It Into one central database 50 that

everyone Invotved has access to the most up-tO-date Information. ~ventMasterV1

reduces admlnlstratJve time by automatically generatlng proposals, contracts,
InvoIces "nd custom 5ales reports, a5 well a5 by providIng d.!lta exports for U5e In
other 5Oftware.

Production aod Servfce staffs beneftt from the nexlble reports available for
purchasing. prOduction, delIVery and retneval. Departments can be notlfled

Immediately of chang~ to or1glnar event order5 50 our clients can receive exactly
what they YR\nt • even If they change thelr mInds.

..
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SUITE SERVICES
Your fans will rell5h having Suite Services available to them ai-the stadium. They

will have access to specially deigned menus and dedicated walt-staff service,

among many other feature5. The 5Ult~ serve as an excellent way to host Informal

parties or to conduct business~y from the office witt! an out-af-town Vi.51tor. The

Increased reveroe generated through Suite Services will surely contribute to the
over;,l1 success of our partnership.

SUITE MENUS

Working together wIth your organization and tapping Into the de5lres of guests. our

chefs will develop suite menus trlat capltaJlze on popular culinary trends and
highlight authentic local cuIsine. we look forward to refining~ concepb as well

as developing new ones based on further Input from your organIzation and guests.

We are pleased to offer the culinary expert:be of profeSSIonally trained chefs to
yeur Premium ServIces guests. Our chefs practice trlelr passion for the craft by

creating culinary masterpieces with prec~ and skill. Innovative menu selections,

detailed pre5ef'ltatlon and excellent servlce from professional walt~5taff highlight
the culinary expenence enjoyed by guests at every ARAMARK partner:lhlp.

DEDICATED SUITE STAFF

We guarantee knowledgeable, dedICated suite i!lttendant:i who deliver the highest
levels of persoOClllzed. professional service available to the suite guests. They are
trained to manage effortlessly the details and 'Pecl,,1 needs of your guests, 5uch

as vegetarian and kosher requIrements, bIrthdays, i!lnd last-mInute requests.

~lghtY-Slx percent of guests we have surveyed believe that a friendly suite servlce

staff Is Important. Always attentive to our guests' need'S, we pride ourselves on
quallty service tI1at complements the foOd served In our 5Ultes.

Each attendant Is carefully screened to ensure that the IndIvidual hi!ls prIOr

hospItality E!Xperlence, an eye for detail. and a pleasant. positive, can-do attitude.
Before and throughout the season, our new attendants must complete a

comprehensive training program wIth a goal going beyond sImple training of good

service fundamentals - they must demons\nlte that they have trle desIre to :;erve
their guests.

00
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Some of the components of our training program InclUde:

TRllnlng In I1azard Analysls. Crltlcal ContrOl Point (HACCP'·) food ~fety oYld

handling techniques

Alcohol awareness certltlClltlon (TIPS)

Educatlon of menu Item5, Ingredlenl:.5 and wines

Food display and presentation requirements

sales. and communication 5okI~ 5emlnars

IrKlepth role-playing exercISes.

SUCCESS IS IN THE DETAILS

Your 5Ulte guest5 expect a magnltlcent experlence, conducIVe to enjoying the

occaSion and company at hand. Creating that experience starts with Instilling the

expectation of superior quality In every aspect of our servtces. from the menu

selected to the fuml5hlng of the suite, Our attendants fOCU5 on creating the
experlence your gues.3 exped.

Our 5Ulte attendants adhere to strict suite set-up and pre5entatlon guidelines,
customized to your guests' preferences. From the arrangement of foOd displays to
the service ware, every 5Ulte will be 5pedalty prepared In SImple, yet tasteful
fashion !;hat retlects the profesSionalism of a 5Ulle experience.

Per5onaliZed, value-added amenities can also add a special touch to the guests'

experience. Upon request, we can help them select Items for any occasIon or any
guest. whether It 15 custom servlcew-are or retail merc:hancflse created espeCIally
for an event. No request IS too large or too small.

The Hit§h<:st. 1md5croft.e
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INTERNET ORDERING

While the customary method of pre-ordenng has been by fax (":'hl<h will remain an
option). we are capitalizing on the Internet expl05lon with our own online ordel1ng
system. A large majority of :wJJte holdef5 stili pre-order their toed and beverage
:5e;rvIces by phone or fax. but the Internet with Instantane~ response t1m~ and
unequaled convenience. is slowly dlangrng these hablt::5.

SUfVeyS of gue3 Indicate more than 7~% of our suIte aanlnl!>trato~ have access
to the Internet and 6Q'l, of them have expr~5ed an Intere5t n plaCIng orders on
the Intemet.

Preliminary results suggest not only that tne Intemet 5Peeds ordenng, but It also
Increa5e5 sales. We now provide 5Uite ;,dminlstr;,tors with access to complete
mel"lU5, dally specials iWlCl full-<oIor visuals of our menu offenngs. Whether It IS a
carving station. gourmet coffe~. or regloNI concepts. suite admInistrators can
"poInt and dick" their \Way to an extravagant meal for gues31
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CLUB SEATS
'.

fans 5hOw their 5Upport In various ways. The Alamodome's faithful fans In your
Club Seatlng level may pay higher prlces to enjoy great seats and an overall sports
enter1Zlinment expel1ence. And this 15 another opportunity to provide your ~n5

with 5Qme VIP treatment Up:scale concessIOns can be found on ttlls level, and Will
5Urely appeal to these fans.

,
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PRODUCT BRANDING
As consurnel'5, we like to know what It Is we are buying. De5Prte our reputation as

an Industry leader In I'T"0naged services, we know we ~re only as good as our last

event. Call It Image, If you will. But dIfferent guests are welcomed at your facUlty

every night. representing repeated opportunltles to Impact the customer. Each of

thO5€: opporrunJtle~ gives our partnershIp the potential to maximize revenue,
Increase your exposure In the marketplace and create a favorable Impression In
the fan!>' minds.

SUB-CONTRACTING THIRD PARTY FOOD AND BEVERAGE

CONCESSIONS

ARAMARK recognizes the Importance and value or national, regional and ARAMARK
In-house brands. It 15 our Intent with the approval of The Alamodome to offer brand

name prOducts at its events. The following list depicts our national, regional and

ARAMARK branded concession products. We have focused on quality and a rich
history of performance when selecting ttle!>e products. ARAMARK will continue to
use those brand name products that The Alamodome has developed strong
relationshIps wIth and wlll seek to Introduce others. A proposed offering our
natIOnal, regional and ARAMARK bral'lds are listed below.

OUR BRANDING STRATEGY

It 15 along these IIn~ that ARAMARK~s Its strategy of Product Branding. In our

case, this concept links an IndiVidual's positive dining experience with a specific
ni!lme brand. WIthout a doubt a majority of your fans have had a quality meal at

Pizza Hut or a cool treat from CaNe!. When they see such well known SIgns at the
AJamodome, our Intent 15 for them to clearly recall their experience. This In turn
will cause them to buy the prOduct again and agaIn, resulting In a satisfied fan and

a successful partnership on a regular basis.

It sounds Simple enough, but branding Is an essential element of all sales and

marXetlng campaIgns wishing to turn a profit on a regular basis. Consider some
typIcal experiences wIth the most well known compi!lnles on the marXet.

"7 At the ~l11'larket: For years, no thirst has been too bIg for the 50ft

drink giant known worldwIde 035 Coke,

-, At the ICe cream shop: Carvel has made a marh In this Industry with well

known products quiCkly associated with their name.

9'



. At the water fountain: The market has opened up for this commodity In

recent years. and several national and International ~rands of bottled

water have flourished.

At the dlMer UIbIe: Sunday Is pIzza night In your house. And the whole

gang knows who dellvers. One large with peppers and olives, and don't

forget the breadstlcks.

THE ARAMARK GAME PLAN FOR BRANDING

The branding plan we have developed contc!lns b.vo elements to help our
partnership grow and prosper throughout the years. One goal Is to provide
concessIOns and concepts which will bE' Con5!5tent with your Ideas for the overall

enterWlnment experience at your stadium. for example, you surely want to
present a theme to portray the unique regional personality of San Antonio and

apply It to your stadium. Certain Ideas we have will serve as a backdrop and a

supplement ~o this theme, whether It Includes a regional food Item or the design

of. the permanent conce~lon stands. Our partnershIp approach, not to mention
our years of hIgh-level managed seNfces experience, ensures a concessions and
concepts plan that benefits both of our parties In this manner.

The goal Is choosing the branded concepb and Ideas that your fans will recognize

and buy repeatedly. Through extensive market research, customer surveys and

demographle; studies, we determine those wIth the most long-tenn value and the
guarantee of buyer loyalty for the duration of our no-limits partnership. The

produc~ effortlessly fulfilling the demands of customers appear In the win column
night after night The ObviOUS re5ults of these V1ctones are significant 5ales and an

ImpressIVe bottom line. You can count on It

Another ARAMARK option to accommodate your fans' needs Is through our own
proptleteJry brands. Today, we offer more In-hOUse brands than any other foOd

service company. Our eXCiting dIning concepts Increase 5ales, customer counts,

and average check amounts at facilities across the countr)l.

•• THE REWARDS

At ARAMARK, we are experts In creating branded concepts to enhance the
entertainment experience of fans and Increase your profitability. In each of our

stadium and arena partnerships and acr055 ARAMARK lines of business, we have

developed hundreds of successful branded concepts. familiar names, colors, and
aromas mark an easy path to our concessions areas for fans to find their favorite

snacks. Whether It Is development of propnetary concepts or utlHzlng a national

brl!lnd already popular with our fans, we have the proven expertl~ to fully develop

and Integrate a succes5ful branding campaign for concepts at the Alamodome.

..
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THE "RED BELL MICROBREWERYu IN PHILADELPHIA'S

FIRST UNION CENTER
"

Sports fans have dIscrimInating palates, particularly when It comes to the beer

they want to enJoy dUrlng a game. In the mld-1990s, mamet fragmentatJon In the

beer Industry betVJeen domestics, Imports and premium labels created a profitable

nld"le for the mlcrobrewery concept. Capltallzlng on this concept, ARAMARK and

our partners at the fIrst Union Center created the Red Bell Mlcrobrewery for fclns.
They Immediately took to this upscale concept and It hl:l5 become the gatherlng
place for PhiladelphIa's sports fans.

TASTE OF THE NHL

This poputi!lr food concept lets fans sample regional fare from the visiting team's

hometown or home rink. Get an Alasl<.:ln king crab cake at MadIson Square Carden,
a Philly cheese steak In San Jose, or a lex-Mex treat In Detroit's Joe Louis Arena.

This succes~tul concept generated an additional $1 mUllon In revenue for one of
our parmers in Its first year. It has been 50 well-received by fans, variations are
offered In many of our operations.

The success of these concepts Is based on an understandIng of who our target

fans are, what unique needs or desires they have, and how we can consistently

deliver a ~et of experiences that addresses those needs. Everyone wins with our

product brandIng strategies. fans are treated to an enhanced entertalnment
experience. Our fans enjoy a reputation for a world class facility and our partnership

enjoys Increased revenues.

.7
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BRAND NAME RECOGNITION
'.

There'~ no argUIng with 5uccess. N"tJo~1 brand companies N1ve made theIr
n;,mes household words across Amerlcll.

Th~ current connguratlOn of tmInds ~ " a;rrent menu of choICes In the AMMARK

pOrtfolio. Brands renect our commitment to broaden our QJ5tomer base l'l"ld
lnCtea5e 5/tbslactlon.

NATIONAL BRANDS

ARAMARK has IIcenseelfranctllsee agreement5 wittl the follOWIng:

DUNKIN'
DONUTS" ~'~

Fresnens City'

•TACO ... L

*carl'SJr.

•
The correct mIxture of natIOnal, regional. local and ARAMARK propl1etary bnlnm

Pf'OJldes the be3t formula for 5ZIt1sral:tiOn and 5UCCe5S. ARAMARK will work with the
Alamodome staff to 1155ure the program 15 mutually 5atlsfactory and benefic!al.

..
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BRANDED AND NON-BRANDED
THEMES .

REGIONAL BRANDS

As the world leader In managed services, Aramark Mogs to the table .several well­

known and respected ~ub-Contractor5 and suppliers. It Is through our successful

relationships at other venues with these partners. that we hope to further enhance

the guest experience at Alamodome. The followIng partners were chosen due to
their proven quality and service at our other San AntonIO area venues.

BUmptes - Home or the well known and much ~ked for sub ~ndwlch

• Hot and Cold Sandwlche

Chelsea's - KnOfM'l all over town ~ a deliclOl/5 ~wlch

• sandwiches

PIZ22I Hut

• Personal Pan PIZ2~

Jav. my Coffee

• 5pec1allZing In (appucdno5, bpressos and Ice Coffee5

Rosado's - lex Mex 5pedaltles with an authentk taste and flaIr

• Authentic lex-Hex

19Ioo - The place to go for refreshing frozen dnnlu

Krtspy Kreme - ~veryone'5 favorite donut that you can't get enough of

'\Kfi"W:=1
;;...,... _I
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ARAMARK BRANDED CONCEPTS

In addItion to our natIOnal branded concepts, ARAMARK brln~ to the Alamodome
5everal of our own very popular and creative branded concepts. Many of whIch

have proven to be very successful both locally and nationally.

Top Dogs

• 4x1 Hotdog~ topped with your dlolce of many toppings

l5Iand Qaols

• frozen Margarltas and Dalqulns along with Domestic Bottle5 Beers

5W 6LWTflD

• ChlpOtle-5tyle Burr1to

fresh Popped Popcom

• Popcom portable popped fresh on the facility

Beers of the World

• A variety of Domestic, Import and Micro Bee~

100
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SPONSORSHIP ASSISTANCE
'.

ARAMARK Corporation Is able to prO\Jkfe Innuentlal assistance In your efforts to

secure additional sponsor'5 for the Alamodome. Through our tIeS WIth a myr1ad of
natioMl brands, we can contribute to your sal~ el'fort with Introductions, contact
names and 5Upport. furthermore. because we operate at many other hlgh-pronle

5pOrt5 and entertairvnent facilities, we can leverage those relationships to
maximIZe our partnerYllps.

We can draw from other packages we MIle generated to develop new concepts for

your potential 5pOf1sors. this cr~tIVe role can range from generating the Initial

concept to developing collateral materials and Implementation of the plan.

Naturally. we would work clOsely WIth your marketing staff In this collaboratIVe effort

to bring new SPOfl5Ors to the A1amodome.

10.2
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TRAINING PROGRAMS
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The existing ARAMARK operation at U1e AlamOdome Includes an extensIve training

program In the Important areas of customer servIce, techniques for effective
alcohol management. maximizing sales volume, and operations. Much of this
program Is described In Section 10 of this Rrp response. An overview of our
operations traInIng component 15 Included under this section. In addition, a

complete training manual, developed specifically for tt1e Alamooome, 15 available

In the OenerZiI Manager's office. The sheer volume of this material prevents us
from InclUding It \n th!s proposaL Should you wish to revIew the manuals, we
would be happy to make the necessary arrangements.

Most Importantly, we recognize that our most vi!lluable asset at this and every
operation 15 our people. An energetic and well-trained 5taff will work more
effectlvely.af1d produce ~perlor result5 for the client. Because of thIs core value,
we provIde opportunity for growth and a career management program that
motivates our personnel. These programs range from fundamental operations
training for front-Hne workers, to management and leadership development
programs that InspIre and elevate Individuals. BeU!luse we offer such outstandIng
opportunity, ARAMARK 15 able to recruit, hire, retain and promote the best
employees. We look forward to the opportunity to put thIs team to work for you.

OUR TRAINING STANDARD OPERATING PROCEDURE

(SOP)

·Wanted: Enthuslast1c and dedicated seNice professionals with a passion to serve"

These are essential personal attributes for every one of our employees,
management and hourly, who wilt manage the food and concessions operations at
your new facility. We know how to find these IndIviduals, but to keep them and
make them effective team members, we complement their personal attributes
with the right tools and skills. Our traIning programs are the first step In developing
the complete ARAMARK service profesSional.

In the dynamiC and often complex environment of a large entertainment fadllty,

thorough and accesstble standard operating procedures are crucial to optimizing
your facility's capabilities as well as managing operational rlsk. We have devetoped
our own comprehenSive training progr(lms that describe the pnmary compelendes
of our organization, as well as the reason why we are always able to attract the best
employees: ~uperlor fan service, quality food service operatIons, and profe:s~lon~1

development opportunities.

•K"ARAMARK 104



Meeting our service expectations and exceed1ng yOUf:i requires fan 5e(\llce training
programs that are Innovative, Interpretive, and engaging. They have to maximize

the usefulness of limited training time, make Intere.5t1ng the sometimes mundane,
and Inspire our employees with a passion to servel Keying on those obJectives, we
developed the Creating FarVCustomer rocus and Retall Train programs to give our
employees the right tools to deliver superior fan service,

CREATING CLIENT FocuS

Our CreatIng Client rocus training program is one of the flf5t steps In every new

employee's training regimen, Designed prlmarlly for front-line staff, Its training
modules are built around the concept that every Interactlon With a g~t leaves an

Impresslon that alfe<ts the entertainment value of his or her experience. Creating
the 'tell a fr1end' level of exdtement In your fans today meens we have to exceed

guests' expectations. Our (reatlng Client focus program ensures we meet this
goal.

A task force of the people who know best about meeting fan needs
developed the Creating Client rocus program - our -fresh Eyes" team and

marketing consultants. Delivered to employees in dIfferent sesslons, It Is

broken down Into two primary modules: "Sales and SeNlce" and '1ncrea5lng
Sale5,"

The Sales and Service module teaches employee5 the fundamentals of

proper guests service such as prOViding prompt assistance. managing

multiple fans, maintaining a proper attitude, coping with difficult situations,
and proper greetings i!lnd clOSings to the sale,

The Increa5lng Sales module ~ deSigned to give employees the tools to

maXimize every .sales opportunIty without pressuring guests. They are

taught how to Identify a fan'5 need5 through 5Ubtle queStioning, 5ugge5t1ve

selllng technIques. and properly cl051ng the sale.

Creating ClJent rocus IS a valuable tool In the mafli!lQer's training program
Inventory, The currteulum Is Interactive, consisting of tearn-onented role-playing.
vIdeos, and 5tandardlzed lecture components.

'05
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TRAIN THE FUNDAMENTALS· FOOD SAFETY &

HANDLING

~tlonal training prOVides the building blocks of our success at every locatlon.

ThroUgh these programs. we provide our employees with the tools to ensure that
our working envlronmenb; are the safest. our serviCes lire the most effiCient and

our employees the most prOdUCtNe. Addltlol1lSlIy, they guarantee that 1I11 of our

operatIonS are compliant with applicable federal law5 and reg..JlatlOns govemlng

food handling and food service In 1I public facility.

" ~he05lve Of1entatlon accompan+ed with 1I review of the Employee
Handbook Iaunc~ every Individual's tenure as an ARAMARK employee. The
purpo5e of the ortentatlon and handbook review Is to famlllarlze the new employee
with our respecttve organIZations.

The ~ee Hal"ldxlok is an Important reference toOl to help new hires

understand theIr l1ghb and obligatIOns liS an employee of ARAMARK.

CREATING A SAFE ENVIRONMENT

Your fans and our employees have 5QlTIething In cammon: both come to your
fadUty expecting a :safe and frlendly environment. Our traIning program never

105es Sight of thIs Objective and we provlde our employees with tools and traIning

that ensure the servICe and accommodations In your facUlty managed by
ARAMARK meet or exceed every safety standard In the IndUStry. The farrOWing

paragraphs highlight the major trainIng programs currently employed by

ARAMARK.

Safe food Handling· A video and clas5I'00m partiCipatIon .series of modules

based on the ServSafe Applied foOd Service Sanitation Certlflcate course.

Effective tools for risk management these modules cover such areas as

food safely, personal hygiene. receiving and storage, preparation, cooking.

foOd service, proper cleaning and sanItation.

7 HACCP (Hazard AnalysIs Crltlca\ Control PoInt) • PreventIng fOod-bOrne

IfInes~ Is a major concem to ARAMARK. Our NACCP tr"lnlng prOVIdes a more

spedtlc and critical approach to the control of mIcrobiological hazard5 than

achievable by traditional Inspection and quality control. We are currently the

only provider In the managed 5eNlces Industry to install HACCP trainIng at

every one of our partnership~.
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TIPS (TraIning for InteIVention by SeNel'5 of AlcOhol) • This hand5-on

certification program teac::h~ alcohol 5eNers how to ha~le fans who have

had too much to drink, A videO 5erleS With Jnten~lve role-playing gtves

ARAMARK employee5 valuable training In this sensittve area. Each

ARAMARK account maIntains at least one certlfled TIPS tsalner.

Kitchen Safety· Thl5 Is an Interactive program led by local management to

assist them With tralnlng of emplovees on creaung a 5afe work environment.

As a team, they identify potential 5afety hazards in the lNO~laceand learn

to manage or avoId them.

CAREER MANAGEMENT PLANNING (CMP)

StudIes also have shOI.un Itlat indiViduals most likely to leave an organization do~
WIthin the first 12 months. Con5e<juently, our professIonal development beglns

dumg the new emplOyee'S Induction process lind continues throughoUt his or her
career with ARAMARK. Our principal tool for managing the development of
employee5 IS 'Career Management Planning' (eMP). eMP IS u5ed to track each
Indlv6dual'~ performance In hl5 or her current job and to assess developmental

needs for future advancement It gIVes the organlZatlon'~ leadershIp Informatlon
essential to identify the Indfvldual'~ remedial, developmental or growth needs.

These needs are matc:hed against a wide range of available training programs. Brief

deSCl'1ptlons of these programs follow.

LEADERSHIP, EXCELLENCE, AND DEVELOPMENT

(LEAD)

Th'~ program Is deSigned to teach newly-hired or newly-promoted managef5 about

their role~ and responsibilIties In the ARAMARK organization. It 15 oosed on actIOn­

learnIng principles, through which new managers perform all the regUlar tasks of
component managers In a real·llfe environment, WIth an aSSigned mentor

prOViding gUIdance. Training semIna,., and wOrkshops augment on·the:lob
experience.

LEAD training InclUdes mOdules coverIng: Orientation, communl~t1ons, marnetlng
and merchandIsing. sanltatlon. human resources. ~tenng. food production

management, accounting lind ~fety and secur1ty. Certified managers for
ARAMARK conduct all training lind each ~rtIdpant 15 aSSigned a coach for the
duratlon of the program.

'07
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LEADERSHIP DEVELOPMENT PROGRAM (LOP)

LDP ObjeCtives are to Increase leader:;hlp skills and Improve tt:'e abillty to handle
other manage~. ThIs Is a four-day course for front-line managers and staff
managers and Includes bOth financial and operation management coursework,
Some of the courses Included are: best practices of the best leaders, leader~lp

development survey, development planning, situationalieade~hlp, leading change
financial management and creating unlimited partnerships.

ADVANCED LEADERSHIP DEVELOPMENT PROGRAM

(ALDP)

ALDP Is desIgned to prepare developing General Managersln our operations for the
next level of responsibility whO have demonstrated the potential to aS5Ume
responSibility for complex, multl+seNIc.e or multi-unit responslblUtles, The course
covers areas such as: leadership development planning, Interpersonal
effectiveness, sUClteglc account analYSiS, nnanclal management, client relations,
change management. and presentation skillS.

STRATEGIC LEADERSHIP INSTITUTE (SLI)

The SU's primary directive Is to give tomorrow's leade~ a taste of the strategic
deCISion-making and management skills necessary to guide our organizatIon In the
dynamiC, competitive business enVIronment. Created In partnership with Penn
State Unlve~lty, SLI 15 offered to developing mId-level management from all lines
of business. Some of the program topiCs Indude: outdoor leadership experience,
strategies for business development, relationshIp management, marketing and

pricing, analysis for growth, strategiC alignment and communication and vision Into
action.

EXECUTIVE LEADERSHIP INSTITUTE (ELI)

Created as a professional development course for our senior leadership, I:U
explores new management concepts and applications of new mel1lods and
analySiS to buSiness prOblems and opportunities In the managed seNlces Industry.
Leade~ from throughout ARAMARK Corporation particIpate and contribute their
knowledge and experience to developing practical solutions for real Issues facIng
our Industry, Some of the course topics Include: leader.shlp ItJrough teamwork,
managing cycles of change, the challenge of 5eNlce excellence, market analysis,
business development plans and programs Improved deCIsIon-making, systems
thinking, fact-based analYSiS, organizational alignment and financial management.
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ALCOHOL AWARENESS PROGRAM
'.

ARAMARK PROGRAMS AL.LOW FANS To ENJOY

THEMSELVES ~~ RESPONSIBLY.

ARAMARK has taken the lead In promoting responsible drinking with an assortment
of alcohol awareness program5 IncludIng a company-wide alcohol servIce program
entitled, "ARAMARK Serves You Rlghtl,' In place at the nine MajOr League Baseball
stadiums and all of the other sports venues where ARAMARK manages food and
beverage services.

'ARAMARK has developed and Implemented the hIghest poSSible standards for the
service of alcoholic beverages at the facUlties we ~rve,' said Charles Gillespie,
President, ARAMARK Sports and Entertainment. 'The 'ARAMARK Serves You
RIght!' campaign has demonstrated over the past 10 years ARAMARK's
commtlme.nt.to promoting responsible alcohol beverage service.'

The 'ARAMARK Serves You Right!" program gUidelines are extensiVe and Indude
the following:

1) a requirement for proper age Identification;

2) a limit on the number of alcoholic beverages served to anyone

customer per transaction;

3) established cut-off times for alcohOlic beverage sales and servlce;

4) service personnel, cashier, security officer and management sl:ZJff

training In a recognIZed alcohol awareness program with periOdic follow­

up;

S) a polley acknowledgement letter presented to and signed by all

premium suIte holders

6) proper slgnage to state alcoholic beverage poliCies and procedures

posted at each point of service or displayed by each vendor; and

7) one compliance supervisor present for each ten concesion stands and

one for every 2S vendors at all events.

ARAMARK also utilizes a formalized training program for servers of alcohOl called
T.I.P.s. (Training for Intervention Procedures by Servers of Alcohol) and Is a part of
the T.~.A.M. (Techniques In effectlve Alcohol Management)
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Coalition of National Highway Traffic Safety Administration, spor3 organizations and

corporations, which Inc.looes, among others. Major league Ba~ball, the Natlonal

Hockey League. the NatIOnal Ba*tbaU As5Odation. the Natlonal FOOtball Leligue.

NCAA. the IAAM. CBS. fox Br~lIng. and M.A.O.D.

In conjunction with -ARAMARK SeNe3 You Right!· poUdes. other programs are
often In place at ARAMARK-rNIni!lged sites to promote the respon,lble
consumption of alcohol indudlng "The Designated DrIVer Program,' In whIch drtver,
must complete a form at a DesIgnated Ortver Pledge Booth and pre5ent a valid

driver's license. Drivers are then given a wristband to signify their participation <!1M

coupons for lwo free soft drlnks. rOf thIS program, an attempt 15 made to work wIth
local MOlners Against Drunk DrMng (M.A.D.D.). Studenb Against Desl:n.Jctlve

DedsfOM (5.A.0.0.) or slmllClf organIZations to enliSt their support for the
program.
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CORPORATE OFFICERS
'.

The propOsal wrll be executed In the name of ARAMARK Sports and Entertainment

SeNlces of Texas, Inc. The list of corporate officers 15 provIded below.

~

Elizabeth B. cartmell

Betty Mccann

Diane Sullivan

Director

PreSident, Treasurer, AssIstant Secretary, Director

Vice PresIdent Secretary, Assistant Treasurer, Director
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EVENT INFORMATION RECAP.

ARAMARK will prOVide the AJamodome with event InformatIOn recaps similar to

those shown on the following pages. These Include dally Clnd weekly sales reports,

as well as monlt1ly commission statements. Any changes to the Information
prOVIded or Its format will be coordinated with your management prior to

Implementation. we will be glad to work with the your organizatIOn to provide
additIOnal Information and develop new reports as requested.

We have enclosed a sample event Information recap for your review.

".



EVENT SALES REPORT

DATE:

DAY:

- EVENT: '.

ATTENDANCE: PER CAPITA:

CONCESSION SALES: -".S _

M.B.E. SALES, _S~_-..:_

CONCESSION SUB-TOTAL: $

CLUB LEVEL CONCESSIONS $

SUITE FOOD SALES: $

SUITE ALCOHOL SALES: S

CATERING FOOD SALES: $

CATERING ALCOHOL SALES: $

CLUB LEVEL SUB·TOTAL, _$:!.-__---'=__

TOTAL SALES, S



ALAMODOME

Month:

SUB· CLUB
DATE EVENT CONCESSIONS CONTRACT I SUITES LEVEL CATERING TOTAL

$ ·
$ ·
$ ·
$ ·
$ -
$ -
$ ·
$ -
$ ·
$ ·
$ ·
$ -
$ ·
S -
$ -
$ -
$ -
$ ·
$ -
S ·
$ -
$ ·
$ ·

GROSS SALES $ · $ · $ - $ · $ · $ ·
LESS TAXES $ · $ · $ · $ · $ - $ ·

. NETSALES $ · $ · $ - $ - $ .~ $ -
COMMISSION % A $ · $ - S · $ · S - S -
COMMISSION % B $ - $ - $ - $ · $ · $ ·
COMMISSION 1'. C $ · $ · $ · $ · $ - $ -
COMMISSION 1'. D $ - $ - $ · $ · $ · $ ·
TOTAL COMMISSION $ · $ - 1$ - $ · $ · $ -



REPORTING
'.

MAKING THE MOST OF INFORMATION TECHNOLOGY

To deliver our vI5lon of unparalleled management systems. ARAMARK employ5 a

full-time 5~ff of Infbrl1"latlon Teetmotogy professionals. Reglonalty. dedicated
Business Systems Analyst:5 VJOrk with management to Identify and implement aU

technOlogical needs. These InclUde project management, system design. training
and support.

Software AppUcatiOn Developef5 design. code. and upgrade and maintain PC­
Platform 50ftware using Industry sUinoord tools. Systems Trainers prOVide
complete training at reglDni!lI center.s. They also provtde on-site system help.
SupPOrt Coordinators operate a remoteJv·acce5~ble 24-hour, 5even-day Help Desk

for over 1,000 ARAMARK u:sers. The Help Desk al50 provides quality C1S5urllnce
and 5Oftwc:lre .control and distribution.

ARAMARK provides total C1ccountablllty for dient and customer; nothing le:ss Is

acceptable. full accountabllfty Is CfItlcal to success and grOWth.

We use evttIng edge reporUng

tectrologles to Iiee our rnarage" Iitm

routhe~ an::! alaN !hem to rocus CJ1

~ternef 5e1\Ace. enl>IOYee 1'.l'aIring.
~ ...., meru plamrg ....,
h1a.e1tr<5.

-. - , .
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ARAMARK COMPUTER SYSTEMS

We ope~te and update computer 5~tem~ for: '.

Accounts payable and receivable

AnalyzIng inventorIes and capital a~eb contrOl

Controlling forecasts, purchasing, production, recording and cost
comparlso~

Determining -market basket' priCe Indexes

DeterminIng menu nutritional contenb

Operating statements

Payroll preparation

Routing deliveries of goods and 5Upplles

Scaling recipe quantities

PROCEDURES THAT STREAMLINE

To accommodate our clJent:5' busy schedules and provide accurate, quality reports,
we have developed 5everal accountfng procedures. The5€: allow us to streamline
operatIOns, keep cost:5 In line, and guarantee hlgh-quallty accuracy.

OPERATING PLAN

We commit to an annual operating plan for each dlent. At the start of each year,
we provide ItemiZed monthly income-exPense forecasts, plus projections fOr

working capital and fixed assets. Unit managers prepare theIr own operating
foreQists within approved budgets.

"8
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OPERATING REPORTS

Operating Reports provIde essential data for ARAMARK and OlK clients; combined
with local weekly operatlng Information, they are used to monitor the fiscal health

of each location.

Weekly Operating Reports - summarize sales and costs for accurate, up-to­

date review

'7 Monthly Operating Reports - computer printout of combined service

operatlon:s

if Weekly Invoice Record In-house Itst of product Invoices, the source

documents for costs

Dally Sales Work5heet - prepared for each cash register to track

overages/shortages; used to predict labor needs or In recommending

servlce hours changes

Dally & !.abOr Schedules - summarize man-hour3 per location (fUII- and part­

time)

RESOURCE CONTROL FORMS

Cashier envelope, dally cashier log, dally sales record. weekly sales record, petty

cash voucher, dally petty cash audit, order-receiving bOok, Inventory summary,
weekly InVOice register, Inter-unit reqUiSition form, master menu form, food
production records, unit labor schedule, weekly labor recap, and manpower
summary reports

TAX RECORDING

Taxes are calculated automatically using data provided by the corporate tax
department to the accounting department.

FRINGE BENEFIT ACCRUALS

Each location provides benefits Information to the accounting department ror
i!lccruals calculation. Accrual amounts will differ from operation to operation.

COST ACCOUNTING

Actual prices per Invoices and

accrual method accounting.
Inventories are used for recording costs using

"9
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DEPRECIATION AND INVENTORY CALCULATIONS

Our Independent certified accounting firm. Asset Management Services,

Philadelphia, calculates straight-line depreCiation. Inventory Is calculated "First In,

rlrst Out.· using the most current Invoice pnclng. PhYSical Inventories are taken
weekly and sent to ARAMARK headquarters monthly.

INSURANCE ACCRUALS

These are calculated automatically based on an allocation from ARAMARK

headquarters u51ng sales and number of applicable motor vehicles lind vending
mactllnes.

INTERNAL AUDITS

To ensure compliance with ARAMARK's accounting procedure!,;, your operation will

be audited by various staff members. Each Generi!ll Manager 15 required to perform

an unannounced audit of each account at least yearly. Our regional controller and
corporate Internal audltor.s also perform unannounced audIts.

These audits are conducted to 5Clfeguard assets and ensure proper operatIOn. and

an overview Is made of the entire operation. Findings are Included In M audit

report that requests corrective actlon. Audits are sent to the Regional Vice

PresIdent for that account. All procedures are also reviewed regularly by KPMG.
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MANAGEMENT REPORTING SYSTEM (MRS)

MRS incorporates ca~h and charge sates, inVOIcing. and a<;counts receIVable

Information, MRS captures and calculates data to produce clear and accurate

flnandal reports and minimize paperwork. Statl~t1C5 are generated to help our

managel"5 track cost trends. productiVity, and other key data, enabling them to
quickly adapt to new developments.

Each week the Cash and Charge Sales Report 15 transmItted. On a monthly basis.

the Penod Report. Tax Report, and ~xpen5e Summary are transmitted. The system

will automatically pt1nt the reports for each location to en5Ufe the manager has the

same tnfOrmatlon that the staff accountant has receIVed.

At corporate headquarters, the Information is Imported Into O~cle«l Financial. By
establishing a "map" between the Orade~ Chart of Accounts (COA) and the Chart

of Account::5 In MRS, our legacy neld nnMclal reportIng system. we are able to

minImize the training and disruptiOn that could have been caused by our front-line
managers haVIng to learn a new accounting system.

MRS financial statemen~ contaIn the operatlng and statlstlcal data needed to

manage each account effidently. The data Is prepared locally to reduce the end­
of-month ClOsing cycle.
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FIELD DATA COLLECTION

REDUCE COSTS

f. ... , l ) ~

SYSTEMS SAVE TIME AND

'.
Our field Data Collection (fDe) Systems prOVIde electronic gathering and
transmission to ARAMARK headquarters of payroll and aCCQunt5 payable data. ThIs
eliminates manual preparatIon, sIgnificantly reduCing errof5 In clerical time and
handling costs. FDC systems also track expenses for accoun~ payable, payroll,
and tran.sfer Journal entry.

PAYROll

A weekly payroll regi!iter Is used at each location.. Hou~ worked are recorded and
categorized as regular or overtime, Including vacation and holiday pay. Each
register Is transmitted to ARAMARK corporate headquarters. Our fully

computenzed payroll system automatically calculates, withholds applicable taxes,
and submIts returns to all taXing authontles.
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ARAMARK DESIGN SOLUTIONS
'.

Our foOd facUlty de~lgn professionals at Design 50lutlo05 wlll play an Integral

/iiI~'" role In tl?JnSformlng your Vision Into reality.

ARAMARK Design Solutions (ADS) ~ an organization of profe55lonal
planners. designers. custom rabncators, eQUipment speCialists.
and Jnstal~rs with vast expertence in completing successful food

servtce facliltles. They provide profe55lonally planned equipment

and fiJml5hlng arrangements In well-deslgne<1 areas that are

envirOflmentally and aesthetically pleaSing. Used In combnatlon

wIth astute procurement techniques, ADS can meet operational

requirements and objectives of any size or scope.

DedIcation to prompt response and profeSSional performance

UnquestIOned functionaUty to meet etItJcal operational needs of the

largest food 5eMce management company In the lXlfted 5tate5

Complete fleXibility to serve any need of the thousands of fans and

components of ARAMARK Corporation. no matter how Simple or

complex

Innovative and creatIVe planning solutions that are personalized and

compatible with the many types of trl5t1tutlons and enterprises that It
>erves

The 5ervlces desa1bed In the materials that follow are exdu~ benents to the
fans of ARAMARK Corporation.
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The basic Ideology behind ARAMARK DesIgn Solutions can be defined as a creative

combination of many dl5dpllne5. It 15 a 'company within ill co"'!pany: with experts

of dIverse dISCiplines WOrking together to produce the best poSsible technICal and

profe551Onal solutions.

A. Project. Management and CDn5uttlng • ADS has vast experience In proJect

management and consulting With every type of food and refreshment

challenge. Profes5lonal program development Is the best a55UrcrJce that

there will be no unnecessary or UI'l\lRlnted actions that Will waste time and

money. Moreover, It Is a major Innuence on the final completion or a

5aUsfactory project. Simple, stralghtfoNrRlrd advtce or complex cOMUJtlng

endeawrs are available to ARAMARK fans and component5.

B. food fadntles Deslgn . ADS employ5 profe~lOnal and technical personnel

who are talented n deSigning :soIUUOM to operauonal problems for all types

of food fadlltles. This Includes the orderly flow of productIOn and the smooth

t'\(IndUng of flIn traffic. Each problem 15 followed by In-depth tedlnlcal

draWIngs, specification and the detailed data neces5ary to supply

contractOI'!t, archItects. manufa<:turer5 and var10us ottler conlTlbutof5 wIth

the Information and support they need to transform a project into an

operational reality.

C. Interior Deign • Providing aesthetically pleaSing treatments Is the primary

aSSignment of the Interior DesIgn section. This means much more than the

selection or colors and nnl:;hes. Equally Important to fan comfort Is an

atmosphere approprIate to the chari!lcter lind per~nalltyof the Institution or

enterpnse. Great emphasIs Is placed on maximum merchandiSIng potentIal.

D. Technlcal5erv1ces Signegs CeSs Study 1

L PurchaSing and Budget Control

II2. Construction Services

3. Custom FabricatIon

•• fIeld Installation Coordination

5. CADO Services

llnhilll hand sketch
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DESIGN SOLUTIONS-CONCESSION STANDS

Our food facility design profe551Oncl15 ;,t De5lgn Solutions will p,lay an Integral role

In transformIng your vl5lon Into r~"ty. ARAMARK De5lgn~ Solutions (ADS) can
meet operattonal requirements and Objecttves of l:Ifly size or scope.

Contilulty of merchandising throughout the facllIues wtll be ae5theucally plea5lng
for your fans.

3M TECHNOLOGY

The 3M treatment:5 certalnlv enhance the OYer.,11 fan experlence. ConcesSion
stands throughout tne Alamodome eM feature this new technology In vISual art.

Shown aboYe ancllD !he left~ er.trTPes of 3M~ appied behind' a~~
and 0I"l !he Side wall ~ a conceuJonl stand

MENU BOARDS

Menu board5 featurng eye-catching graphlo and a bold. easy-to-read typeface will
entICe fans to Increa5e thelr purchases.

____________________ '28
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NEW UNIFORMS

'...:;,-1 (. ... r ..

-,

- I

One of the most VIsible elements of our new concepts will be the unIform our
stand worker5 wUl wear. New apron5 and YTl0Ck5 will feabJre the ARAMARK
CorporatIOn logo Star and prOVIde an updated look for aI/ our WOfke1'5. The5e
unlfOm'l5 will ccmplement the many other updal:e:i we are prOVIding 5UCh as freshly

paInted stands, new menu boards, contemporary graphk:5 and modem PQ5
equipment Overan. CU5tomel'5 will notice a renal5sance of the entire concession
area.

"7
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Letter of Good Standing Page 1 of 1

November 25, 2002

CERTIFICATE OF ACCOUNT STATUS

THE STATE OF TEXAS
COUNTY OF TRAVIS

'.

I. Carole Keeton Rylander, C~ptroller of Public Accounts of the State of Texas
DO HEREBY CERTIFY that according to the records of this oftice

ARAMARK SPORTS AND ENTERTAINMENT SERVICES OF TEXAS

is. as of this date, in good standing with this office having no franchise
tax reports or payment. duo ~t thi3 time. This certificate 1s valid through
the date that the next franchise tax report will be due May 15, 2003.

This certificate is valid for the purpose of conversion when the converted
entity is subject to franchise t4X as required by law. This certificate is
not valid for the purpose of dissolution, merger or withdrawal.

GIVEN UNDER MY HAND AND
SEAL OF OFFICE in the City of
Austin, this 25th day of

. November, 2002 A.D.

CAROLE Kf.!ETON RYLANDER
Comptroller of Public Accounts

Taxpayer number: 12325135848
File nunber: 0112602300

http://ecpa.cpa.state.tx..usJcoalservletlcpaapp.coa.CoaLctter 1112512002



Corporntions SectiOD

P.O.Bax 13697
Austin, Tau 71711-]697

Office of the Secretary of State

Gwyn Shea
Scadary of State

'.

The undersigned, as Secretary of State of Texas, does hereby certify that the document, Articles Of
Incorporation for ARAMARK SPORTS AND ENTERTAINMENT SERVICES Of TEXAS, INC.
(filing number: 112602300), a Domestic Business Corporation. was filed in this office on September
07, 1989.

It is furtber certified tbat the entity sta.tus in Texas is .dive.

In testimony whereo( I have hereunto signed my name
officially and caused to be impre"od hereon the Seal of
State at my office in Austin, Texas on November 20.
2002.

Come visit us on the internet at http://www.sos.state.u.usI
PHONE(SI'2) 463-5555 fAX('12) 463·'709
Pnopu-ed by: v..PIi. Runip

Gwyn Shea
Secretary of State

ITY7·I-l
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mqr'±n±r of mrXa£l
SECRETARY OF STATE

CERTIF1CATE OF AMENDMENT
OF

ARAMARK SPORTS ANIi ENTERTAINMENT SERVICES OF TIlXAS, INC.
FORMERLY:

ARAMARK LEISURE SERVICES OF TEXAS, INC.

The undersigned, as Secretary ot State otTexas, hereby certifies that the attaebed Articles
ot Amendment for the abo.e named entity ha.e been received in this office and are found
to conform to law. .

ACCORDINGLY the undersigned, as Secretary ot State, and hy virtue of the authority
vested in the Secretary by law, bereby issues this Certl/icale ot Amendmenl,

Dated:

Effective:

December 12, 1996

Decemher U, 1996

\..0'Ot-.
Antonio O. Ga=, Jr.

SecnJar] .fSIal.

dim
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FILED
In !he omoe Of !he

Se<:re18ry of ewe Of T.....

DEC 121S96
ARTICLES OF THE AMENDMENT

TO THE
ARTICLES OF INCORPORATION

OF CorporatIcn. 8ection
A1WlI\Rl< LEISURE SERVICES OF TEXAS, INC.'---..::.::::::.=::.::...:::::::.......J

Pursuant to the provisions ofArticle 4.04 of the Texas Business Corporation Act, the
undersigned corporation adopts the following Articles ofAmendment to its Articles of
Incorporation:

ARTICLE ONE,
TEXAS,INC,

The name ofthe corporation is.ARAMARK LEISURE SERVICES OF

\

ARTICLE TWO, The following ameodment to the Articles ofIneolJlOration was
adopted by the sh=holders of the cOlJlOration on October 22,1996:

Article First of the Articles of Incorporation is hereby amended so as to read as follows:

1. The name ofthe corporation is: ARAMARK Sports and Entertainment Services
of Texas. Inc.

.
ARTICLE THREE. The number of shares of the colJlOration outstanding at this time of

such adoption was 1,000; and the num~ ofshares entitled to vote thereon was 1,000.

ARTICLE FOUR. The holder> ofall of the shares outstanding and entitled to vote on
said amendment have adopted said amnedment.

ARTICLE FIVE. The Articles ofAmendment shall become effective on upon filing
with the Secretary of State.

Dated December II, 1996

ARAMARK LEISURE SERVICES OF
'FEXASINC.

~ L.<Dt\"':""
Betty Browning, Its Presidelltf

00820n.01
(IX-1298-61191BS)
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tTIq~ ~tat~ of tTI~xa5
SECRETARY OF STATE

CERTIFICATE OF AMENDMENT

OF

ARA LEISURE SERVICES OF TEXAS. INC.

FORMERLY:

ARASERVB CAMPUS QINING S~VI~S OF T~S. INC
TIle undersigned, u Secretary of State of the State of Tex.., tleret.y cert:i£u:e that

the atucked Articles of Amendment, duly Jigned. have been received in thi. Office

and are found to conform to law.

ACCpRDINGLY the undersigned. U lUeh Secretary of State, and by virtue of the

authority vested in the Secretary by law, issues this Certificate and attaches hereto a

copy.

0.teo.d -'Oo=t"'0"be"'r'-"5 • 19-!L..

,.



ARTICLES OF AMENDMENT

TO THE

RLEO
ia rhe 61ft.. al iht

SO")"" 01 St,!, 01 To",

OCT 5 1989
"

ARTICLES OF INCORPORATION Co<(aations So:1iln

ARASERVE CAMPOS DINING SERVICES OF TEXAS, INC.

so as to read as follows:

ARTICLE TWO. Th. following amendment to the Articles of

-0-

Numbet: of
Shares Voting Against

OF

ARASERVE CAHPUS DINING SERVICES OF'
TEXAS, .INC.

By: Aitt;: .6'~
BettYQJrown~cnt
Dated September 29. 1989

,

ARA Leisure Services of Texas, Inc.

ARTICLE THREE. The amendllent 'Was adopted 1n the following manner:

Ntmber of Number of NU1'Ilber of
OUtstanding Shares·· Voting Shares Shares Voting For

-1,000- -1,000- -1,000-

The name of the Corporation is:

ARTICLE ONE. The name of the corporation is ARASERVE campus

Pursuant to the provisions of Art. 4.04 of the Texas Business

September 2-~, 1989:

Article One of the Articles of Incorporation is hereby anended

Articles of Amendment to its Articles ot Incorporation:

Dininq services of Texas, Inc.

Incorporation was ~opted by the shareholders of the corporation on

corporation Act, the undersigned corporation adopts the following
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W4£~tat£ of W£xas
SECRETAR Y OF STATE

CERTIFICATE OF INCORPORATION

OF

ARASERVE CAMPUS DINING SERVICES OF TEXAS, INC.

CHARTER NO. 1126023

The undersigned. as Secretary of State of Texas, hereby certifies
that Articles of Incorporation for the above corporation dull signed
pursuant to the provisions of the Texas Business CorporatIon Act,
have been received in this Office and are found to conform to law.

ACCORDINGLY the undersigned. as such Secretary of State.
and by virtue of the authority vested in the Secretary by law. hereby
issues this Certificate of Incorporation and attaches hereto a copy of
the Articles of Incorporation.

Issuance of this Certificate of Incorporation does not authorize
the use of a corporate name in this State in violation of the rights of
another under the federal Trademark Act of 1946, the Texas
trademark law. the Assumed Business or Professional Name Act. or
the common law.

~D~a~t~e~d.;a.;;;~S::E:::P..::T=EMB=E:::R"-_..:.7__ .1!L!!!..

~~~~\-.
Secretary of State

jvb
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8",etary of State of 1""

SEP 071983
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ARTICLES OF J:NCORPORATION

OF

ARASERVE CAMPOS DINJ:NG SERVICES OF TEXAS. INC. i.1l9DfilliallS Sectiol

I, the undersigned natural person of the age of eighteen years

or more, acting as incorporator of a corporation under the Texas

Business corporation Act, do hereby adopt the following Articles of

Incorporation for such corporation:

ARTICLE ONE

The name of tho corporation 1s ARASERVE Campus Dining services

of Texas, Inc.

ARTICLE TWO

The period of ita duration is perpetual.

ARTICLE THREE

The purpose for which the corporation 1s organized is:

To enqage in the transaction or any or all
laWful business for Which corporations may be
incorporated under the Texas Business
corporation Act.

ARTICLE POUR

The aggregate number of shares which the corporation shall have

authority to issue is one thousand (1,000) ot the par value of One

Dollar ($1.00) each.

ARTICLE FIVE

The corporation will not commence business until it has received

Lor the issuance ot its shares consideration of the value of One

Thousand Dollars ($1,000), consisting ot money, labor done or



property ac~ually received, which sum 15 not less than One Thousand

Dollars ($1,000).

ARTICLE SIX

The street address o~ its initial r89is~Gred or~ic~ is c/o CT

corporation System, 1601 Elm street, Dallas, Texas 75201, and the

nace ot its initial registered agent at such address is CT

. CORPORATION SYSTEM.

ARTICLE SEVEN

The number or directors or the corporation may be rixed by the

by-laws.

The number of directors constituting the initial board of

directoro is three (3), and the name and address or each person who

is to serve as director until the first annual meeting of the

shareholders or until a successor is elected and qualified are:

NAME

Jan Farley

Richard Vent

Sydney K. Boone, Jr.

ADDRESS

suite 800
15415 Katy Freeway
Houston, TX 77094

31st Floor
1101 Market Street
Philadelphia,. PA 19107

suite 800 •
15415 Katy Freaway
Houston, TX 77094

ARTICLE EIGHT

The name and address of the incorporator is:

Lilly Dorsa 29th Floor
1101 Market Street
Philadelphia, PA 19107



•

IN WITNESS WHEREOF, I have hereunto set my hand, this 1st day of

September 1989.

STATE OF PENNSYLVANIA )
) S5:

COUNTY OF PH:ILADELPHIA ) .

I. fYla-lf'iL 1? Wi/SGl'/ •• notary public do hereby certify
that on this~ day of September, 1989, personally appeared before
me, Lilly Dorsa, who being by me first duly sworn, severally declared
that she is the person who signed the foregoing document as
incorporator, and that the statenents therein coneained are true.

~~l~~
(Notariill Seu)

-3-

MATTJE I. WlLSOJr. NOTARY PUBUC
PHIlADElPHIA. 'HII.ADW11l1A CDUNTl
I' CO'UIISSi{)!C 01111[$ v-:r. 21, JU'

IIIa.u. "'lIn~':''IiIri~ "'J~'CtnllGI/fowl..



'.

SECTION TWENTY·TWO

Business Address 1

zz



The present Mlness address of the propo5er "t which communIcations from the

owner are to be receIVed Is as foilOW':
'.

ARAMARK Sports and EntertaInment Servlce3 of Te>0s. Inc.

100 Montana

San AntonIo, TX 78203

All correspondence should be addressed to:

Char1es Rogers. Vice President SolIles • Stadiums and Arenas

ARAMARK Sports and EntertaInment 5ervfces of Te>0s. Inc.

~B08 North Crest DrIVe

flower Mouncl. TX 7~028

Phone; 972-539·2013

fax: 972-355-0561
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Exhibit A·l
Revised GFEP Plan

Licensee's Revised GFEP Plan is pending approval by the City's Depanmem of
Economic Development. Once approved, it will be attached to this Agreement.



Exhibit B
Cily--<>wned Equipment

An inventory of City-owned Equipment will be attached to this Agreement upon completion.
The parties are currently working towards the completion of such an inventory.
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ExhibitC
Standards of Performance

I. General

The following Standards of Performance have been agreed to by the City and License
pursuant to Section 12 of the License Agreement. These Standards of Performance are not
intended by the parties to lessen or abrogate any rights, responsibilities or obligations of the
parties under the License Agreement. In performing the License Services in compliance with
the Standards of Performance, it is understood that License's agreement to such standards
will not require License to undertake any further expenditures or to take any action which will
lessen License's ability to achieve its desired return from the performance of the terms of the
License Agreement.

II. Concession Services

A. Licensee will make sure that all concession areas are kept clean, orderly and sanitary at
all times, in accordance with applicable laws, ordinances, rules and regulations,
inclUding all applicable health and safety codes.

B. Licensee will diligently operate and conduct the services hereunder.
C. Licensee shall have reasonable and necessary access to halls, concourses, corridors,

stairways, freight elevators and loading docks for the normal conduct of its operations.
D. Licensee will periodically monitor customer service satisfaction and food and service

quality through the use of several methodologies which may include focus group
studies, customer intercept surveys, comment cards and other methods agreed to by
the City and Licensee.

E. Licensee shall be responsible for the cleanliness of condiment stands and will keep
them neat and orderiy.

F. Concession employees shall at all times reflect personal cleanliness.
G. Should Licensee receive a written notice from the Bexar County Health Department or

the City of San Antonio that Licensee has violated any federal, state, county or City
ordinance, Licensee shall provide the City with a copy of such notice and shall diligently
instigate efforts to cure such violation.

H. Licensee and the City may mutually agree to additional Standards of Performance to
supplement or amend those set forth herein.
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CITY OF SAN ANTONIO 
Request for Council Action 

Agenda Item # 24 
Council Meeting Date: 8/14/2008 
RFCA Tracking No: R-3393 

DEPARTMENT:  Convention Sports and 
Entertainment Facilities 

DEPARTMENT HEAD:  Michael Sawaya 

 
COUNCIL DISTRICT(S) IMPACTED: 

 
 
Council District 1

SUBJECT: 
CSEF Agreements with RK Group & Aramark 

SUMMARY:  
These two ordinances authorize the amendment and extension of catering services performed at the 
Henry B. Gonzalez Convention Center by the RK Group, L.L.C. and the Alamodome by Aramark 
Sports and Entertainment Services of Texas, Inc. through September 30, 2015.  The amendments 
also incorporate the addition of certain food and beverage services to be performed by the RK 
Group and the reduction of certain services previously performed by Aramark at the Alamodome.  
 
  

BACKGROUND INFORMATION: 
The First Amendment and Restatement of the Henry B. Gonzalez Convention Center Food and 
Beverage Service and Concession Services Agreement (Agreement) was approved by City 
Ordinance #99968, passed on November 4, 2004. The Agreement provided for a five (5)-year term 
commencing on February 1, 2005 and expiring on January 31, 2010.  By this Agreement, the RK 
Group is granted exclusive rights to provide food, beverage and concession services at the Henry 
B. Gonzalez Convention Center, Lila Cockrell Theatre, and exclusive concession services at the 
Municipal Auditorium.   
  
The RK Group, L.L.C. consists of six locally-owned catering companies which are managed by 
Catering by Rosemary.  In the contract year ending January 31, 2008, the RK Group exceeded 
budgeted revenues by $302,100.00 and achieved the SBEDA participation goal of 31.5%.   
  
City Ordinance #97586, passed and approved on May 8, 2003, authorized a five-year agreement 
and five-year renewal option, with Aramark Sports and Entertainment Services of Texas, Inc. for 
the operation of food, beverage and catering services at the Alamodome.  Aramark has 25 years 
experience in facility food service and is the largest food service business in the U.S. Aramark 
employs experienced personnel and has made a strong SBEDA commitment under its current 
License Agreement.  The proposed First Amended and Restated License Agreement will allow 
Aramark to continue providing concessions services at the Alamodome, while providing the 
opportunity for another firm to provide catering, restaurant, and Club Level concessions services. 
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ISSUE: 
The City will benefit from the opportunity to maximize catering and concession revenues while 
customers of the Henry B. Gonzalez Convention Center and Alamodome will benefit from the 
consistent, high-quality catering services.  This ordinance will provide for the simultaneous 
expiration of the terms of both agreements which would allow for a future competitive process and 
provide consolidated services at the two facilities. 
 
The RK Group and Aramark have negotiated an agreement that provides for the RK Group to 
perform concession services on the Club Level of the Alamodome, as well as catering services in 
the suites, Dome Sports Club, Top of the Dome, meeting rooms and other designated areas.  The 
contractors have asked the City to consent to this agreement and have proposed an extension of 
their respective City agreements to allow for the RK Group to invest additional funds in 
improvements including $250,000.00 in equipment and personnel at the Alamodome, and 
$400,000.00 in building improvements at the Convention Center which should result in enhanced 
opportunities for increasing catering revenues.  Aramark will invest an additional $75,000.00 in 
equipment and concession stands improvements at the Alamodome. 
  
 
  
ALTERNATIVES: 
The catering and concession services provided by Aramark for the Alamodome could be extended 
under the current agreement for an additional five-year period.  However, the Alamodome is not 
currently considered a premium catering venue and through the amendments proposed in these 
ordinances an extensive sales & marketing plan and investment in improved production facilities 
could be undertaken by the RK Group to attract and service premier catered events to the 
Alamodome.   
 
The catering and concession services for the Alamodome could also be put out for competitive bid; 
however, consistency in the level of catering between the two facilities would not be achieved as 
readily, administrative demands on contract monitoring would be greater, and the facility would 
forfeit the capital investment money offered by the RK Group for improvements to the buildings. 
 
 
FISCAL IMPACT:  
With the proposed investment from the RK Group of $400,000.00 for Convention Center building 
enhancements and $250,000.00 for Alamodome equipment and the proposed investment from 
Aramark of $75,000.00 for equipment and concession stands improvements, the City anticipates 
an increase in revenue potential.   
  
Commissions on catering at the Alamodome would increase from the current 16.5% to 25% 
effective at the execution of the First Amended and Restated License Agreement.  Catering 
commissions at both the Alamodome and the Convention Center would increase from 25% to 27% 
from February 1, 2010 to September 30, 2015.  
 
 
RECOMMENDATION: 
Staff recommends extending the catering agreements at the Henry B. Gonzalez Convention Center 
and the Alamodome with the respective contractors through September 30, 2015.  Staff also 
recommends amending the RK Group agreement to add certain concessions and catering services 
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at the Alamodome and removing such services from the catering agreement with Aramark, as 
requested by the contractors.   
 
  
ATTACHMENT(S): 

File Description File Name

Voting Results  

Voting Results  

Ordinance/Supplemental Documents 200808140704.pdf

Ordinance/Supplemental Documents 200808140705 part 1.pdf

Ordinance/Supplemental Documents 200808140705 part 2.pdf

 
DEPARTMENT HEAD AUTHORIZATIONS: 

 
APPROVED FOR COUNCIL CONSIDERATION: 

 Jim 
Mery   

Assistant Director for Sports 
Facilities   

Convention Sports and Entertainment 
Facilities

 Penny Postoak Ferguson   Assistant City Manager    
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