





“Great food and great service are not
Just words, but our passion.
\We strive daily to develop new products
and raise the standard of selections available
to the traveling public at Sea-Tac Airport”

David M. Fukuhara

Managing Director - Concourse Concessions
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February 22, 2016 (

CONCOURSE

AirProjects, Inc. + Attn: Emily Escrader concessions-LLC
908 King Street, Suite 400E + Alexandria, VA 222314
Tel: 703-683-5507 + Email: sea-tacleasing@airprojects.net

Subject: Sea-Tac Airport CEP - Food Service - Single Unit 8

Dear Ms. Escrader,

We are pleased to submit the following proposal in response to the subject CEP solicitation. As the respondent, Concourse Concessions LLC
will enter into the Lease and Concession Agreement with the Port of Seattle. Please accept this cover letter as our Statement of Interest in
CEP Food Service Unit #8.

We are thrilled about the possibility to continue our work at the Seattle-Tacoma International Airport by offering a new innovative concept,
Caffé D’arte featuring Macrina Bakery, with a distinct, Northwest style, for our traveling customers.

This responsive proposal outlines our plan to showcase this new and exciting concept in the Central Terminal featuring two award winning
local brands, Caffé D'arte and Macrina Bakery, offering fresh local gourmet coffee and select pastries. Also on our team are Northwest gour-
met favorites Fran's Chocolates, and new specialty teas from locally based Miro Tea.

These local brands will be provided a first class facility to highlight their products by the all local team of professionals including Mesher Shing
McNutt (architects), MJ Takisaki Construction (contractor) and Banner Bank (financing). Therefore, under our proposal, the revenues and asso-
ciated jobs from our store will remain in the Pacific Northwest region.

Concourse Concessions possess the requisite experience and resources to deliver a first-class concept, from initial concept development and
build-out, to the management of an established, successful, and on-going concession at SeaTac Airport.

With this experience and our current, established relationships with Caffé D'arte and Macrina Bakery, we offer a team that is proven and
responsible in meeting the needs of our traveling customers and the Port of Seattle. We very much look forward to this opportunity.

Should you require discussions or any additional information, please do not hesitate to contact us. My business card and a flash drive
containing an electronic PDF copy of our proposal are attached above.

Best regards,

//}// % 22518 Marine View Drive S.

Des Moines, Washington 98198
David M. Fukuhara

Contact Person & Managing Director - Email: david@concourse-usa.com - Cel: 206.910.6105 t 206.824.6300  f 205.824.1195
WwWw,concourse-usa.com
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Section One: Background,
Experience, & Financial Capability

The company must demonstrate stability, experience and
expertise in operating a business similar to that pro-
posed in a challenging environment. The company must
demonstrate that it has the financial capacity to fulfill the
commitments of an Agreement with the Port. Informa-
tion submitted in response to this section must include a
narrative for each of the following items:

1. Demonstrate that the company meets or exceeds the
minimum requirements as stated in this CEP.

» Eighteen months of experience in food service, retail
and or/service operations at airports, transportation
facilities, shopping centers or business districts. Such
prior experience must be with operations of similar
complexity generating a sales volume of similar size
to that being proposed.

Response: Concourse Concessions meets all the
“Minimum Requirements” and has operated food
service concessions at Sea-Tac Airport since June
of 2004, which is around 138 months of experi-
ence. One of our concessions, Waji's, is around
600 sq. ft. and generated over $2.7 million in
sales in 2015. Waji's is similar in size to CEP Unit
8, yet generated almost $1 million more in sales
during 2015.

Also, Concourse has operated two different gour-
met coffee brands on Concourse A at Sea-Tac
Airport. Both stores also featured fresh bakery
items and quality foods. The first was Tully’s
Coffee, which we operated from 2004 — 2013.
After the Tully’s corporation filed for bankruptcy,
we converted our store to the Coffee Bean & Tea
Leaf (CBTL) brand, which we have operated since
2013 to the present. In 2015, our CBTL store
earned just over $1 million in revenues, despite
facing relatively lower traffic at the end of Con-
course A.

This experience, along with a fresh new design,
will assure the success of our proposed Caffé
D'arte featuring Macrina Bakery concept.

» Must demonstrate the financial capacity for the initial
investment and the ability to sustain operations over
the life of the agreement.

Response: Concourse Concessions will pay

at least 50% of the project development and
build out costs from existing cash reserves. The
balance, will be financed utilizing our existing,
strong relationship with Banner Bank, who is a
solid, local bank headquartered in Washington
State. For working capital, if needed, we will
utilize our strong relationship with Banner Bank
and Wells Fargo, both highly acclaimed local and
national banks, where we maintain a line of credit
in excess of $100,000 total. We have relation-
ships with both banks that have spanned many
years and both banks are interested in financing
this project. However, in keeping with our theme
of proposing an all local team, we have selected
Banner Bank as our financier of choice on this
project, Their attached Letter of Interest (3d), as
well as our company Financial Statements (1d),
are part of our CEP proposal.

* Must never have defaulted on a prior agreement.

Response: Concourse has never defaulted on a
prior agreement. Concourse has remained cur-
rent and in good standing throughout the entire
duration of our existing sublease agreements at
Sea-Tac Airport.

* Must never have had an agreement terminated for
cause.

Response: Concourse has never had an
agreement terminated for cause.

2. Provide the legal business name, full address, tele-
phone, email address and website of the company.

Response:

Legal Business Name:
Concourse Concessions LLC

Full Address:
22518 Marine View Drive S.
Des Moines, WA 98198

Telephone:  (206) 824-6300
Fax: (206) 824-1195

Emails: info@concourse-usa.com
david@concourse-usa.com
Website: WWW.CONcourse-usa.com

3. Provide a description of the business entity (i.e.,
corporation, LLC, partnership, joint venture or sole
proprietorship) along with the following information
depending on the type of organization:

* Ifan LLC, attach the Articles of Organization and list

the name and address of each member.
Response: Concourse Concessions LLC is a
Limited Liability Company (LLC). The members
are as follows:

David M. Fukuhara........cccceevueerrnnen. 51% Owner
5870 Seward Park Avenue S. Seattle, WA 98118

Mark TakisaKi.......ccccccevveeiiiiieieciiiinnnns 49% Owner
6231 Lake Shore Drive S., Seattle, WA 98118

See attached (1a) Articles of Organization for
Concourse Concessions LLC.
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4. ldentify the sources of funding to be used for tenant
improvements and working capital.

Response: The sources of funding will come
from the following:

Company Checking & Savings Accounts. Cur-

rently, the company is showing total bank balanc-
es of $235,436 per January 31, 2016. Our plan is
to pay for 50% of the tenant improvements from
our existing cash reserves.

Bank Financing. Concourse has strong banking
relationships with both Banner Bank and Wells
Fargo. Concourse has decided to finance the
balance of tenant improvements with Banner
Bank, since they are a local bank, headquartered
in Washington State. See atttachment (3d)

Credit Line. Concourse Concessions currently
has a line of credit with both Banner Bank and
Wells Fargo for $50,000 each. Our company
finances are also supported with three company
credit cards from Banner Bank, Wells Fargo and
Bank of America for $120,000 each. If needed,
we will draw from that credit line to use as work-
ing capital.

Our pro-forma projections in Section 4 indicate a

positive ability to pay back any loans or borrowing,

from cash flows generated through the course of
our normal business operations of our proposed
Caffé D'arte featuring Macrina Bakery operation
per this CEP Unit 8.

5. Indicate the number of full-time and part-time em-
ployees, if applicable, both currently and over the past
twelve months.

Response:

Current (February 2016)

Full-time EMployees .........ccoooveveviiiiiiiiecc, 25
Part-time Employees..........cccooooviiiiiiic, 40
Past 12 Months (February 2015)

Full-time EMployees .........coooveeeviiiiiiicc, 26
Part-time Employees..........cccoovoviiiiiiie, 35

Note that full-time is 30 hours a week and up.
Part-time is below 30 hours a week. Also, note
that the month of February is the slowest month
of the year in terms of sales and employment.

6. Include a brief history of the business. Note any
changes in company name(s) and ownership struc-
ture(s) and any other names under which the compa-
ny has been doing business. List any judgments or
lawsuits currently pending or any lawsuit filed against
or judgment offered against you or the company
within the last ten (10) years. List any lawsuits filed by
you or the company in the last ten (10) years. If you
have ever declared bankruptcy, filed a petition in any
bankruptcy court, filed for protection from creditors in
bankruptcy court, been named as a defendant in any
legal proceedings, or had involuntary proceedings
filed in bankruptcy court and the status of each.

Response:

Brief History: Concourse Concessions LLC
(Concourse) was formed on August 1, 2003 as a
Washington State Limited Liability Company (LLC)
for the purpose of owning and operating restau-
rant concessions and franchises. The members
and ownership have been stable since inception.
The company was certified as a Disadvantage
Business Enterprise (DBE) in 2004 and remains
certified at present, by the State of Washington,
Office of Minority & Women Business Enterpris-
es (OMWABE). See attachment (7a).

Since 2004, Concourse has operated two con-
cession spaces at Sea-Tac Airport in the new
Concourse A. The first was a gourmet coffee
franchise, Tully's Coffee, from 2004-2013 in space
CA-13. At the time, we were the first franchise
granted by Tully’s. However, when the Tully’s cor-
poration sold their roasting facilities due to finan-
cial instability, we transitioned the store brand to
Coffee Bean and Tea Leaf, which is currently op-
erating today featuring Macrina Bakery products,
with record sales of over $1,000,000 in 2015. Our
store is the first CBTL franchise in Washington
State. The second space is the La Pisa Café, a
proprietary concept we designed, built and have
continued to operate since 2004 in space CA-8.
With a menu that “leans toward ltalian,” La Pisa
features grilled paninis, hot ltalian sandwiches,
gourmet pasta and pizzas. Our stores on Con-
course A have been successful, despite facing
multiple airline realignments and generally lower
traffic.

In 2007, Concourse developed and opened a third
concept called Waji's, located on Concourse C in
space CC-13. Waji's is a small space, around 600
sq. ft (similar to the proposed CEP space), yet

in 2015 we generated record sales of over $2.7
million. Waji's is an award-winning concept and
still operating today.

In addition, from 2010-2014, Concourse operated
the Portside Café at the Port of Seattle headquar-
ters on Pier 69. At the Portside, we featured a
full service Caffé D’arte branded espresso bar, as
well as fresh foods.

Concourse is a locally based company and an
active member of the greater Seattle Community,
contributing to numerous charities, youth organi-
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zations and community events.

Concourse has no judgments or lawsuits
currently pending.

Concourse has had one lawsuit filed against it
within the last 10 years that was a related to a
trademark dispute under U.S. District Court case
number 2-10-CV-1474 filed September 10, 2010.
The lawsuit was settled to the mutual satisfaction
of both parties.

Concourse has filed one lawsuit within the last
10 years that was related to a discrimination
dispute under U.S. District Court case number
2-14CV-1449 filed September 19, 2014. The
lawsuit was settled with Concourse to the mutual
satisfaction of all parties, with explicit provisions
of fair treatment and non-retaliation in future busi-
ness dealings.

Concourse has never filed for bankruptcy, nor
has ever been involved in any bankruptcy
related proceedings.

7. Indicate if you are ACDBE-certified in the State of
Washington or if you are seeking certification.

Response: Concourse Concessions is currently
certified as an Airport Concession Disadvantaged
Business Enterprise (ACDBE) for FAA and federal
programs. We started as a DBE certified company
for FAA Programs, which was later re-designated
as the ACDBE certification in 2007, to the pres-
ent. Concourse is a locally owned small business
that is headquartered in the greater Seattle area.

See attachment (7a).

8. Explain in detail the company’s food service, retail
and/or service operating experience.

*  Number of years of experience operating in a mall,
downtown, airport, or other high traffic location.

Response: Concourse Concessions has oper-
ated food and beverage concessions at Sea-Tac
Airport since June 2004, which is nearly 12 years
of experience. This experience includes operating
multiple gourmet coffee stores, and the critical
design of complex, first class concession facilities
and menu development. \We are experts at oper-
ating these facilities efficiently, with the highest
standards of food quality and customer service.

In addition, we have four years of experience
operating a food and beverage concession in the
ferry terminal of the Victoria Clipper on Pier 69,
known as the Portside Cafe. Our Cafe also served
the employees of the Port of Seattle headquar-
ters. This operation ended when we sold it to the
parent company that operates the Victoria Clipper.

*  Number of locations currently in operation and specif-
ic experience with the offered concept, if any.

Response: Concourse Concessions currently
operates three (3) food & beverage concessions
in the Seattle-Tacoma International Airport.

In general, Concourse has experience operating a
gourmet coffee operation at Sea-Tac Airport since
2004 in space CA-13. We have operated a Tully's
Coffee franchise featuring a full range of espres-
so and coffee products, Tully’s ice cream, fresh
foods and baked goods. Then we transitioned to
the Coffee Bean & Tea Leaf brand, featuring a full
range of espresso and coffee products, a large
tea selection, and custom ice blended drinks,

along with fresh foods and baked goods.

More specific to our concept, Concourse has
experience serving Caffé D'arte Coffee since
2004 in our La Pisa Café store at Sea-Tac Airport.
Although their headquarters and roasting facilities
are based in the greater Seattle area, we believe
Caffé D’arte to have the BEST coffee of any local
OR national coffee brand. In 2011, we opened
the Portside Café on Pier 69 at the Port of Seattle
headquarters building. At the Portside, we intro-
duced the Caffé D'arte brand to Port employees
and Victoria Clipper passengers with a full range
of espresso and coffee products. Caffé D’arte
was very well received at Pier 69.

From a bakery standpoint, our Tully’s was the first
store at Sea-Tac to feature baked goods from the
now ubiquitous Alki Bakery in 2004. Under our
Coffee Bean operation, we decided to upgrade
the quality of our breads and bakery products,

so again we introduced a new and higher quality
brand at Sea-Tac, Macrina Bakery. The Macrina
products are certainly the highest quality baked
goods offered in the airport and we have seen
an immediate increase in revenues as a result.
As a major player on our team, we are proposing
to bring the full line of Macrina products as they
offer in their own local stores.

Therefore, Concourse Concessions has direct
experience and established relationships working
with both Caffé D'arte and the Macrina Bakery.

In addition, Concourse makes all of our fresh
food items in the airport on a daily basis, such as

gourmet breakfast sandwiches, steel cut oatmeal,

fresh deli sandwiches, gourmet salads, parfaits
and many other delicious food offerings. We do
not buy our sandwiches pre-packaged from out-
side sources, we use artisan breads and quality
meats that we slice and package ourselves —
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which underscores our commitment to quality.

Descriptions of up to three (3) current operations most
relevant to those included in this submittal. For these
relevant operations, list the square footage, gross
sales for the last three years, sales per square foot,
Enplanements for those years (if an airport property),
average sales per transaction, guaranteed rent or base
rent (if applicable), percentage rent (if applicable),
actual rent paid, term of lease (including commence-
ment and expiration dates), capital investment (bro-
ken down into initial build-out and refurbishments, if
applicable) and photographs (if available). Include a
description of any operational challenges, including
logistics, seasonal business swings, employee reten-
tion and any others deemed appropriate.

Response: Three (3) Current Operations — see at-
tached (1b) for Financial & Statistical information.
See attachment (1¢) for store photos.

In general, all of our stores face the similar
challenges of operating in a major airport environ-
ment. We have fully overcome these challenges,
allowing us to focus on the execution of quality
and customer service. Some of these challenges
have become areas of strength, such as:

e QOperating high volume stores on a 365 day a

week basis, while being open nearly 24 hours
a day and staffing on a 24 hour basis. Just a
routine day at the store for us.

Securing vendors of quality products who can
deliver to the airport takes time and relation-
ship building.

Managing through seasonal business swings,
requiring metrics and detailed analysis of food
and labor costs on a daily basis. It requires con-
tinuous outlining and planning ahead to make
sure that customers are served in a high quality
manner.

e QOur company does not have a retention prob-

lem, since we pay a high wage, offer full med-
ical, dental and vision care insurances, a 401k

retirement program, and safe/sick or vacation/
sick leave benefits.

¢ Since the mandate of the City of Sea-Tac's
Prop 1 in August 2015, Concourse has been in
full compliance with a current minimum wage
of $15.24 per hour, plus all other provisions.
It was an immediate shock, but based on this
direct experience we understand how to suc-
cessfully operate under these conditions on a
long-term basis.

e The Port of Seattle’s Street Pricing policy has
been in effect since 2004. We have successful-
ly operated under this complicated system for
the past 11 plus years.

e Intense security is a fact of life for all airport
concessionaires. As badged employees, it is
our responsibility to enhance and support the
security measures at Sea-Tac Airport.

Specific Relevant Store Experience

Coffee Bean & Tea Leaf: Concourse operates
the Coffee Bean & Tea Leaf (CBTL) store on
Concourse A, in space CA-13. CBTL is a national
specialty coffee brand that has extensive opera-
tions in foreign countries. From this experience
we know how to provide first class customer
service, while managing food costs, labor costs
and the logistics of a 365 day a week operation
of a gourmet coffee store in Sea-Tac Airport. Our
menu of baked goods proudly features products
from the Macrina Bakery. Our drink menu in-
cludes espresso and coffee products, a full range
of gourmet tea products and a full range of ice
blended products, so we have become experts in
the execution and serving of these drink products

—which will all be served in our proposed Caffé
D’arte featuring Macrina Bakery store. As a fun
but constructive event, our CBTL store sponsors
the annual Barista Competition for our CBTL baris-
tas. Last year, our winner Melissa Deal went on
to compete in the national barista contest.

La Pisa & Portside Café’s: Both of these opera-
tions have featured Caffé D'arte coffee products,
underscoring our relationship with Caffé D'arte
since 2004. At La Pisa, we serve Caffé D'arte
coffee and we also sell Caffé D'arte retail items,
including branded mugs and bags of coffee. This
brand is very well received by our customers,
who have come to expect the quality of Caffé
D’arte. At the Portside, we opened a full service
espresso bar featuring all of Caffé D’arte’s menu
of drinks. Therefore, we have been fully trained
by Caffé D'arte to prepare their drinks to their
particularly high standards of quality and service.

Wiaji's at Sea-Tac: Our Waji's is a specialty food
operation. However it is similar to the proposed
operation because it is a very small space that
serves a high volume of customers. At around
600 sq. ft, Waji's generated sales over $2.7 mil-
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lion in 2015. In 2007, Waji's won a National
Award from the Airports Council International
(ACI) as one of the “Best New Food & Beverage
Concepts” in the nation. To operate under these
small space, high-volume conditions, it takes
optimal facility design, the proper equipment, a
strong logical backbone and the flexible manage-
ment of employees — which will all be utilized

in our proposed Caffé D'arte featuring Macrina
Bakery store.

Names, addresses and telephone numbers of the cur-
rent landlords or property managers for each of these
operations who will be familiar with the day-to-day
operations.

Bonnie Darch
Airport Dining & Retail Business Manager

Port of Seattle

Sea-Tac International Airport
17801 International Boulevard
Seattle, WA 98158

Telephone:  (206) 787-5164
Mobile: (206) 399-7075
Email: darch.b@portseattle.org

Castina Ridge

Program Manager & ACDBE Liaison
Port of Seattle

Sea-Tac International Airport

17801 International Boulevard
Seattle, WA 98158

(206) 787-6175
ridge.c@portseattle.org

Telephone:

Email:

9. Provide names, addresses, and telephone numbers of
at least two (2) business references and at least one
(1) banking reference. Banking reference must be the
primary financial institution with which business is
conducted.

Business References:

Nick Milos

Manager, Corporate Facilities
Port of Seattle - Pier 69

2711 Alaskan Way

Seattle, WA 98121

Telephone:  (206) 787-5164
Mobile: (206) 399-7075
Email: milos.n@portseattle.org

Barry Dubnow
Territory Manager

U.S. Foods
2204 - 70th Avenue E. - Suite 100
Fife, WA 98424

Telephone:  (800) 572-3810
Mobile: (206) 931-3050
Email: barry.dubnow@usfoods.com

Banking References:

Gregory Foxx, CPA
Vice President - Corporate Banking

Banner Bank
1000 2nd Avenue - Suite 1580
Seattle, WA 98104

Telephone:  (206) 770-7185
Fax: (206) 728-7264

Email: gfoxx@bannerbank.com

Kevin Y. Guo
Vice President - Business Banking
Client Manager Global Banking & Markets

Bank of America
800 Fifth Avenue - 36th Floor
Seattle, WA 98104

Telephone:  (206) 358-7844
Fax: (206) 585-9025

Email: kevin.y.guo@baml.com

10.Provide balance sheet and income statements for the
last three (3) fiscal years prepared in accordance with
generally accepted accounting principles (GAAP). If
the company is a newly formed organization, appli-
cant company must include a certified statement of

names of the officers of the organization to be formed,

the principal occupation of all members of the new or-
ganization’s Board, and certified statements of the net
worth of the prime participants in the organization.

Response: Please see the attached (1d) Financial
Statements for the past three (3) fiscal years.

1
2

In-house generated 2015 Financial Statement.

Final CPA generated 2015 Compilation Statement
not received from our CPA at the time of our pro-
posal submittal.

2012-2013-2014 CPA generated Compilation State-
ment & Letter.

<
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Section Two: Concept Development

Demonstrate the ability of the concept (or concepts)
proposed to meet or exceed the expectations described
for the unit or units. The Airport is a competitive envi-
ronment for customer spending; therefore, the ability
to attract business hinges on developing a concept with
broad and lasting customer appeal.

Information submitted in response to this section must
include a narrative description of the following:

1. Provide details of the restaurant or retail concept
proposed, including the name of the proposed store
name/concept, whether it would be a franchised/
licensed operation, and the rationale for its selection
for the Seattle-area market. Fully explain why you
believe this concept will be successful at Sea-Tac. Pro-
vide information for every location, if concepts differ.

Concept Name:
Caffé D’'arte featuring Macrina Bakery

Licensing:
Caffé D’arte will license their brand to
Concourse Concessions LLC. Attachment (2a)

Macrina Bakery will require only a purchasing
and wholesale agreement with Concourse
Concession LLC. Attachment (2b)

Team Members:
Caffé D'arte will provide all coffee and espresso
related drinks, plus all smoothie drinks recipes.

Macrina Bakery will provide all breads and
bakery items, and select retail products.

Fran’s Chocolates, Seattle-based premium choc-
olate maker will provide retail chocolate products,
garnishments with our drinks, and chocolate
syrups as a basis for signature Caffé D'arte —
Fran’s Mocha, and Fran’s Hot Chocolate drinks.
Attachment (2c¢).

Miro Tea, based in Ballard, will provide all tea and
tea drinks recipes. Attachment (2d).

Concourse is proud to propose an all local con-
cept, that we believe will highlight the highest
quality coffee and bakery brands in the greater
Seattle area. Our named team members of Caffé
D’arte and Macrina Bakery, along with Fran’s
Chocolates and Miro Teas are all locally based.
As a result, most of the revenues generated from
our operation will remain in our local economy.

Furthermore to continue our pursuit with local
business, our business team of Banner Bank,
Mesher Shing McNutt - Architects & Designers
and MJ Takisaki general contractors are all local
companies who will each contribute toward our
facilities and designs reflecting a “Northwest
Sense of Place.”

These high quality brand concepts with a wide
range of fresh food and drink menu items, along
with Concourse's proven ability to operate with

a high degree of quality and customer service

at Sea-Tac Airport, will result in the responsible
generation of the highest potential revenues from
this small, high profile space.

Local Gourmet Coffee — Caffé D’arte

Your CEP calls for a Proposed Concept of Gour-
met Coffee. We believe Caffé D'arte to be the

best tasting and highest quality of gourmet cof-
fees in the Seattle area and the nation. As a result
of our longstanding relationship with D'arte, we
understand their company history and uncompro-
mising philosophy of making fine artisan coffee
using traditional techniques.

Caffé D’arte is a third generation company, initially
started by ltalian coffee master Mauro Cipolla,
setting up his shop in Seattle with wood-fired
roasting equipment in the early 1980's. The wood-
fired roasting instruments at Caffé D’arte are one
of only five used for operation in the entire coun-
try. With recipes and roasting techniques straight
from ltaly, and sourcing from high-quality grow-
ers, the company created award-winning coffee
blends. Caffé D'arte won 5 out of 10 awards at
the NW Coffee Tasting Competition in 2004, and
in 2015 received first place for their cold brew at
the Speciality Coffee Association Competition.

We have been working with Caffé D’arte since
2004. During this time, they have strictly adhered
to a philosophy of responsible growth, meaning
they would not compromise their techniques and
standards of quality to accommodate growth.
Recently, the company moved from their previous
15,000 sq. ft. roasting facility in the Georgetown
district to a new 40,000 sq. ft. roasting facility in
Federal Way. Despite the larger space and the
addition of gas fired equipment to supplement
their wood fired equipment, D'arte still roasts
their coffee in small batches of one green coffee
bag at a time (120 Ibs.) or less, depending on the
type of bean or blend. Each batch is still roasted
in accordance with narrow quality specifications
and tested for consistency.

In addition, Caffé D’arte practices the “Post-
Blending” technique where each single origin
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coffee is profiled and roasted separately to extract
the beans’ unique flavor. Then different beans are
blended in the final stage in accordance with tra-
ditional performance recipes. Caffé D’arte blends
are certified as organic, fair trade and kosher.

After 25 years, Caffé D'arte is in the process

of moving their flagship store from downtown
Seattle on 2nd Avenue, to the Pioneer Square
district. It will be a new and updated store, con-
tinuing to reflect a “Northwest Sense of Place,”
whiles serving the same traditional coffee drinks.
In addition, the store will serve an assortment of
delicious teas and smoothie drinks to accommo-
date customer demand. Caffé D'arte operates a
total of four (4) stores, in Seattle, Bonney Lake,
Portland and Boise. Their company philosophy is
to focus on making and selling a high quality prod-
uct to their wholesale customers, as opposed to
opening and operating multiple stores. Our Caffé
D'arte featuring Macrina Bakery will be their first
licensed store, with Caffé D'arte only agreeing to
do so as a result of the longstanding relationship
between D’arte and Concourse Concessions.
D’arte trusts Concourse to successfully execute
and operate their standards of quality as an opera-
tor in this high profile location at Sea-Tac Airport.

Local Gourmet Bakery — Macrina Bakery

Any gourmet coffee store must feature high
quality bakery and pastry products. In Macrina
Bakery, our team is featuring the highest quality
bread and bakery items from our local area. We
introduced Macrina products to Sea-Tac Airport
from our Coffee Bean & Tea Leaf store in 2015.
Their brand and products were immediately well
received and as a result, sales increased by 16%.

Macrina was founded by Leslie Mackie, a former
head baker at Seattle’s Grand Central Bakery, in

1993. Leslie was in search of a smaller, more arti-
san model of the traditional old world village bak-
ery featuring products using indigenous, regional
ingredients, as well as organic grains and natural
ingredients. Mackie was among the first wave

of Americans experimenting with recipes from
European master bakers and a long, slow fermen-
tation process. Mackie rediscovered the craft's
traditional, almost spiritual importance. “To me,
making bread is being an artist. In France, bakers
are revered because bread is such a central part
of the family and the community.”

She named her company Macrina, after the 4th
century Greek mystic and visionary who em-
phasized a sense of Community and a simple,
self-sufficient life. Through her company, Mackie
wants to share her passion for baking high quality,
natural products with our local Community.

In taking a similar giant step as Caffé D'arte did a
few years ago, later this year Macrina Bakery will
move from their current 9,000 sq. ft. baking facil-
ity and Café in the SODO district of Seattle to an
expanded 50,000 sq. ft. facility in Kent. In doing
so, they will continue to utilize the uncompromis-
ing small batch, hand crafted, artisan techniques
that have defined Macrina since inception.

Among their number awards include: “Best
Baked Goods"” and “Best Cookie in Seattle” by
Seatte Weekly, "One of the Top 10 Bakery's in
the U.S.” by Fodors, and “13 Sweetest Bakeries
in America”, by Condé Nast Traveler.

Despite winning numerous awards, Macrina has
elected to expand in a slow, steady and responsi-
ble manner to maintain the quality of their opera-
tions. With only two stores at present, Macrina is
focused on the production of high quality prod-
ucts for their wholesale customers in the Seattle
area. At Sea-Tac Airport, Macrina has chosen to
work with Concourse Concessions as the oper-
ator they trust with the promotion of their brand
and products.

Other Products — Tea & Chocolates

As we have learned from our current Coffee Bean
& Tea Leaf operation, increasingly customers are
drinking high quality teas. In the same way that
coffee drinkers are progressing beyond instant
Folgers, tea drinkers are progressing beyond
Lipton tea bags. Based on our research of local
tea companies, we have selected Miro Tea,
headquartered in the Ballard district of Seattle
since 2007.
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e Utilizing existing office and storage facility
space that we are currently leasing directly
from the Port of Seattle.

e How to logistically operate using the loading
docks, garbage facilities, moving of products
around the airport, and routine equipment
maintenance and facility cleaning.

e How to successfully operate under the con-
straints of Proposition 1 ($15 plus minimum
wage) and street pricing.

e How to manage employees subject to extreme
security restrictions including badging, follow-
ing evolving rules and active participation in
security of the airport.

All of our operations have been in the Concours-
es of A & C. However our main storage facility
and receiving loading dock is located under the
Central Terminal. So the CEP Unit #8 space will
be much easier to operate from a logistical stand-
point for Concourse Concessions.

Other Key, Local Team Players

Mesher Shing McNutt - Architects

Concourse Concessions has worked with Joe
Shing of Mesher Shing McNutt since 2003. This
design firm, located in the Capitol Hill district

of Seattle, has been the recipient of numerous
awards and has worked with many well-known
brands in the Seattle area. Joe was responsible
for the design of all four (4) of our stores (Tully’s,
La Pisa Café, Waji's and Portside Café), plus the
design for the transition from Tully’s to Coffee
Bean & Tea Leaf. Having also created designs for
other concession operators, including HMS Host,
Joe is very familiar with the Port design standards
and processes. He will make sure, from a design

standpoint, that Concourse is fully compliant with
all requirements by the Port of Seattle. Mesher
Shing McNutt is a small business and a certified
MBE.

MJ Takisaki — General Contractor

Concourse Concessions has worked with MJ
Takisaki since 2003. This general construction
firm, located in the International District of
Seattle, has won awards for their government
contracting work requiring strict adherence to
design and labor requirements. MJ Takisaki built
our three (3) stores at Sea-Tac Airport, as well as
stores for other concession operators including
HMS Host. MJ Takisaki is a small business and a
certified MBE.

Banner Bank - Banking & Financing

Concourse has worked with Banner Bank since
2010. As a small but growing local bank based in
Washington, Banner has been very responsive

to the needs of our company. Initially, Banner
refinanced our existing concession development
loan. Since then, Concourse has transferred
primary banking and deposit activities over to
Banner and they have also extended additional
credit in the form of real estate loans, credit cards
and credit lines.

Therefore, Concourse is proud to present our
team of high quality members to participate in
this proposal to operate in the Port of Seattle’s
CEP Unit #8 location at Sea-Tac Airport. All of our
primary players have established relationships
with Concourse Concessions and earned the con-
fidence to be a part of this team, plus the addition
of our two (2) new vendors Fran's Chocolates and
Miro Teas, who will enhance our team in specifi-

cally defined ways.

Our team is EXPERIENCED at operating in Sea-
Tac Airport, our team is ESTABLISHED through
existing working relationships, our team is all
LOCAL from our branding to our financing, and
our team will bring the highest degree of BRAND-
ING & QUALITY to this high profile location in the
Central Terminal.

2 Provide a merchandise/menu/services list, includ-
ing proposed pricing. All prices must adhere to the
airport’s Pricing Policy, which is referenced as Exhibit
D of the draft lease document. Submittal should also
include selections specifically oriented to and priced
for children. Every effort should be made to include
menu items that cater to dietary restrictions, such
as gluten free, vegetarian, and vegan. In developing
menus, a majority of the selections should be able to
be prepared in a short amount of time to accommo-
date the traveling customers.

Response: Our Caffé D'arte featuring Macrina
Bakery currently intend to feature the following
preliminary menu items and products listing on
the following page. Pricing and products may
be subject to change due to availability or initial
Street Pricing + 10% approval from the Port of
Seattle Concession Management Staff.

Also see attachments (2e, 2f, 2g) for menus from
Caffé D'arte, Macrina Bakery, and Miro Tea.

3. Provide franchise and/or license authorization letters
and disclosure documents for any franchised or
licensed concepts in the submittal.

Response: Letter of License Authorization from
Caffé D’arte is attached (2a)

Letters for Wholesale Agreement or Support with
Macrina Bakery (2b), Fran’s Chocolates (2c), and
Miro Tea (2d), are also attached.
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Caffe D’arte

See Caffé D’arte Menu attached (2e) with the addi-
tonal new Fran’s Chocolate drink selections.

Fran’s Mocha
80z-%3.30 * 12 0z-$3.60 * 16 0z - $3.90
Espresso, Steamed Milk & Fran’s Chocolate

Fran’s Caramel Latte
80z-%3.30 * 12 0z-$3.60 * 16 0z - $3.90
Espresso, Steamed Milk & Fran’s Caramel

Fran’s Hot Chocolate
80z-%$250 ¢ 120z-%$2.75 « 16 oz - $3.00
Fran’s Chocolate Syrup & Steamed Milk

Macrina Bakery

See Macrina Pastry Items attached (2f). Some items
may not be available for wholesale purchase.

Miro Tea

Loose Leaf Teas:
Black Tea (Assam & Darjeelings, China, Nilgiri &
Imperial Black Teas, Blends), Green Tea (China, Japan,
Blends), Oolong Tea (China, Taiwan, Blends), Puerh Tea
(Raw - Sheng, Cooked - Shu), White Tea (Blend & Non-
Blend), Chai (Blends), Herbal (Blend & Non-Blend),
Rooibos (Blend & Non-Blend), Yerba Mate (Blend &
Non-Blend)

Available Sizes:
Cup (12 0z) - Served Hot or Iced $2.50
Pot (20 oz) - 1-2 People $4.95

Miro Tea Beverages
See Miro Tea Drink Menu attached (2g)

Salads

Asian Chicken Salad $8.95
Grilled Marinated Chicken, Salad Mix, Cherry
Tomatoes, Cucumbers, Sliced Red Peppers,

Wonton Strips & Asian Sesame Dressing

Seasoned Chicken Salad $8.95
Seasoned Chicken, Salad Mix, Croutons,
Cherry Tomatoes, Sliced Cucumbers, Parmasan
Cheese, Choice of Dressing

Spinach Salad $3.59
Fresh Baby Spinach, Cherry Tomatoes,
Parmesan Cheese, Choice of Dressing

Breakfast Wraps
Ham, Egg & Cheddar Croissant $7.49 Served in a Gluten-free Whole Wheat Tortilla

. Turkey $6.49
sieln B Bl (Bms $7.49 Hand-sliced Turkey, Cabbage & Provolone
Macrina Bialy Egg Sandwich with Bacon $8.75 Asian Grilled Chicken $6.49
Macrina Bialy Veggie Egg Sandwich $7.75 Grilled Marinated Chicken, Cabbage & Provolone
Macrina Egg & Ham Brioche Sandwich  $7.00 Vegetarian $6.49
Multi-Grain Steel Cut Oatmeal $5.25 Red Peppers, Tofu, Cabbage & Provolone
Macrina Granola Yogurt Parfait $5.50 Fran’s Chocolates

Hot Sandwiches

Served on fresh, artisan Macrina Breads

Turkey & Havarti $8.79
Hand-sliced Turkey, Arugula & Havarti
Ham & Provolone $8.79

Hand-sliced Ham, Arugula & Provolone

Italian Supreme $8.79
Salami and Ham with Arugula, Roasted Red
Peppers, & Provolone

Chicken Pesto Panini with Chips $9.95
Seasoned Chicken Filet, Spinach, Tomato,
Provolone & Basil Pesto Spread

Turkey & Havarti Panini with Chips $9.95
Hand-Sliced Turkey, Spinach, Roasted Red
Peppers & Havarti

Ham, Spinach, Provolone with Chips $9.95
Hand-Sliced Ham, Spinach, Tomato & Provolone

Grilled Cheese Panini $6.95
Slices of Cheddar, Havarti, & Provolone
Vegetarian Panini $8.99

Spinach, Olives, Roasted Red Peppers, Sliced
Tomatoes, & Provolone

Sandwiches

Served on fresh, artisan Macrina Breads

Turkey & Provolone $7.49
Hand-sliced Turkey, Lettuce & Provolone

Italian Grinder $7.49
Salami, Pepperoni, Pepperocinis & Provolone

Ham & Provolone $7.49
Hand-sliced Ham, Lettuce & Provolone

Homemade Tuna Salad or Chicken Salad $7.15
Tuna or Chicken Salad, Lettuce, Tomato

Caramels: Award-winning Classic & Salted
Packaged Caramels

3pc-$7.00 « 7 pc-$14.00 « 12 pc - $20

Assorted Truffles:
9 pc-$18.00 - 16 pc - $30.00

Assorted Carmels & Nuts:
18 pc - $30.00

Assorted Truffles & Caramels:
10 pc - $20.00 - 20 pc - $30.00

Goldbars: Macadamia/Almond/Coconut
Goldbar - $4.00 + Goldbites - $2.50

Pure Bars: Bittersweet Dark/Crunch Bar with
Roasted Nibs/Dark Chocolate/Milk Chocolate
1.1 0oz - $4.00

Chocolate Thins: Grey Salt/Smoked Salt/Dark
Chocolate/Mint/Fran’s Blend
2.4 0z - $10.00

Dessert Sauce: Chocolate/Caramel/Raspberry
11 oz - $10.00

Hot Chocolate Powder
9 oz - $15.00

Seasonal Assortment: Truffles & Caramels Gift
Boxes for Holiday/Valentine’'s/Spring/Easter
10 pc - $20.00 - 20 pc - $30.00

Miscellaneous

Caffé D’arte will also be offering:

Grab & Go or Impulse Items:
Bottled Beverages, Bottled Water, Chips

Healthy Options: Vegetable Plate, Fruit &
Cheese Platter, Fresh Fruit, Fresh Fruit Cups,
Side Salad, Edamame, Cereal
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Section Three: Unit Design,
Materials & Capital Investment

Demonstrate and describe the quality of unit design,
efficient use of space, selection of appealing and durable
materials (including sustainable materials) and relation to
the Pacific NW sense of place, as well as the reasonable-
ness of the proposed capital investment in the unit(s).

1. Describe the design (materials, floor plan, number
of seats if applicable) of the unit or units, including a
rendering or photograph of the proposed dining, retail
or service concept and a floor plan of the unit. Please
include photographs of an existing location if it is of
the same concept being proposed. Renderings or pho-
tographs and floor plans may not exceed 11” by 17"
and must be contained in the three-ring binder. Please
note any unusual utility requirements.

Response: Concourse is proposing a local
Northwest flavor, café kiosk featuring Seattle
coffee roasters Caffé D'Arte and renowned local
bakery products by Macrina. The existing “round
kiosk design” to be adapted and designed with

a simple palette and a humble, straight forward
approach that embodies both the old world charm
and the rugged-industrial themes found in the
popular Seattle cafes. Bountiful pastry displays
with mix-matched plates and cake stands piled
high with artisan breads and fresh baked goods
are the driving centerpiece of the kiosk alongside
bags of freshly roasted coffee beans richly per-
fuming the air.

In tandem-the Seattle marriage of tech and coffee
is featured here with two café style bar height
counters with stool seating. Our design proposes
approximately ten (10) seats. We like our custom-
ers close to us, to experience the Caffé D'arte
and Macrina difference in how we prepare and
serve our products. To accommodate our cus-
tomer demand, we have discreetly incorporated a
significant amount of technology for our custom-

ers to experience, while enjoying the hustle and
bustle of the central terminal market scene.

Attachment (3a) are floor plans and renderings of
our proposed Caffé D'arte concept.

The Pacific Northwest has always been a lead-

er in technology with companies like Boeing,
Amazon, Google, and Microsoft in our backyard.
Therefore, Concourse will provide the following
technology enhancements within our Caffé D'arte
featuring Macrina Bakery concept:

» High Speed Wi-Fi, that exceeds the speed
offered by the SeaTac free wi-fi system.
Currently in all three (3) of our stores, we offer
this service. With the Caffe D'arte, we will
also include an initial “splash” page that will
promote specific menu items as part of the
log-in process.

» Charging Stations: Our store will feature
counter seating so customers can stay closer,
if desired. Our counter seating will feature a
charging station for each seat, and will accom-
modate AC power and USB charging capability.

» Digital Menu Boards: Our store will have our
menus and promotional images displayed on
energy efficient LCD digital menu boards. This
will provide the ability to highlight breakfast,
lunch and dinner type specials, as well as pro-
mote specific menu items, in a dynamic media.

* Optional TV Displays: We are considering to
also include TV displays allowing our custom-
ers to follow news or sports. The displays will
be muted with capability of closed captioning
or headphone connection.

» LED Lighting & Energy Star Appliances:
Our store is designed with LED lighting to pro-

vide different looks and energy conservation,
as well as Energy Star appliance to reduce our
energy consumption needs.

As a result of the limited space in this location,
our floor plan is being carefully designed, to opti-
mize employee movement and facilitate efficient
employee processes. After operating our Waji's
space, we are experts in the process of continu-
ous quality improvement, which will drive increas-
ing customer revenues in a small operating space
over time.

Optional Square Design: If awarded this con-
tract, Concourse is also proposing the possibility
of a "square kiosk design” option, using the same
local Northwest style, materials, and sense of
place. Each side of the “square” will equal the
diameter of the currently proposed “circle,” so
the total footprints will be similar. We feel that a
square footprint could better service the traveling
public, more operational efficiency, add additional
retail space and will include up to 14 seats, plus
help keep our construction costs down. Attach-
ment (3b) is a possible floor plan for our square
option. Completely at the Port’s discretion, we
hope the Port would be open to consider the
option if Concourse is awarded this project.

See attachment (3b).

2. Provide information about environmental sustainabili-
ty considerations planned for the design and build-out
of the unit(s), such as materials procurement and
other sustainable practices.

Response: Northwest materials prominently
featured in the design including locally sourced
reclaimed wood planks on the counter die and
lumber for cladding the existing metal beams-all
finished with low VOC water-based sealers. LEED
(Leadership in Energy and Environmental De-
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All-pro Seahawk Earl Thomas loves our La Pisa Café.

Grammy award-winning musician Macklemore always
stops by our Coffee Bean & Tea Leaf at Sea-Tac.

All-pro Seahawk Michael Bennett loves our Coffee Bean.

sign) certified engineered stone countertops will
be used on all horizontal surfaces. LED energy
efficient lighting to be used exclusively. All paints
to be low VOC. Kitchen equipment to be Energy
Star wherever possible and plumbing to incorpo-
rate motion sensor faucets.

Concourse believes that maintaining the appear-
ance of a first class facility will help to drive sales
and increase customer satisfaction. Therefore,
Concourse conducts repair and maintenance on
our facility on a daily basis, with deep cleaning
and repairs on an as needed basis. Our policy is to
update any part of our store that appears deterio-
rated, on an as needed basis, including equipment
replacement. In addition, we install protective
edges on the corners and selected protection on
the lower portion of our store. These surfaces
take a beating from high volume interactions

with customers and their luggage. This selective
protection, along with our detailed maintenance
programs, will sustain the initial design and ma-
terials to easily continue looking good up to the
mid-term refurbishment period.

Other sustainable practices we have developed
for operating in small spaces is the frequent de-
livery of products and ingredients during the day,
while also dumping of trash on a more frequent
basis. Our dedicated utility personnel are focused
on keeping our operating stores stocked and free
of clutter. This frees up our sales associates to do
what they do best, which is to serve our traveling
customers.

3. Identify the minimum capital investment (per square
foot and total) that will be made to build out the
unit(s) (not including the cost of initial inventory),
along with a separate figure for the minimum invest-
ment per square foot that will be invested for the
midterm refurbishment of the unit(s), using the form
in Exhibit 6. The midterm refurbishment amount shall
be a minimum of fifteen percent of the initial capital
investment per the Agreement.

Response: Concourse Concessions is committed
to a minimal capital investment of at least $500
per sq. ft. ($226,000) plus a contingency allow-
ance if needed for the construction build out cost.
This $500 per sq. ft. is nearly 70% more than the
minimum requirement in the CEP.

In addition to the build out cost, we project the
Architect & Engineering cost to be approximately
$45,000 (11.73% of total Capital Investment),
and Furnishings, Fixtures & Equipment to be
approximately $112,500 (58.73% of total Capital
Investment), bringing our total estimated projec-
tion for Capital Investments to $383,500 ($348
per sq ft.).

Our total projected Capital Investment does not
include initial inventory.

Our mid-term refurbishment commitment be a
minimum of 15% of the initial capital investment
or $127 per sq. ft. By the time the mid-term refur-
bishment comes around, typically Concourse will
have already updated, repaired or replaced the
major refurbishment items in accordance with our
maintenance policy.

For details, see attachment (3c) for Exhibit 6, and
Capital Investment & Mid-term Refurbishment
Projections, and Letter of Interest from Banner
Bank, attachment (3d).
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“| started my local shop 32 years ago
to share my love and passion
for chocolate. Little did | know it would
grow into an artisan chocolate
renaissance Iin the United States”

Fran Bigelow
Founder - Fran’s Chocolates



Your submittal must include a completed financial offer
using the form provided in Exhibit 7 as well as a complet-
ed Pro Forma noted below. Both documents are available
electronically on the Sea-Tac Airport leasing website
(www.lease.seatacshops.com/forms) and require the
following information:

1. Proposed percentage rent structure.
Response: Proposed Rent Structure
Concourse proposes the following rent structure:

Minimum Annual Guarantee:

As stated, $250,000 for the initial period. For

the second Calendar Year and each subsequent
Calendar Year or partial Calendar Year during the
Term, the MAG will be eighty-five percent (85%)
of the total amount paid (whether by MAG or Per-
centage Fees) for the previous Agreement Year,
but no less than the prior year MAG.

Percentage Rent:
Up to $2,000,000 in Gross Sales Revenue
Fixed at 14%

$2,000,001 & Beyond in Gross Sales Revenue
Fixed at 15%

In addition, Concourse Concessions will meet all
requirements of insurance and security (surety) as
required by a prime contract agreement with the
Port of Seattle.

We will also pay our share of Common Area
Maintenance (CAM) charges, utilities, leasehold
taxes, storage and/or office rents, badging and
parking fees and any other costs associated with
working in SeaTac Airport.

See attached Financial Offer Form Exhibit 7.

2. Completed financial Pro Forma for each individual
unit, as well as for the entire package in the case of a
multiple unit package. The Pro Forma must be sub-
mitted electronically in Excel using the downloadable
template (www.lease.seatacshops.com/forms).

A written sample of the Pro Forma template is shown
in Exhibit 8.

Sales projections will be evaluated for reasonableness
based on historical performance and/or the company’s
demonstrated experience in other locations. Revenue
will be evaluated based upon the proposed percent-
age fee of projected gross sales and the total amount
of revenue the Port could expect to receive based on
the submittal for the term of the Agreement. The sales
projections in the submittal will be used in the eval-
uation of the total revenue to the Port, but the Port
specifically reserves the right to make adjustments to
projections.

We project our first year Gross Sales (for 2017) to
be approximately 2,000,000, with an increase of
10% per year and 5% on year 6 thereafter. \We
feel confident of these numbers, based on the
past couple of years' performance of our existing
stores, Waji's and Coffee Bean and Tea Leaf, in-
creasing 10% per year, and the projected increase
of enplanements by the airport, along with the
superior products we will be selling. Our projec-
tion of 30% payroll cost will cover the Proposition
1 mandatory $15.24 per hour minimum wage that
recently went into effect. Our 30% Cost of Goods
Sold is based on our other establishments’ perfor-
mance. Using the same management and cost
control strategies, we can anticipate the same for
this project.The rent projected is in accordance
with the proposed rent structure.

See attached Pro-forma Exhibit 8.






Seattle - Tacoma International Airport

Proforma Statement, Airport Dining and Retail Program

Exhibit 8 - Financial Proforma Template
PRO-FORMA UNIT - SEA-TAC AIRPORT CEP - FOOD SERVICE - SINGLE UNIT #8

PROFORMA'
(constant 2015 dollars)

2017 2018 2019 2020 2021 2022 2023 2024 Total
ASSUMPTIONS USED
Enplanements? 22278664 22,343,039 22,407,600 23,068,649 23,749,200 24 449,827 25,171,124 25,913,700 189,381,803
Sales per Enplanement $ 009 $ 010 $ 011 $ 012 $ 012 $ 012 $ 012 $ 012 |$ 0.11
Total Square Feet 452 452 452 452 452 452 452 452( $ 452
Sales per Square Foot $ 442883 $ 487171 $ 535888 $ 589477 $ 618951 $ 649898 $ 682393 $ 716513 |$ 47,231.74
PROJECTIONS
Gross Sales: $ 2001830 $ 2202013 $ 2422214 $ 2664436 $ 2797658 $ 2937540 $ 3084417 $ 3238638 |$ 21,348,747
Cost of Goods Sold $ 600550 $ 660605 $ 726666 $ 799332 $§ 839299 $ 881264 $ 925327 $ 971593 | $ 6,404,635
Gross Profit $ 1401280 $ 1541408 $ 1695549 $ 1865104 $ 1958359 $ 2056277 $ 2,159,091 $ 2267045| $ 14,944 112
Payroll $ 620,000 $ 682000 $ 750200 $ 825220 $ 866481 $ 909,805 $ 955295 $ 1,003,060 |$ 6,612,061
Benefits $ 50,000 $ 55,000 $ 60,500 $ 66,550 $ 69,878 $ 73371 $ 77,040 $ 80,892 | $ 533,231
Utilities $ 60,000 $ 66,000 $ 72,600 $ 79,860 $ 83853 $ 88,046 $ 92448 $ 97,070 | $ 639,877
Operating Expenses $ 58,000 $ 63,800 $ 70,180 $ 77,198 $ 81058 $ 85111 $ 89,366 $ 93835 | $ 618,548
Franchise/License Fees $ 10,000 $ 11,000 $ 12,100 $ 13310 $ 13976 $ 14674 $ 15408 $ 16,178 | $ 106,646
Rent to Port $ 280,274 $ 310,302 $ 343332 §$ 379665 $ 399649 $ 420631 $ 442663 $ 465796 | $ 3,042,311
General & Administrative $ 120,000 $ 132,000 $ 145200 $ 159,720 $ 167,706 $ 176,091 $ 184896 $ 194141 | $ 1,279,754
Washington Lease Excise Tax $ 18500 $ 20,350 $ 22385 $ 24624 $ 25855 $ 27147  $ 28505 $ 29930 | $ 197,295
Insurance $ 15000 $ 16,500 $ 18,150 $ 19965 $ 20,963 $ 2011 $ 23112 $ 24268 | $ 159,969
Other Direct Expenses $ 62,000 $ 68,200 $ 75,020 $ 82522 $ 86,648 $ 90,981 $ 95530 $ 100,306 | $ 661,206
Total Expenses $ 1,293,774 $ 1425152 §$ 1569,667 $ 1,728634 $ 1816066 $ 1907869 $ 2,004,262 $ 2,105475 | $ 13,850,898
EBITDA $ 107,506 $ 116256 $ 125882 $ 136470 $ 142293 $ 148408 $ 154828 $ 161570 | $ 1,093,214
Interest, Depreciation, and Amortization ~ $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 | $ 510,000
Net Profit Before Taxes $ 43756 $ 52,506 $ 62132 $ 72720 $ 78543 $ 84658 $ 91,078 $ 97820 | $ 583,214
Total Initial Investment® $ 383,500 n/a
Initial Investment per Square Foot $ 848 n/a
Total Midterm Investment® $ 57,525 n/a
Midterm Investment per Square Foot $ 127 n/a




Seattle - Tacoma International Airport

Proforma Statement, Airport Dining and Retail Program

PRO-FORMA PACKAGE - SEA-TAC AIRPORT CEP - FOOD SERVICE - SINGLE UNIT #8

Fxhihit 8 - Financial Proforma Temnlate

PROFORMA'
(constant 2015 dollars)
2017 2018 2019 2020 2021 2022 2023 2024 Total
IASSUMPTIONS USED
|Enplanements?* 22,278,664 22,343,039 22,407,600 23,068,649 23,749,200 24,449,827 25,171,124 25,913,700 189,381,803
Sales per Enplanement $ 009 $ 010 $ 011 $ 012 $ 012 $ 012 $ 012 $ 012|$ 0.1
Total Square Feet 452 452 452 452 452 452 452 452 452
Sales per Square Foot $ 442883 $ 487171 $ 535888 $ 589477 $ 618951 $ 649898 $ 682393 $ 7116513 |$ 47231.74
PROJECTIONS
Gross Sales: $ 2001830 $ 2202013 $ 2422214 $ 2664436 $ 2797658 $ 2937540 $ 3084417 $ 3238638|% 21,348,747
Cost of Goods Sold $ 600,550 $ 660,605 $ 726,666 $ 799,332 $ 839,299 $ 881,264 $ 925327 $ 971,593 | $ 6,404,635
Gross Profit $ 1401280 $ 1541408 $ 1695549 $ 1865104 $ 1958359 $ 2056277 $ 2,159,091 $ 2,267,045|$% 14,944 112
$ 620,000 $ 682,000 $ 750,200 $ 825220 $ 866,481 $ 909,805 $ 955295 $ 1,003,060 | $ 6,612,061
$ 50,000 $ 55,000 $ 60,500 $ 66,550 $ 69,878 $ 73371 $ 77,040 $ 80,892 | $ 533,231
$ 60,000 $ 66,000 $ 72600 $ 79,860 $ 83853 $ 88,046 $ 92448 $ 97,070 | $ 639,877
Operating Expenses $ 58,000 $ 63,800 $ 70,180 $ 77198 $ 81,058 $ 85111 $ 89,366 $ 93835 $ 618,548
Franchise/License Fees $ 10,000 $ 11,000 $ 12,100 $ 13310 $ 13976 $ 14674 $ 15,408 $ 16,178 | $ 106,646
Rent to Port $ 280,274 $ 310,302 $ 343332 $ 379,665 $ 399649 $ 420631 $ 442663 $ 465,796 | $ 3,042,311
General & Administrative $ 120,000 $ 132,000 $ 145200 $ 159,720 $ 167,706 $ 176,091 $ 184,896 $ 194,141 | $ 1,279,754
ashington Lease Excise Tax $ 18,500 $ 20,350 $ 22385 $ 24624 $ 25855 $ 27147 $ 28505 $ 29930 | $ 197,295
Insurance $ 15,000 $ 16,500 $ 18,150 $ 19,965 $ 20,963 $ 22011 $ 23112 $ 24268 | $ 159,969
Other Direct Expenses $ 62,000 $ 68,200 $ 75,020 $ 82522 $ 86,648 $ 90,981 $ 95,530 $ 100,306 | $ 661,206
[Total Expenses $ 1293774 $ 1425152 $ 1569667 $ 1,728634 $ 1,816,066 $ 1,907,869 $ 2,004,262 $ 2,105475$ 13,850,898
EBITDA $ 107,506 $ 116,256 $ 125882 $ 136,470 $ 142293 $ 148,408 $ 154828 $ 161,570 | $ 1,093,214
Interest, Depreciation, and Amortization $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 $ 63,750 | $ 510,000
Net Profit Before Taxes $ 43756 $ 52,506 $ 62,132 $ 72720 $ 78543 $ 84658 $ 91,078 $ 97820 | $ 583,214
Total Initial Investment $ 383,500 n/a
|Initial Investment per Square Foot $ 848 n/a
Total Food Service Investment $ 308,500 n/a
Initial Food Service Investment per Square Foof* $ 683 n/a
Total Retail Investment $ 75,000 n/a
Initial Retail Investment per Square Foof® $ 165 n/a




The company must demonstrate its ability to effectively
manage all units and operations, which also includes
quality leadership and adequate levels of staffing. The
company must also demonstrate its commitment to re-
liable, safe, clean and well-merchandised operations, as
well as a proactive and consistent approach to preserving
the units (including equipment). Detail environmental
sustainability measures that you currently or will practice
in the operation of the business, including (where appli-
cable) separation of waste, recycle and compost, and use
of compostable materials.

1. Describe your management and staffing structure.
Describe methods used to determine the levels
of staffing required to provide excellent customer
service, product quality and a well- maintained/clean
unit. Indicate your commitment to meeting the opera-
tional conditions of the airport environment in specific
regard to the operating hours. Explain the company’s
philosophies and goals regarding recruitment and
retention of management and front-line staff.

Response: Concourse Concessions LLC is a
small business with a flat, horizontal management
structure, meaning that there are few layers of
management between the company president
and the sales associates who interface with our
customers. The General Manager of our Sea-Tac
operations reports directly to the president of the
company. At the same level as the GM, are also
the primary administrative managers including

the Director of Finance, Director of Marketing &
Communications, and the Senior Manager for IT
Services. Collectively these four people, plus the
company president, work as a team to assure that
our operations run in a smooth and responsible
manner.

At Sea-Tac, each store has a primary Supervisor
who reports to the General Manager. Each Su-
pervisor is responsible for the operations of their
store. While each store also has Lead employees

to help the Supervisors organize the operation, all
sales associates report directly to the Supervisors
of their respective stores.

The General Manager is responsible for develop-
ing and adjusting our work schedules. To assure
the highest levels of customer service, these
schedules are based on our analysis of the follow-
ing quantitative and qualitative factors:

e Daily report calculations of dollars per labor
hour for each store. This figure must fall within
an acceptable range. If too low, then labor
needs to be reduced. If too high, then labor
must be increased to maintain excellent cus-
tomer service levels.

e Daily traffic forecast reports projected by the
TSA, which is provided by the Port of Seattle.
In addition, we consider specific flight sched-
ules provided by the airlines in planning our
work schedules.

e Monthly report calculations of the percentage
of actual labor costs expended as compared
with total sales. We analyze these figures for
each store to make sure they remain at optimal
levels. With percentages too low, then labor
should be increased to assure excellent cus-
tomer service. With percentages too high,
then labor needs to be reduced due to excess
idle time.

e Supervisor and employee schedule feedback.
Communication, especially current and timely
communication, is also critical to developing
the schedule. Workers call in sick or take vaca-
tions. Some workers are more productive than
others, such as new trainees vs. seasoned vet-
erans. These factors are all considered when
developing our schedules.

Other external factors must also be considered.
For example, with the implementation of the City
of Sea-Tac's Proposition 1, all standards relying on
labor dollars had to be re-adjusted.

Our philosophy is one of collaborative manage-
ment where all employees are encouraged to pro-
vide input toward the continuous improvement of
our operations. This culture of continuous quality
improvement emphasizes our commitment to
provide the highest level of quality and service
for our customers. As a concession operator

at Sea-Tac Airport, the Port of Seattle will have
direct access to company owners, managers and
employees and will be provided a full directory of
all contacts for Concourse Concessions.

Currently our operating hours are from 4:00 am —
12:00 am, to accommodate the scheduled flights
on the concourses we operate. However during
the period we are closed, Concourse still has em-
ployees working in our stores doing cleaning and
maintenance so there is an employee presence
24 hours a day.

For the CEP Unit #8 location, Concourse is pro-
posing to maintain operating hours on a 24-hour
basis. This will better accommodate traveling cus-
tomers and airport employees at all hours of the
day or night and exhibit a deeper commitment to
meeting the operational conditions of the airport.

The Concourse Concessions philosophy and
goals in recruitment are to hire smart people who
exhibit professionalism, integrity and passion for
their work. We have a detailed training program
that will teach our new hires the specifics of how
to perform well in their jobs. If an employee is
motivated and committed to their jobs, then our
training program will take care of the rest. Our
philosophy encourages each employee to learn



multiple job responsibilities and to work on an
independent but supervised basis. After success-
fully completing their 90 day probationary period,
the company increases our commitment to all
employees with eligibility to participate in our ex-
tensive medical, dental and vision care insurance
program and our 4071k retirement programs. For
Supervisors and our General Manager, they be-
come eligible to share in our bonus program. As a
result of our benefit Program, Concourse has not
experienced any significant issues with employee
retention. Overall it is important that our company
maintains a positive and productive atmosphere
within the work place for all of our employees.

2. Describe your company’s standards for day-to-day
operations, including cleaning (areas and frequency),
equipment and furniture up-keep, preventative main-
tenance schedules for all systems, and the means
used to track and document these practices.

Response: The day-to-day standards of operation
for our company are up-kept by strong coordi-
nation of efficient, product logistics, as well as
cleaning and preventative maintenance sched-
ules. By maintaining these routine schedules,

our stores bring the highest quality products and
service to the traveling public at Sea-Tac Airport.
In our philosophy, quality is determined by fresh-
ness of ingredients and products. Our people pay
close attention to the degree of freshness of all
products we serve. We purchase in small quan-
tities for frequent deliveries and keep close track
on inventory on a bi-weekly basis. The General
Manager upholds relationships with current
vendors, maintains staffing schedules, handles
the costs of goods sold, oversees food quality
and communicating company goals and any
alterations to the store supervisors and cashiers.
In the past Concourse Concessions has been able

to be sufficiently staffed year-round due to the
consideration of passenger forecasts and required
production throughout the seasons. The General
Manager also coordinates the logistic schedule
between the utility and prep room employees.
The prep room employees are in frequent com-
munication with our utility workers, who then
distribute the product orders for each store on a
daily routine schedule, to guarantee high-quality
and fresh products that are sold to our grab and
go customers. Passenger forecast reports, flight
schedules and observing previous monthly sales
are key variables considered to give an estimate
of required production to avoid over or under
production.

The prep room is staffed by eight (8) employees
who produce packaged items to sell at each store
location. These employees rotate the items they
produce, so everyone receives training on how to
make all of the products. Our Prep employees are
strictly trained on the principles of food safety and
the requirements of the King County Health De-
partment. They are required to wear gloves while
assembling food items, as well as hairnets and
long hair should be tied up out of the face. All of
the products received from our vendors must be
dated at the time of delivery and then put away
by the staff. At the end of each day, the prep
room maintains its own procedures for cleaning
that include wiping down all surfaces, washing all
used kitchen utensils, then sweeping and mop-
ping the floor.

In addition to the General Manager, Concourse
also employs a store Supervisor that is responsi-
ble for the logistics, food safety and cleaning of
our stores. This Supervisor has a team of utility
workers reporting to him/her to support in these
areas. They will assure that the operating stores

follow a cleaning schedule during each shift;
opening, mid-day and closing. After closing, we
assign personnel to clean the exhaust hoods,
grease generating equipment and other routine
cleaning and maintenance.

Before employees take their breaks, they are re-
quired to do a store front check to make sure that
the front of the house is in order and table sur-
faces are clean. It is easy to forget to check the
front of the store when workers may be occupied
behind the counter. This guiding principle helps to
ensure that the storefront is kept up to a standard
of cleanliness throughout the day. In each store
there is a posted checklist of all items that must
be cleaned or completed at the end of the shift.
This checklist includes procedures for cleaning
appliances, wiping down all surfaces and furni-
ture, and essentially preparing the store to be in
good condition for the next shift. Employees initial
their names in the check box next to the chores
and then it is up to the Lead 1 or Lead 2, whoever
is on duty, to determine if the store cleanliness is
held up to standard.

Periodically there will be mechanical complica-
tions with the appliances, or basic electrical or
plumbing issues. However, our utility workers are
knowledgeable on basic mechanical functions and
are scheduled to verify when our appliances are in
suitable operating condition on a weekly basis. In
addition to our utility crew, Concourse retains pro-
fessional vendors, such as GS Mechanical, NW
Kitchen Exhaust, or Visions Espresso, to maintain
our equipment in accordance with manufacturers’
recommendations and specifications. All tech-
nicians work directly with our on-site Facility &
Utility Manager, who is also responsible for basic
electrical and plumbing needs. \When required, he
works directly with the Port of Seattle's Con-



cessions Facility Manager in accordance with
airport standards and procedures to assure quality
maintenance.

3. Describe in detail, relevant to your type of business,
environmental philosophies and practices that are
a part of your day-to-day operation. All companies
are required to participate in airport environmental
composting and recycling initiatives. Companies are
encouraged to use other environmental practices such
as compostable service ware.

Response: At Concourse Concessions, we strive
to be a part of the environmental solution at Sea-
Tac Airport, and therefore participate in airport
environmental and recycling initiatives by com-
posting our coffee grounds and providing sepa-
rate receptacles for garbage, recyclable paper,
and glass bottles at each of our store locations.
We provide these services to our customers and
guests at the front of the house, but we also
exercise these practices behind the scenes in our
operations. Twice a day, at the end of the mid-day
shift and after closing, trash and recycle are taken
downstairs for disposal. Many of our products are
delivered to us in boxes, plastic jugs, and liquid
cartons that are recycled and properly separated
before the times of disposal.

Our location at the Coffee Bean & Tea Leaf pro-
duces a large quantity of coffee grounds at the
end of every day. We view the coffee grounds as
not waste, but as a quite useful resource and is
treated as so. Our response to disposing of the
grounds is to have a separate receptacle, using

a compostable liner, to collect grounds from the
espresso and drip coffee. A few of our staff mem-
bers grow a lot of their own food at home and
have home gardens, so we give away a dimin-
utive percentage of our used coffee grounds to
them with every intention of the waste being put
to good use and then dispose of the rest with the
airport composting service. Our proposed Caffé
D'arte featuring Macrina Bakery will participate in
these established environmental programs at Sea-
Tac Airport.

We also understand that not everyone knows
where to separate debris or waste after a meal
and it is easier to simply toss altogether into

the garbage bin. The customer's ability to sepa-
rate their wastage is contingent upon their own
personal environmental ethics, accessibility, and
knowledge of recycled material. As a solution we
provide signage to indicate where various items,
including our containers and service ware, belong
to possibly educate people and essentially help
our customers help us with our environmental
efforts. To see that these efforts are successful, it
is really a group effort from our customers as well
as our employees and baristas that follow through
with separation and ensure that the debris is in its
correct receptacle.

In this new year, Concourse Concessions has
started making substantial progress in terms of
reducing our company’s environmental footprint
with the implementation of our plan to completely
switch to using compostable service ware and
packaging products that are “Cedar Grove Ap-
proved” at all of our stores, by the end of 2016.
This is a major undertaking as we have identified
the compostable replacement for each item that
we use. We are also in the process of reviewing
the new environmentally-friendly choices available
with our packaging vendor Bunzl Distribution to
determine the best solutions for our company and
the airport. As prices are now coming down for
these items, we are confident in meeting our goal
by the time our Caffé D'arte featuring Macrina
Bakery is open for business,

In addition to switching to using extensively
compostable service ware, it is important to

be conscientious of our drainage system and
chemicals we use on a daily basis. Our company
has committed to finding more environmentally
friendly solutions to help keep our waterways
clean as well. By using natural products to clean
the sinks and wipe down surfaces, reduces the
chance of harsh chemicals finding their way into
major water sources and exposure to customers.
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“Our dream was a simple idea for
people to enjoy fresh, artisan-quality teas,
In a local, community tea shop.
Since 2007, we have connected with our
customers through quality service,
knowledge, and the world'’s finest teas”

Thong Q. Le
Chief Financial Officer - Miro Tea



The Port Commission supports the creation of business
opportunities that foster economic prosperity, entre-
preneurial initiative, increased job opportunity and job
security. In addition, the Commission is committed to the
creation of job opportunities that offer wage compensa-
tion and other benefits that allow employees to thrive
and the empowerment to seize opportunities for personal
and professional growth. The company must provide
detail regarding its commitment to employment continu-
ity, provision of quality jobs, sustainable wages, benefits
and paid time off (PTO). If your company anticipates
operating four or more units, you also will describe the
company’s efforts to have discussions regarding service
continuity with labor organizations.

You must include information in a narrative response for
each of the following items:

1. Wages and Compensation - Employers should pay a
living wage rate. With the adoption of City of Sea-Tac
Ordinance 13-1020 (commonly referred to as Propo-
sition 1) and the decision in Filo Foods, LLC v. City of
Sea-Tac (Case No. 89723-9), this expectation requires
wage rates consistent with Ordinance 13-2010.

Response: Yes! Concourse Concessions cur-
rently provides our employees with a living wage
rate in accordance of Ordinance 13-1020. We
have been in full compliance with ordinance 13-
1020 (Prop 1) as soon as the judge's ruling was
released in August 2015. As a small local com-
pany we responded and adapted quickly to the
increased wages without waiting for a decision
of consideration. In the face of prop 1, we were
able to remain financially viable as an operating
company by considering more efficient methods
and a thorough revision of our substantial benefits
package. Our quick adaptation to this proposition
displays our competency to support regional
economic vitality.

a. State the starting pay scale for non-managerial,
hourly employees anticipated to be employed in the
operation and whether consistent with Ordinance 13-
1020.

Response: The starting pay rate of non-manage-
rial, hourly employees begins at $15.24 per hour
consistent with Ordinance 13-1020.

b. Describe other forms of compensation (tips, sales
commissions, bonuses) and/or benefits provided.

Response: Concourse Concessions offers a ben-
efits plan, which represents a portion of the total
compensation package. In addition to medical,
dental and vision care insurance and PTO bene-
fits, other forms of compensation would include
cash tips from customers and an annual holiday
bonus that is contingent upon the year’s sales.
All service tips received by employees shall be
retained by or paid to the non-managerial workers
who perform services for the customers. Also in
regards to holiday compensation, all regular full-
time and part-time employees are immediately
eligible for premium pay for hours worked during
a holiday. For the sake of employee classification
terms, ‘full-time employees’ are those who work
permanent workweeks of 30 hours or more, and
‘part-time employees’ are those whose perma-
nent workweek is between 1-29 hours per week.
Concourse Concessions uses provisions of the
Federal Wage & Hour Law as well as applicable
state law with regard to classification of Regular
Full-Time employees as “exempt” or “non-ex-
empt”. Hourly employees required to work on a
scheduled holiday receives holiday premium pay.

In addition, Concourse offers all employees the op-
portunity to participate in our 401k retirement pro-
gram, where the company will match employee
tax free contributions, up to certain limits per year.

c. Indicate your commitment to continued compliance
with the future wage increases provided by Ordinance
13-1020.

Response: Concourse Concessions has commit-
ted to full compliance with Ordinance 13-1020
with a starting minimum wage of $15.24 per hour.
Furthermore every first day of January, a “cost of
living” increase will apply to the minimum hourly
wage.

2. Paid Time Off - Employers should provide a minimum
level of sick and safe time or paid time off (“PTO")
to their employees, at a rate of at least one hour for
every forty hours worked, either cash-out unused PTO
at year-end or allow employees to carry over a mini-
mum of 40 hours of PTO from year to year, and allow
the reinstatement of any accrued PTO if an employee
returns to employment after separation or transfer.
Note that these expectations may actually exceed the
requirements of Ordinance 13-2010. Provide informa-
tion about the degree to which these expectations will
be met and/or exceeded.

Response: In regards to paid leave; our company
has set policies for accrued PTO (Sick & Safe),
Worker's Compensation, Bereavement, and
Military Leave. All hourly employees, as of August
31st, are eligible for “Sick & Safe” time. Under
Sick & Safe, leave will accrue at 1-hour per 40
hours worked. This leaves a maximum impending
amount of 52 hours accrued per year. Any unused
Sick & Safe hours will be cashed out and paid in
one lump sum after 1-year and cannot be carried
over to the following year. Sick & Safe can be
used at the employee’s discretion anytime for
vacation, sick days, family emergencies or any of
forms of personal leave as soon as it is accrued
without question.

If an employee returns to work after separation or
transfer, our company will allow reinstatement of
any previously accrued hours as long as it is with-
in the same year. However due to our hours of



operation and scheduling, the company requests
that a Leave of Absence be a maximum of three
weeks unless otherwise approved and we cannot
guarantee employment if the leave is any longer.
Unpaid personal leaves are reviewed on a case-
by-case basis and dependent on the company'’s
ability to fill the vacant position during the leave
period without disruption of efficient business
operations.

For any work related injuries, our employees are
instructed to apply for Worker's Compensation
benefits and to notify their manager.

Regular Full-Time employees, who have satis-
factorily completed the introductory period, are
eligible for Bereavement, which is up to 16 hours
of paid time off in the event of a death in their
immediate family. Paid bereavement time off for
someone other than immediate family requires
the approval of the company president. Requests
for additional time off will be considered by
management and may be granted as vacation or
Unpaid Leave.

Our policy for Military Leave states that employ-
ees who are drafted or voluntarily enlist in the
armed forces of the United States may be eligible
for Military Leave and will retain re-employment
rights in conformity with Federal and state law.
When an employee is required to attend a drill

or alert session, management must be notified
immediately. The employee is required to submit
the applicable documentation confirming the
Military Leave prior to departure. Upon return, the
employee must provide a release, which includes
information on the number of days served. An
employee who is on leave for military duty will
not receive regular pay but may use vacation
during his/her time off.

Our policies also include Medical Leave, Leave of
Absence, and Unpaid Personal Leave.

3. Affordable Care Act Compliance — Employers should
provide health insurance to their full-time employees,
consistent with the requirements of the Affordable
Care Act (“ACA"). Employers should provide infor-
mation about the provision of health insurance to
full-time employees consistent with the requirements
of the ACA.

Response: Concourse Concessions has always
offered healthcare that covers a plan for medical,
vision and dental for our employees. Medical,
Vision, and Dental insurance coverage under

the Company'’s Insurance Plan is provided for
“Eligible Employees” who work an average of

30 hours per week and are regularly in active
employment of the company. New hires will be
eligible for healthcare insurance coverage after 30
days of hire date.

Councourse Concession’s medical plan is with
Group Health Cooperative, and features provi-
sions to be treated by “out -of-network” provid-
ers. Our dental plan is with Delta Dental and our
vision plan is though VSP. Our medical plan and
associated benefits are first rate.

4. Employee Training - Outline employee training prac-
tices, including a brief description of customer service,
merchandise/menu and store operations training or
any other training programs unique to the proposed
concepts provided to employees.

Response: New employees undergo a 2-3 week
training process in building a foundation to their
understanding of our standard operating pro-
cedures. Although the training takes about 2-3
weeks, the company has established a 90-day
introductory period during which new employees’
performance will be evaluated. During training,
employees familiarize themselves with food and

drink preparation, day-to-day cleaning and mainte-
nance schedules, and knowledge of the products
we sell as well as the background information of
the brands we carry. Our newly hired personnel
are typically trained under the Supervisors and

of course are assisted by fellow co-workers with
any addition questions. New hires are trained

in customer service, such as typical greeting

and leaving responses and appropriate demean-
ors, when handling customers by referring to a
prepared script for reference and/or reviewing
conversational scenarios with the leads. Also our
store offers a vast quantity of drinks for both cof-
fee and tea varieties. Although it takes more time
to memorize the drink menu, we feel it is our
competitive advantage to host a large selection of
teas and ice blended varieties. For employee and
customer reference, the recipes and ingredients
of each beverage and food items are documented
in the recipes section of a binder kept underneath
the register along with basic training guidelines
and directives.

In addition, we have also held Diversity Training.
In a location that is a traveling platform and work
setting to many people from all backgrounds, it
is important that people feel respected, and that
in turn has helped maintain a strong and focused
workforce.

Being a franchise to a nationally known company
has some major benefits for small businesses,
including annual barista trainings where we send
two representatives from our store to Los Ange-
les, the hometown of Coffee Bean & Tea Leaf, to
continue to develop and improve our techniques
in making coffee and espresso. The CBTL Barista
Trainings are typically held over two full days of
workshop training on how to correctly pull espres-
so shots, knowledge of timing, and crafting of



drinks. After the training, the two representatives
return home and update the rest of the employee
crew on what they have been instructed. This
helps to keep their company goals aligned with
ours and provides elevated training to our staff.
Our efforts to follow through with the training and
quality control led to a Barista Competition held in
our Sea-Tac store. The baristas who placed in 1st,
2nd, and 3rd received cash prizes as an incentive
however this competition essentially encourages
our baristas to pay closer attention to both prod-
uct quality and timeliness in drink preparation.
Last year our local winner, Melissa Deal, was sent
to the national barista competition in Los Angeles.

In addition to our baristas receiving training,
Coffee Bean & Tea Leaf also hosts a separate
training in Los Angeles, CA exclusively for Gener-
al Managers to collectively convene and discuss
techniques relating to sales goals, management
styles and upcoming items on the CBTL company
agenda. This convention has offered tools to help
management understand the product and bridged
a network between all of the general managers
associated with their company. These training
workshops have offered extensive and invaluable
training to our baristas and general managers on
quality control and sales techniques that have
helped benefit our business over the years.

These training tools have proven successful
outcomes for us in the past. In continuation with
expanding these fundamentals, Caffé D'arte will
facilitate barista trainings to our employees at the
Caffé D'arte Roasting facilities just miles away
from the airport. This way the baristas will receive
prestigious training under the guidance of mas-
ter coffee roasters and also have access to the
source of products for full product knowledge.
Caffé D’arte hosts a highly acclaimed training

academy where their staff of trained coffee
professionals offer workshop services from basic
training for baristas to advanced latte art classes.

Separately, our employees will also receive train-
ing from Miro Tea. Each type of tea requires its
own specific steeping methods to bring out the
best aroma and flavor integrity from tea masters
at Miro Tea.

Furthermore, our baristas and prep room employ-
ees will also have access to training from Macrina
Bakery in assembling their menu items so that
original quality will remain consistent within our
operations. We feel it is in our best interest to re-
ceive separate trainings from each of our partners
to not only honor their award-winning validity but
also to train under the best in each of their areas
of expertise.

5. Employment Continuity Pool — Employers should pro-
vide a commitment to interview qualified, non-mana-
gerial, non-supervisory and non-confidential em-
ployees from the Port’'s Employment Continuity Pool,
managed by a third party vendor, before considering
applications outside the pool. If the award of this
opportunity may result in the operation of four (4) or
more units at Sea-Tac, you are expected to provide a
commitment to hire such employees from the pool.
For employees that may be hired from the pool,
employers should indicate a commitment to retaining
those employees for a minimum of a 90-day “trial
period” and the conditions for such “trial period.”

If you do not believe that participation in the Port’s
Employment Continuity Pool will be applicable, please
explain in your submittal.

Response: Concourse Concessions is an Equal
Employment Opportunity (EEQO) employer. Our
company is composed of a very diverse group

of individuals and emphasizes the importance of
creating a secure workplace of mutual respect
across multicultural platforms. Individuals must
be treated fairly, regardless of race/national origin,

credentials, religion, sex/sexual orientation, age,
disability or veteran status that complies with
state federal laws and regulations affecting all pro-
tected classes. As an equal opportunity employer,
our company holds a commitment to interview

all qualified, non-managerial, non-supervisory,

and non-confidential employees from the Port’s
Employment Continuity Pool, before considering
applications outside of the pool.

Our objective is to provide an environment, which
allows for personal growth and career advance-
ment. To meet this goal, hiring from within is
often a primary consideration as new positions
become available, so upon employment it is
important for employees to discuss their career
objectives. Combined with our commitment to
EEQ, Concourse Concession’s sincere goal is to
offer employees a working environment which
encourages professional growth and success.

The company has established a 90-day introduc-
tory period during which new employees’ per-
formance will be evaluated. A current employee,
promoted or assigned to a new position, serves
the same introductory period in the new position.
The performance review program is designed to
provide a method of evaluating each individual's
overall contribution to the company, to evaluate
employee’s performance, and to enhance two-
way communication to identify expectations re-
garding the company and the goals and objectives
of individuals.



6. Service Continuity Assurances — If the award of this
opportunity may result in the operation of four (4) or
more units, the Commission expects that the compa-
ny will document good faith discussions with labor
organizations representing incumbent employees. If
applicable, provide documentation, such as phone
logs, emails, journals, agendas and/or notes that
show these efforts. If you believe that this assurance
is not applicable to your proposal, please explain in
your submittal.

Response: Should the award to operate the
proposed space be given to Concourse Conces-
sions, we are committed to first interview every
one of the incumbent employees of the previous
operator who would like to continue working and
transition over to our company. The policy of
equal opportunity would cover all aspects of an
employment relationship with incumbent employ-
ees of the current location. This includes an equal
opportunity for initial employment, transfers, and
training opportunities as well as an implementa-
tion of benefit plan policies. As an equal opportu-
nity employer, Concourse Concessions does not
discriminate against different able persons, and
complies with state and federal laws affecting
such persons. Combined with our commitment
to EEO, Concourse Concession’s sincere goal is
to offer employees a working environment, which
encourages professional growth and success.

If the incumbent employees are represented by a
labor organization, Concourse will have good faith
discussions with that organization and document
those discussions in detail, in the manner sug-
gested above (i.e. phone logs, emails, journals,
agendas and/or notes that show these efforts).

The award of this CEP Unit #8 to Concourse Con-
cessions will result in our company operating four
(4) units at Sea-Tac Airport. However, with lease
expirations of our current stores in 2016, our con-
tinued operation of four (4) units at Sea-Tac will be
short lived, with the majority of those employees
hopefully relocated within the airport.



The Port Commission supports the creation of business
opportunities that foster economic prosperity and entre-
preneurial initiative. The Port Commission also recog-
nizes that small businesses are key to the success and
growth of our local, regional and national economies.

1. Indicate whether you qualify as a small business rela-
tive to the standards adopted by the U.S.

Small Business Administration (SBA) in accordance
with the size standards for your North

American Industry Classification System (NAICS)
code established by the SBA. If you qualify as a small
business, include the following information in your
proposal:

* Business address and state and date of the establish-
ment of your business

Concourse Concessions LLC
22518 Marine View Drive S.
Des Moines, WA 98198

Date of Establishment: August 1, 2003

* NAICS code for your business

Response: NAICS Code: 722513 for Carry-Out
Restaurants. It is also confirmed that we are in
compliance with the requirements of the size
standards associated with this code, as well as
confirmation that we are current with our Airport
Concession Disadvantaged Business Enterprise
(ACDBE) status according to the Washington
State Office of Minority & Women'’s Business
Enterprises. As a certified ACDBE company, by
definition, we are a small business.

See attachments (7a)

« Average annual receipts over the last three years

Response: Our average annual gross receipts
over the last three years is $4,662,835.

« Confirmation that your business is organized for profit.

Response: Concourse Concessions filed as a
for-profit business and was accepted as a limited
liability company on August 1, 2003 by the Secre-
tary of State of Washington. Attachment (1a)

» Confirmation that your business operates primarily in

the U.S. or makes a significant contribution to the U.S.

economy through payment of taxes or use of Ameri-
can products, materials, or labor.

Response: Since inception, Concourse Conces-
sions has operated only in the United States, of
America and the State of Washington. Concourse
Concessions has retained records of paying the
Internal Revenue Service (through its owners tax
payments), payment of Business & Occupation
taxes and Leasehold taxes to the Washington
State Department of Revenue. The UBI num-
ber associated with Concourse Concessions is
602-316-087. All of our team members are local,
American companies.

* Federal Tax Identification number

Response:
Our Federal Tax ID number is 20-0149579.

* Confirmation that your business is independently
owned and operated

Response: Confirmation that our business is in-
dependently owned and operated can be verified
from the Secretary of State of Washington show-
ing that David Fukuhara and Mark Takisaki are the
sole owners of the company. Also our business
is regularly reviewed and visited by the State

of Washington OMWABE as part of the ACDBE
re-certification process.

* Confirmation that your business is not dominant in its
field on a national basis.

In connection with this item, the Port may also con-
sider some of the information provided in response
to Section One, including (but not necessarily limited
to) the respondent’s organizational structure, details
about respondent’s organization structure, and the
number of employees.

Response: Our business is locally owned and
operated in Washington State with services solely
accessible at Sea-Tac International Airport.

2. Indicate whether and to what degree you commit
to, and your proposed operation will include, any of
the following four opportunities for participation by
local, small and/or disadvantaged firms. A respondent
should describe how its commitment meaningfully
and significantly supports local, small, and/or disad-
vantaged businesses participation.

* Sourcing products and/or supplies from local, small
and/or disadvantaged firms

Response: Since Concourse Concessions LLC is
an Airport Concession Disadvantaged Business
Enterprise (ACDBE) certified company, all of the
revenues earned from operating CEP Unit #8 will
be 100% generated from a bona-fide disadvan-
taged business company.



Then, the concept team we have assembled from
both a branding and a primary sourcing stand-
point, are all local companies. That means the
revenues generated by our Caffé D'arte featuring
Macrina Bakery concept will largely stay in our
region. As the revenues stay in this region, so will
the associated jobs.

In addition, our other major vendors Fran’s Choco-
lates, Miro Teas, Mesher Shing McNutt Architects
& Designers and our contractor MJ Takisaki are all
locally owned small business companies as well.

On our team, we also have three (3) minority
owned companies, Miro Tea, MJ Takisaki, and
Mesher Shing McNutt.

However, when it comes to quality of our prod-
ucts and service, Concourse Concessions will
not compromise our standards. \We have reached
out and assembled the team that will provide the
highest quality products and branding, the team
that has proven to work in harmony with us, and
work well together, the team that will reflect most
positively on Sea-Tac Airport, the Port of Seattle
and our entire region. In the case of Concourse
Concessions having the specific experience, ex-
isting relationships, and financial strength to bring
this team together in this proposal, we happen to
be an ACDBE company.

Concourse will continue to expand our second-
ary sourcing vendors to include additional small,
disadvantaged, minority and women owned
firms. Those who are qualified and able to fulfill
our needs in a professional manner, will be added
to our vendor base. This is an ongoing effort, that
we believe enhances our own operations and our
regional economy.

* Mentoring of one or more small businesses.

Response: Concourse Concessions has volun-
teered, in response to a request by the Port of
Seattle, to mentor other small businesses inter-
ested in doing business inside Sea-Tac Airport.
We have assembled a highly capable team of ex-
perienced managers and associates that will sup-
port the mentoring process of smaller, local and/
or disadvantaged businesses in terms of brand
management, customer service, and operations
management in prominent high volume airport
locations. We believe that the nature of the Port's
CEP and RFP programs, will significantly expand
the pie for our regional economy, leading to
opportunities for many local businesses to thrive
and grow. The Port can count on us to facilitate
this process.

» Providing product placement opportunities for
products produced by small, local or disadvantaged
businesses.

Response: Each of our local businesses that we
have chosen to partner with in this proposal share
a mutual value of uncompromisable quality and
have a unique philosophy and presence of their
own. As we do assist with brand management
and other aspects of visual aesthetics, we work
alongside our partners in consideration of product
selection and placement opportunities. Although
our staff maintains merchandise displays, it is
very important that our featured businesses give
input to the look and feel of the store, product
displays and other aesthetics that incorporate
company values and a sense of integrity.

» Utilizing local, small and/or disadvantaged firms in the
design and/or construction of your unit(s).

Response: For our previous build-out projects,
we have worked with Mesher Shing McNutt for
architecture and interior design services. Mesher
Shing McNutt is full small boutique architecture
and interior design firm based in Seattle, WA.
The firm is a small business and certified Minority
Business Enterprise (MBE) company.

Our contractor, MJ Takisaki, is also a small busi-
ness and certified Minority Business Enterprise
(MBE) owned company (MBE #M4M0020693).



Attachments






“Our mission is dedicated
to bringing innovative, quality
food concession services
to high-traffic environments.”™

G. Page Tanagi

Director of Marketing - Concourse Concessions
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Concourse Concessions LLC CEP Proposal Unit 8

Section One Question 8

Three (3) Current Relevant Operations
Financial & Statistical Information

Square Footage

Gross Sales For last 3yrs (2013, 2014, 2015)
Sales per Sq Ft for the above (3yr period)
Enplanements

2013 17,376,057
2014 18,716,615
2015 21,108,756

Average Sales per transactions (12 mos)
Minimum Rent

Percentage Rent

Actual Rent Paid

Rent Percentages are as follows:

Coffee Bean and Tea Leaf
Concourse A

@ B BB

1680 sq. ft. **
2,438,239
1,451

5.81
212,069
288,678
288,678

Coffee Bean and Tea Leaf 11.5% for Food and Beverage Sales, 26.5% for Merchandise Sales
La Pisa Café 13.5% for Food and Beverage Sales, 17.5% for Beer and Wine Sales
Waji's 13.5% for Food and Beverage Sales, 17.5% for Beer and Wine Sales

Term of Sublease: Commencement
Expiration Date

Capital Investments: Build - out

Mid Term Refurbishment

Total

$

$

12/10/12
12/31/16

309,567
0.00
309,567

La Pisa Café

Concourse A

@ B

@ HH LB

$
$
$

Waji's
Concourse C

840 sq. ft.
3,741,865
4,455

@ B

9.27
432,604
536,373
536,373

@ HBH LB

2/19/04
12/31/16

600,947 $
40,406 $
641,354 $

** Note that this square footage includes back of the house food prep operation for all three (3) stores.

588 sq. ft.
7,430,821
12,637

8.63
875,950
1,006,694
1,006,694

6/30/05
12/31/16

1,021,066
57,625
1,078,691

Attachment 1b: Concourse Financial & Statistical Information (2013-2015)
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CAFFE D’ARTE featuring MACRINA BAKERY - CONCEPT FLOOR PLAN
Rev. February 17,2016 + Joe Shing - AIA, NCARB

Attachment 3a: Caffé D’arte featuring Macrina Bakery Concept Floor Plan



CAFFE D’ARTE featuring MACRINA BAKERY - CONCEPT RENDERING: SOUTH VIEW
Rev. February 17,2016 + Joe Shing - AIA, NCARB

Attachment 3a: Caffé D’arte featuring Macrina Bakery Concept Rendering



CAFFE D’ARTE featuring MACRINA BAKERY - CONCEPT RENDERING: NORTH VIEW
Rev. February 17,2016 + Joe Shing - AIA, NCARB

Attachment 3a: Caffé D’arte featuring Macrina Bakery Concept Rendering



CAFFE D’ARTE featuring MACRINA BAKERY - SQUARE OPTION FLOOR PLAN
Rev. February 18,2016 + Joe Shing - AIA, NCARB

Attachment 3b: Caffé D’arte featuring Macrina Bakery Square Option Floor Plan
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“Thank you for this opportunity to
bring world class food products and
service to the traveling public at
Sea-lac International Airport”

David M. Fukuhara

Managing Director - Concourse Concessions











