Package: Food Single Unit 8
Concept: Gourmet Coffee
Unit: CT-3

Preferred Respondent: Dilettante Chocolates

Basis for Award
 
Dilettante Chocolates (Dilettante) is a small, local business that has been in operation in the Seattle area for 40 years.  Dilettante has strong airport and off-airport operating experience at high-traffic locations, including operations at Sea-Tac over the last 10 years.  This Seattle-based company was an early provider of coffee and chocolates in the local area and plans to offer a unique and affordable menu for this location, including products made in-house or sourced locally as well as products that meet dietary needs and a selection of items for children.  Specialty products will include extensive dessert offerings as well as house-made chocolates.   

Dilettante’s proposed unit build-out includes a round kiosk-style unit with an attractive and thoughtful design of glass display cases that have an upscale look.  The floor plan shows a good use of limited space and good customer flows, addressing ADA requirements for both customers and employees.  The unit design, prepared in conjunction with a local design firm, includes an extensive list of environmental standards, including bamboo plywood and LED lights.

Dilettante is proposing to operate this unit on a 24-hour basis, demonstrating a clear understanding of the airport environment.  Full-time employees will receive competitive benefits and training and be rewarded with gift cards upon displaying good customer service, which will be in part identified through a secret shopping service.

Nearly 80% of all expenditures for this operation will go to local and small businesses, including a small, local dairy farm, a locally-owned bakery, and equipment and maintenance repair companies.  Dilettante believes in community partnerships and giving back to the community.  They have also incorporated local products into the operation and have good product placement options for local small businesses.  



Evaluation Panel Scoring

	Category for Evaluation
	Maximum Potential Score
	Panel Score

	Respondent
	
	Dilettante
Chocolates
	Concourse Concessions
	On the House Restaurant Group
	Caffee Appassionato
	Piroshky Piroshky

	Background, Experience and Financial Capability
	20 points
	19
	12
	10
	13
	12

	Concept Development
	25 points
	21
	14
	20
	12
	10

	Unit Design, Materials and Capital Investment
	25 points
	21
	18
	19
	11.9
	10.6

	Financial Projections and Financial Offer
	20 points
	17.9
	15.9
	17.8
	14.9
	19

	Management, Staffing, Operations and Environmental Sustainability
	20 points
	16
	19
	19
	10
	13

	Job Quality, Workforce Training, Employment and Service Continuity
	20 points
	18
	17
	12
	9
	11

	Small Business Participation
	20 points
	20
	20
	17
	10
	18

	TOTAL SCORE
	150 points
	132.90
	115.90
	114.80
	80.80
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