COLD FOOD STATION

COLD FOOD STATION (comprised of modules set forth below) - total cost $32,000
including architectural / engineering / design / fabrication / equipment /
installation /set-up services and freight, but excluding taxes

All metal body construction cold food station to measure 9'-0" long x 8'-9" deep and
consists of three (3) modules. Unless otherwise specified, all references to metal
construction assume 16 gauge stainless steel.

MODULE 1: COLD FOOD CART: Cold food cart to measure 108-1/2" long x 34-1/2"
deep x 39-1/4" high and include

Stainless steel countertop
Metal body construction with powder coated metal exteriors
Heavy duty casters, two (2) rigid and four (4) swivel with brake stainless steel
corner trim, and black rubber caster skirt
Stainless steel corner trim
Operator side to have a stainless steel drop deck, removable stainless steel shelf and
open storage
A tubular awning frame with white powder coated metal skins will be mounted on
four (4) stainless steel awning poles that retract
A magnetic metal sign backer board with magnetic signage will be mounted to the
top of the awning
c LED lighting will also be included
One (1) full service sneezeguard with top glass shelf, front and sides will be
mounted to the countertop
A stainless steel drop shelf will be mounted to the end with heavy duty brackets
A menu board (8-1/2" x 14") holder will be mounted to one (1) of the awning poles
One (1) Counter-Top Marche Style Cold Pan
o Brass Smith, Model # CP-120-2442, Marche Style Ice Pan, countertop,

insulated, stainless steel exterior & liner, #4 finish, 42" x 24", 1/2" drain with

ball valve, 60" clear PVC drain tube
Point-of-Sale (POS) to be supplied by Owner/Operator
PLUMBING: One (1) 7-1/2 gallon waste water tank
ELECTRICAL: Cart to have all convenience outlets as required and be wired to load
center located in support cart and have outdoor rated electrical.

MODULE 2: SUPPORT CART: Support cart to measure 84-1/2" long x 34-1/2" deep x
39-1/4" high and include

Stainless steel countertop
Metal body construction with powder coated metal exteriors
Cart to have heavy duty casters, two (2) rigid and four (4) swivel with brake and
black rubber caster skirt
Stainless steel corner trim
Operator side to accommodate an undercounter refrigerator
© Master-Bilt #MBUR48 Fusion™ Undercounter Refrigerator




COLD FOOD STATION

o two-section,13.0 cubic feet, (2) epoxy coated shelves, (2) solid doors,
stainless, steel exterior & inferior, self-contained refrigeration, 6" casters,
3/8 hp, 115v/60/1-ph, 7.9 amps, 9' cord, NEMA 5-15P, UL, cUL, ETL, ENERGY
STAR®

o Master-Bilt 3 year parts and labor warranty

o Master-Bilt 5 year compressor part warranty

o Master-Bilt 6" casters, standard

e Operator side to accommodate sink compartment with self-contained water system
inside.
o Single basin hand sink with faucet
o One (1) 5 gallon waste water tank
o One (1) 7-1/2 gallon waste water tank
o One (1) hot water heater
o One (1} water pump
o ELECTRICAL: 120/208 volt / 100 amp / single phase cart to have a 10’ long cord
with 5100P12W pin and sleeve devise with outdoor rated electrical

MODULE 3: CHASE WALL: Electrical chase wall to measure 36" long x 6" deep x 39-
1 /2" high and include
Stainless steel countertop
¢ Metal tubular frame body construction with metal exteriors powder coated gray
¢ Unit to have stainless steel equipment legs with adjustable feet, stainless steel
corner trim and a black rubber skirt
s Operator side to have a removable access panel

FULL SETUP REQUIREMENTS:

Technician expected on site for delivery. Technician will assist on unloading procedure.
Unload and remove units from truck with owner/operator provided supervisor and
equipment (ie. Forklift, palette jack, etc). Uncrate, open, and remove all units from
packaging. Dispose of packing materials, move all units into place, connect and place all
components, advise on final connections, oversee initial on-site testing of units, oversee any
setup issues, stay through opening event to troubleshoot issues (when appropriate).

Owner/ Operator is responsible for providing General Contractor, manager, or supervisor
to advise on unloading procedure and provide proper equipment/ personnel to assist in
unloading, advise on uncrating, breakdown, and proper disposal of packaging. In some
circumstances owner/ operator will need to provide proper assistance for disposal of
packaging and other waste, advise on placement of units. Make final connection to utilities.
Note: Certified electricians or plumbers may be required.

Owner/operator to have forklift capable of lifting 1500 Ibs. and qualified operator, pallet
jack for moving units, motorized vehicle for transportation of supplies and people
throughout facility.
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Miscellaneous Design Specifications and Other Services:

+ Minimum 3 year warranty and evidence to demonstrate its ability to provide the
warranty services for the entire term.

o Vendor MUST stock all replacement parts that comprise the functional deliverables
within the USA, with the ability to deliver such replacement parts within 24 hours of
notice.

Other Financial Terms:
e Deposit not to exceed 50%, 25% payable upon complete and successful delivery
(FOB AA Arena} and 25% upon proof of performance and acceptance by purchaser.

Delivery Terms (Included in above referenced prices):

o FOB AA Arena (cost of freight included in price)
e Delivery, Installation and Customer Acceptance within 8 weeks from placement of
order.




HOT FOOD STATION

HOT FOOD STATION (comprised of modules set forth below) - total cost $34,500
including architectural / engineering / design / fabrication / equipment /
installation /set-up services and freight, but excluding taxes

All metal body construction hot food station to measure 9'-0" long x 8'-9" deep and consists
of three (3} modules. Unless otherwise specified, all references to metal construction
assume 16 gauge stainless steel.

MODULE 1: HOT FOOD CART: Hot food cart to measure 108-1/2" long x 34-1/2" deep
x 39-1/4" high and include

Stainless steel countertop
Metal body construction with powder coated metal exteriors
Heavy duty casters, two (2) rigid and four (4) swivel with brake stainless steel
corner trim, and black rubber caster skirt
Operator side to have a stainless steel drop deck and open storage
A tubular awning frame with white powder coated metal skins will be mounted on
four (4} stainless steel awning poles that retract
A magnetic metal sign backer board with magnetic signage will be mounted to the
top of the awning
o LED lighting will also be included
One (1) full service sneezeguard with top glass shelf, front and sides will be
mounted to the countertop
A stainless steel drop shelf will be mounted to the end with heavy duty brackets
A menu beard (8-1/2" x 14"} holder will be mounted to one {1) of the awning poles
One (1} countertop electric griddle
o APW Wyott EG-36I Griddle, electric, countertop, 36"W x 25" D (0.A.), 1" thick
smooth polished steel griddle plate, thermostatic controls, stainless steel
construction, 4" adjustable legs
o APW Wyott 2 year parts & labor warranty, standard
o APW Wyott 208v/60/1-ph, 10.0kw, 48.7 amps, direct, standard (field
convertible to 3-ph)
One (1) low-temperature holding cabinet
o Alto-Shaam 500-S Hale Heat® Low Temp Holding Cabinet, on/off simple
control with adjustable thermostat, indicator light, capacity (6) 12" x 20"
pans, (2} chrome plated side racks & wire shelves, heavy duty 20 gauge
stainless steel exterior, 3-1/2" casters; 2 rigid, 2 swivel with brakes,
EcoSmart®, ANSI/NSF 4, cULus, CE, IP X3, ULEPH, TUV NORD
o Alto-Shaam 120v/60/1-ph, 8.4 amps, 1.0kW, 5 ft. cord, NEMA 5-15P
o Alto-Shaam Solid door, hinged on right, standard
Point-of-Sale (POS) to be supplied by Owner/Operator
ELECTRICAL: Cart to have all convenience outlets as required and be wired to load
center located in support cart and have outdoor rated electrical.
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MODULE 2: SUPPORT CART: Support cart A to measure 84-1/2" long x 34-1/2" deep x
39-1/4" high and include
+ Stainless stee} countertop
* Metal body construction with powder coated metal exteriors
¢ Cart to have heavy duty casters, two (2) rigid and four (4) swivel with brake and
black rubber caster skirt
e Stainless steel corner trim
e QOperator side to accommodate an undercounter refrigerator
o Master-Bilt #MBUR48 Fusion™ Undercounter Refrigerator
o two-section,13.0 cubic feet, (2) epoxy coated shelves, (2) solid doors,
stainless, steel exterior & interior, self-contained refrigeration, 6" casters,
3/8 hp, 115v/60/1-ph, 7.9 amps, 9' cord, NEMA 5-15P, UL, cUL, ETL, ENERGY
STAR®
o Master-Bilt 3 year parts and labor warranty
o Master-Bilt 5 year compressor part warranty
o Master-Bilt 6" casters, standard

e Operator side to accommodate sink compartment with self-contained water system
inside.
o Single basin hand sink with faucet
o One (1} 5 gallon waste water tank
o One (1) 7-1/2 gallon waste water tank
o  One (1) hot water heater
o One (1) water pump
« ELECTRICAL: 120/208 volt / 100 amp / single phase cart to have a 10’ long cord
with 5100P12W pin and sleeve devise with outdoor rated electrical

MODULE 3: CHASE WALL: Electrical chase wall to measure 36" long x 6" deep x 39-
1/2" high and include
¢ Stainless steel countertop
¢ Metal tubular frame body construction with metal exteriors powder coated gray
» Unit to have stainless steel equipment legs with adjustable feet, stainless steel
corner trim and a black rubber skirt
¢ Operator side to have a removable access panel

FULL SETUP REQUIREMENTS:

Technician expected on site for delivery. Technician will assist on unloading procedure.
Unload and remove units from truck with owner/operator provided supervisor and
equipment {i.e. Forklift, palette jack, etc). Uncrate, open, and remove all units from
packaging. Dispose of packing materials, move all units into place, connect and place all
components, advise on final connections, oversee initial on-site testing of units, oversee any
setup issues, stay through opening event to troubleshoot issues (when appropriate).

Owner/ Operator is responsible for providing General Contractor, manager, or supervisor
to advise on unloading procedure and provide proper equipment/ personnel to assist in
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unloading, advise on uncrating, breakdown, and proper disposal of packaging. In some
circumstances owner/ operator will need to provide proper assistance for disposal of
packaging and other waste, advise on placement of units. Make final connection to utilities.
Note: Certified electricians or plumbers may be required.

Owner/operator to have forklift capable of lifting 1500 lbs. and qualified operator, pallet
jack for moving units, motorized vehicle for transportation of supplies and people
throughout facility.

Miscellaneous Design Specifications and Other Services:
+ Minimum 3 year warranty and evidence to demonstrate its ability to provide the

warranty services for the entire term.

» Vendor MUST stock all replacement parts that comprise the functional deliverables
within the USA, with the ability to deliver such replacement parts within 24 hours of
notice.

Other Financial Terms:
¢ Deposit not to exceed 50%, 25% payable upon complete and successful delivery
(FOB AA Arena) and 25% upon proof of performance and acceptance by purchaser.

Delivery Terms (Included in above referenced prices):
e FOB AA Arena (cost of freight included in price)
o Delivery, Installation and Customer Acceptance within 8 weeks from placement of
order.




Taylor, Coralee (I1SD)
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To:
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Thursday, August 20, 2015 2:56 PM
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‘miguel@paradiseconstruction.us’; ‘paragon@belisouth.net’;
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'info@qualitaconstruction.com’; 'gdcinc@aol.com’; 'queiroconstruction@gmail.com’;
'saulrS4@gmail.com’; 'info@rjrconstruction.com’; 'r2_builders@yahoo.com’; 'rcconl4
@gmail.com’; 'dax06@aol.com’; 'contractorwork@bellsouth.net’;
'holly@reliantamerica.com’; 'sitvic@roadway-construction.com’; robert@rbgeinc.com’;
'sk.contractor@gmail.com’; 'farah@saconsultants.co’; 'inffo@sagomacs.com’;
'rsalani@salanicorp.com’; 'salomon@salomonroofing.com’; 'slazarco@gmail.com’;
'sm.interconsulting@gmail.com’; 'smarthouse@bellsouth.net’;
'solaresconstruction@gmail.com’; ‘hamid@scmiami.com’;
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‘uniquemiamil@gmail.com’; 'topcraftsinc@hotmail.com’; 't-r-c@live.com’;
"pschvartz@trintecinc.com’; 'jrenaurt@turnkeyconstruction.biz’;
"lc@unigueconstructioninc.com’; 'kirk@uniquesteelerectors.com'; 'urvejj@yahoo.com’;
vec.corp@yahoo.com’; 'vendall2@bellsouth.net’; 'vinwardcc@yahoo.com’;
'williams30gonzalez@yahoo.com'; 'williejr@walkergconstruction.com’;
'voly@zahlene.com'’

Johnson, Laurie (SD}; White Jr,, Tyrone (ISD); Castellanos, Ruth (ISD); Martin, Marcia
(I5D)

AAA - Hot and Cold Food Stations

RFI00O06 - AA Arena - Cold Food Station.pdf; RFI0O006 - AA Arena - Hot Food Station.pdf

Please note that this is a separate inquiry although it is very similar to one sent just prior.




Good afternoon:,

SBD has received an inquiry from a Non-User Department. Attached you will find a request with the
specifications for two (2) food stations made up of multiple components that the Arena needs to
procure in anticipation of the basketball season. There is a very tight window to meet fabrication and
installation to ensure that these kiosks are in place and functional prior to the basketball season.

Please review the information (ATTACHED) advise if your firm can provide the items as requested.

The deadline for responses is Friday August 21, 2015 at 4:00 PM. Please reply to this email as

follows:

- § am Not able to pmv1de .the items _sémdicated

Thank vou very much for your timely response,

Regards

Coralee W-Taylor

Miami Dade County Internal Services Department
Small Business Development Division

111 NW 1% Street, 19 fl

Miami, FL 33128

7 (305) 375-3115 | & (305) 375-3160

miam
“Dehvenng Excellence Every Day
"For the New Project Review & Analysis Process"

- *Click on our new website
http [ /www.miamidade.gov/internalservices/small-business.asp

www.miamidade,gov/internalservices

Connect With Us on Twitter | Facebook | Instagram




