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Management Contract of bining Services (');‘)eration and Development

This Agreement (Contract) is entered into by and between Cential Connecticut State University (hereinafter *CCSU” or
“University” or “Agency”) located at 1615 Staniey Street, New Britain, CT 06053 and Sodexo Operations, LLC , with a
principal place of business at 9801 Washingtonian Boulevard, Gaithersburg, Maryland 20878 (Contractor}. This Agreement
is pursuant to an award made to the Contractor (RFP#2015-01) to provide dining services operation and development on
CC8U’s Campus.

1.0 STANDARD TERMS AND CONDITIONS

L1

Ternr: The term of this Agreement shall be for a five year period commencing July 1, 2015 and expiring
June 30, 2020, The term of the Agreement may be extended for an additional period of five years,
commencing July 1, 2020 and expiring June 30, 2025 upon the agreement of the parties set forth in a written

1.2

1.3

1.4

1.5

1.6

1.7

Deviations and Exceptions: No exceptions to or deviations from the terms of this Agreement shall be
permitted. In the event the Contractor wishes to modify the terms of this Agreement, a request for such
modification shall be submitted in writing to the University’s Chief Financial Officer or his ot her designee.
Any modification to this Agreement shall be set forth in a written contract amendment thereto, signed by the
Contractor, the University, and approved by the State of Connecticut Attorney General’s Office.

TFaxes:

1.3.1 The State of Connecticut and its agencies are exempt from payment of all federal tax and
Connecticut state and local taxes on most of its purchases except Conpecticut excise taxes as
described below.

1.3.2 The State of Connecticut, including all of its agencies, is required to pay the Connecticut excise or
oceupation tax on its purchase of beer, liquor, wine, cigarettes, tobacco products, motor vehicle fuel
and general aviation fuel. The State of Connecticut may be subject to other state’s taxes on its
purchases in that state depending on the laws of that state.

Construction and Effect: A waiver of any failure to perform under the Agreement shall neither be construed
as nor constitute a waiver of any subsequent faiture, The article and section headings used herein are used
solely for convenience and shall not be deemed to limit the subject of the articles and sections or be
considered in their interprefation.

Applicable Law: This Agreement shall be governed by the laws of the State of Connecticut without regard
to its principles of conflicts of laws. The Contractor shall at all times comply with and observe all federal
and state laws, local laws, ordinances, and regulations which are in effect during the period of this contract
and which in any manner affect the work or its conduct.

Contract Assigmment: No right or duty, in whole or in part, of the Contractor under this contract may be
assigned or delegated without the prior written consent of the University, except that the Contractor may,
without prior approval and without being released from any of its responsibilities hereunder, assign this
Agreement to any affiliate or wholly-owned subsidiary of the Contractor.

Claims Against the State: The Contractor agrees that the sole and exclusive means for the presentation of
any claim against the State of Connecticut arising from this Agreement shall be in accordance with Chapter
53 of the Connecticut General Statutes (CGS) (Claims Against the State) and the Contractor further agrees
not to initiate legal proceedings in any state or federal court in addition to, or in lieu of, said Chapter 53
proceedings.
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1.8 Nondiscrimination:
{a) For purposes of this Section, the following terms are defined as follows:

i. "Commission” means the Commission on Human Rights and Opportunities;

i, “Contract" and “contract” include any extension or modification of the Contract or coniract;

ifi, "Contractor” and “Contractor” include any successors or assigns of the Contractor or Contractor;

iv. "Gender identity or expression" means a person's gender-related identity, appearance or behavior,
whether or not that gender-related identity, appearance or behavior is different from that traditionally
associated with the person's physiology or assigned sex at birth, which gender-related identity can be
shown by providing evidence including, but not limited o, medical history, care or treatment of the
gender-related identity, consistent and uniform assertion of the gender-refated identity or any other
evidence that the gender-related identity is sincerely held, part of a person's core identity or not being
asserted for an improper purpose.

P
)

“performance of legal duties and obligations;

vi. "good faith efforts” shall include, but not be limited to, those reasonable initial efforts necessary to
comply with statutory or regulatory requirements and additional or substituted efforts when if is
determined that such initial efforts will not be sufficient to comply with such requirements;

vii. "marital status” means being single, married as recognized by the State of Connecticut, widowed,
separated or divorced;

viii. "mental disability" means one or more mental disorders, as defined in the most recent edition of the
American Psychiatric Association’s "Diagnostic and Statistical Manua) of Mental Disorders®, or a
record of or regarding a person as having one or more such. disorders;

ix. ™minority business enterprise means any small Contractor or supplier of materials fifty-one percent
or more of the capital stock, if any, or assets of which is owned by a person or persons: (1) who are
active in the daily affairs of the enterprise, (2} who have the power to direct the management and
policies of the enterprise, and (3) who are members of a minority, as such term is defined in
subsection {a) of CGS § 32-On; and

x. "public works contract" means any agreement between any individual, firm or corporation and the
State or any political subdivision of the State other than a municipality for construction,
rehabilitation, conversion, extension, demolition or repair of a public building, highway or other
changes or improvements in real property, or which is financed in whole or in part by the State,
including; but not limited to, matching expenditures, grants, loans, insurance or guaraniees.

For purposes of this Section, the terms "Contract” and “contract” do not include a condract where each
Contractor is (1) & political subdivision of the state, including, but not limited to, a municipality, {2) a quasi-
public agency, as defined in CGS Section 1-120, (3} any other state, including but not limited to any
federally recognized Indian tribal governments, as defined in Conn, Gen. Stat. Section 1-267, (4) the federal
governmens, (5) a foreign government, or {6) an agency of a subdivision, agency, state or government
described in the immediately preceding enumerated items (1), (2), (3), (4) or (5).

(b) (1) The Contractor agrees and warrants that in the performance of the Contract such Contractor will not
discriminate or permit discrimination against any person or group of persons on the grounds of race,
color, religious creed, age, marital status, national origin, ancestry, sex, gender identity or expression,
mental retardation, mental disability or physical disability, including, but not limited to, blindness, uniess
it is shown by such Contractor that such disability prevents performance of the work invoived, in any
manner prohibited by the laws of the United States or of the State of Connecticut; and the Contractor
further agrees to take affirmative action to insure that applicants with job-related gualifications are
employed and that employees are treated when employed without regard to their race, color, religious
creed, age, marital status, national origin, ancestry, sex, gender identity or expression, mental retardation,
mental disability or physical disability, including, but not limited to, blindness, unless it is shown by the
Contractor that such disability prevents performance of the work involved; (2) the Contractor agrees, in
all solicitations or advertisements for employees placed by or on behalf of the Contractor, to state that it
is an "aﬁ"mnatlve achon equal oppor%umty employer“ in accordancs with regulations adopted by the
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Cormission; (3) the Contractor agrees to provide each labor union or representative of workers with
which the Contractor has a collective bargaining Agreement or other contract or understanding and each
vendor with which the Contractor has a contract or understanding, a notice to be provided by the
Commission, advising the labor union or workers® representative of the Contractor's commitments under
this section and to post copies of the notice in conspicuous places available to employees and applicants
for employment; {4) the Contractor agrees to comply with each provision of this Section and CGS
§§ 46a-68e and 46a-68f and with each regulation or relevant order issued by said Commission pursuant
to CGS §§ 46a-56, 46a-68¢ and 46a-68f; and (5) the Contractor agrees to provide the Commission on
Human Rights and Opportunities with such information requested by the Commission, and permit access
to pertinent books, records and accounts, concerning the employment practices and procedures of the
Coniractor as refate to the provisions of this Section and CGS § 46a-56. If the contract is a public works
contract, the Contractor agrees and warrants that he will make good faith efforts to employ minority
business enterprises as subcontractors and suppliers of materials on such public works projects.

(¢) Determination of the Contractor's good faith efforts shall include, but shall not be limited to, the

- following-factors:—The Contractor's-employment and -subcontracting. policies, patterns -and . practices; .. ... .

" affirmative advertising, recruitment and training; fechnical assistance activities and such other feasonable” Y

activities or efforts as the Commission may prescribe that are designed to ensure the participation of
minority business enterprises in public works projects.

(d) The Contractor shall develop and maintain adequate documentation, in a manner prescribed by the
Commission, of ifs good faith efforts.

{€) The Contractor shall include the provisions of subsection (b) of this Section in every subcontract or
purchase order entered into in order to fulfill any obligation of a contract with the State and such
provisions shall be binding on a subconiractor, vendor or manufacturer unless exempted by regulations
or orders of the Commission. The Contractor shall tzke such action with respect to any such subcontract
or purchase order as the Commission may direct as a means of enforcing such provisions including
sanctions for noncompliance in accordance with CGS §46a-56; provided if such Contractor becomes
involved in, or is threatened with, litigation with a subcontractor or vendor as a result of such direction
by the Commission, the Contractor may reguest the State of Connecticut to enter into any such litigation
or negotiation prior thereto to protect the interests of the State and the State may so enter.

(f) The Contractor agrees to comply with the regulations referred to in this Section as they exist on the date
of this Contract and as they may be adopted or amended from time to time during the term of this
Contract and any amendments thereto.

() (1) The Contractor agrees and warrants that in the performance of the Contract such Contractor will not
discriminate or permit discrimination against any person or group of persons on the grounds of sexual
orientation, in any manner prohibited by the laws of the United States or the State of Connecticut, and
that employees are treated when employed without regard to their sexual orientation; (2) the Contractor
agrees to provide each labor union or representative of workers with which such Contractor has a
collective bargaining Agreement or other contract or understanding and each vendor with which such
Conlracior has a contract or understanding, a notice to be provided by the Commission on Huoman Rights
and Opportunities advising the fabor union or workers' representative of the Contractor’s commitments
under this section, and to post copies of the notice in conspicuous places available to employees and
applicants for employment; (3) the Contractor agrees to comply with each provision of this section and
with each regulation or relevant order issued by said Commission pursuant to CGS § 46a-56; and (4) the
Contractor agrees to provide the Commission on Human Rights and Opportunities with such information
requested by the Commission, and permit access to pertinent books, records and accounts, concerning
the employment practices and procedures of the Contractor which relate to the provisions of this Section
and CGS § 462-56.

(h) The Contractor shall inchude the provisions of the foregoing paragraph in every subcontract or purchase
order entered into in order to fulfill any obligation of a contract with the State and such provisions shall
be binding on a subcontractor, vendor or manufacturer unless exempted by regulations or orders of the
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Commission, The Contractor shall take such action with respect to any such subcontract or purchase
order as the Commission may direct as a means of enforcing such provisions including sanctions for
noncompliance in accordance with CGS § 46a-56; provided, if such Contractor becomes involved in, or
is threatened with, litigation with a subcontractor or vendor as 4 result of such direction by the
Commission, the Contractor may request the State of Connecticut to enter into any such Iitigation or
negotiation prior thereto to protect the interests of the State and the State may so enter.

1.8 Executive Orders:

This Contract is subject to the provisions of Executive Order No. Three of Governor Thomas J. Meskill,
promuigated June 16, 1971, concerning labor employment practices, Executive Order No. Seventeen of
Governor Thomas J. Meskill, promulgated February 15, 1973, concerning the listing of employment
openings and Executive Order No. Sixteen of Governor John G. Rowland promulgated August 4, 1999,
concerning violence in the workplace, all of which are incorporated into and are made a part of the Contract
as if they had been fully set forth in it. The Contract may aiso be subject to the applicable parts of Executive

Order No.7C- of Governor-M.-Jodi- Rell, promulgated. July-13,-2006,.concerning contracting. reforms. and.
"Executive Order No. 14 of Governor M. Jodi Rell, promulgated April 17,2006, concerning procuremnent of = 7

cleaning products and services, in accordance with their respective terms and .conditions. If Executive
Orders 7C and 14 are applicable, they are deemed to be incorporated into and are made a part of the Contract
as if they had been fully set forth in it. At the Contractor’s request, the Department shall provide a copy of
these orders to the Contractor.

1.10  Safety Requirements: All materials, equipment and supplies provided by the Contractor to the State of
Connecticut must comply fully with all safety requirements as set forth by the CGS and the Regulations of
Connecticut State Agencies, and all applicable Occupational Safety and Health Administration (“OSHA”)
Standards. The Contractor will provide the University with a copy of any report received from the United
States Department of Health, OSHA, the United States Department of Labor, or any other official federal,
state or municipal inspection agency within forty-eight (48) hours of the contractor’s receipt of such report.

1.11  Contractor Tax Delinguency: Contractors who have a delinquent Connecticut tax Hability may have their
payments offset by the State of Connecticut.

1.12  Notice: Any notice or communication required or permitted to be given hereunder shall be in writing and
served personally, delivered by courier or sent by United States certified mail, postage prepaid with return
receipt requested, addressed to the other party as follows:

To University: Central Connecticut State University
Attention: Chief Financial Officer
1615 Stanley Street
New Britain, Cormecticut 06050-4010

To Contractor: Sodexo Operations, LLC
Attention; Leonard J. Riccio
Senior Vice President
309 Waverly Qaks Road, Suite 206
Waltharn, Massachusetis 02452

and: Sodexo Operations, LLC
Attention: Law Department
9801 Washingtonian Boulevard, Dept. 51/899.74
Gaithersburg, Maryland 20878

and/or to such other persons or places as either of the parties may hereafter designate in writing. All such
notices shall be effective when received.
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1.13  Confidentiality: The parties shall maintain the confidentiality of the terms and conditions of this Agreement
to the extent permitted by law. The Contractor shall be permitted to identify the University as a client to
third parties and to disclose the sales volume and related information.

1.14  Whistleblowing:

This Agreement is subject to the provisions of section 4-61dd of the CGS, In accordance with this statute, if
an officer, employee or appointing anthority of the Contractor takes or threatens to take any personnel action
against any employee of the Contractor in retaliation for such employee's disclosure of information to any
employee of the Contracting state or quasi-public agency or the Auditors of Public Accounts or the Attorney
General under the provisions of subsection {a} of such statute, the Contractor shall be liable for a civil
penalty of not more than Five Thousand Dollars ($5,000.00) for each offense, up to a maximum of tweuty
percent (20%) of the value of this Agreement.

Each violation shall be a separate and distinct offense and in the case of a continuing violation, each calendar

day's-continuance-of-the-violation-shali-

> g_ieemed to- be a-separate-and-distinct- offense. - ’i‘he Sta

" request that the Attormey General bring
Hartford to seek imposition and recovery of such civil penalty. In accordance with subsection (f) of such
statute, each large state Contractor, as defined in the statute, shall post a notice of the provisions of the statute
relating to large state Contractors in a conspicuous place which is readily available for viewing by the
employees of the Contractor.

1.15 Campaien Contribution Restrictions;

For all State contracts as defined in Conn. Gen, Stat. § 9-612(g) the authorized signatory to this contract
expressly acknowledges receipt of the State Elections Enforcement Commission (SEEC) notice advising
state Contractors of state campaign contribution and solicitation prohibitions, and will inform its principles of
the contents of the notice. See Form reproduced and inseried below.
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CONNECTICUT STATE ELECTIONS EXFORCEMENT COMMISSION
Reve i1
Page Lofd

R e

This notice is provided under the authority of Connectivur General Statutes §9-61242)(2), as amended by P.A, 10-1, and is for
the purpose of informing state contractors and prospective state confractors of the following law (italicized words are defined on
the revesse side of this page).

CAMPAIGN CONTRIBETION AND SOLICITATION LIMITATIONS:

No sinta contracior, prospective state conmractor, principal of 6 State confractor or principal of a prospactive state contractor, with regnsd
t0 & sinte conmact of kg coptract solciration with of from a state agency i the executive branch or a quasi-public agency of 4 holder, or
principal of 2 Lofder of a valid prequalification cenificate, shall make a conlribwiion to (i) an explorntory comsuittee or candidate commitiee
established by 2 candidate for nomination of election to the office of Govesnor, Lisutenant Governor, Attomeyv General, State Complrotler,

{-Secrerary of the State or Stale Treasurer, (il) » political committee authorized to make contributions or expenditures 1o or for he benehit of
suclh candidates, or (i) a party committes {abich inciudes lown comntitters).

In addition, o holder or principnl of a holder of a valid prequalification cenifieate, shall make a contcibution to (i) m exploratory
comsmitice or candidate committes established by a candidate for nomination or election to the offlee of State semator or State
reprasenfative, (if) a political contniftes authorkzed to make condributions or expenditeres to of for the bepefit of such candidates, or (}il} a
party committee.

On and affer Jonary 1, 2011, no state contractor, prospective state confractor, principal of # state contraclor or principal of a prospective
siafe contractor, with regard to a state confract of state contract sokicitarion with or from 4 state agency in the executive branch of a
quasi-public agency or a holder, of principal of a holder of a valid prequalification cetificate, shall Enowingly solfeif contritutions frem
the state contractor's or prospective state contrmetor's employees ot from & swdcontracior of principals of He subrontractor on dehalf of (i}
an exploratory commdttes or candidate romunittes established by 1 candidate for nomination or election o the office of Govenior,
Liewtenant Governor, Aftormey General, State Comptroller, Secretary of the State or State Treasurer, {i) 2 potitical committee authorized 10
ke sontributions or expenditures to or for the benefit of such candidates, or (iif) 4 party commiftes,

2 DUTY TO INFORM 20007 5
State contractors and prospective state conlsactors are required to inform their principals of the above prohibitions, as applicable, and the
possible penalties and other consequences of any vioiation thereof,

PENALTIES FOR VIOLATIONS

Contributions or solicilations of contributions mads in violation of the above prehibitions may tesult in the fellowing civil and evininal
penalties:

Civit penaltles—Up 1o $2,000 or twice the amount of the prohibited contribution, whichever is greater, agaipst 2 principal of a contragtor.
Any state contractor of prospective stale contractor which fhils to make reasonable efforts to comply with the provisions requiring notice to
its principals of these prohibitions and the possible conseynences of theis violations may also be sabject to civil pennlties of up to 52,000 of
twice the amount of the probibited contributions made by their priccipals.

Criminal penaities—Any knowing and willful viclation of the prohibition is 2 Class D fefony, which muy swbject the violator to
imprispument of not more than 3 years, or nof more than $3,000 in fines, or both.

| CONTRACT CONSEQUENCES

Ta the case of a state confravior, contributions made or solicited in violation of the above prohibitions nny resulf in the comract being
voided.

Tn ilte case of 4 prospective state contsactor, contributions made or solicited in violation of the above probibitions shall result in the contraet
described in the state confract solicifafion not belug swirded fo the prospective slate contractor, unfess the State Elections Enforcement
Conunission determines ¢ mitigating circumstances exisi concerning such violation.

The Siate shall not award auy other state condtact to anyone fovnd in violation of the above prohilitions for a period of one year afler the
election for which such confribution is made or solicited, unless the State Flections Fuforcement Conunission determines that nutigating
circumstances exist coucerning stch violation,

Additionat information may be fonnd on the websife of the State flections Fnforcement Comumission, www.ct.goviseer, Click on the link
to “LobbyistCountractor Limitations.”
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CONNELTICUY STATE ELECTIONS ENFORCEMENT COMMISSION
Rev. LEL
Poge 2ofl

“Stafe contractor means a pezson, business enfity or nonprofit vrganlzation dat enters futo a state comtract, Such person, business eatity or nouprofit
vrgnnization shinll e deemed to be a siate comtractor vitil Deceniber thirty-Syst of the year in which such contract terinates, “State contracior” does got
inehude o municipnlity or noy other potitica] subdivision of the siate, including any entities or associntions duly cxeated by the niundeipality or political
subdivision exclusivaly anonget themaalves to fusther asy purpose muthosized by stamte or charter, or an employee in fhe exaeutive or legislative braneh of
state governnent or & quasi-pubfic agency, whether it the classified or unclasyified service and foil or pact-time, nad only in such person's tapacity as a state
or quasi-public ageacy enployes,

“Prospeeiive state contragter” meany a person, business eatily or ueaprofit organization thad {) subnidts a response o a siate contract solicitation by the siate,
2 sfate ageacy of & quash.public agency, or n proposal in response to 5 request for proposals by the stote, 4 s1ate agency of » guasi-public agency, until the
contract hos heen endered ittto, or (35 hobds & velid prequalifieation cerfificate Issued by the Commissioner of Adrinistrotive Services under section 4a-160.
“Prospettive state contrneter” dees not kuclude a mamisipalily or auy oiber political subdivision of the state, including sy entifies or assovistions duly

created by the manicipality or politicat sbdivision exclusively anongst themselves to further any puspore suthorized by statute or ehatter, or an eniployee

11 the exetutive of legislative biazch of state government or a quasi-puble agency, whether in the clwssifled or puclassified service and foll or part-time, and
1y T ol Persor’s CapUcify 1% 2 S1ate br qunsl-public sgency mployer. F A DR .

“Principal of a slate comirncior or prospective state contracior™ menns {{) agy individoal who is & member of the bonsd of directors of, or has an ownership
interast of five per cont oratore fi, 4 state CORNBAIGE OF Prospective state contipetor, witch i a business ¢utity, except for i inditidunt who is 4 meaber of
the hoard of directorns of » Renproiit organizntion, () au dividual who iy employed by a state contractor or praspective stafe confractor, which is a business
entity, ¢ president, treasurer or sxecntive vice president, (1) on individual who i5 the chfef execntive officer of a state contravtor or prospeciive state
comteactor, whish iz got a business entity, or if a state conantor or prospective state contaaetor fing no such afffcer; fhep the officer who duly possesses
comparable powers and dusties, (v} an officer or ay employee of any state confractor vr prospeciive state conttactor who has wenageriel or diseretionany
rasponsthilities with respect to a stafe conbrach {v) the ypouse or a dependent child whe iv eighteen yoars of age or ofder of na individual described in this
subparagraph, or {vi} a political commifies established or controlled by an individual deseribed in this subparageiph or the busizess entity of nonprofit
organization flat ix e state confraetor or prospeefive state contractor,

“State contict™ menns an agresntent or <onfract wiik the staie or any siate sgency or any quasi-publie agency, 18 through a procussinent process o
otherise, having a value of Sty thousand dollars or nione, or a combingtion or series of shch agreementy or contraets having a volue of one Iundred
thonssnd dollnrs of wove i1 4 palendar yezs, for (7 the rendition of services, () the fursishing of sny goods, materiol, supplies, equipmient or aoy frema of
any kind, (i) the consfruetion, alferstion nr repalr of any public building or public work, (iv) the acquisition, sale or fease of any land or building, (v)a
firensing arvaugensent, or {¥i) a grant, Tean or foan guarurites, "State contract™ does not Iclude any agrecanend or contracy widh e siate, any sinte ngeney or
sy quasi-public apency tiat i exclusively fedurally fuaded, 2n education loan, 1 lotn 19 pa individual for other thant comunercind purposes or any agreenant
or contract bebwean the slote of say strte apency and the United States Deputment of the Navy or the Tnited Sttes Departotent of Defense.

“State eonteact solicitation’ means a request by 3 state agency or quasi-pablic. agency, In whatever form éxvued, inchuding, but nof Himited to, an fnviftation to
bid, request for propoual, request for information or sequest for quotes, inviting bids, quotey or othier types of snlanitinds, through a competitive procurentent
process of anctlier process authorized by Jaw weiving competitive procuninient.

“Manageriul or discretionary responsibilities with respect to a iate conpmet” means having direct, extensive sud substantive responsibilities with respect to
the negotiation of the sfate conimet and not pesipberal, clericol or nuinisierial sespobsibilities,

“Diependent ckild” means 3 child residing in 2a individual's bosselield who may legally be claiined as & dependent on the federal income tax of such
indisidnat,

“Solici” weass (A) reyuesting hat a confribution be made, {8) participeling in any fued.raising nctivities for a candidate commitiee, explomtory

conunittee, political conimitiae of party tomemitiee, including, bui nel Hmited to, frwanding tickets to potential contributers, seceiving tontributions for
fronsmission to way such conunitter o tmadling contributions, (C) serving ns chairpersen, freamurer or deputy ireasuser of suy such comaittes, or (D)
establishing a political conamditee for the sole purpose of soliviting or mceiviag contributions for sy committes. Solicit does not inchede: () mnking 3
contribution that is othsiwise pennified by Chapter 135 of the Connectivnt Genseal Slatotes; (i) informing, asy person of 2 position aken by a condidate for
pubtic office or o public official, (5} notifying 1be person of any sctivities of, or coutact infermation for, any candidate for public office; or (V) servingas &
mepiber in eny party conumitfer or o5 an officer of such comumittes that is got otherwise probibited in this section.

“Subcontractor” wesns any prison, business ety or aonprofit crgnuization that contracts to perform part or afl of the obligationa of u state contractor’s
state contract, Steh person, busingss eatity or gonprofit organization shall be deented fo be a subcontractor uati] Decomber thirty first of the yeay fn which
the avbeontact ferminates. “"Subsonfincior” does not include (1) 4 mundeipality or aty otfier polifical subdiviion of the stale, inciuding duy antities ¢
asvociations dufy created by the icipality or pofitical subdivision exelusively umongst themselves to fundier any purpese authorized by statule or charter,
or () np etaployee in the sxecutive or legislative brasch of siate government or a quasi-public agency, whether ia the classified or naclassified service and
fislh ox part-tinwe, and ondy in suck person's capacify a5 a stafe of quasi-public agescy employee.

“Peincipal of a subcontractor” means (i) any individual who io o mamber of the board of directors of, of s an ownership interest of five per cent or more In,
a subcoknactor, which Is a business entity, except for an individual wha is & mentber of the boned of divectors of a nonprofil organization, (5) an {ndividual
who is emploved by n subconttnctor, which is o busitess entity, as prestdent, trensurer or execntive vice  president, (i) an individual wito is tlie chief
executive officer of a subcontractor, which is uot a business entity, or if # subcontroctor has vo such officer, then the officer who duly possesses compamble
powery ond duties, (v an officer or an smployes of any subrontractor who Bas manageriel o dlscretionary yuspousibililies with respect fo a suboontrct
with # state contractor, {¥) the sponte or a dependent child who & eighteen yenss of age of older of an ndividpal desctibed in flds subparagraph, or (vi) 2
political conimittee estabiished or controlled by sn individual descrited in this subperagaph or the butiness entity or nonprofit organization fhat is the
SHHCORIACIOR,
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1.16  Summary of State Ethics Laws: Pursuant to the requirements of section 1-101qqg of the CGS, the summary
of State ethic laws developed by the State Ethics Commission pursuant to section 1-81b of the CGS is
incorporated by reference into and made a part of the contract as if the summary had been fully set forth in
the contract,

1.17 Disclosure of Records: This Contract may be subject to the provisions of section 1-218 of the CGS. In
accordance with this statute, each contract in excess of Two Million Five Hundred Thousand Dollats
($2,500,000.00) between a public agency and a person for the performance of a governmental function shall
(a) provide that the public agency is entitied to receive a copy of records and files related to the performance
of the governmental function, and (b} indicate that such records and files are subject to the Freedom of
Information Act (FOIA) and may be disclosed by the public agency pursuant to FOIA. No request to inspect
or copy such records or files shall be valid unless the request is made to the public agency in accordance with
FOIA. Any complaint by a person who is dended the right to inspect or copy such records or files shall be
brought to the Freedom of Information Commission in accordance with the provisions of sections 1-205 and
1 2066 of the CGS.

R O G e

a. The Contractor acknowledges that it may have access o Confidential Information (as hereinafter
defined) and Personally Identifiable Information (“PII") (as hereinafter defined). The Contractor
agrees that it will use the Confidential Information and PII solely for the purpose of performing its
duties under this Agreement and agrees that it will not divulge, furnish, publish or use for its own
benefit or for the direct or indirect benefit of any other person or entity, whether or not for monetary
gain, any Confidential Information or PIL

b. For purposes of this Agreement, the term “Confidential Information” shall mean (i) all information
related ic the business operations, marketing plans, financial position and (if) other business
information and any other information disclosed to the Contractor, Confidential Information shall
not inctude information which (i) is or becomes part of the public domain through ne act or omission
attributable to the Contractor, (ii) is released after prior written authorization or (1) the Contractor
receives from any third party who is unrelated to it and who is not under any obligation to maintain
the confidentiality of sech information.

c. For putposes of this Agreement, the Term “Persopally Identifiable Information (“PII"} shall mean
any name, number or other information that may be used, alone or in conjunction with any other
information, to identify a specific individual including, but not lmited to, such individual's name,
date of birth, mother's maiden name, motor vehicle operator's license number, Social Security
number, employee identification number, employer or taxpayer identification number, alien
vegistration number, govermment passport number, heaith insurance identification number, demand
deposit account number, savings account number, credit card number, debit card number ot unigue
biometric data such as fingerprint, voice print, retina ot iris image, or other unique physical
representation, :

d. To the extent the Contractor acquires such information, the Contractor and Contractor Parties shall
notify the Agency and the Connecticut Office of the Attomey General as soon as practical, but no .
later than twenty-four (24} hours, after they become aware of or suspect that any Confidentiai
Information or PII which Contractor or Comtractor Parties have come o possess or control has been
subject to a Confidential Information Breach. If a Confidential Information Breach has ocourred,
the Contractor shall, within three (3) business days after the notification, present a credit monitoring
and protection plan to the Commissioner of Adminisirative Services, the Agency, and the
Connecticut Office of the Attomey General, for review and approval. Such credit monitoring or
protection plan shall be made available by the Contractor at ifs own cost and expense to all
individuals affected by the Confidential Information Breach. Such credit monitoring or protection
plan shall include, but is not limited to reimbursement for the cost of placing and lifting one (1
security freeze per credit file pursuant to CGS § 36a-701a. Such credit monitoring or protection
plans shatl be approved by the State in accordance with this Section and shall cover a length of time
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1.19

1.20

commensurate with the circumstances of the Confidential Information Breach. The Contractors’
costs and expenses for the credit monitoring and protection plan shall not be recoverable from the
Agency, any State of Connecticui entity or any affected individuals.

Family Educational Rights and Privacy Act (FERPA) and Gramm-Leach-Bliley Act (GLBA):

Information and relevant data that the Contractor may gather during the performance of this Agreement may
include personal information that is protected under the provisions of the federal Family Educational Rights
and Privacy Act (FERPA), and the federal Gramm-Leach-Bliley Act (GLBA) (15 U.5.C § 6801, et seq., or
section 4-190 through 4-197 of the C.G.S). To the extent the Contractor acquires this information the
Contractor must take sufficient steps to safeguard the information and data from wnauthorized disclosure.
These safeguards must be in place from the time the data is gathered until the completion of the contract and
any retention period and destruction of the relevant data or information,

Data Security Standard). Contractor should be prepared to demonstrate compliance of any system or
component used to process, store, or transmit cardholder data that is operated by the Contractor it operates as
part of its service. Similarly, Contractor should be prepared to demonsirate the compliance of any third party
it has sub-contracted as part of the service offering. As evidence of compliance, the Contractor shail provide
upon request a current attestation of compliance signed by a PCI QSA (Qualified Security Assessor).

2.0  SPECIAL TERMS AND CONDITIONS

2.1

22

Performance Bond: The Contractor shall furnish a performance bond in the amount of two hundred fifty
thousand dollars {$250,0006.00) made payable to Central Connecticut State University. Such bond shall be
furnished within forty (40) days of the execution of this Agreement by the Contractor. The bond shall have
as surety thereto such surety company or companies authorized to do business in Connecticut as are listed in
the most recent Department of the Treasury circular #570, The performance bond shall be in effect for the
entize term of this Agreement, but renewal annually shall be upon the anniversary date if acceptable to the
University. The performance bond shail provide that in the event of non-renewal, the University’s
Purchasing Office and the Coniractor be notified in writing by the issuer a minimum of sixty (60) days prior
to the anniversary of the effective date of the contract. In the event of non-renewal, the Contractor shall
provide the University evidence of the new source of surety within twenty one (21) calendar days after the
University’s receipt of the non-renewal notice. Failure to maintain the required surety in force shall be cause
for termination. The term of the bond shall be one (1) year, and it may be extended by the surety by
Continuation Certificate. However, neither nonrenewal by the surety, nor the failure or inability of the
Contractor to file a replacement bond in the event of nonrenewal, shall itself constitute a loss recoverable
under the bond or any renewal or continuation thereof.

Contract Cancellation:
2.2.1  Contract termination for cause:

Either party may terminate this Contract for cause by providing a Notice to Cure to the noncompliant
party citing the instances of noncompliance with the Contract.

2.2.1.1 The noncompliant party shall have ten (10) calendar days to reply to the Notice to Cure and
indicate why the Contract should not be texminated and recommend remedies to be taken.

2.2.1.2 If the parties reach an agreed upon solution, the noncompliant party shall then have thirty
(30) calendar days after such remedy is reached to cure the noncompliance cited in the
Notice to Cure. If such remedy cannot be fully implemented within thirty (30) calendar
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days, both parties shall mutoally agree on the appropriate number of days fo cure such
notice.

2.2.1.3 If a mutually agreed upon solution cannot be reached within fen (10) calendar days after
receipt of Notice to Cure by the noncompliant party, the other party reserves the right to
terminate the Contract.

2.2.14 ¥ the mutually agreed upon solution is not implemented by the noncompliant party in
accordance to Section 2.2.1, the other party reserves the right to terminate the Contract. Or
if the noncompliance recurs, the other party reserves the right to terminate the Contract
without providing a Notice to Cure,

2.2.2  Coniract termination {or convenience:

2.2.2.1 Termination by the University: Except as provided in Sections 2.5.5 and 10.7 hereof, and
: -—gubjeet-to-the-sections intended to-survive-termination or expiration-of this-Agreement-and-

"subject to the parties’ payment obligations, this Agtcement may be terminated by the |

University without cavse or penalty at any time npon one hundred twenty (120} days written
notice, sent to the Contractor by registered or certified mail. The resultant Contract shail
remain in full force and effect for the entire term of the Contract period unless cancelled by
the University, by providing the Contractor at least one hundred twenty (120) calendar day’s
written notice of such intention. If the University elects to terminate the Coniract pursuant
to this provision, the Contract Administrator and/or designee shali notify the Contractor by
certified mail, return receipt requested. Termination shall be effective as of the close of
business on the date specified in the notice.

2.2.2.2 Termination by the Contractor: Subiect to those sections intended {0 survive termination or
expiration of this Agreement and subject to the parties” payment obligations, this Agreement
may be terminated by the Contractor without cause or penalty at any time, upon one hundred
twenty (120) days written notice, sent to the University by registered or certified mail. This
Contract shall remain in fall force and effect for the entive term of the Contract period unless
cancelled by the Contractor, by providing the University at least one hundred twenty (120)
calendar day’s written notice of such intention. If the Contractor elects to terminate this
Contract pursuant to this provision, the Contract Administrator and/or designee shall notify
the University by certifted mail, retum receipt requested. Termination shall be effective as
of the close of business on the date specified in the notice.

2.3 Excused Performance: If, because of riots, war, public emergency or calamity, fire, flood, earthquake, act of
God, government restriction, University labor disturbance or strike, business operations at the University are
interrupted or stopped, performance of this contract, with the exception of monies already due and owing,
shall be suspended and excused to the extent commensurate with such interrupting occurrence,

2.4 Indemnification:

The contractor shall indenwify and save harmless Central Connecticut State University, the Board of
Trustees of the Connecticut State University System, and the State of Connecticut, their officers, agents and
employees, from all claims, suits, acions, damages and costs of every name and description, arising out of or
resulting from the contractor’s performance of the contract, vandalism and acts of God excepted. Inno event
shall the contractor’s indernification obligations extend to the actions or omissions of the University, the
Board of Trustees of the Connecticut State University System, or the State of Connecticut, or their officers,
agents or employees.

2.5 Insurance: The Contractor shall obtain and maintain the following insurance at its own expense without
exception during the entire term of this Contract.  Insurance shall be placed with Insurers licensed to do
business in the state of Connecticut and having an A.M. Best company rating of no less than A-, VIL.
Liability and Worker 5 Compensatlon pohcies must include a waiver of the1r subrogatmn clauge.
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Commercial General Liability with limits of Hability no less than:

$1,000,000 Bach Occurrence Bodily Injury and Property Damages, with a
$2.000,000 General Aggregate Limit;

$1,000,000 Personal and Advertising Injury;

$1,000,000 Products and Completed Operations Agpregate;

$250,000 Fire Damage Legal Liability

‘This policy shall be primary and non-contributory.

Liquor Liability (if applicable)
$1,000,000 Each Qcourrence
$1,000,000 Apgregate

- Automobile Liability providing coverage for owned, nen-owned and hired-vehicles with limits of liability no. .t
oss than: A O B e T o
$1,000,000 Combined Single Limit per Accident for Bedily Injury and Property Damage

Worker’s Compensation/Emplover’s Liability with limits of liability no less than:

Worker's CompensationStatutory Benefits

Employet’s Liability $500,000 Bodily Injury by Accident
$500,000 Disease - Each Employee
$500,000 Disease - Aggregate

Umbrella Ligbility with limits of liability no less than $10,000,000 Each Occurrence
The schedule of underlying insurance on this policy shall list the commercial general liability, employer’s
liability and the automobile Hability policy.

Comprehensive Crime Insurance covering employee dishonesty, forgery or alteration, theft and
disappearance with a Hmit of not less than $250,000.

2.5.1  Additional Tnsured Provision: The Contractor shall add Central Connecticut State University, State
of Connecticut, Board' of Regents and their officers; agents and employees shall be named as
additional Insured under the Commercial General Liability, Liquor Liability, and Automobile
policies for purposes of this contract.

2.52 Remodeling or Renovation: The above insurance is also required to be in effect duting the course of
any remodeling, renovation or construction done by or at the direction of the Contractor.

2.53 The Confractor shall provide the University a Certificate of Insurance with the required kinds of
insurance and minimum liabilities specified herein issued by an insurance company licensed to do
business in the State of Connecticut and signed by an authorized agent thereof.

2.54 Upon Contractor’s receipt of any notice of cancellation of its insurance policies Contractor shall
endeavor to provide for notice to University of cancellation of insurance policies within thirty (30)
days before such cancellation is to take effect. Such written notice of cancellation shall be sent to the
University’s Chief Financial Officer by registered mail.

255 In the event the Contractor shall fail to maintain and keep in force the required insurance, the
University shall have the right to terminate this Agreement forthwith and without motice to the
Contractor,

2.5.6 At all imes the Contractor will carry insurance for the benefit and protection of the University, said
Board of Regents, and the State for occurrences during the contract period, whether caused by or
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2.6

27

2.9

2.10

2.1

212
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contributed to by the Board of Regents of the Connecticut State University, Central Connecticut
State University, or their officers, agents or employees.

It is specifically understood and agreed that additional types of food service that are not herein covered may
be added to this contract by the University without voiding in any manner the existing provisions of this
Agreement. The Confractor, with such additional consideration as is necessary to make it legally
enforceable, shall furnish the University such additional service(s), and this Agreement shall be amended to
include such additional service(s) and the financial terms for such additional services.

The terms and obligations of this contract shall be applicable to food services operated by the Contractor in
various and separate locations of the University including those locations leased by the University to tenants
in which the specified service shall be required, if applicable. Lessors of space to the University may reserve
the right to determine the exient that the specified service shall be provided under this contract on their
premises,

- The Contractor shall be responsible for obtaining all required permits, licenses, fees, and bending to.comply.
““with perfinent Board of Regenis resolutions and policies, University regilations; and municipal, state and ™

federal laws and regulations, and shall assume Hability for all applicable taxes including, but not restricted to,
sales taxes, and property taxes on Contractor-owned property.

The Contractor shall furnish, at no additional expense, all commodities, and sapplies. The contactor shall
provide all management and labor necessary for the efficient, sanitary and economically sound operation of
the specified services included in this contract and in any subsequent extensions thereof and amendments
thereto.

The University shall permit the Contractor to use such spaces as are necessary fo camy out the terms of this
contract. Maodifications of space designated for use by the Contractor shall be subject to mutual agreement
of the University and the Contractor. The University shall provide, at the University’s expense, heat, air
conditioning, sewer, electricity, natural gas, and cold and hot water and the maintenance of those energy
services, The Contractor agrees to exercise care to keep use of these energy services fo a minimum, to
comply with established energy conservation practices, regulations and policies of the University, and to
endeavor to conserve the use of energies. '

The University shall have the right to inspect all food service areas, dining facilities, storage and auxiliary
service rooms, and to monitor the use, safety, sanitation and maintenance of said premises, all of which shall
be maintained at a level satisfactory to the University. The University shall further have the right to monitor
the operation of the Contractor with respect to the quality and quantity of food service, the method of service,
and opening and closing hours. The University shall have the right to make, from time to time, reasonable
regulations with regard to such matters, and the Contractor agrees to comply with such regulations.
Authorized representatives of the University shall have the full right of access to all areas of the campus
utilized by the Contractor at any and all times.

Liability for Non-Contractor Approved Vendors.

The University understands that the Contractor has entered into agreements with many venders and suppliers
of products which (i) gives the Contractor the right to inspect such vendors' and suppliers’ plants and/or
storage facilities and (i} require such vendors and suppliers to adhere to standards to ensure the guality of the
products purchased by the Contractor for or on behalf of the Univessity. The University may, however,
direct the Contractor to purchase products from Non-Contractor approved Contractors. These are contractors
that the Contractor would not normally do business with and many times they are used to purchase specialty
items or meals. In such instances, for the mutual profection of the University and the Contractor, the
University will require each such vendor to obtain from a reputable insurance company acceptable to the
University and the Contractor lability insurance (including products liability coverage} and contractual
Hability insurance in the amount of not less than Five Million Dollars ($5,000,000.00) for each occurrence
naming the University and the Comntractor as additional insured’s and which insurance shall not exclude the
negligence of the University or the Contractor. If the Contractor elects to purchase preducts from a non-




2.13

2.14

approved vendor or supplier, the Contractor will be responsible for obtaining the required insurance
information,

A certificate evidencing such insurance shall be provided to the University and the Contractor upon the
request of either party. The party requesting the certificate of insurance shall also require each such vendor
to sign an indemnity certificate {acceptable to the University and the Contractor) in which such vendor shall
agree to defend, indemnify, and hold harmiess the University and the Contractor from and against all claims,
liabilities, losses and expenses, including reasonable costs, collection expenses, and attorneys’ fees which
may arise as a result of using such vendor's product, except when such liability arises as a resuit of the sole
negligence of the Contractor and/or the University. Both parties agree to not use products from non-
Contractor approved vendors until such insurance certificates and indemnity certificate has been provided.

In the event the Non-Congractor Approved Vendor is unable to comply with the foregoing, Contractor and
University shall meet to evaluate: {i) alternative vendoz(s) for Contractor and University to utilize for the
operation of the Services to replace the Non-Contractor Approved Vendor or (ii) actions necessary to assist
the Non-Contractor Approved Vendor to become an approved vendor, or (ili) if the impediment is the lack of

..appropriate insurance, the need to purchase products from such Non-Contractor. Approved Vendor despite. ...
" Tack of instrance covérage descitbed above, . ' -

Section 2.12 does not apply to Student activity funded cultural catering further deseribed in Section 5.6.11

Trade Secrets And Proprietery Information. During the term of the Agreement, the contractor may grant to
the University a nonexclusive right to access certain proprietary materials of the contractor, including
recipes, signage, Food Service surveys and studies, management guidelines and procedures, operating
manuals, software {(both owned by and licensed to the contractor), computerized data bases and similar
compilations and documents vegularly nsed iu the contractor's business operations ("Trade Secrets"). The
University shall not disclose any of the coniractor’s Trade Secrets or other confidential information, directly
or indirectly, during or after the term of the Agreement, unless required to do so by law, The University shall
not photocopy or otherwise duplicate any such material without the prior written consent of the contractor.
All Trade Secrets (including CrossRoads Cuisines® signage or any other signage proprietary to the
contractor} and other confidential information shall remain the exclusive property of the confractor and shall
be returned to the contractor immediately upon termination of the Agreement. Withowt limiting the
foregoing, the University specifically agrees that all software, excluding the University’s Event Management
System, associated with the operation of the Food Service, including without limitation, menu systems, food
production systems, accounting systems, and other software, are owned by or licensed fo the contractor and
not the University, Furthermore, the University's access or use of such software shall not create any right,
title interest, or copyright in such software, and the University shall not retain such software beyond the
termination of the Agreement.

Sovereign Immunity The parties acknowledge and agree that nothing in this Contract shall be construed as a
modification, compromise or waiver by the State of any rights or defenses of any immunities provided by
Federal law or the laws of the State of Connecticut to the State or any of its officers and employees, which
they may have had, now have or will have with respect to all matters arising out of this Contract. To the
extent that this section conflicts with any other section, this section shall govern.

340  FOOD SERVICE

31

The Contracior shail provide “Food Service” for the University, which is defined as the exclusive operation
by the Contractor, except as approved otherwise by the University, of all snack bars/concessions, cafeterias,
conference service facilities, and delicatessens, and provision of all of the services and products typically
provided and sold in connection with these operations, catering excepted {see Section 5.6 of this Agreement).
Exclusive operation and sales does not include vending machine sales and items determined by the
University, in its sole and reasonable discretion, to be objectionable. The University may supplement the
food service in this contract with other means of dispensing food and beverage Hems, such as by additional
manual or vending food service, as the University, in its sole and reasonable discretion, deems appropriate.
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The University requires that the Confractor provide concession services at the following athletic events:

Football

Men’s/Women’s Basketball

Tournaments involving any of the athletic teams, which involve multiple teams

Local competiions/championships involving playoffs (e, Connecticut Inferscholastic Athletic
Conference (CIAC} Football Championships

. 5

If the Contractor determines they do not want fo provide concessions at any other athletic event, then the
University reserves the right to hire a third party to provide concessions at these events or have students
and/or staff provide food at the concession area, If the University hires a third party, the revenue and
expense associated with the event would be the University’s responsibility.

32 Ongoing Food Service Bvaluation: Authorized representstives of the University and student committees
shall meet repularly with the Contractor's director of food service to evaluate food service, focusmg on
~customer cominents and providing information relating to necessary changes or improvements; ' S

1. University advisory groups shall conduct food preference surveys at least once during each semester,
assist in and act as Haisons to the Contractor to comumunicate customer reaction to the meals and
service provided pursuant to this Agreement.

2. The Confractor's off-campus supervisor (i.e. disitrict, regional supervisor) shall attend student
committee and for food service administration staff meetings as requested by the University.

3. The Contractor shall meet with the students and student groups, at least once per semester; actively
solicit student, staff, and facuity opinions about food service; conduct informal discussions with
students, staff, and faculty as they eat in the dining areas; observe resctions and listen to comments
about the food, menu, and environment as customers pass through the service areas; and provide and
install suggestion boxes and forms as determined by the University and post and respond to all
reasonable suggestions. Copies of the suggestions and the Contractor’s responses shall be provided
to the University for approval prior to posting.

4. The University has historically had a monthly meeting for which the Contractor along with
representatives from the University’s Fiscal Division, Facilities and Stadent Affairs participate. The
purpose of thege discussions are to discuss short and long term issues, ideas or other programinatic
matters,

3.3 Cycle Menus: Menus shall be planned to offer an interesting variety of wholesome, nutritious and well-
prepared foods, and give maximum value within the cost-price structare and menu specifications established
by this contract, The Contractor's menus shall truthfully describe the menu offerings, including, but not
Hmited to, deseriptions of ingredients and products used. The Contractor and the University will mutually
agree on a format for resident meal plan menus. These menus will be available online at least 2 weeks in
advance and will be available to students at Memorial Hall and the new residential dining facility. The
Contractor shall provide menus to the University upon the University’s request.

34 Daily Menus: The approved daily menus shall be posted prior to the dey of service where they may be easily
read. Each menn item listed shall be served unless unusuval circumstances prevent it, in which case the
substitution shali be indicated as such on the menu posted in the dining room. There shall be variety in the
items offered and service modes used consistent with the diversity of tastes of the University community.
The Contractor shall be sensitive to the changing nature and needs of the University community and shall
endeavor to be responsive to those changing needs by regularly testing new products and sewing modes that
ant:c;pate and respond to the changing desires of the community. To as great an extent as is reascuable
portion size options should be available to customers.
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35 Marketing and Advertising: The Contractor shall perform in such a way as to contribute to the prestige of
the University by providing the campus with a business operation on par with its academic excellence.
Because successful food operations must gradually evolve (and not remain static) in order to continue to be
successful, the Contractor’s staff shall demonstrate receptivity to new ideas. Food service managers shall be
alert to changing food service trends, new market forms of food, and changing diet patterns being evolved
throughout the food service industry. As a result, and with input from the University, the Contractor shall
continually initiate ideas for varied methods of food service merchandising, public relations, promotion and
fmenu presentations in all operations to increase usage, improve service, and maximize potential revenues,

3.5.1  All advertising and promotional efforts shall be coordinated through and approved by the University
prior to implementation, and shall be limited to campus media intended for the students, staff, guests
and faculty of the University,

352 The Coniractor shall provide planning and marketing support for the purpose of promoting and
matketing the food service, The Contractor and the University shall work together to develop a

. program that is designed {o increase resident meal plan participation from students living in oft- 1

" gamps tesidences.

3,53 When major holidays, campus events or student sponsored activities are occurring, the Contractor
shall, to as great an extent as practical, participate in these events by offering appropriate food
service related specials that complement the event. Examples of desired activities of this type
inchle;

(i) Offering outdoor barbecues on days of outdoor evenis such as concerts and rallies;

(it} Offering special programs at the start of each semester to complement the orientation and
open house programs (such as free or reduced priced coffee, soda, ice creams cones, and
popcom during limited hours);

(iif) Providing special holiday meals for example, turkey dinner on Thanksgiving); and

(iv} Periodically decorating the dining and/or serving areas to complement special holidays or
carpus events,

The University shali make every effort to alert the Contractor in advance of major upcoming campus
and Student Center events such as move in day.

3.54 Signage: The Contractor shall be responsible for providing and updating directional signage for the
dining venues on an as needed basis.

3.5.5

3.5.6

3.5.7
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3.6 Additional Programs: The University or the Confractor may initiate and implement additional food service
programs in food service areas, beyond those contained in this Agreement. The Contractor may initiate and
implement such additional programs only with the prior approval of the University, which consent shall not
be unreasonably withheld, and such additional programs shall be added to this Agreement only by formal
writlen confraci amendment signed by the parties hereto and approved by the State of Connecticut Attorney
General’s Office.

37 Food and Supplies Specifications:

301

All food and supplies purchased shall be in conformance with the specified minimum United States
Standards for Grades upon request. In the absence of grade labeling, the Contractor shall provide the
University with packers' labeling codes or industry accepted grade equivalent standards to verify that
the minimum grades specified are being provided. The Usiiversity shall periodically, or as deemed
necessary, inspect the Contractor's inventory of food and supphes to determine that purchase

- standards are mamtamed

3.1.2

3.7.3

3.74

3.7.5

376

CGrade minimums for food items shall be:

1. Meat United States Department of Agriculture (11.8.D.A.) No. 1 or U.S.D.A. Choice, cut to
Institutional Meat Purchase Specifications (LM.P.S.);

Seafood - U8, Grade A, Certified,

Poultry - U.S. Grade A;

Eggs - U.S, Grade A medium size;

Pure Ground Beef - U.S.D.A. Utility or Better, not to exceed 18% - 22% fat;

Fresh Fruits and Vegetables - U.8.D.A. No.1 or Grade A, Fancy;

Canned fruits, Vepetables, Tuices - U.S.D.A, Grade A or Fancy canned fruiis, Jlight syrup,
U.8.D.A. Grade B or choice;

Frozen Fruits, Vegetables, Juices - U.S.D.A. Grade A;

Dairy Products, Cheese - U.S.D.A, Grade A,

NovL W

el

All meat cuts shall be in accordance with U.S.D.A. LM.P.S. The grades set forth above are intended
as minimum standards only, and the Coniractor is encouraged to exceed these minimums whenever
possible. All other foodstuffs not included in the above categories shall be of comparable quality.

All ground beef or ground beef patties for all purposes shall be 100% beef.

Specific item purchases below the grade minimums shall be made only after receiving the prior
permission of the University, in writing. This requirement shall apply to the initial and all
subsequent purchases of the item for which such permission is requested.

Purchases From Local and/or Minoerity Vendors: The Contractor shall, whenever possible, and where
the resulting costs do not significantly jeopardize food service costs, meal plan costs or a la carte
prices, purchase products from local and Connecticut vendors, certified minority vendors, and
sheltered workshops, and shail honor the University's wishes regarding brand preferences. The
Contractor shall make a good faith effort to utilize small business and minority business enterprises
and employers of the handicapped registered with various agencies of the State of Connecticut.

3.7.6.1 The Contractor shall maintain rigid procurement procedures thronghout the entire process of
purchasing, receiving, storage, and inventory of all foods and direct supplies, and shall pay
for afl food, and direct supplies related to food production, service and management
applicable to this contract,

3.7.6.2 The Confractor shall regularly report to the University all purchases of services or
commaodities from certified minority business used in the performance of this contract.
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3.7.7 The Contractor shail purchase new and replacement smallwares and supplies such as, china, silver
and glassware as well as purchase these items for the new residential dining facility in accordance
with the specifications for these items determined by mutual agreement with the University, subject
to Section 7,1. All smallwares and supplies, including those new items purchased for the new
residential dining facility, shall become the property of the University.

3.7.% The Contractor shall advise the University, upon request, of food, supplies and equipment
specifications and sources of supply and prices paid for purposes of comparative studies conducted
on the University's behalf. When such items are purchased jointly by the parties, the specifications
and source of supply may be determined by mutual agreement and in compliance with University
regulations and shall become the property of the University.

1.7.9 For sandwiches, the Contractor shall use natural non-processed cheese (such as Cheddar, Swiss, or
Monterey Jack). For cooking purposes, processed cheeses (American) may be used.

~-3.7.10--All-salad dressings-and -soups shall be prepared on- the premises using. quality ingredients, .or, if.

purchased, shall be of equal quality in flavor, texture, and ingredienits. The University shall approve 1"

purchased dressings and soups.

3.7.11 For bakery products, the Contractor shall prepare in at least one of the on-campus kitchens from
scratch or from proof and bake the majority of resident dining baked goods including but not limited
to: muffins, desserts, dinner rolls and sandwich rolls. Additional items may be purchased from local
vendors. Sliced breads, bagels and specialty desserts are purchased daily from local vendors.

3.7.12 The University shall approve the design, advertising and/or leitering of textile and/or paper goods
such as paper cups, plates, napking, prepackaged condiments, menus and similar items by the
Confractor.

3.8 The Contractor shall comply with the schedules of days and hours of required service for each food service
area set forth below, and with those additional days and hours of service, if any, determined by mutual
agreement of the Contractor and the University. Any schedule reduction requests shall be submitied to the
University by the Contractor in writing for approval prior to implementation. Special hourly arrangements
shali be made for the serving of athletic teams and other University groups where the schedules of such
groups do not permit them to take advantage of regular service hours,

3.9 Hours of Operation:

3.9.1 Operating hours of the facilities at which the Contractor shall provide Food Service shall be
estabiished by the University, but shall not be less than the hours listed below. The University and
Contractor in accordance with Section 3.9.2 shall mutually agree to any changes to the hours in
writing.

Open Fall and Spring Semesters
Memorial Hall and the New Residential Dining Facility {All Access Plan)

Monday - Thursday
7:30 am. - 11:00 a.m. Breakfast
11:01 aan. - 1:45 p.m. Lunch
1:46 p.m. - 4:30 p.m. Lite funch
4:31 pom. - 7:30 pe. Dinner
7:31 p.m. - 9:00 p.m. Late Night Dining

Friday

7:30 a.am. - 11:00 a.in. Breskfast
11:01 a.m. - 1:45 p.m. Lunch

1:46 p.m. - 4:30 pan. Lite lanch

Page 17
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4:31 p.m. - 7:30 p.m. Dinner

Saturday
10:30 a.m. - 2:00 p.m. Brunch
2:01 p.m. - 4:30 p.m. Lite luach
4:31 p.m. - 7:30 p.m. Dinner

Sunday
10:30 am., - 2:00 p.m. Brunch
2:01 p.m, - 4:30 pam. Lite lunch
4:31 pm. - 7:30 pam. Dinner

Devils Den Foog:lﬂ_gqgrt in Student Center j Cash—ala cartei

- Monday - Thursday -
7 30a.m. - 10:00 pm,

Friday
7:302.m. - 3:00 p.m.

Saturday, Sunday, Winter and Summer Sessions Closed

Starbucks in the Library

Monday - Thursday
8:00 am. - 6:30 pm,

Friday
8:00 amm. - 3:30 pm.
Saturday, Sunday, Winfer and Summer Sessions Closed
Hours to be extended when service window is operational.

The Retail Wall in the Sodial Sciences Building
Monday - Thursday
9:00 a.m, ~ 2:00 pom.
3:30 p.m. - 6:00 p.m.

Nutmeg Room (Cash - a ta carte)
Open Fall Sessions, Spring Sessions

Monday - Friday
11:00 am. - 1:30 p.m.  Lunch

WOW Café in Memorial Hall (when built)
Monday - Saturday
11::00 aam., - 12:00 a.m.

Breakers in Student Center
To Be In Accordance with 3.9.2

Summer
Memeorial Hall (Conference, Camp, Cash)

3.9.2 The University and Contractor will discuss and evaluate hours of operation as need arises and will
matually agree to any changes m wrmng
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3.10

Nl

3.12

3.93  Weekend serving hours during summer will be arranged for camps and conferences as needed.

3.9.4 Serving hours during the New Year’s recess and during August will be determined by the University
as needed for Camps, Conferences, Course Registration, Athletic Team Practice Groups, Orientation
1eaders, efc. :

3.9.5 Although some facilities are indicated as closed on Saturday, Sunday or in the summer, they may be
opened for service when the need arises as mutually agreed by the University and the Contractor,

The Contractor may submit requests to the University for approval to adjust the service hours. The
Contractor shell make every effort to promote and encourage increased sales during that time period.
Requests shall include customer and revenue statistics by fifteen-minute intervals for the period of the time
change requested for a representative two-week period. This requirement only applies to regularly scheduled
days of service during the academic year.

Operation Management and Support Services: The Contractor shail provide the University with operation

management and support services of the best guality available in the University food service industry.
The Contractor shall:

3.11.1 Provide maximum satisfaction to the University’s customers through quality performance, efficient
and effective operations, wholesome and palatable food and sound food service programs;

3.11.2 Develop and maintain superior management to fulfill the obligations of this Conftract and to provide
an excellent food service operation at the University; and

3.11.3 Perform, plan, exccute, and review the University food program so as to provide guality meals.

3.11.4 Operate the Branded Concepts at the University’s Premises under the conditions set forth below.
*Branded Concepis’ are defined as food and beverage systems operated by the Contractor through
national and regional third party license agreements or f{ranchise agreements or through the
Contractor’s own in-house trademarked brands. The Contractor shall disclose any relationships with
brands, and any changes to the brands, shall require prior approval of the University.

3.11.5 Accrue each year funds toward an Improvement Fund according to details in Section 9.4 to develop
new and renovate existing campus dining locations on a schedule to be mutually agreed by the
University and Contractor.

Service Standards:

The Contractor shall maintain service excellence through programs of standardized preparation, serving and
cleaning. Accordingly, the Contractor shall comply with all of the following requirements:

1. All foods wilt be garnished when practical;

2. Serving lines will be well stocked throughout the entire service. The last student served will be
offered the same range of choices as the first, including requests for seconds;

3, Servery areas will be adequately decorated at all times with seasonal displays of flowers or food
related items;

4. All hot food shall reach the students and guests hot and all cold foods shall reach students and guests
cold;
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5. All regular and student staff shall be instructed by Coniractor's management personnel regarding
proper: preparation methods and timing; pan types and sizes; service methods; dress (uniformy);
personal habits; and cleaning procedures;

6. Top quality ingredients will be utilized throughout the Coniractor's operation;

7. All food service units are serving food of the same quality and quantity, as per the menu, in all units;

8. Its employees shall be polite and shall be diplomatic in enforcing the Contractor’s and the
University’s regulations;

9. Housckeeping and sanitation programs shall meet or exceed industry standards as well as comply
with state, local and federal requirements of cleanliness;

10. All of its empioyees w1!1 be. mstructed 1n and practtce proper personal hygwne and

11. All of its employees w111 be instructed in the prevention of spreading commumcable dlseases This' a
instruction shall include, without limitation, information on AIDS and Hepatitis B.

3,13  Product Appearance and Packaging:

3.13.1  Any food appearing discolored, misshapen or not in a propex state of freshness shall not be served
by the Contractor. The following general food service industry guideline shall be employed: "If
you are not willing to purchase a product yourself it should not be displayed for customer
purchase."

3.13.2  ‘The Contractor may utilize appropriate packaging for foods as needed. The Contractor shall take
appropriate care to provide packaging that is both atiractive, functional and sustainable. See
Section 8.11 Sustainability.

3.14  The Contractor shall be required to maintain display and serving areas in a clean, orderly and attractive
condition at all times. Specifically, the guality and appearance of food shall be observed by the Contractor
prior to the start of each peak traffic or meal period, and as frequently thereafter as necessary for the duration
of the high traffic period. The Contractor shall promptly retnove any spillage or soil spots from the counter,
steam table pans and general serving areas. The Contractor shall replenish or regroup salads and other pre-
dished items frequently to prevent a sparse or disheveled counter appearance. Excessive pre-dishing shall be
avoided. Partially used, broken or spilled items shall be removed from the area promptly. Food serving
areas shall be well stocked throughout the posted serving hours. Products shall not run out pnor to the
closing time for a serving area except tnder extenuating circumstances.

3.15 Service problems shall be anticipated and resolved by the Contractor immediately, i possible. The
Contractor's management staff shall review problems on a daily basis and discuss and implement solutions to
prevent recurrence and enable sapervisory staff to react immediately. Examples of problems to be addressed
by the Contractor include, but are not limited to: (i) excessive customer waiting time; (i) bottlenecks ot
inefficiency causing gaps in the flow of service; {iii} delays in production; (iv} offering of products that are
difficult to serve; (v) ruaning out of items such as beverages and condiments; and {vi) shortages of items
such as plates, napking and silverware in the servery.

3,16  The Contractor shall submit to the University’s Vice President for Student Affairs or designee at the start of
the contract period, annually, on the 1% thereafter, a plan outlining procedures to be utilized in the event of
unpredictable circumstances, e.g., breakdown of equipment, fire, snowstorms, power failure, food supplier
delivery interruption, and staffing problems due to union activity or illness,

3.17  The Contractor shall notify the University’s Vice President for Student Affairs or designee in writing of any
anticipated labor, employee or supplier problem, or any circumstance that could adversely affect the food
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3.18

3.19

T

3.21

service operation within 48 hours. Services shall be provided continuously during any labor disturbance or
strike.

The Contractor shall take ail reasonable measures to establish and consistently maintain a high level of
service for the food service operations. The University shall not be satisfied with food service that has
periodic ot even occasional "bad days." It is the responsibility of the Contractor Lo ensure, through proper
staffing, training and management that any slippage in service standards does not oceur.

Recipes and production directions shall be in writing and followed precisely by the Contractor to provide
consistency of taste and quality in the products served. Production methods, including, but net limited to,
grilling, french frying and steam cooking, shall be continuous throughout each meal peried, with large
quantities of items prepared as close as possible to the time when they will be served, while still maintaining
quality, to avoid customers having to wait for the product, Care shall be taken by the Contractor to avoid
over and under-cooking to maintain an appetizing appearance, good flavor, taste, and texture of all prepared
products.
Upon approval of the University designee, recognized University organizations shall be permitted to sell
food and beverages on campus in connection with authorized University events including, but not limited fo,
athletic events, bake sales, prepackaged candy, and fundraisers.

When appropriate, the University shall advise the Contractor of campus functions that may require additional
food service to maximize service and revenue potential, including, but not limited to, athletic tournaments,
large conferences and department-sponsored activities.

4.0 ATTENDED CONTRACT FOOD SERVICE

4.1

4.2

43

“Attended confract food service” shall be that portion of food service provided for meal plan contract
students, conferences, individual guest meals, snacks and special catering events.

The Food Service Director shall consult with the University’s Vice President of Student Affairs or designee
on issues relating to fhe operation of the atlended food service on at least a weekly basis.

The minimum meal plan menu shall include:
43.1 A selective menu developed in a creative fashion in order to appeal to the various preferences of the
students, including the needs of retail patrons at all meals. The University and the Contractor

acknowledge that the minimum menu specifications may change as a result of renovations to
Memotial Hall and the new residential dining {acility.

43,2 Minimum Menu Specifications:

Breakfast:

Juices: Fresh frozen orange juice, grapefiuit juice, cranberry juice and apple juice shall be
available every day with three other products such as: punch, lemonade or the
equivalent. Juices shall be provided by self-service in the dining room from
mecharical dispensers and served in 12 oz. glasses.

Fruit: Three (3) selections, only one of which may be canned. Fresh fruit selections are to
be available daily. Grapefruit halves shall be available two times per week. A
variety of whole fregh fruit shall be available at all meals.

Hot Cereal: Farina, oat bran, oatmeal, cream of wheat, and cream of rice, etc., rotated to provide

variety. Instant packets of cereal shall be available on the serving line.
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Dry Cereal:

Entree;

Waflles:

- Potator ...

Pastry:

Bread:

Beverages:

Luncheon:
Juices:

Soup:

Classics
Station:

Stir fry:

At least eight (8) varieties, including three {3) without sugar; three sugared, and any
two others, which shall be served all day in the dining area.

Meat, 2 oz. raw portion served three (3) times per week and at Saturday and Sunday
brunch., Four (4) varieties per week such as bacon sausage links, sausage palties,
grilled ham, and grilled huncheon meat (chopped breakfast meats excluded), plus
choice of the following groups available daily:

1. Two eggs, scrambled, fried, boiled, omelet.
2. Two each: French toast, pancakes, waffles, fritters.

Make-your-own waffles daily, all day. Waflle syrup and whip cream shall always
be available. One (1) fruit topping (alternated daily to provide variety) shall be
available daily. Two waffle irons shall be operating at all times.

.. 8erved datly on the serving HRE

Fresh baked pastry (at least three (3) kinds shall be available, such as Danish, sweet
rolls, coffee cake, muffins, glazed doughnuts, and cake doughnuis).

Toast, including white, rye, wheat, and raisin, shall be available daily in the dining
room. English muffins and bagels shall be served daily.

Appropriate condiments including, but not limited to:

Syrups

Butter & margarine (clearly labeled)
Peanut butfer

Cream cheese

Jellies and jams, at least two (2) flavors
Cinnamon sugar

Brown sugar

Honey

Ketchup

Assorted beverages including, but not limited to: 2% milk, skim milk, 2%
chocolate milk, hot chocolate, coffee (regular & decaffeinated), hot tea, and a
variety of carbonated beverages.

As breakfast,

Self-serve in the servery. Two (2) soups shall be served daily. These soups shall be
made from scratch on the premises each day. Saltine and oyster crackers shall be
provided. :

Choices from two (2) or more including:

1. Hot meat, seafood or meatless casserole;

2. Hotfcold vegetarian selection;

3. Hot sandwich with protein for example: hot turkey, grilled ham with cheese,
BLT's, barbecue pork or beef, chicken, fish; and

4, The Deli Line.

Attended stir fry station in dining hall with appropriate accompaniments.
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Waffles:
Pizza Bar:

Pasta Bar:

Vegetable:

Potato:

Bread/Rells:

Snacks:

Salad Bar:

Fruit Bar:

Dessert Bar:

Cther:

fee Cream:

As breakfast.
Served with and without meat - self-serve from serving line from reach-in warmers.

Served with a variety of sauces (at least two different daily). Meat and meatless
sauces shall be served,

Selection of two rotated vegetables to provide variety. The Contractor shall serve at
least one traditional vegetable at any meal, such as green beans, whole kernel corn,
OT green peas.

French Pries shall be served daily.

Assorted, shall include, but not be limited to: white, whole wheat, 7 grain, cracked
wheat, rve breads and white/whole wheat bulky rolls and/or buns,

T Twe (2) stack Toods such as potato chifs, coin chips, tato chips, theese twisty, e,

shall be made available daily at lunch, lite lunch and dinner.

"Make Your Own Salad” bar shall include a mindmum of twenty-eight (28) iterns,
rotated to provide variety. The items offered shall include minimally: 3 greens
such as shredded lettuce/green salad, fresh spinach, 6-8 Toppings: such ag fresh
sliced tomatoes, sliced cucumbers, chopped green peppers, sliced radishes, alfalfa
sprouts or fresh bean sprouts {rotated), carrot slices, 2 shredded cheeses such as
American, Provolone, Muenster, 3-5 camned or dried toppings such as bacon bits,
croutons, diced beets or chopped celery (rotated), sliced Bermuda onions, garbanzo
beans, black olives or Spanish olives (rotated), fresh mushroom siices, fresh
cauliflower or fresh broccoli {rotated), chopped bard cooked eggs, marinated
vegetables, hot peppers, sliced zucchini or sliced yellow sguash (rotated), and
marinated mushrooms. Dressings should include 6-8 options with at least 2 low
fat/calorie, oil & vinegar, blue cheese and ranch.

The salad bar shall also include items such as: cottage cheese daily and a minimuom
of three (3) salads such as: coleslaw, fresh fruit salad (90% fruit), Waldorf, potato,
macaroni, carrot/raisin, and three-bean salad. Yogurt shall be served daily at lunch,
lite lunch and dinner (varieties shall be rotated). Pre-made salads should include 2
to 3 changing varieties based on space. Grated cheeses of at Jeast two per meal,
varied, such as parmesan and asagio.

As breakfast.

Served self-serve from display tabie in dining hall and/or on salad bar. The
Contractor shall provide a selection of six {6) desserts, rotated daily to provide
variety, which shall include, but not be limited to:

Cake: Chocolate, devil's food, white, lemon, cherry, marble, efc,

Pudding: Chocolate, vanilia, butterscotch, fapioca, pistachio, coconut cream, lemon,
efe,

Cookies, cobbler, fruit or cream pics, brownies, etc,

A minimum of eight (8) flavors of hard-pack ive cream and two (2} flavors of soft
serve ice cream shall be served self-serve in the dining room. fce cream cones shall
always be available,
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Appropriate  Including, but not limited to; butter & margarine

Condiments:  (clearly labeled), peanut butter, jellies and jams (at least two (2) assoried flavors),
honey, sliced lemons, ketchup, mustard (vellow and dark), mayonnaise, pickles,
onions, pickle relish, Tabasco and steak sauces (including A-1, Heinz 57, and
Worcestershire), fartar sauce, scur creams, syrup, and shrimp sauce, when
appropriate.

Beverages: As breakfast.

Variety: Deli, grill and salad selections, tossed salad foppings and dressings shall vary daily on a
menu cycle schedule approved by the University.

Serving Lines:

- = - One serving line shall be operated cafeteria-style to provide hot entrees, pizza and vegetables ...

~ at Junch and dinner.

*  One serving line shall be operated as a prill at lunch, lite lunch and dinner offering hot dogs,
hamburgers and cheeseburgers, French fries, pizza and grilled cheese (to order).

Lite Lunch

Juices: As breakdast,

Waffles: As breakfast.

Pizza Bar: Cheese and pepperoni shall be available self-serve in reach-in warmers.
Soup: As lunch.

Bread: As breakfast.

Potato: French fries shall be served daily, in varying cuts and sizes.
Snacks: Ag lunch.

Salad Bar: As lunch.

Fruit Bar: As lunch.

Dessert Bar:  As lunch.

Ice Cream: As lunch.

Condiments:  As lunch,

Beverages: As breakfast.

Deli Bar: As lonch.

Grill: As lunch,

The Deli, Grill, Stir-fry and Pizza stations shall be kept open serving hot dogs, haraburgers, cheeseburgers,
Veggie-burgers, French fries, pizza, self-serve, and grilled cheese (to order). Items will be cooked in small
batches to insure freshness.
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Lite Lunch wiil not be required for camp/conference/clinic programs.

Dinner:
Juices:

Soup:

Entree:

Waffies:

Pasta Bar:

Vegetable:

Potatoes:

Salad Bar:

Fruit Bar:

Pasta Bar:

Pivea:

Dessert Bar:

Food Vendor Contract ~ Final 6 3 15

As breakfast.
As lanch,

Each of the following items are required:
¢ Choice from at least oné solid meat entree, and two (2) other entrees, one of
which shall be a vegetarian enfrec. Note: when steak or another premiam
enfree is served, at least one other meat entree must be available with
unlimited portions.  On two (2) now-special dinmer nights per week (Monday
through Thursday) patrons shall be served meats carved on the line.
Deli Station

© Grill Station
Stir-fry Station
Pizza Station
Pasta Bar
Balad Bar

> & 0 B & @

As breakfust,

Served with a varety of sauces {at least two (2) different sauces shall be served
daily). Meat and meatless sauces shall be served at each meal during which the
pasta bat is open.

As hanch.

Selection of one (1) potato in addition to rice, pasta, French fries or dressing. Gravy
shall be served when appropriate,

The Contractor shall serve natural fresh potatoes whenever feasible,
French fties shall be served daily.

As lunch, with vatiety as specified.

As lunch,

At each dinner, Monday through Friday, a self-service pasta bar shall be available in
the dining room and shall include two (2) types of pasta and two (2} sauces, one red
and one white, one of which shall contain meat.

Tresh dough pizza shall be offered daily refail service and in the residential dining
facilities. Pizza shall be served with a variety of toppings self-serve from serving
line.

As lunch, with the addition of fruit or cream pie daily.

Sundae bar shall be offered twice a week, Monday through Thursday, at the dinner
meal, A minimum of six (6) toppings (strawberry, chocolate, butterscotch, caramel,
walnut, and pineapple), crushed peanuts, and whipped cream shall always be
available,
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Breads:
Baked Goods:

Appropriate
Condiments:

Beverages:

Note:

Ice cream cones (assorted) shall be offered at all lunch and dinner meals, including
branch.

As lunch.
Assorted, premises-baked specialty breads, such as hot rolls, biscuits, muffins, ete.

As lunch.

As breakfast.

Spice trays shall be available at every meal and shall include: hot sauce, steak sauce
57" parlic salt, chili powder, A-1 sauce, celery salt, sesame seeds, cmry powder,
and Tabasco sauce. Whenever a Mexican enfree is served, additional items on the

- saled bar shall include: - salsa, sour cream, shredded cheese, and homemade.

~ guacamole.

All stations shall be open for Sunday dinner,

Brunch: pan.
Entree:

Juice:

Dry cereal:
Soup:
Vegetable:
Potato:
Pastries:
Salad Bar:
Dessert Bar:
Fruit Bar:
Bread:
Beverages:
Condiments:
Deli Line:

Breakfast meat and entrees as breakfast.
AND
A Tnncheon-type meat entree such as fish, meatballs, spaghetti, casseroles, etc.

Pizza program and make your own waffles as lunch.

As breakfast.
As breakfast.
As lunch.

As Iunch.

As lunch.

As breakfast.
As lunch.

As lunch.

As lunch.

As breakfast,
As breakfast.
As lunch,

As lunch and dinner, Monday through Friday.

Iate Night Dining:
Late night dining will consist of stations, mutually agreed upon by the University and the Contractor.

Serving options shall be added/deleted according to student request and mutual consent by the
University and Contractor,

The Deli Station: The following shall be offered from 11:01 am. to 7:30 p.an., Monday through
Friday, and at brunch and dinner on Saturday and Sunday, at 2 Deli Station, the location of which
shall be mutuaily agreed upon by the University and the Contractor:

1. Four (4) luncheon meats; including three (3) premium meats, one of which shall always
be turkey breast (premium meats are roast beef, pastrand, corned beef, and baked ham)

2. Tuna salad plus two of the following: ham, chicken, egg, seafood or turkey salad;

3. Four (4) cheeses (with American always available);
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4, Assorted premises fresh-made or purchased Deli Rolls and specialty breads; and
5. Lettuce, tomato, onion, sprouts, spreads, and appropriate condiments.

Note: The serving of turkey and chicken based meafs (i.e., turkey bologna, turkey frankfurters, and
chicken roll) require prior approval of the University. The University shall conduct taste panels for
acceptability of all meats to be served at the Deli Station and may require that the Confractor replace
any and all meats that are determined by the taste panel to be unacceptable in quality. The
University shall review menu offerings for popularity and shall make recommendations for additions
thereto and deletions therefrom.

433 Attended Food Service Minimum Portion Sizes: The Contractor shall adhere fo at Jeast the
following standards in portion sizes in the provision of all Food Service under this Agreement:
Lunch/Light Lonch Dinner

Ttem Net Meat/Cheese Content | Net Portion Weight | Net Meat/Cheese Content | Net Portlon Weight
Roast Meats-Toneless NA N/A 3oz 5oz
Roast Meats-Sandiviches 2-4 o7 4oz NA NrA
Chops, steaks, cutlets- boneless NfA N/A 3oz Sox
Chops, steaks- bone-in N/A N/A 40z 6oz
Cround meats- steaks, balls, loaf 3oz 5oz 3oz 5oz

Casseroles- meat, {ish, cheese, meatless

1/4 - 1/3 dinnex plate

1/4 - 1/3 dinner plate

1/4 - 173 dinner plate

1/4 « 1/3 dinner plate

{/4 - 1/3 dinner plate

174 - 1/3 dinner plae

1/4 - 113 dinner plate

Stews- fricassee, creamed boneless meat, fish

Beef NIA N/A doz 6 oz
Fish- fried, boiled baked-beaeless NiA WA 40z 50z
Fish- fried, breaded-fabricated 2 2oz S0z 4 o 5oz
Chivken-fried, broiled, baked N/A NA 1 Qir. 1 Qte.
Pouitry cutlet-fried, breaded, fabricated 212 oe 5oz N/A NA
Meats-breakfast, eold luncheon 2oz 2oz 1on 2oz
Sausage-Polish, brals, wieners 4oz, 4on 4oz 4 oz
Egps-fried, scramsbled, omeiet, hard cooked 2 ¢ach NiA N/A WA
Pancakes (6", French toast, waffles 2 cach N/A N/A N/A
Hamburger sandwich 4 oz, 4 oz § oz, 6oz
Hat dog sandwich L6 oz RW 4oz N/A NA

Note: “RW” identifies the meat content as raw weight; all other weights are minimum of cooked ready-to-eat weights. Net
portion weights include sauces, pasta, vegetables, extenders, batters, toppings, etc.
434 Mintmum Menu Reguirements:

4.34.1 The daily dinner menu shall contain a minimum choice of one (1) solid meat entree such as

roast, steak, chop, chicken or fish. Other entree choices may be chopped, or formed patties,
frequently called steak/curlets, which shall not satisfy the solid meat requirement.
The non-solid meat entree shall include a minimum six (6) to eight (8) ounce portion of the
following: Salisbury steak, breaded veal or chicken cutlets, or meat loaf. In the event a non-
solid meas entree is offered, a second item such as beef stroganofi, turkey chop suey, lasagna
with meat, shepherd's pie, turkey divan, or Swedish meatballs shail be provided. A vegan
and vegetarian entree which are healthy, protein rich and wellness oriented shall also be
served at each breakfast, lunch and dinner.
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4.3.4.2 When a solid meat entree runs out pricr to the end of service for the dinner meal, it shall be
replaced with an alternate solid meat entree of equivalent value. An inventory of solid meat
"Ready-to-Serve" entrees shall be maintained for backup in the event a menu replacement is
necessary, and shall include such items as ham steak, cube steak, breaded fish, and fried
chicken. Selection of the backup solid meat entree replacement shall be done in a manner to
avoid menu replacement monotony,

43.4.3 Patrons may request to be served an individual item from one entree with an item from
another entree (i.e., eggs and bacon are served and a lunch meat sandwich with tomato and
lettuce is served they may request a sandwich with lettuce, tomato and bacon from the egg-
bacon entree). When hamburgers are served at hunch, cheese may also be selected from the
Deli to be combined with the hamburger sandwich entree.

435 Special Dietary Needs Refagerate The dmmg hall refngerator shall at a minimum be stocked with,
woee bt not Himited to, the following:-- : -

Vegan and vegetarian foods such as Lactaid, black bean burgers, veggie sausage links and patties,
veggie garden burger, veggie bacon, smart dogs, veggie bread and soy milk. Vegan food grilling will
oceur ot 2 clean grill surface free of any non-vegan material,

Gluten free foods are required to be available: bagels, bread, muffins, wraps, pizza shells, pasta
(upon request), rolls, cereal, and the following frozen entrees: chicken breast portioned and dated,
rice portioned and dated, mac and cheese, enchiladas, vegetable pot pie, and vegetable lasagna.

4.3.5.1 Special Diets: The Contractor shall provide accommodation for special diets for students
beyond these identified above when prescribed in writing by a physician for items that are
not included above.

4.3.5.2 My Zone: This space will be expanded as part of the renovation to Memorial Hall. Once
space is fully operational the Contractor shall provide “My Zone™ a paniry where gluten-free
and/or peanut and tree nut free food items can be housed independently as a precaution
against cross-contamination. These areas will have separate designated refrigerators, toasters
and microwaves as needed.

43.5.3 Simple Servings: The Contractor shall provide their Simple Servings station, a dining option
that offers wholesome foods prepared in a simple manner without ghiten or seven of the
eight most common food allergens: milk, eggs, soy, tree nuts, peanuts, shellfish, and wheat.

43.6 Additional Menu Requirements:

4.3.6.1 The Contractor shall provide one Theme/Holiday or premium Night meal per week each
semester as detailed below. Theme/Holiday and premium Night dinmers shall be served at no
additional cost to individuals on a standard meal plan.  The availability of “seconds” of
special dinner enirees shall be defermined by mutual agreement of the University and the
Contractor, unless otherwise addressed herein. If seconds of the special dinner entrees are
ot available, an alternate meat or comparable entree shall be available both as a choice and
as a second portion.

43.6.2 The Contractor shall prepare and serve Steak/Seafood Premium Night, Theme/Holiday, and
change of pace meals as provided below. Each change of, Theme/Holiday and
Steal/Seafood Premium Night meal shall be available during the entire serving period.
Dates and menus of these meals are to be determined and approved by the University.

Premium Night: A Steak/Seafood Premium Night shall be held four times each semester, on
a Monday, Tuesday, Wednesday or Thursday evenmg Dmers may have a chmce of an 8 oz.
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Boneless Top Butt Sirloin, U.S.D.A. Choice, or 7 oz. Breaded Fantail Shrimp (17-21 count)
as they come through the serving line. Steak shall be broiled or cooked on an open flame

gas/charcoal grill.

Theme/Holiday Night: The Contractor, working with authorized members of the University
and student committees, shall arrange to provide a variety of programs and special dinmers
for the contract students at no extra charge. These shall range from hoiiday dinners, fo
special "theme” dinmers, complete with decorations in which nationality or other themes are
used (e.g., Hawaiian Luau, Mexican Fiesta, Night in Merry Olde England, etc.). There shall
be a mininrun of eleven (11) Theme/Holiday nights during each semester, which shail be
adequately promoted to encourage maximum contract student participation. These dinners
shall be the equivalent of a Premium Night meal in menu quality. The Contractor and the
University, at the outset of the semester, shall mutually agree upon menus for these eleven
(11) Theme/Holiday dinners. Theme/Holiday dinners shall be served on a Monday,
Tuesday, Wednesday .or Thursday evening, but shall not be served during weeks when a
----_I_’_rez_pium-Nightdinner-isscheéuled. e e e

43.6.3 Change of Pace Menu: The Contractor shall establish and serve a minimum of twenty (20)
"change of pace" meals during the academic year. This change of pace meals will normaily
be served on a Monday, Tuesday, Wednesday or Thursday, at lunch or at dinner, and shall
include memu options such as; Taco Table, Banana Split Bar, Potato Bar, and Hamburger
Works Bar.

43.64 Style of Service: Except for special occasions, to be determined by mutual agreement
between the University and the Contractor, all attended comtract meals shall be “scatter-
system” style, with patron bussing of soiled dishes, etc.

4.3.7 Sick Meals: Arrangements and menus for "Sick Meals" shall be by mutual agreement between the
University and the Contractor. Disposable containers and plastic flatware shall be used.

43.8 Bag Lunch/Dinner: Memorial Hall and the new residential dining facility will feature a to-go meal
program which will be available during business hours for unch and dinner during the academic

year,

43.8.1 Meal plan students who provide the Contractor with adequate evidence of athletic team
participation, work or class schedule conflicts shall be provided a bag lunch or a bag dinner
with the following mininuim specifications:

Two (2) sandwiches: Choice shall be from a minimum of three kinds of meat (deli ham and
turkey shail be constants) plus an item such as salami or bologna, and a choice from three (3)
cheeses. Choices of combinations from the above selections shall equal 2 minimum protein
content of 2.5 ounces per sandwich. A choice of condiments shail be offered;

One (1) bag chips/snack;

4 oz. pasta or fruit salad choice;

One (1) whole fresh fruit;

Choice from two dessert items; and

Beverage: Choice of a 12 oz. soft drink, 10 oz. juice, or one-half pint milk.

4.3.8.2 Athletic teams and those students who need to be off campus will arrange with the
Contractor for meals at least twenty-four (24) hours in advanee,
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4.3.8.3 Additional policies and procedures for bag lunches, if and as necessary, shall be determined
by mutual agreement of the University and the Contractor.

43.9 Fipal Fxam Week: Final exam beverage and snack service shall be available between the hours of
7:30 p.m. and 11:00 p.m. and shall begin the evening prior to the first day of exams and conclude the
evening prior to the last day of exams, excluding evenings prior to non-exam days. From 9:00 p.m.
to 11:00 p.m. the Contractor shall have an “Almost Midnight Breakfast” held in Memorial Hall
which is a late night breakfast, unless mutually agreed upon to change the event. Each evening the
Contractor will provide a snack-type service to students in the Memorial Hall Dining Room. Service
will consist of snack-type items including, but not limited to, pizza, nacho bar and dessert bar, with
one item featured each evening.

4.3.10 Conference/Camp/Clinic Programs

4.3.10.1 Food and -beverage service for al} University-sponsored summer conference, clinic and

oo camp -programs shall be provided by the Contractor upon the request of the University . ...

mnder the terms of this contract. This service shall normally be provided in mititually
agreed upon location under the terms and conditions set forth herein pertaining to meal
plan service during the academic year, including, but not limited to, menu items, unkimited
seconds, tate escalation provisions, and portion sizes. The service is typically provided
seven (7) days per week during the months of June through August. This service may be
required even when summer school is not in session.

4.3.10.2 The University shall be responsible for the cost of providing meal identification cards
(“Blue Chip Cards™) used to validate access to the dining facility for those individuals
authorized to participate in a camp, clinic or conference program. The University shall
issue the cards, collect lost card fines, and maintain the master list of those authorized to
be on the plan. The Contractor shall be responsible for checking the cards at the point of
dining access.

4.3.10.3 The services to be provided by the Contractor shall be provided on an as-needed basis and
no advance annual schedule shall be provided by the University. However, the University
shall provide the Contractor a forecast of food services that will be required for the entire
summer prior to the start of that summer, as well as weekly updates as firm counts become
available. This forecast shall include the required meals, days of service, and estimated
number of individuals to be served. Final counts of the numbers to be served, if different
than the weekly estimates, shall be provided to the Contractor a minimum of three (3} days
prior to the start of each week's service. A week’s service shail be considered to run from
Sunday through Saturday.

4.3.104 Menus shall be developed in consultation with the conference coordinator and the
University’s Vice President for Student Affairs or designee. Menu planning shall take into
consideration the age of the camp or conference participants, priot years’ evaluations, and
the menu recommendations of the camp or conference directors.

44 Nutrition Program:

4.4.] The Contractor shall develop a nutrition program to generate and maintain student, faculty and staff
awareness of the influence their dietary habits have on their physical and mental health, The
Contractor’s food director and unit managers, with assistance from the University food committee,
shall establish a schedule for the implementation of the program, and shall plan, market and
merchandise all aspects of the program on a continual basis to encourage correct eating habits and
physical activity.

442 The nutrition program shall be presented in a positive, upbeat style that communicates effectively to
a University student population. Program content shall be designed as a self-education tool that
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5.0

4.5

4.6

4.7

443

4.4.4

44.5

presents nutrition and exercise guidelines in a variety of informational formats, including, but not
limited to, suggested menu selections, posters, table tents and fun contests.

As proposed, the CCSU’s dining service team will have access to a registered dietitian ("RD”). The
RD as a food and nutrition expert will provide education to CCSU students about healthy food
choices in an engaging and meaningful way. The RD shall additionally provide information to
students with concerns ahout food allergies, intolerance and dietary restrictions.

The Contractor’s dining service management team shall serve as customer service representatives in
the residential dining hall(s) to answer student questions about current food options, and assist
students in finding healthy options during peak periads,

The Contractor shall:

a. Maintain an electronic dietary system, which includes postmg of calorie and cholesterol
- information to correspond with select menu items being served; R

b. Provide advisement of balanced menu for lunch and dinner;

¢. Present and/or participate in various nutritional education programs for students related to
the meal programs; and

d. Maintain a reference source of nufritional information fur use by studenfs, management
and/or employees on réguest.

Meal Identification (“Blue Chip™) Cards Authorized Lists, Refunds:

4.5.1

452

4.35.3

The University shall develop contract meal plan information, distribute this information to potential
participants, and make all necessary arrangements for signing individual students to a formal mean
plan contract. The University shall determine the schedule of meal plan contract payments, act as
the collecting and refund agent, issue meal identification cards and lost identification card
replacements, and develop a method for proper identification of each meal plan participant.

The University shall be responsible for the cost of issuance of meal identification cards. The
University shall design, print, pre-number, and replace identification cards.

The University shall keep a master list by name, access number, and type of meal plan, of all persons
authorized to utilize each contract meal plan. The Contractor shall maintain a workstation where this
Hist can be viewed by the Contractor’s employees at any lime.

Casual Walk-in Pricing:

Casual walk-in meals shall be available for students not on meal plans, administrative personnel, faculty and
staff members, and visitors going through the attended contract food service lines at Memorial Hall and the
new residential dining facility.

Evaluation: In order to perform on-going monitering of the services provided by the Contractor pursuant to

this Agreement, three (3) meal identification cards with fifty (50) meals per semester may be issued by the
University to the Vice President for Student Affairs or designee.

OPEN DINING SERVICE

5.1

“Qpen dining service” shall be that portion of food service provided on a cash a la carte and charge basis in
such designated food areas as Student Center Food Court (Devil’s Den), Nutmeg Room facility, specialty
food shops Tood carts, deh catering and conference faczhtzes and such ﬂthcr service areas as are mutvally
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5.2

53

54

5.6

agreed by the University and the Contractor. The Contractor shall ensure vegan, vegetatian and allergen free
food options are available af these locations.

Sales from open dining services, with the exception of alcoholic beverages, shall be paid to the Contractor in
accordance with Section 9.0 hereof. These sales shall not be combined with cash sales from attended
contract dining services. Additionally, sales from each type of service within the scope of open dining
service shall be reported both separately and in combined form on each operating statement prepared by the
Contractor.

Except for limited individual charges and catering/conference events, all sales shall be cash, credit/debit or
Blue Chip card transactions. Any credit card charges are the expense of the Contractor.

The Contractor shall exercise maximum control over all cash and charge sales transactions and recommend
procedures and equipment that may be needed to maintain this control.

-Select -open dining service may be-operated uynder -the direction and -independent financing of, and.in.
connection with functions sponsored by, the University or authorized University organizations such as'the™ ™

University Foundation and Alumni Association. These functions shall not result in added costs being
incurred by the Contractor. All other Non-Contractor open dining food events shall require prior approval of
the University and advance nofice to the Contracior.

Catering Service {see also Section 3.1 hereof for exceptions to catering):

56.1 The Contractor will develop, manage and monitor a comprehensive catering program at the
University for all levels of catering customers. A qualified catering wait staff and culinary staff will
be available for all catering functions and services will be monitored by management personnel from
the Contractor. A structured meeting schedule between the Contractor and the University Events
department will be developed to discuss catering issues and develop responses  that will ensure
customer satisfaction.

Food and beverage service for all University-sponsored functions, as defined by University policy,
such as banquets, private parties, receptions, refreshment service, conferences, or other special
events, shall be provided throughout the year by the Contractor, at the request of the University. The
Contractor shall provide the University with a catering menu and service variations, along with a
general description of its alcoholic beverage service and price ranges and discounts, related fo group
size or other factors.

5.6.2 The University shall control the space commitment and scheduling of authorized University-catered
events. In connection with each such eveat, the Contractor shall consult with the individual or
department requesting the cateting services to coordinate the menu and services required, and advice
on effective program arrangements. The Coniractor shall utilize the same Event Management
Systern (“EMS™) software as is utilized by the University for managing catering from orders through
billing.

5.6.3 Recognizing the importance of the catering business to the University, Contractor will supply catered
service variations, procedures, operational requirements, and menus that exceed the levels of service
in effect prior to the start of the terra of this confract. Minimum standards of performance to be
observed by the Contractor in performing catering services shall consist of, but not be Hmited to, the
following:

1. The use of table linen service for all evening functions and/or other appropriate events.

2. The availability of regular food service management throughout the entire catered event.
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5.64

5.6.3

5.6.6

5.6.7

568

5.69

5.6.10

5.6.11
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3. The complete preparation of all foods and beverages by on-site food service staff at the
University. This may require the frequent use and temporary employment of specially-
trained consultants, chefs, and/or other fine dining service professionals.

4, The use of University china, flatware, glagsware, and the on-site sanitation of such.

5. The implementation and use of effective records to memorialize the event, such as
promotional materials and photos, when requested by the University.

Catering/conference menu selections and price schedules shall be submitted for approval with the
University Chief Financial Officer by March 1™ of the upcoming year. Any additions, deletions, or
changes thereto shall require the prior approval of the Chief Financial Officer.

The University group or organization sponsoring the catered event shall supply event tickets to its
invited guests, when requested. The Contractor shail be responsible for the admission of guests and

~the collection of such tickets, -

The University shall be responsible for billing the appropriate entity for catering and for services
provided in connection with camps, conferences and workshops.

At the start of the contract, the University and the Contractor shall develop an evaluation form to be
completed following each catered event. Periodic meetings between the Contractor and those
University departments which utilize the Coniractor’s catering service shall be conducted, at which
time the evaluation forms will be reviewed and related issues will be discussed.

For catering purposes, table dressings, decorations, portable serving equipment, utensils and
disposable goods shall be provided by the Contractor at its expense.

Comprehensive catering menus shall be offered by the Contractor that meet the University
community’s needs for both low and high budget catering. The Contractor shall also develop a
creative catering program to respond to student program needs for inexpensive catering options.

The Contractor shall provide catering to external groups who are utilizing CCSU facilities. Catering
charges for external groups are consistent with campus catexing charges; the Contractor shail be
allowed to apply a service charge up to eighteen percent (18%) if the external group requesis any
special or unique requirements.

The Contractor shall deliver a variety of ethnic and cultural cuisines for themed events on an as
needed basis. Bxamples of events include but are not limited to: Asian, Polish, German and Latin
menus with cultural flair,

These events should maximize the use of local foods and sustainability to the extent practicable. The
Contractor shall also ensure that there is a wide network of local resources so that the few items
which cannot be made in-house can be pursued via the wide network of local sources,

In the event that the Coniractor cannot provide a specific food and service required by a student
organization for an event, the Contractor has the right to refuse this service opportunity and allow
the student organization fto confract with an external vendor. The Contractor will have no
responsibility fo receive, to heat or serve collectively referred to as (“Handling”) the menu items
provided by the vendor. The student organization will be responsibie for making all arrangements
including, the payment with the restaurant. The student organization shall obtain from the vendor,
the required certificate of insurance and food handling licenses.

If the Contractor s required to provide ethnic and cultural cuisines as a result of this section 5.6.11
that exceed the average price structure, the Contractor may add the additional costs to the catering
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5.7

charge if the requestor is made aware of such additional costs when requesting the ethnic and
cultural cuisines and the charge is reflected in the catering food catering order pricing form.

Beverage Service and Sales:

5.7.1 For all alcoholic beverage services and sales requested by the University, the Contractor shall act as
the permittee. Licenses, insurance, and beverage tax stamps to sell alcoholic beverages, to the extent
that any or all are required, shall be provided by and held in the name of the Contractor. The
Contractor shall provide verification of the Contractor’s required Hcenses and beverage tax stamps.

572 Asrangements for service, beverage mix, brand preferences, prices and portions shall be made by
mutual written agreement of the Contractor and the University and in accordance with the
University's alcohol policy.

5.7.3  The purchase of and payment for all alcoholic beverages required for service is the responsibility of

. .the Contractor. Receiving, storage, inventory control, security issues, and delermining inventory e

“levels and reorder quantities shall be the sole fesponsibility of the Contractor.

574 The University shall be responsible for billing individuals or organizations using the “EMS” or any
University required replacement system for any beverage service provided and the Contractor shall
be responsible for all collection of receipts. State and federal regulations prohibit the payment of an
individual’s or department's expenses for alcoholic beverage service from state or federal funds.
Accordingly, billing to state and federal agencies shall not include alcoholic beverage service.

575 It shall be the responsibility of the University to designate those meeting rooms on the campus that
have appropriate and adequate facilities for the service of alcoholic beverages. The University’s
Chief Administrative Officer, or designee, shall also designate the groups that may be served such
beverages.

5.7.6 It shall be the responsibility of the Contractor to make proper identification of persons eligible to
purchase or consume alcoholic beverages, including proof of age. The right to refuse service to any
individual is reserved to the Contractor and the University, subject to state and University
regulations.

577 The Contractor shall use the beverage provider that the University has an exclusive pouring rights
contract with, The Contractor shall be responsible for the expense, all beverage products and
machines and equipment.

6.0 PERSONNEL, EMPLOYMENT PRACTICES, STAFFING AND SCHEDULES

6.1

6.2

The Contractor shall maintain on duty at the University an adequate staff of employees for efficient food
service operation, including, but not limited to, the personnel described in this Section 6.0. The Confractor
shall provide professionally trained, salaried management personnel (not student managers) in the resident
dining facilities, retail and catering units. The managers shall share among them an appropriate amount of
service and production experience. The Contractor's management persornel shall cover all meals, including
special dinners and catering events, and the preparation thereof and shall be present during all hours of food
service operation. Upon request, the Contractor shall provide the University with a list of contractor’s
employees working at the University who are covered under Local 217 UNITE HERE. The list shall include
the position, classification and pay rate.

Managerial Personnel: The Contractor's resident Food Service Director, Associate Feod Service Director(s)
and unit manager(s) shall be selected with the prior approval of the University. Any replacement personnel
must be acceptable to the University. Positions shall not remain vacant for a period to exceed thirty (30)
days. The Contractor shall consult with the University regarding all off-campus transfers of the director,
associate director, or unit managers prior to announcing the transfer to the affected individual, The
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Universily shall carefully weigh the advantages the transfer may have for the individual affected when
determining whether to consent to the transfer request.

The minimum managerial staff requirements for the food service operation are as follows:

6.2.1

6.2.2

6.2.3

6.24

6.2.5

6.2.6

6.2.7

Food Vendor Contract— Final 6 3 15

A Food Service Director, who shall be selected from candidates having a minimum of ten (10) years
food service experience and/or equivalent training and/or formal education in a food service or food
service-related area. Six (6) of those years shall have been experience in college and/or University
food services with increasingly responsible positions. A minimum of three (3) of those years shall
have been in an assistant and/or divector's position. The candidates shall have demonstrated
proficiency with menu development, a la carte menu ilem costing and pricing, intemal cost
accounting and controls, personnel management, and marketing. The Food Service Director shall
have particular sirength in the area of cash and catering sales and demonstrated skills in marketing
each of these. He or she must also be skilled in the operation of a large, high quality summer
workshop/conference program, The Food Service Director shail be a full-time onsite director with
fuil authority to work with designated representatives of the University in creating and maintaininga

. high quality service-oriented food program,

An Associate Food Service Director, who shall be selected from candidates having a minimum of
eight (R) years® food service experience and/or equivalent training and/or formal education in a food
service or food service related area. Five (5) of those years shall have been experience in college and
University food services with increasingly responsible positions. A minimum of four (4) of those
years of experience shall be as an assistant director or manager. He or she must be skilled in the
operation of a high quality summer workshop/conferenee program. This individual should have a
comprehensive knowledge of meal plan and cash operations to facilitate cooperative efforts between
these nnits.

A Catering Manager who shall be responsible for contracting, staffing and serving of all catered
funetions for the University. The Catering Manager shall be creative with memu options and style of
service. The Catering Manager shall hold an Associate Food Service Degree or have commensurate
experience, -

A Devil’s Den Manager who shall have a minimum of 4 2-year culinary degree and four (4) years
supervisory/management experience in University or commercial operations with a minimum of
three years (3) experience as a manager of cash a ]a carte operations and catering sales. He or she
must possess knowledge and demonstrated ability to market and merchandise these operations.

A Production Manager who shall be responsible for coordinating afi food production in the main unit
as well as the fresh-made items for the cash umits. The production manager shall also keep
inventory, supervise point of service production and evaluate the quality of products at cooking
stations. The production manager shall have four to seven years® production experience.

A Marketing and Promotions Manager who shall be responsible for advertising and marketing of, but
aot limited to, Resident and Commuter Meal Plans, Resident Dining daily menus, Web site
marketing and promotions, Social Media advertising and brand development, Discount Offers,
Healihy and Nutritional Dining Options, Resident Dining Special Events, Retail Dining Specials,
Nutmeg Room menus. This person should have a Bachelor’s degree in Marketing or commensurate
experience, as well as demonstrated experience in website and social media development,
advertising, product and brand development.

One or more members of the Contractor’s managerial staff should have a high degree of competence
in nutrition education, so as to be able to educaie student diners, as appropriate. One or more
metabers of the Contractor’s managerial staff should also have refined matketing skills that might be
used to promote the meal plan and cash operations.
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6.4

6.5

6.6

6.7

6.8

6.9

6.10
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6.2.8 All managerial personnel shall possess high degrees of skill in written and oral communication,
budgeting and thinking ability.

Additional Personnel: In addition to the managerial staff described above, the Contractor shail provide the
Executive Chef, who shall be paid by fhe Contractor.

An Executive Chef shall have at least ten (10) years’ expetience in the management of a full-service kitchen.
This experience will include dining, catering, support of satellite operations and staff management.

Persomnel relations of employees on the Contractor's payroll shall be the Contractor's responsibility. The
Contractor shall comply with all applicable government regulations related to the employment, recruitment,
compensation, and payment of personnel.

Personnel Obligations: Each party hereto shall be solely responsible for all personnel actions and all claims
arising out of injuries occurring on the job regarding employees on its respective payroll. Each party shall

... withhold all applicable federal, state and local employment taxes and payroll insurance with respect fo its
“employees, insurance premiums, contributions to benefit and deferred compensation plans, licensing fees and

worker's compensation costs and shall file all required documents and forms.

Background Checks: The Contractor shall undertake at their own expense a nationwide background check
of any new employee(s) who will be working pursuant to this Agreement or any employees whe are
promoted to management with CCSU, Such background checks shall be conducted prior to the effective date
of this confract and any additional new hires after the effective date and the Contractor is fo report to the
University any findings that constitutes any felony conviction, child abuse registry or sex abuse registry
incidents involving a Contractor employee(s). The University reserves the right to not allow any Contractor
employee(s) who falls into any of the above mentioned categories to work on its premises or this confract
and will communicate those decisions in writing to the Contractor. Additionally, the Contractor is to require
all its employee(s) who work on the CCSU account or premises to report any felony convictions or child
abuse or sex registry requirements that are placed on said employee(s) within forfy-eight (48) hours of
knowledge of the event.

The Confractor shall maintain adequate resources and staff to enable it to continually provide satisfactory
training and development programs for its employees. The Contractor shall conduct regularly scheduled full
time and student employee training meetings. The Contractor shall provide immediate training to ail new
employees as necessary, covering the types of tasks performed in the assignment to be provided by the new
employee. The Contractor shal! provide the Contract Administrator with an up-to-date training schedule for
all new employees. Program subjects, location and time shall be determined by mutual agreement of the
University and the Contractor. The Contractor shall periodically report on January 1* and July 1* of each
year on the training of its staff to the Universify.

The Contractor shall advise its employees that they are subject to and are required to observe ail regulations
of the University, and that failure to do so may be grounds for dismissal.

The Contractor shall not furnish free meals, snacks, or beverages fo its employees or to those of the
University as a direct operating expense of food service. Meals for employees of the Contractor shall be on a
“cost of food” basis as determined by employee union contract and/or as mutually agreed by the Contractor

and the University.

Health Standards: The Contractor shall require all employees to meet the appropriate health standards
prescribed by municipal, state, and federal Iaws and regulations. The Contractor represents that all services
provided hereunder shall comply with the Occupational Safety and Health Act, as may be amended and
ineluding all regulations adopted pursuant thereto and in effect at the time of performance of services.

The Contractor shall guarantee that all employees engaged in the handling and serving of food are:
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6.12

6.13

6.14

6.15

6.16

6.17
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1. Appropriate uniformed with hats, hairnets, and other appropriate items, clean and neat-appearing,
with proper footwear as stipulated in the Contractor’s handbook and as approved by the University.
The Contractor’s handbook shall comply with University standards;

2. Advised by management on reporting illeess; and
3. In compliance with all applicable health regulations,

a. The Contractor shall require all its non-student regular employees (full and part-time)
assigned at the University to submit to physical examinations before being hired and
annually thereafter. The Contractor shall insuze that its employees meet and follow required
health standards and practices for the provision of food service,

b. To the extent permitted by law, when informmed that an employee of the Contractor has a
condition which reveals the existence of an illness or communicable disease that may affect
- gafe, - sanitary, or “healthful operation of food services; the Contractor shall notify the -
University and shall ensure that the said employee undergoes an examination which would
either verify or confradict the existence of the condition. To the extent permitted by law, if
such condition is verified, the Coniractor shall not utilize the services of said employee for
direct foed service operations until the condition of that employee returns to a healthfui
status as indicated in writing and signed by a physician.

At the request of the University and by mutual agreement of the University and the Contractor, the
Contractor may provide staff for University or vocational adult education classes, continuing education
classes and internship programs at no added cost to the University.

The University encourages the Contractor to employ as many students as feasible for all positions resulting
from this Contract,

The Contractor's management and non-student supervigory persomnel shall be trained in the fundamentals of
nuirition to a degree which enables them to convey this knowledge to those being served, so that they may
have a better fund of knowledge upon which to base their dining choices,

The Contractor shall permit and encourage its employees to attend such meetings as the University may wish
to conduct in order that the Contractor’s employees may more completely understand the philosophy,
purpose, and programs of the University and its related departments, Such meetings shall be scheduled at a
time and place mutually agreeable to the University and the Contractor. The Contractor shall be responsible
for the supervision and compensation of employees atiending these meetings.

All management and support personnel of the Contractor shall present a positive, pleasant and courteous
attitnde when providing service to customers. The Contractor’s employees shall be pelite and diplomatic in
relating to customers.

Agreement Not To Hire: The University agrees that it shall not, in connection with the provision of any food
service by the University, hire any person, who has been a management employee of the Contractor
employed at the University within the earlier of one {1) year after said employee terminates employment
with the contractor or within one (1) year after termination of the Agreement without the Contractor’s written
consent, The University agrees that the Contractor employees have acquired special knowledge,
information, skills and confacts as a result of being employed with and trained by the Contractor,

The Contractor agrees to abide by Section 31-57f of the CGS regarding standard wage rates for certain
service workers, including meeting or exceeding current hourly rates for covered hourly employees and filing
with University personnel weekly payroll certification forms,
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6.18

7.0 SMALLWARES AND SUPPLIES, CAPITAL EQUIPMENT, UTILITIES, AND SPACE USE

7.1 Smallwares and Supplies:

The Contractor shall be responsible for the purchase, repair and replacement of any and all smallwares,
inchuding:

a. equipment at a cost of less than a $1,000, ‘
b. equipment with a cost of $1,000 or more with 2 useful life of less than one (1) year, and
¢. supplies.

The University shall provide the Contractor -with- an- inventory- of - all- smaliwares .and. supplies. .The ...

Contractor shall purchase new and replacement smallwares and supplies. The Contractor shall also purchase
all smallwares and supplies needed for the new residential dining hall, and as noted above, replace any
depletion as needed. All smallwares and supplies become the University’s upon purchase.

The definition of smallwares and supplies is as follows:

Smallwares and supplies indicate something that is not long term, can be ‘used up’ or wears quickly to a
point of needing replacement. “Smallwares” ae items which are, to some depree, expendable in nature and
can be considered the same as supplies. These iterns would include but, not be limited to plates, butcher
knives, cutting boards, ladles, serving tongs, a toaster, pots and pans, foil, serving dishes, china, kitchen
utensils, dishes, glasses, silverware, sheet pans, baking tins, a small microwave, paring knives, utensils,
racks, moveable shelving, chef knives, a cart, small prep table, pizza pans, hotel pans, bowls, scoops, whips,
ice trays, cups, tumblers, napkin dispensers, casserettes, plates, salt and pepper shakers, sirainers, urms,
carafes, pump thermos, cambros, trash cans, buckets, chaffing dishes/pans, tea light holders, artificial flowers
and center-pieces, faux fruit and vegetables as in decoration,

The vatue of the item shall be based on the mdividual unit cost, and the purchase of multiple items which
exceed the $1,000 threshold does not change the classification of the item as a smallware or supply which
would be governed by Scction 7.1. In addition, the purchase of capital equipment included in the smallwares
definition above shall also not be used in meeting the $100,000 capital equipment threshoid further described
in Section 7.2,

At the commencement of the Contract term and annually thereafer, the University and the Contractor shall
conduct joint physical count of smallwares and supplies, including the condition of such items. The
University shall determine the extent of repair and/or replacement of supplies and smaliwares required, and
the Contractor shall be responsible for effecting such repairs and/or replacements.

Upon completion and acceptance of these inventories by the Contractor, the Contractor shall assume
responsibility for the smallwares and supplies under the terms of this Contract and subject to the University’s
obligations under this Contract.

7.2 Capital Equipment, Equipment Mainienance. Repaiy and Replacement:

a. The equipment provided by the University for use in the food service operation shall be in good
condition and maintained by the Contractor to comply with applicable laws concerning building
conditions, sanitation, safety and health (including, without limitation, OSHA regulations).

b. The Contractor shall be responsible for the first One Hundred Thousand Dollars ($100,000.00 of the
cost of repair, maintenance, replacement and purchase of University capital equipment and
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furnishings related to this state contract for each State Fiscal Year. The Contractor must provide an
accounting of the expenditure of the first One Hundred Thousand Dollars ($100,000.00} prior to
being reimbursed by the University for expenses over that One Hundred Thousand Dollars
($160,000.00). All equipment, whether purchased by the University or the Contractor shall become
the University’s property. The Contractor shall immediately but no later than forty-eight (48) hours
of identification notify the University of any repair which might have a potential impact on health
and safety.

For the purposes of this Contract, the definition of capital equipment is as follows:

These items are valued One Thousand Dollars ($1,000.00) or more in cost and have a useful life of 1
year or more, are managed by the University inventory control system, and are referred to as capital
equipment. They are items with a long term use, usually need some level of installation, and are
maintained and repaired instead of replaced due to their cost. Specifically as defined by the state as
capital equipment.

* For @il capital squipment replacement, maintenarice and repair expenses over One"Hundred -
Thousand ($100,000.00):

I. The Contractor may purchase the replacement, mainfenance service or repair service for the
capital equipment items greater than the first One Hundred Thousand ($100,000.00) expended
by the Contractor. In these instances, the Contractor shall invoice the University on & monthly
basis for the actual expenses and ezch such invoice shall be accompanied by copies of detailed
company billings. The University shall reimburse the Contractor for replacement, maintenance
and repair costs, with the exception of repair or replacement caused by negligence of the
Contractor or its employees, within thirty (30) days of receipt of the related invoices.

2. The University may purchase the replacement, maintenance service or repair service for capital
equipment items over the first One Hundred Thousand Dollars ($100,000.00) expended by the
Contractor. In these instances the University shall bear the expense directly and make the
purchase of the goods or services through the University’s appropriate purchasing aunthority and
authorized funding procedures.

The decision on how and who will make the purchases in excess of the first One Hundred
Thousand Dollars ($100,000.00) expended by the Contractor shall be at the sole discretion of the
University. When the University requests that the Confracior assume responsibility for
performing the maintenance and/or repair of equipment, furnishings and/or facilities, the
Contractor shall obtain written cost estimates for parts and labor from a minimum of three
companies and/er individuals. Any maintenance or repair estimated to cost in excess of One
Thousand Dollars ($1,000.00) shali require prior approval of the University before the work may
begin, regardless of whether the threshoid has been met.

If in any state Fiscal Year (7/1 throngh 6/30) the cost of repair, maintenance, replacement and
purchase of the University’s capital equipment and furnishings related to this Agreement are less
than One Hundred Thousand Dollars ($100,000.00), the Contractor shall issue a check to the
University for the unspent funds uwp to One Hundred Thousand Dellars ($100,000.00). The
University will deposit those funds into the University’s Improvement Fund as identified in
Section 9.4 of this Apreement. The deposit of these unspent funds shall not impact the
Contractor’s required contribution to the University’s Improvement Fund.

c. The Contractor shall notify the University within two (2) business days if the Contractor’s
negligence will result in the repair, maintenance of replacement of University equipment, furnishings
and facilities. Costs of the repair, maintenance or replacement of University equipment, furnishings,
and facilities caused by the negligence of the Contractor or its employees shall be the responsibility
of the Contractor, The Confractor shall be responsible for advising the University of required repairs,
maintenance and replacements. Any expenditure as a result of negligence on the part of the

Food Vendor Contract - Final 6 3 15 Page 39




7.3

7.4

1.5

1.6

7.7

7.8

Coniractor shall not be included in the One Hundred Thousand Dollars ($100,000.00) threshold and
will be funded solely on the part of the Contractor,

d. The University shall maintain an up-to-date inventory of capital equipment purchased by the
Contractor. Capital equipment is required to be inventoried. The Contractor shall nctify the
University within two weeks of receipt of any new item and capital equipment during the term of this
Contract. Any new equipment estimated to cost in excess of One Thousand Dollars ($1,000.00)
shall require prior approval of the University before the purchase occurs, regardless of whether the
threshold has been met.

e. At the commencement of the Confract term and annually thereafier, the University and the
Contractor shall conduct an inventory of all capital equipment, including the condition of such
items. The University shall determine the extent of repair and/or replacement of supplies and
equipment required, and the Contractor shall be responsible for effecting such repairs and/or
replacements up to One Hundred Thousand Dollacs ($100,000,00) annually.

"Upon completion and acceptance of thede inventories by the Contractor, the Contractor shall assume
responsibility for capital equipment under the terms of this Contract and subject to the University’s
obligations under this Contract,

£ The Contractor shall not utitize the Improvement and Renovation Fund to pay for any equipment
purchased by the Contractor as part of Section 7.1 and equipment purchased, maintained or repaired
in meeting its obligation in expending the first One Hundred Thousand Dollars ($100,000.00)
annually, however, the University at its discretion may wutilize the Improvement and Renovation
Fund for capital equipment purchases, repairs and maintenance expenditures, that the University is
responsible for funding after the Contractor’s One Hundred Thousand Dollars ($100,000.00) annual
threshold is met,

The Contractor shall not purchase products (food or supplies) which: (i) require equipment for their
dispensing; and (ii) have equipment and service costs included in the cost of the product, without the prior
approval of the University.

The Contractor shall notify the University Police Department within forty-eight (48) hours of learning of a
lost or stolen piece of capital equipmment.

All smallwares, supplies, capital equipment and other equipment owned by the University at the time of
execution of this Agreement, or thereafter acquired, shall be and remain the property of the University.

The smallwares, supplies and capital equipment shall not be loaned by the Contractor or removed from the
University without its prior written approval, The Contractor shall take such measures as may be reasonably
required by the University for protection of the smallwares, supplies and capital equipment against loss by
theft or destruction.

The Contractor shall not use University-designated facilities, equipment, services or staff in support of
activities beyond the scope of this Contract unless it has received the prior written consent of the University.

The Contractor shall consult with the University before disposing of excess capital equipment. The
disposition of capital equipment, or their declaration as surplus, shall be the responsibility of the University
and shall be performed in accordance with state inventory control procedures.

Upon the expiration or earlier termination of this contract the University shall conduct a physical inventory
of al} supplies and capital equipment. At that time the Contractor shall surrender the premises and equipment
to the University in as good condition as at the start of the contract, excepting ordinary wear and tear and loss
or damage by fire, flood and other perils covered by extended coverage insurance. The University, at its
option, shall retain infact any site improvements, or require that the Contractor remove such site
improvements within fifteen {15) days from date of expiration or earlier termination of this Contract.
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7.9 Contract Expiration or Terminations and Inventory Purchase: Upon the expiration or earlier termination of
this confract, the Contractor’s inventories of food shall remain the property of the Contractor unless and until
purchased by a new food service provider. Final payments due the Contractor from the University shall be
withheld until arrangements for the transfer or removal of the Contractor’s inventory have beer: completed to
the satisfaction of the Unmiversity. :

7.10  Fumiture and Office Equipment: The University shall provide the following office furniture and equipment
for use by the Contractor in the performance of this contract to: desks; filing cabinets; tenminals which have
the capability to execute specific functions such as BMS; office chairs; and cash registers.

7.11  Vehicles: Because performance by the Contractor of its obligations under this Contract require that food and
beverage items be transported by the Contractor, the Contractor is responsible for providing and University
recommends maintaining a minimum of two (2) motor vehicles suitable for such a purpose. The Contractor
is responsible for buying or leasing such vehicles. The lease payments and operating expenses such as gas,
oil, maintenance, repair, and automobile liability insurance shall be the responsibility of the Contractor.  If

" the Coniractor elects to have 1éss than two (2) motor vehicles, it doesn’t charge the requirement to provide -
services required by this contract. The Contractor is also responsible for providing an adequate number of
staff qualified and appropriately licensed to operate these vehicles. The Contractor shall be liable for
damages or injuries cansed by the negligent or tortious operation of said motor vehicles by its employees or
agents and as noted in section 2.5 the required insurance.

712  Safetw/Security: The Contractor shall provide maximum dining and service area security against
unauthorized diners in such a manner as not to delay service or inconvenience authorized persons being
served. (Authorization for diners is defined in Section 4.5 of this Agreement.) The Contractor shall teke all
reasonable measures to prevent food from being taken out of the dining areas except in situations that fall
under Sections 4.3.7, 4.3.8, 4.3.8.1, and 4.3.8.2. The University shall be responsible for the removal and/or
discipline of unauthorized persons, as the University, in its sole discretion, deems appropriate.

7.12.1 Compliance with University Rules: The Confractor and empioyees of the Contractor shall comply
with afl University rules governing access to and conduct on the University’s property.

7.12.2 Identification Cards: The University shall furnish the Contractor’s personnel with identification
cards. The Contractor shall return to the University within one (1) day of departure the identification
card(s) of those individuals who are no longer employed by the Confractor.

7.12.3 First Aid Equipment: The Contractor shall be responsible for obtaining and maintaining first aid
equipment and supplies in ali food production and service areas.

7.124 Premises Security: The Contractor shall make every effort to identify unauthorized diners in such 2
manner as not to delay service or inconvenience authorized persons from being served. The
University shall be responsible for the removal and/or discipline of unauthorized persons, as the
University, in its sole discretion, deems appropriate, The Contractor shall also have the
responsibility for determining that all appropriate equipment and lights have been turned off and
approptiate doors locked at the close of operation within the food service venues. The areas under
the Contractor’s jurisdiction shall be the Contractor’s responsibility refative to security during the
scheduled hours of operation. The University shall not be responsible in any manner for the loss or
damage to the Contractor’s stored supplies, materials, or equipment, or for any of the Contractor’s
employees’ personal belongings brought onto the premises.

7.12.5 Fire Safety and Compliance: The Contractor shall be responsible for compliance with all National
Fire Protection Association (“NFPA™) fite codes and prevention guidelines. Maintenance of the fire
suppression, extinguisher and related systems will be the responsibility of CCSU. The Contractor
must work with scheduling these services for testing with the Agency Representative,
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7.12.6 The University shall furnish and maintain fire extinguisher equipment and supplies, and the
Contractor shall notify the University immediately of extinguisher use.

7.12.7 Information Technology Security: The University acknowledges that, in connection with the
services being provided hereunder, the Coniractor may need to operate certain information
technology systems, including, but not limited to, point-of-sale devices, e-commerce solutions, and
computer hardware and software services and applications (collectively the “Non-University
Systems™). The University further acknowledges that the Non-University Systems may need to
interface with or connect to the University’s networks and information technology systems
(coltectively the “University Systems™). The University shall be solely responsible for all University
Systems, and the Contractor shall be responsible for all non-University Systems, including taking
reasoneble security and privacy precautions including, but not limited to, network firewall
protections, anti-virus software and the ability to maintain regular patching levels of mission-critical
software. If the Contractor serves as the merchant-of-record for any credit or debit card transactions
in connection with any of the services provided hereunder, the Contractor shall comply with all

.. applicable laws, regulations and payment. card industry data security standards related to the .

“protection of cardholder data (colléctively the “Data Protection Rules™). At the request of the
Contractor, the University shall implement such changes to the University Systems as are necessary
to enable the Contractor to comply with the Data Protection Rules.

713 Keys/Locks:

7.13.1 The Contractor is responsible for the control of keys obtained from the University and the securify of
those areas which are used by its employees and agents. The Contractor shall be responsible for
immediately reporting to University police any break-in to areas of the University campus utilized by
the Contractor and for reporting all facts known to it relating to losses incuired as a result of such
break-in.

7.13.2 The Confractor is responsible for the purchase of padlocks and other security devices not currently
provided by the University which may be required by the Contractor to further secure products or
property maintained by it within the food service areas.

7.13.3 The University and the Contractor shall mutually determine whether additional security measures are
required to control unauthorized access to the food service areas, and, if so, the additional security
measures which shall be underiaken.

7.13.4 The University shall be responsible for the costs of re-keying and replacing lock cylinders except
when such re-keying and or replacement of lock cylinders is caused by the negligence of the
Contractor or it agents and/or employees. The Contractor shall be financially responsible for
replacing lost keys and for the re-keying and/or replacement of lock cylinders required as a result of
the negligence of its agents and/or employees.

7.13.5 The Contractor shall arrange for a local locksmith and be responsible for the costs to change the lock
combinations on safes at Memorial Hall, new residential dining facility, and at the Student Center to
secure the Contractor’s fonds kept on campus,

7.13.6 The University shall provide the Contractor with campus securify services including night patrol,
door checks, security consulting, and call response.

7.14  Joint Use of Facilities:

7.14.1 The Contractor acknowledges and agrees that the University may, without interfering with normal’
food service, use the dining and service areas from time to time for such purposes {including, but not
limited to, student testing and dances) as the University, in ils sole discretion, deems appropriate.
The University’s personnei, at no cost to the Contractor, shall perform necessary setup and cleanup.
The facilities so utilized shall be restored to conditions mutually satisfactory to the Contractor and
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the University before the next regularly scheduled meal service is to oocur, If the Contractor must
perform cleanup services, the party tesponsible for event shall be billed by the Contractor for the
reasonable cost of such services.

7.14.2 When the Contractor uses regular food service dining areas in Memorial Hall and the new residential
dining facility (such as the cafeterias, snack bars, and deli) and arrangements for set-up are required,
appropriate set-up and break-down shall be performed by the Contractor. The Contractor shall be
responsible for cleanup and floor maiatenance in Memorial Hall and the new residential dining
facility. The University shall be responsible for providing special furnishings and audiovisual
equipment,

7.14.3 Catering and beverage service set-up requirements shall be coordinated by the Contractor with the
appropriate reservations office,

7.15  The University shall be responsible for the cost of the following utilities: gas, water, and electriocity
consumed in the food service operation. .

7.16  Telephone Services: The University shall provide the Confragtor with telephone equipment. Contractor will
be billed by the University for the actual charges incurred by the University for monthly phone service fees
including long distance charges as well as the cost of the equipment. If the Contractor requires any additional

phone lines to be installed than what exists, the University will bill the Contractor for actual charges incurred
by the University for the installation.

7.17  The Contractor shall provide their own network connection to merchant link, network equipment, and
processing devices to support eredit and debit card transactions,  The Contractor may uase the University’s
infrastructure t0 build their PCI compliant network, The University will assist in establishing the
Contractor’s network by providing access to data closefs and network drop locations. The Contractor shall
also be responsible for contracting with an internet service provider in order to facilitate the transmission of
credit card transactions from the Contractor’s point of sale to the Contractor’s credit card processor, The
Contractor shall be responsible for the cost of any equipment and reoccurring charges associated with the
internet service. -

All network and transmission related costs required to process credit cards shall be valid expenditures under
Section 7.2 however the Contractor shall be one Inmdred percent (100%) responsible for the first Four
Thousand Dollars ($4,000.00) of the network related costs and this Four Thousand Dollars ($4,000.00) shali
not be a valid expenditure under Section 7.2, The University will allow the Contractor to use their data jacks
if necessary, however, the use of CCSU data jacks or infrastructure or the potential deduction under Section
7.2 does not change the Contractor’s responsibility under Section 1.18 or 1.20.

7.18  The University shall be financially responsible for the repair and replacement of major mechanieal electrical
and plumbing (MEPS) unless the Contractor’s negligence has cavsed or coatributed to the repair or
replacement of the MEP. For purposes of this Agreement MEPs include the University’s Heating Ventilation
Air Conditioning (HVAC) systems.

7.19  The University shall not guarantee an uninterrupted supply of water, eleciricity, pas, telephone, heat, air
conditioning, or high or low temperature refrigeration. However, the University shall use its best efforts to
restore service following an interruption.

8.0 EQUIPMENT AND FACILITIES MAINTENANCE, REPLACEMENT AND SANITATION

3.1 The Contractor shall adhere to the highest standards of cleaniiness and sanitary practices to provide continual
sanitation in all functions performed pursuant to this Agreement, including, but not limited to, food handlers'
appearance, and the preparation, service, transport and storage of food, beverages, equipment and supplies.
Throughout the term of this contract, the premises, equipment and facilities vitlized by the Contractor shall

Food Vendor Contract - Final 6 3 15 Page 43




be maintained by the Contractor in condition satisfactory to the University and in compliance with all
applicable University, state and focal health and sapitation codes.

8.2  Safety:

8.2.1  All equipment and supplies provided by the University and by the Contractor shall comply fully with
all safety requirements mandated by Connecticut law, rules of the Industrial Commission on Safety,
and al} applicable OSHA, Standards.

8.2.2 In performing its duties pursuant to this Agreement, the Contractor shall post appropriate signs or
utilize appropriate devices to warn of the existence of any potentially hazardous condition(s).
Waming devices or signs shall be posted in a prominent location and in a conspicuous manner and
the use or display of any such device or sign shall comport with the safety standards and
requirernents discussed it this Section 8.2.

823 With the full cooperation of the University, the Contractor shall institute an aggressive program of ;
o gocident prevention and-safety -education. - Instructions and training shall be provided on the proper -t i

use of equipment and techniques of handling food. First aid supplies and fire extinguishers and fire
alarms will be provided by the University and available for use as needed. The Contractor shall train
its employees in the location and use, as applicable, of fire alarms and extinguishers, and the use of
first aid supplies. All injuries and accidents shall be reported by the Contractor to the University on
the day on which they occur.

8.3 Bealth Inspections

8.3.1 Sanitarians of the Connecticut Department of Health, New Britain Health Departmment, and
University safety and sanitation personnel shall have unencumbered access to all food service,
production, and storage areas in connection with inspections thai they may conduct. These
inspections may be performed at the request of the University or on the Departments’ own initiative.
CCSU shail be notified immediately of any such inspections, whether scheduled or unscheduled, so
that a CCSU tepresentative can accompany the operator’s representative and inspector during the
inspection. The Contractor shall cooperate with all such inspections and shall instruct its agents and
employees to do so.

8.3.2 A managemen! representative of the Contractor shall conduct equipment and facilities maintenance
and sanitation inspections periodically, but not less frequently than twice during each year of the
conract. Suppher representatives who normally perform eguipment and produect inspections and
prepare inspection reports as a regular part of their services shall be encouraged to perform such
inspections frequently and shall be requested by the Contractor to furnish copies of each inspection
report prepared to the University and the Contractor,

The Contractor shall provide the University with a copy of any inspection report received by the
Contractor within forty-eight (48) hows of its receipt. The Confractor shall develop a, comrective
action plan and undertake any corrective action mandated as the result of such inspection within ten
(10) days of ifs receipt of the ingpection report, with the prior approval of the University. The
University shall be responsible for facilities and capital equipment repair or replacement as set forth
in this contract.

8.4 Daity Cleaning:

84.1 The Contractor shall provide daily housekeeping, cleaning, maintenance and sanitation service, as
applicable, for all facilities, equipment and supplies utilized by it in performing its obligations under
this Agreement, including, but not Hmited to:

a. The following areas of Memorial Hall and the new residential dining facility: Kitchen and
production areas, serving areas, bathrooms and locker rooms in the lditchen areas, basement
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8.42

8.43

3.44

and food service storage areas, fables and chairs in dining areas, storage rooms and
receiving and storage areas;

b. The following areas of the Student Center: Kitchen and production areas, bathrooms and
locker tooms in the kitchen areas, dining tables and chairs {including outside tables and
chairs) and, food service storage rooms;

¢. The following areas of Arute Stadium: Food concession room, two {2) entry areas and small
stairwells that fead to either side of the food concession room, food storage room {located
down the stairwel]l to the left of the food concession room).

d. The following area of the Hitchcock Pavilion: Food concession room when used should be
cleaned in accordance with the daily cleaning specifications for kitchen and food preparation
areas.

e. It is required that all catering equiptuent, including but not limited to! tablewares, table

-cloths,-serving dishes,-carafes, coffee-urns, leftover food -items and-trash-will be picked up o od e

and removed before two (2} hours after the end of a catered event. Thorough cleaning and
sanitation of the room or grounds will be performed by others.

The Contractor shall clean all table tops and chairs and shall spot pick-up items on the floor in the
dining aress during and immediately afler each serving period. At the close of business each day, the
Contractor shall thoroughly clean all tabletops, chairs and floors and shall arrange the tables and
chairs so they have a neat and orderly appearance,

The above services shall be performed during and between meals and during recess periods of the
University.

In addition, the Contractor shall provide daily housekeeping, cleaning, maintenance, and sanitation
services in the Hall Service/Loading Areas using methods approved by the University.

8.5 Routine Cleaning/Maintenance:

85.1

8.5.2

853

The Contractor shall be responsible for cleaning all walls, as well as ceilings, and light fixtures in the
kitchen and food preparation areas. The University shall be responsible for routine mainfenance and
replacements of said items.

The Contractor shall be responsible for cleaning walls, as well as ceilings, drapes, windows and Mgl
fixtures in the dining areas. The University shall be responsible for routine maintenance and
replacement of said items,

The University shall be responsible for the periodic cleaning of hood ducts, plenums and related
vents and fans. The Contractor shall notify the University when such periodic cleaning is required.
The Contractor shall be responsible for daily cleaning and maintenance of hoods, filters, and
automatic extinguisher systems on a schedule as determined by the University.

8.6 Maintenance Standard for Premises: The Contractor shall do everything possible to protect the health and

safety of its customers and employees by operating clean, safe and sanitary premises at the University, In
addition, to make the Universily facilities maximally appealing to customers, the Contractor will employ
housekeeping and sanitation programs that meet the highest standards of cleanliness. Daily procedvres to
meet this standard will include, but not be limited to, the following:

I
2,
3.
4.

Regular bussing of all dining and seating areas;

Cleaning tables during meal times in between customer use;
Sanitizing the tables after each meal;

Wiping and spol washing of chairs as necessary;
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Promptly cleaning up all food spilled in the service, production and dining areas;

Removing trash from dining room trash receptacies and depositing it in the dumpsters;

Immediately washing trash receptacles and recycle receptacles in the event of a liquid or food spill.
Otherwise, all trash receptacles and recycle receptacles must be washed a minimum of two (2) times
per month;

8. Cleaning all kitchen and serving area equipinent after use;

9. Sweeping and damp mopping of service and serving areas; and

10. Regular moniforing of the dining and serving areas to identify and swiftly correct deficiencies in any
of these areas.

N,

8.7 Floor Cleaning: The Contractor shall be responsible for the machine scrubbing of all ceramic and stone
floors in Memorial Hall and the new residential dining facility at least two (2) times per year prior to the start
of each academic semester.

8.8 Pest Control: The Contractor shall be responsible for maintenance of insect and pest control in all food
~ service, production and storage areas. The University shall determine the frequency of routine insect and
.. pest.control inspection and service and the necessity. of institufing particular pest control measures. . :

89 Uniforms/ Table Linens:

89.1 The Confractor shall provide an adegnate inventory of table linens, employee uniforms, aprons,
jackets, towels, bar swipes, pot holders, and related food service linens. The Coufractor shall be
responsible for laundering, dry cleaning, repairing and maintaining an adequate inventory of these
items.

8.9.2 The employce uniforms and table linens to be provided by the Contracior shalt be mutually agreed
upon by the University and the Coniractor and shall be suited to the job function for which they are
intended and in harmony with the decor of the rcom and the cccasion in comnection with which they
are ntilized.

8.10  Refuse Removal:

8.10.1 The Contractor shall be respousible for the removal of trash and garbage from food service, dining
and production areas io remote dumpsters. The Undversity shall be responsible for the costs of
exterior refuse removal from Memorial Hall, the new residential dining facility, and the University
Student Center, The University shall coatract with a private hauler for exteror refuse removal from
Memorial Hall, the new residential dining facility, and the University Student Center.

8.10.2 The University shall provide waste containers in sufficient quantity to maintain sanitary standards for
trash disposal. The Contractor shall provide trash bag liners as needed. The Contractor shall keep
all waste containers in a clean and satisfactory condition at all times, and shall etpty those
containers as offen as necessary to maintain sanitary conditions. The Contractor shall maintain all
food service areas in such a manner as to meet minimum standards of orderliness at all times.

8.10.3 The Contractor shall be responsible for the removal of trash and garbage from all dining/event areas
to remote dumpsters when CCSU’s contracted custodial staff is not available. The Assistant Director
of Facilities for Suppori Services will be responsible for noﬂfymg the Coniractor when CCSU’s
contracted custodial staff wﬂi not be available.

8.11  Sustainability: The Coniractor shall comply with University and Siate policies and procedures related to
recycling of waste materials and shall participate in required waste separation programs. The University
shall provide the Contractor with appropriate areas and/or suitable confainers for recycling. The University
shall provide a variety of waste containers at Memorial Hall, new residential dining facility, the Student
Center and other food service locations to enable the Contractor to separate waste materials as required.
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3.12

8.13

The University requires at least the following unless tmutually agreed upon between University and
Contractor, The Contractor shall:

1. Remain a trayless dining environment;
2. Provide compostable carry-out containers and beverage cups in ali of its retail locations;
3. Provide reusable plates, cups and tableware wiil be used in resident dining and in the Nutmeg Room,
unless mutually agreed upon by the Contractor and CCSU;
4. Use recycled paper in all napkins;
5. Always first offer pitcher iced water and compostable cups for all catering events;
6. Recommend and use energy conservation methods of food preparation and for cleaning of ail
reusable kitchen and table wares;
7. Participate in a recycling program that incorporates paper, plastic, aluminum and glass;
8. Encourage students to reduce food waste within the campus dining system,;
9, Encourage the use of reusable and refillable mugs;
10. Use concentrased products;
11. Break down corrugated cardboard for recycling;

12, Separate disposables for vecycling purposes;

13, Conserve energy whenever and wherever possible;
4. Use only cage-free eggs for all shelled egg purchases;
15. Use only sustainable fish and seafood; and

16. Ensure that food providers do not use gestation crates.

First Aid Eguipment: The Contractor shall be responsible for maintaining first aid equipment and supplies in
all production and service areas. The University shall furnish the equipment and supplies required for initial
installation.

If conditions do not meet the criteria of CCSU in Section 8.0, CCSU reserves the right to hire a contractot to
enter the facility and clean all areas considered not to meet the standards set by CCSU, The cost of hiring a
third party to furnish this service will be borne by the Contractor.

2.0 FINANCIAL ARRANGEMENTS

9.1

Food Vendor Cotrac - E 6315

Deefinitions
Charpe A fee established by the contractor for goods or services provided by the contractor.

Fiscal Year The University’s fiscal year which commences on July 1¥ of each year and terminates on June
30™ of the following year.

Food Service The preparation, service and sale of food, beverages, goods, merchandise and other items at

the Premises. Food Service shall include the following components:

1. Resident Meal Plan Program: Residential and commater students that participate in the all-access
program.

2. Commuter Meal Plan; Meal plans which are sold to individuals who purchase a 20, 30 or 40 block
meal plan for a semester that is valid for all-access meals in the residential dining hall.

3, Retsil Sales —includes any sale which is not part of the Resident Meal Plan Program, including but
net limited to sales of food or other retail items {e.g. Fitlable Mugs) at retail establishments, catering;
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camps, conferences, concessions, clinics, walk-ing at the Resident Dining Facility, food and/or coffes
trucks for which Confractor earns revenue, and events soid where a ticket is sold to expand access to
non-resident meal plan participants such as barbeques or picnics,

Gross Sales All sales of food, beverages, goods, merchandise and services in the Food Service operation,
including sales faxes.

Net Sales All sales of food, beverages, goods, merchandise and services in the Food Service operation,

excluding sales taxes.

Net Retail Sales  All sales of food, beverages, goods, merchandise and services as defined in Retail Sales
excluding sales taxes.

Premises The University's Food Service facilities located at 1615 Stanfey Street, New Britain, Connecticut
06050-4010.

Fixed Anmial Compenisation to Congragkor; T T

9.2.1 Fixed Annual Compensation to the Contractor for Resident Meal Plan Program as listed below shall
be the guaranteed amount pavable to the Contractor by the University

Payinent of the Fixed Annual Compensation Contractor shall bill the University on or before the 1"
of each month for each of the following Fixed Annual Compensation payments which are due shall

be due and payable by the University to the Contractor as follows:




9.3 Variabl nuai Compensation to Contractor:

9.3.1 Variable Fee to the Contractor for Resident Meal Plan Program:

On or before June 15" of each year during the term of this Agreement, the University shall pay to
the Contractor one hundred percent (100%) of the resident meal plan program amounts, caloulated

-utilizing fhe rates set forth in Section 9.10-for.a minimum- number of two hundred fifteen (215). board ... ...
days per Fiscal Year, in excess of the Fixed Annual Compensation paid to the Contractor as required
by Section 9.2 for the then current Fiscal Year. In the event that the actual board days are less than
two hundred fifteen (215) the University can use additional days to support on-campus events related
to orientation and/or other similar events

9.3.2  Variable Fee to the Coniractor for the Commurter Meal Plan Program
The University shall pay to the Contractor one hundred percent (100%) of the commuter meal plan
program amounts calculated using the rates set forth in Section 9.11.

9.3.3  Varable Fee to the Contractor for Retails Sales Net of Taxes

Bach Fiscal Year, for the termn of this Contract, the Contractor shall receive the following:

The Contractor acknowledges and agrees that the fotal aggregate compensation to be paid to the
Contractor or collected by the contractor for services under this Agreement from the University,
students, University employees, guests, or other third parties utilizing the services (including but not
limited to all amounts payable to or collected by contractor pursuani to this Section 9) shall consist
golely of the Fixed Annual Compensation as described in Section 9.2.1 and the Variable Annual
Compensation as described in Section 9.3..

Such Variable Annual Compensation paid to or collected by the Contractor for each annual period
from July 1¥ to June 30 of each year shall be defined as the “Variable Annual Compensation.” B
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Contractor shall amortize each Capital Contribution Fund payment on a straight-line basis commencing with
the date each payment is made for 5 years. In the event the Contract is terminated for any reason prior to the
completion of any Fiscal Year, University shall reimburse Contractor, within five (5) days after receipt by
cither party of any notice of termination, the unamortized portion of the Capital Contribution Fund and the
Contractor shail have no further obligation under this Section 9.6,

Fees for Subsequent Fiscal Years The Fixed Annual Compensation in Section 9.2 has been adjusted for each
of the five years to account for inflation. No later than June 15™ of each year of the Agreement (with the
exception of the termination year), the University and the Contractor shall review the accuracy and adjust as

- necessary the Fixed-Annual Compensation set forth- in Section 9.2:1-and-establish-the -Variable -Annual-..... ..

Compensation set forth in Section 9.3.2, for each subsequent Fiscal Year based on conditions anticipated fo
exist at the commencement of each subsequent Fiscal Year and shall execute formal written amendments to
this Agreement setting forth said fees to ensure compliance with Section 9.8.

Compensation Cap Notwithstanding any other provision of this Agreement, the Variable Annual
Compensation received by the Contractor pursuant to Section 9.3 hereof shall not exceed one hundred
percent (100%) of the Fixed Annual Compensation received by the Contractor pursuant to Section 9.2
hereof in each annual Fiscal Year, If the total Variable Anmual Compensation received or retained by
Contzactor in any Fiscal Year is more than the Fixed Annual Compensation, Contractor shall refund the
amount of any such excess to University within thirty (30) days of the end of such Fiscal Year.

Upon request from the University, within thirty (30) days of the completion of each Fiscal Year of the
Agreement, the Contractor shall certify that the total amount of the Variable Annual Compensation paid to or
collected by the Contractor did not exceed the fotal amount of the Fixed Annual Compensation paid to the
Contractor for that Fiscal Year and shall provide any additional records reasonably requested by the
University to demonstrate the accuracy of such certification.

Resident All-Access Meal Plan Rates

On a monthly basis, the Contractor shall provide the University with the cumulative amount of board day
usage based on the following daily rates:

Resident Meal Plan Rates for the Fall 2015 semester shall be as follows:

Resident Meal Plan

Daily Rate

All Aceess Plan with 20 Guest Meals

A Access Plan with 20 Guest Meals and $100 Blue Chip Doliars

All Access Plan with 20 Guest Meals and $200 Blue Chip Dollars

All Access Plan with 20 Guest Meals and $230 Blue Chip Dollars

Resident Meal Plan Rates for the Spring 2016 semester shall be as follows:

Resident Meal Plan

Daily Rate
All Access Plan with 20 Guest Meals o :

All Access Plar with 20 Guest Meals and $100 Blue Chip Dollars

All Access Plan with 20 Guest Meals and $200 Blue Chip Dollars

All Access Plan with 20 Guest Meals and $250 Blue Chip Dollars
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9.1l

9.12

9.13

Commuter Meal Plan Rates

Commuter Meal Plan Rates for the 2015 — 2016 Fiscal Year as follows;

Commuter Meal Plan _Block Price
20 Meals

30 Meals

40 Meals

The Commuter Meal Plans are effective from date of purchase during the Academic semester, and expire on
the last day of finals in the semester the commuter meal plan was purchased.,

Serving Days Per Semester

The University shall notify the contractor of how many serving days there will be during each semester no
later than thirty (30) days prior to the first day of classes each semester.

Billing

Resident Meal Plan Sales Total billing for board sales shall be based on the meal plan rates set forth in
Section 9 hereof to which payment by the University to the Contractor for the Fixed Annuat Compensation
will be applied as credits.

Payments for Blue Chip Dollars The Contractor shall bill the University for the Blue Chip Doilars spent at
the Contractor’s food service locations by University patrons on a weekly basis.

Payments_for Commuter Meai Plans The Contractor shall bill the University for the Commuter Meal Plans
soid on a weekly basis,

Pavments for Catering, Camps. Conferences, Concessions and Clinics The Contractor shall bill the
University for catering, camps, conferences, concessions and clinics on a monthly basis.

Cash Sales The Contractor shall collect and deposit all cash sales in the Contractor’s account on behalf of
the University.

Invoices The University shall pay the invoiced amounts:
1. for the catering, camps, conferences, concessions and clinics within thirty (30} calendar days
after the receipt of the inveoice.

2. for the Biue Chip Dollars and Commuter Mea] Plans within fifteen (13) calendar days after
the receipt of the invoice.

Amounts Due  Any amount not paid when due shall accrue interest at the rate of one percent {1.0%) each
month from the due date until date of payment. If there is a payment dispute between the University and the
Contractor and the party with the dispute raises the issue in writing to the other party within the thirty {30)
calendar days, then interest will not accrue on the portion of the payment which is being disputed. The other
party shall commit to resolve the payment dispute within fifteen (15} calendar days from date of the written
notice. Onoce the payment dispute has been resolve, payment shall be paid within fifteen (15) calendar days
from date of the dispute resolution and shall begin to accrue interest at the rate of one percent (1%) each
month from the due date until date of payment.
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Reconeiliation Reconciliation of all amounts provided for under this Agreement shall be completed by
August 15" each Fiscal Year.

10.  STATEMENTS, AUDITS, PAYMENTS AND BILLINGS

10.1

10.2

103

104

10.5

No later than the 25" calendar day following the last day of each monthly Accounting Period, the Contractor
shall provide the University’s Chief Financial Officer or designee with a complete set of revenue and
expense statements.

Each such operating statement, by location of operating unit and on a composite basis, shall present revenue
and expense accounts for the period being reported, and Fiscal Year to date accounts with percentage ratios
given for each item and period. The Coniractor shall alzo provide the University with a description of
revenue sources as part of the initial period statement submittal. The Contractor shall provide a separate
period operating statement of revenue and expenses for each operating unit. The Contractor shall identify
appropriate separate line item revenue categories on each period statement. .
The University's fiscal reporting period is July 1st through June 30™ The Contractor's year to date reports -
ghall correspond with this reporting period.

At the request of the University, the Contractor shall meet with University staff and review each operating
statement, explain any deviations and discuss any problems. If necessary, the Contractor and the University
shall attempt to mutvally agree on a course of action to improve the results of the services to be provided by
the Contractor pursuant to thig contract. Operating statement adjustments required as a result of any review
and/or audit shall be identified and reflected by the Contractor on the next period’s statement.

Andits:

10.5.1 The State and its agents, including, but not limited to, the Connecticut Auditors of Public Accounts,
Attorney General and State’s Attorney and their respective agents, may, at reasonable hours, inspect
and examine ali of the parts of the Contractor’s and Contractor Parties’ plants and places of business
which, in any way, are related to, or involved in, the performance of this Contract.

10.5.2 The Contractor shall maintain, and shall require each of the Contractor Parties to maintain, accurate
and complete Records. The Contractor shall make all of its and the Contracter Parties’ Records
available at all reasonable hours for audit and ingpection by the State and its agents,

10.5.3 The State shall make all requests for any audit or inspection in writing and shall provide the
Contractor with at least twenty-four (24) hours’ notice prior to the reguested audit and inspection
date. I the State suspects fraud or other abuse, or in the event of an emergency, the State is not
obligated to provide any prior notice,

10.5.4 All audits and inspections shall be at the State’s or University’s expense.

10.5.5 The Contractor shali keep and preserve or cause to be kept and preserved all of its and Confractor
Parties’ Records until three (3) vears after the latter of (i) final payment under this Agreement, or {i1)
the expiration or earlier ermination of this Agreement, as the same may be modified for any
reason, The State may request an audit or ingpection at any time during this period. If any Claim or
audit is started before the expiration of this period, the Contractor shall retain or cause to be retained
all Records until all Claims or audit findings have been resolved.

10.5.6 The Contractor shall cooperate fully with the State and its agents in connection with an audit or
ingpection. Following any sudit or inspection, the State may conduct and the Contractor shall
cooperale with an exit conference.

10.5.7 The Contractor shall incorporate this entire Section verbatim into any confract or other agreement that
it enters into with any Contractor Party.
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10.6

10.7

10.8

10.8

10.5.8 The University's representatives or selected auditors may, as often as deemed necessary, examine all
financial and operational phases of the Contractor's services. Periodic reviews, conducted jointly by
representatives of the University and the Contractor, shall also be conducted to ensure that the
staffing patterns, menu pricing structure, and other phases of the operation are made in the most
efficient manner. The purpose of the review is to determine and confirm that the Contractor is
providing the University with quality, convenient food service, under samitary and healthful
conditions, at the most reasonable prices possible.

10.5.9 The Contractor shali be subject to periodic, unannounced operational audits and review of the
Manual Food Service facilities by a representative of the University. The audit shall specifically
include but not limited to a comprehensive review of!

Service quality, and the attentiveness and courteousness of staff;

Food quality, presentation, and merchandising;

Sanitation practices and sanitary conditions;
. Appearance of personnel; S _
“Training program techuiques, schedules, and recordsy

Safety conditions;

QOperation performance from a financial perspective; and

Other related operational conditions and/or practices.

R N

Any report generated as a result of a financial or operational audit shall notify the Confractor of
conditions requiring correction or improvement. The Coniractor shall correct any identified
deficiencies within five {5) days of receipt of the report, or within such longer period as the
University, in ifs sole discretion, determines is appropriate. ‘

The University shall be informed by the Contractor of the schedule of the Contractor's audit of the records of
the University’s food service operation. The University shall have the option of participating in the
Coniractor’s audit and shall receive full reports thereof.

The only cash registers allowed on campus shall be those anthorized or supplied by the University, and all
transactions shall be recorded by the Comtractor on such cash registers. The use of any other equipment may
result in immediate termination of the Agreement by the University, in its sole discretion.

"The University shali bill the sponsoring individual or organization directly for the costs of any special event
and catering services. The University shall be responsible for invoicing and collecting fees due it from non-
University groups. Costs incurred by the Contractor for services not permitted by or beyond the scope of this
contract shall be an expense of the Contractor and shall not be an expense of the University. The University
shall audit catering and conference sales reported on the period operating reports. Reported cash and charge
sales shall be reconciled to University facility reservation records, customer catering mumber sequence
invoices, and event meno and contract.

Taxes and Fees Payable by the Contractor:
The Contractor shall collect and pay the following taxes and fees:
1. Payroll taxes for the Contractor's employses;
2. Sales and use taxes, as applicable; except when the University acts as retailer; and
3. State and local property taxes, if applicable to the Contractor’s inventory of food and supplies.
4, State and local sales taxes do not apply to charges for meals, food, food prodncts or beverages served

to individoals on a meal plan and furnished in accordance with any contract or agreement by a
school.

Food Vendor Contract — Final 6 3 15 Page 54




11.0  LEGALFORCE AND EFFECT

‘This Agrésment shall hdve no legal force and effect wntil it is approved as to form and signed by Office of the
Attomey General of the State of Connecticut. The State;shall assume no iiabzhty for performance of setvices under
the terms of this Agreement uniil the Contractor is hotified by CCSIJ that this Agreement has been approved.

120 ENTIRE AGREEMENT

This writteén -contract, with referenced parts and. attachmpents, shall constitute the entire Agreement between the
patties and no other térms and conditions id any document, atceptance of acknowledgment shall be effective or
bmdmg unless expressly agreed to in writinig by CCSU. This Agreement may not be changed other than by a foimal
wrilten contract amendment signed by the parties hereto and approved by the Office of the Atforney Genéral.

Statutory Aufhority C.G-S. § 10a-151b-

Altorney G@er,a(‘? Office approved as to form:

Narmie: &(zzr«mh M My

&:’:»f‘;ﬁ AYTY ERTRAY
Date; INIEY Tons
AN
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STATE OF CONNECTICUT
NONDISCRIMINATION CERTIFICATION ~- Affidavit

By Entity
For Contracts Valued at $50,000 or More

Documentation in the form of an affidavit signed under penalty of false statement by a chief execufive
officer, president, chalrperson, member, or other corporate officer duly authorized to adopt corporate,
company, or parinership policy that certifies the contractor complies with the nondiscrimination
agreements and warranties under Cornecticut General Statutes §§ 4a-60(a) (1) and 4a-60ata)(1), as
amended

INSTRUCTIONS:
For. use-by-'an-en'tl'ty-(cbr'poration, limited-liability-company,-or partnership)-when entering into-any CONtFaCt—

type with the State of Connecticut valued at $50,000 or more for any year of the contract, Complete all
sections of the form. Sign form in the presence of a Commissioner of Superior Court or Notary Public,

Submit to the awarding State agency prior to contract execution.
AFFIDAVIY:

I, the undersigned, am over the age of esghteen {18) and understand and appreciate the obligations of

an oath. lam &gﬁ nad Y Lbﬁ?ﬁb&eﬂ of éﬁ&&@%&oﬁm , an entity
Slgnatory’s Titie Namé& of Entity

duly formed and existing under the laws of MESN
Name\of State or Commonwealth

¥ certify that I am authorized to execute and deltver this affidavit on behalf of

“0dex0 DRt LLL  one e Sodeto Opprodtons, 100
Name of Entity

Name of Entity
has a pollcy In place that complies with the nondiscrimination agreements and warranties of Connecticut

General Statutes §§ 4a-60{a)(1)and 4a-60a{a)(1), as amended.

Dovid Endeman

Printed Name

X <
Sworn and subscribed to before me on this \O day of me{ ; 20 \‘3 .

Lt~ Nortenoee (1, 261

Commiissioner of the Superior Court/ Commission Expiration Date
Notary Public

Notary Publi "
COMMONWEALTH OF MASBACHUSETTS
My Commission Expirag

e NoVember 17, 2017

Ry




OPM Ethics Form 1 Rev. 11-29-11
Page 1 of 2

.s:,;"’«'r?a@-?‘“-a
é%ﬁg STATE OF CONNECTICUT

w_,ﬂ&“?fﬁﬁﬁ GIFT AND CAMPAIGN CONTRIBUTION CERTIFICATION

hd-‘!-."!"j[j&-‘g'b

Written or electronic certification 1o accompany a State contract with a value of 350,000 ov more
in a calendur or fiscal year, pursiani 1o C.G.8. §§ 4-250 and 4-252(c); Governor M. Jodi Rell's
Executive Orders No. I, Para. 8, and No. 7C, Para. 10; and C.G.5. §9-612(g)(2)

INSTRUCTIONS:

Complete all sections of the form, Attach additional pages, if necessary, to provide full disclosure about any
lawful campaign contributions made to campaigns of candidates for statewide public office or the General
Assembly, as described herein. Sign and date the form, under cath, in the presence of a Commissioner of
the Superior Court or Notary Public. Submit the completed form to the awarding State agency at the time
of inftial contract execution and if there is a change in the information contained In the most recently filed

| certification, such. person shall submit an_updated. certification either (i) pot fater than thirty (30) days after. .

the effective date of such change or (i} upon the submittal of any new. bid or proposal for a contract,

whichever s earller. Such person shall alsg submit an_accurate, updated certification not later than fourteen
days after the twelve-month anniversary of the mast recently filed certification or updated certification,

CHECK ONE: [} Initial Certification [] 12 Month Anniversary Update (Multi-year contracts only.)

ﬂ Updated Certification because of change of Information contained in the most
recently filed certification or twelve-month anniversary update.

GIFT CERTIFICATION:
As used in this certification, the following terms have the meaning set forth below:

1} “Contract” means that contract between the State of Connecticut {and/or one or more of it agencles or
instrumentalities) and the Contractor, attached hereto, or as otherwise described by the awarding State
agency below;

2) If this Is an Initfal Certification, “Execution Date” means the date the Contract is fully executed by, and
becomes effective between, the parties; if this is a twelve-month anniversary update, “Execution Date”
means the date this certification s slgned by the Contractor;

33 TContractor” means the person, firm or corporation named as the contactor below;

4y “Applicakble Public Officlal or State Emplovee” means any public official or state employee described in
C.G.S. §84-252(c)(1 )i} or {ii);

%) “Gift" has the same meaning given that term in C.G.S. § 4-250(1);

6) “Principals or Key Personnel” means and refers to those principals and key persennel of the Contractor,
and its or their agents, as described in C.G.S. §§ 4-250(5) and 4-252(¢)(1}(B} and (C).

I, the undersigned, am a Principal or Key Personnel of the person, firm or corporation authorized to execute
this certification on behalf of the Contractor. I hereby certify that, no gifts were made by (A) such person,
firm, corporation, (B} any principals and key personnel of the person firm or corporation who participate
substantially in preparing bids, proposals or negotiating state contracts or (C) any agent of such, firm,
corporation, or principals or key personnel who participates substantially In preparing bids, proposals or
negotiating state contracts, to {i) any public officiai or state employee of the state agency or quasi-public
agency soliciting bids or proposals for state contracts who participates substantially in the preparation of bid
soificitations or request for proposals Tor state contracts or the negotiation or award of state contracts or (1)
any public officlal or state employee of any other state agency, who has supervisory or appointing authority

over such state agency or quasi-public agency.

I further certify that no Princlpals or Key Personnel know of any action by the Contractor to circumvent (or
which would result In the circumvention of) the above certification regarding Gifts by providing for any other
Principals, Key Personnel, officials, or employees of the Contractor, or its or their agents, to make a Gift to
any Applicable Public Official or State Employee. I further certify that the Contractor made the bid or
proposal for the Contract without fraud or collusion with any person,




QPM Ethics Form 1 Rev. 11-29-11
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CAMPAIGN CONTRIBUTION CERTIFICATION:

I further certify that, on or after Decemnber 31, 2006, nelther the Contracter nor any of Its principals, as
definad in C.G.S. § 9-612{g)(1), has made any campaign contributions to, or solicited any contributions
on behalf of, any exploratory committee, candidate committee, political committee, or party committee
established by, or supporting or authorized to support, any candidate for statewide public office, in violation
of C.G.5. § 9-612{g)(2)(A). I further certify that all lawful campaign contributions that have been made
on or after Pecember 31, 2006 by the Contractor or any of its principals, as defined in C.G.S. § 9-612{g}(1),
to, or solicited on behalf of, any exploratory committee, candidate committee, political committee, or party
commmtee established by, or supporting or authorized to support any candidates for tagew1de pubzlc office

or the General Assembly, are listed below:

Lawful Campaign Contributions to Candidates for Statewide Public Office:

- Cantribytion - Date - Name. of Contributor - - Regipient~ -~ Value~ - Description -

Lawful Campaign Contributions to Candidates for the Generaf Assembly:

Contribution Date  Name of Contributor Reclpient Value Description

worn as frue to the best of my knowledge and belief, subject to the penalties of false statement.

20 Obosedipns, LLL. David Exeman)

Printed Contractor Name Printed Name of Authorized Official

igriature ¢f-Adthorized Officia

-
ged before me thi \0 day of -,/X \}M—» ; ZOD.

JEAN M. PoTAING N 2
Notary Pubfic A

COMMONWEALTH OF MASSACHUSETTS

My Commission Explras

GRS

Commissloner of the Superior Court {or Notary Public)
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g} P STATE OF CONNECTICUT
"ﬁ"@ CERTIFICATION OF STATE AGENCY OFFICIAL OR EMPLOYEE

Sl
xr

% 25 AUTHORIZED TO IXECUTE CONTRACT

Cen‘gf” Tcation 10 aecomipaiyi a Siate coniragt, fiavmg tvalue of $50,000 oF more, pursuant to
Connectiout General Statutes §§ 4-250 and 4-252(b), and Governor M. Jodi Rell’s Executive

Order 7C, Paragraph 10

INSTRUCTIONS:

Campfeta all seckions of the Form. Sian and dale in‘the presencé of a Commissioner of the Supetior Court or
Notary Public. Submik k6 the awarding State agency at the tme.of cent;act execution,

I, the undersigned State agency officlal or State employee, certify that: (1} I am authorized to éxecute the
atta{:hed contract on hehalf of the State agency named below, and (2) the selection of the centracter named
beloiw was fiot the result of colluslon, the giving of a gift or tie promfse of a gift, compensauon,. fraud or

Inappropriate influence from any person. . +

Sworn as true to the bést of my knowledge and belleF subject to the penalties of false stalement..

iggc1£¢ga foiwhéaﬂﬂ LL C

Contraictor Name
Central Connectidut State Unxvgj*

S ate Agency ‘
Tt loee (D i

';Si;\&teﬂigéncy Official or Employee Signature

(o JI2 ]IS

Chief Pinaneial Qfficer
Title -

Pate:

Charlene Casamento
Printed Name

Sworn and subscribed before me on this g% day of \j{/,(f?(w, 1 LAV / vy

uatis Pelagel)

Comniissioner of the Superior Court
or Notary Public

COURTNEY m::'nmr:}r:
e NOTARY PUBLIC
OMMISSION EXPIRES APR, 30, 2617
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OPM Ethics Form 5 Rev 10-01-11

STATE OF CONNECTICUT
CONSULTING AGREEMENT AFFIDAVIT

Atfidavit to accompany ahid or propasal for the purchasg of goods and services with a valis of $80.000 o ribre in a calendar orfiscal
year; pursitant to Conpecticut General Statutes §§-4a-g1(a) and 4a-81(p}. For sole source or no bid contracts the form is submitted at
fime.of gonlractexscution.

INSTRUGTIONS:

If the bidder or vendor has entered into a consulting agreement, as -defined by Connecticut General Statutes §
4a-83{b)(1): ~Complete ail sections of the fori. 1 this bidder of contractor has” entered Into more thar oné such consulting

"""" agteement, use a separate form for each ‘agreement. Sign and date the form in the presence of a Commissioner of the |

Superior Court or Netary Public.: If the Bidder or contractot has nog antered into a consulting agreement; as defined
by Connecticut General Statutes § 4a-81(b){1): Complete oniy the shaded section of the form. Sign ahd date the form
in the presence of a Commimissioner of the:Supefior Court or Notary Pubtic.

Submit completed form to the- awardmg State agency with bid or proposal. For a sole.source award, submit.completed form
to the awarding State dgericy atf the time of contract execution,

This affidavit must be amended if there is any ¢hange in the information contained In the most récéntly filed affidavit-not
later than (1) thirty days. after the effective date of any such change or (i) upen the submittal of any new bid.or proposal
whichever is earlier.

AFFIDAVIT:  [Number of Affidavits Sworh and Subscribed On This Day: 1

1, the undersigned; hereby swear that I am a prindpal or key personnet of the bidder or contractor awarded a contrach, as
described in Connecticit General Statutes § 4a-81(b), or that: 1 am the idividual awarded such a contfact who is authorized
to execute such ‘contract. I further swear that I have not entered into any consulting ‘agresment in connection with stich
confract; except for the agreement listed below:

Consultant's Name and Title Name of Finm (if applicable)

Start Date End Date Cost

Déscription of Services Provided:

Is the consultant a former State-employee or former public official? O ves [ nNo
If YES; N
Name of Former State Agency Termination Date 6 Employment
Sworn as-trué to the best of my knowledge and belief, subject to the penalties of false skatement.
Sodexo Operations, LLC 7 el Z/?fmé October 10, 2014
Printed Name of Bidder or Contractor Sifnature of Principal or Key Personnel Pate

Leonard Riccio

Printed Naine (of above 9\(\
. day of|

Swormn and subscribed before me on this

(. - »

ﬂ Id mf} LA \L S EATIUN
‘Comuflissioner of the Superior ourt
or Notary Public

* Awarding State Agency . . s
S B .lz'{)lg{*'.

- Cynthia K Perry
2, NOTARY PUBLIC
: STATE OF FLORIDA
Commit FFO236471
- Eixpires 6/3/2017
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Appendix VI

OPM Ethics Form 6 Rev. 10-01-11
ST,

s @‘Q STATE OF CONNECTICUT
««--g 5”“%,“ AFFIRMATION OF RECEIPT OF STATE ETHICS LAWS SUMMARY

'«m

Written or electronic affirmation o accompany a large State construction or procurement condract, having a cost of more
than $300,000, pursuant to Connecticut General Statutes §§ 1-101mm and 1-101gq

INSTRUCTIONS:
Complete all sections of the form. Submit completed form to the awarding State agency or contractor, as directed below.

CHECK ONE' .

I am & person seeking a large State construction or procurament contract, I am submitting this affirmation to the awar{}:ng
State agency with my bid or proposal, {Check this box If the contract will be awarded through a competitive process. ]

I am a contractor who has been awarded a large State construction or procurement contract, I am submitting this
affirmation to the awarding State agency at the time of contract execution. [Check this box if the contract was a sole source
award.}

I am a subcontractor or consultant of a contractor who has been awarded a large State construction or procurernent contract.
I ami submitting this affirmation to the contractor.

1 am a contractor who has already filed an affirmation, but I am updating such affirmation either (i) no later than thirty (30)
days after the effective date of any such change or (§) upon the submittal of any new bid or proposal, whichever Is earlier.

IMPORTANT NOTE:

within fifteen (15) days after the request of such agency, institution or quasi-public agency for such affirmation contractors
shall submit the affirmations of their subcontractors and consultants to the awarding State agency. Fallure to submit such
affirmations in a timely manner shall be cause for termination of the large State construction or procurement contract,

AFFIRMATION:

I, the undersigned person, contractor, subcontractor, consultant, or the duly authorized representative thereof, affirm {1}
receipt of the summary of State ethics laws* developed by the Office of State Ethics pursuant to Connecticut General
Statutes § 1-81b and (2) that key employees of such person, contractor, subcontractor, or consultant have read and
understand the summary and agree to comply with its provisions.

# The summary of State ethics laws is available on the State of Connecticut’s Office of State Ethics website.

ﬂ/}”’ DR 10/10/2014

Sighature Date
Leonard Riccio Senior Vice President
Printed Name Title
Sodexo Operations, LLC
Firm or Corporation (if applicable}
383 Cranes Roost, Suite 260 Altamonte Springs FL. 32701
Street Address City State Zip

Central Connecticuf State University
Awarding State Agency
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Appendix VII
OPM Iran Certification Fornt 7 (Rev. 10-3-13) Page 1of §
L2 i ¢

N STATE OF CONNECTICUT o _
Written or electronic PIF copy of the written certification fo accompairy a large state: conrack pursuant to: P.A, No. 13-162 (Prohibithig State
Contracts With Entities Making Certain Investments In Fran

Resposident Name: _Sodexo Operations, LLC
INSTRUCTIONS: CHECK ONE: __ Imitial Corfification,
X Amendment or renewal.

A. Whe. must complete and subnnit this form. Effective October 1, 2013, this form.must be submitted for any ldrge stale contragt; as defilied in

seelion 4-256 of the Conneclicut General Statutes. This form firast: always bdspfm‘z‘iﬂ_ed with the bid or proposal, or if there.was 1o bid 'proce_ss,; with .

the resulting contract, regardiess of where the privicipal place of business is located. .. ... . ...

Pursuant 1o P.A, No. 13:162, upon subinission of & bid-or pridt to excénting a large stale.contract, the certificition pottion of titis forni must be
compléted by aiy corporation, geiéral partnership, Hmited pactership, fimited Hability partnership, joint veptine, noiprofit organization or ofther
businiess organization whose principal place of business is lncafed outside of the Unifed States. United States subsidiariesof foreign corporations
are exenipt, For purposes.of this form, a “foreign corporation” is one fhat' is organized-and incorpotated ontside the United States of Ameries.

Cheek dpplicable box:

X Respéndent’s principal place of business s, within the United States: or Resporident is @ United States subkidiary- of a foreign corporation.
Respondents who chedk (s box are ot Tequired to coimplete the certification portion of this. form, but must submit this form with s Invitation to
Bid (“ITH™), Request for Proposal (“RFP”).er contract package if there was rio bid process. ‘ ) _

i Respondent’s principal place of businéss Is owiside the United States and it is not « United Stafes subsidiaty of & forgign <orporation,
CERTIFICATION required. Please-complete the certification portion of this foin-aind submit if wilk the ITB or RFP résponse.6F contract package if'
there was no bid process,

'B. Additianal definitions, S

1) “Large.state contract” has the sdme meaning as defined In section 4-250-6f the Connecticut Gencral Statutes;

2} “Respondent” means the person whose.name is set forth at the beginning of this oy snd _

3) “State agency™ and “quasi-public agency” have the same meanings as provided in section 1-79 of (e Connecticut Genetd) Statutes.

C. Certification requirciments. o . .
No state agency ot quasi-public.agency shall enter-ints any large state €ontrdct, of smend or refiéw any siich contract with any Respondent whose

prineipal place of business is located outside the Unifed States and is nota United States subsidiary of 1 foreign vorporation unlese the Respondent’
has subiniitted this certification,

Complete all sections-of this certificalion and sign and date it, under oath, in the presence of'a Cominissidher of the Superior Coust, g Notary Pubfic
or-a peeson authorized fo take an oath il another sfate.

CERTIFICATION: .

I, the undersigned, .4ty the offictal authorized to execite coniraets on behalf of the Respondent. 1 certify that;

X Regpondent has made no direct investorents.of twenty miltion dellars ot morein he eheigy sector of Tran on or aker Oclober 1, 2013, as desoribed
in Section 202 of the Compiehensivé Tran Sanctions, Accountability and Divestment Aot of 2010;

" Respondent has éither made divect investrents of twenty miltion dollars of more in the energy Seotorof Ifan on or after October 1, 2013, as
described in Section 202 of thie Comypreliensive Iran Surictions, Accountability and Divostment Act of 2010, or Respondent made such an invesiment
prior to October I, 2013 and has now increased or renewed such an investnicat on or aficr satd date, or both,

Sworn as true to the.best of my knowledge anid belief, $ubject to the pénalties of false statement,

Sodexo Operations, LLG Leonard Riccio

Printed Respondent Name Printéd Naue of Authorized Official
'S_i.g.,nafu:re-&f Authorized Official -i"{r\ oo .
Subscribed and acknowledged before me this (O day of CIL&WI\ L2004,

Copie X Cone g qe. CYtHIK Pory.
Commigsioner of flse Superior Cmu‘tf{pr Notary Public) ay 2 S NTARY PUBUC.
2 STATE OF FLORIDA
et il Commift FFO23641
UTENSY  Expires 6/3/2017




