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Intro:

The Big Show has been catering, running concessiohs, food trucks, and
restaurants for 23 years. The owners, Melissa & Mark Nelson, have been Avon
Residents since 2001. We will be excited to be a part of the new Avon Aquatic
Facility.

Equipment:

Attached is a list of recommended equipment to be purchased or provided by the
City of Avon, The Big Show, and concession vendors.

Menu:

If the ventless griddle & fryer is purchased, then we propose the following
tentative menu and prices:

Hotdogs $2.00

Burger $2.95

Cheeseburger $3.50

Chicken Fingers $4.25 ,

French Fries: sm $2.75 lg $4.75

Turkey Sandwich $3.95

Grilled Cheese $2.95

Side Salads $3.75

Chips $1.75

Popcorn $2.00

Hot Pretzels $2.00 Cheese $.50

Nachos & Cheese 52.95

Snacks (granola, nuts, jerky, apples, etc) $1.50-52.75
Icees/Slushy $2.75

Icecream/Novelties $2.50 Pints $4.75

Candy/ Cookies/Brownies $.35 to $2.00
Water/Pop/Hot Chocolate/Coffee : $1.25 to $2.75
Pizza: Nelly Belly Applewood Fired pizza on select days




The menu will be expanded upon/changed after the first season. We propose a
3% fee back to the City of Avon the first year. Cash and credit cards will be
excepted. Special Family Night Menus: Certain nights, maybe Sundays, we will
BBQ on site with side dishes and dessert included. Perhaps residents could
prepurchase on the web site.

Catering:

If the Pavilion is not built this year; tents, tables, and chairs can be rented. 3% of
the rental fee will go back to the city. When the pavilion is built, we suggest a
rental be fee be charged and given to the city and 3% food and beverage
revenues to the city. The Big Show Off premise catering prices will apply. The Big
Show will purchase 6' grilles, chafing dishes, carts, etc. (approximately $4,000 in
equipment) The location will be cross marketed on our web site:
www.¢levelandcatering.com.

Summer Fun Series: Set up some events that may include water volleyball, Marco
Polo, Live Music, Teen Dance, School Grade Days, Family Fun Races bike parade,
greased pig, laps, diving, pie eating, talent show), lce cream Social, DOG DAYS
(after last day)

Contract: The Big Show will carry proper property and liability insurance, pay
health department license, payroll taxes, and sales tax on applicable items. We
propose a three year contract.




ITEM NO.

WV-FG, WV-2HG, WV-2HSG
VENTLESS GRIDDLE/FRYER/COOKTOPS
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(shown with optional drawer warmer)
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Ventless Hood (all models)

+ Ventless Hood System exceeds EPA Standard
202 for the release of particulate matter.

Interlock System will not allow heating
elements to be energized if any of the filters
are not in place.

* Airflow Sensing System continually monitors
airflow through the filtration system, optimizing
performance and grease removal.
Ansul® R-102 Fire Suppression System
is built into the ventless hood to provide
ultimate protection.
» Shatter-resistent interior light for

improved visibility.

The ventless hood gives you the flexibility to “set up shop” just
about anywhere from malls, stadiums and high-rise buildings
to basement kitchens and kiosks.

Griddle (ant models)

* Griddle surface (17 1/4"W x 18 1/4"D) has
enclosed tubular elements that provide even
heat distribution.

+ Griddle is controlled by a positive-off thermostat
adjustable from 100°F to 400°F.

* Griddle features include a full-width front grease
trough, an extra-large removable front grease
drawer and a stainless steel splashguard.

Fryer (wv-rG, wy-FGRW)

» Two half-size, rear hanging, interchangeable fry
baskets are provided.

« Efficient heating element is flat, heavy-duty
stainless steel.

« Fryer on/off switch is located in recessed front
control panel.

+ The positive-off thermostat controls the
element allowing for adjustable and more
consistent temperatures,

= The fryer has a manual reset safety thermostat
that will shut off the heating element if an
over-temperature condition is reached.

* Model WV-FGRW includes a Wells RW-26 built-in
standard double drawer warmer that replaces lower
storage cabinet.

Cooktop (wv-2HG, Wv-2HSG, WY-2HGRW, WY-2HSGR)

» Model WV-2HG has two solid cast iron 9" french
plate elements that are independently regulated by
an infinite control with a positive-off position.

* Model WV-2HSG has two spiral 8" elements that
are independently regulated by an infinite control
with a positive-off position.

* Models WV-2HGRW and WV-2HSGRW include a
Wells RW-26 built-in standard double drawer
warmer that replaces lower storage cabinet.
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EQUIPIMENT EXPENDITURES

City of Avon

Vendors

Big Show

Big Show

Concession

Catering Pav.

One door cooler

2995

Wallk in Freezer w/shelving

2995

Beverage Coolers

6000

Microwave

200

Flat Top Griddle/fryer ventless

19200

3 Compartment Sink

1840

Handwashing sink

125

Hot food merchandiser

700

Stainlees Steel tables

600

Ice cream freezer with glass/server

4000

Cheese Machine

300

Pretzel Machine

1200

Register

400

Condiment Pumps

100

Condiment Rck

300

Candy Racks

200

Chip Racks

300

Phone / Phone lines

200

Internet

500

Time clock

400

Safe

1200

Office Area/desk/file cabinet

600

Coffee Machine

500

Menu Signs

600

slushy machine

1200

Napkin Holders

300

Serving /grilling utensils

300

Trash Cans on wheel base

300

pans/trays/chafers

2000

shelving

400

Carts

400

Catering grille,chafers,etc

2000

29355

14100

6900

4000




