Requested Information

GSI’s contractual franchise fee structure is as follows:

Tier 1 Tier 2 Tier 3
FF FF FF
Minimum  Maximum % Minimum Maximum % Minimum Maximum %
2015 $0.00 $19,245,411 1.5 $19,245,411 $22,650,277 20 $22,650,277 Unlimited 30

In Tiers 2 and 3, GSI pays 20% and 30% franchise fees (respectively) on the difference
between the gross revenue generated and the lower threshold, i.e. 1.5% of gross
revenue to $19,245 411, 20% of gross revenue between $19,245 411 and $22,650,277,
and 30% of gross revenue greater than $22,650,277.

Assumptions:

1. 2014 GSI Gross Revenue: $19.5M, within the Tier 2 franchise fee thresholds
(20%).

2. GSI projects 2015 Gross Revenue to exceed 2014 Gross Revenue of $19.5M.
The following has been provided by GSI:

' Protected from public release under FOIA Exemption 4
Projected 2015 gross revenue, not including concert sales: $19.9M
3. GSI states C3 projects concert concession sales gross revenue of $1M - $1.5M

4. GSI projected gross revenue, including concert sales: $21.4M
e GSl franchise fees on $21.4M: $719,599
e (GSI Tier 2 franchise fees on $1.5M: $300,000)



August 11, 2015

Ms. Karen Cucurullo

Acting Superintendent

National Mall and Memorial Parks
National Park Service

1849 C Street, NW

Washington, DC 20240

Dear Superintendent Cucurullo:

Enclosed please find a copy of the concessions contract between GSI and C3 Presents. We wanted to
make certain that you were aware of this recent transaction.

As always, we appreciate your ongoing efforts and support. If we can be of help to you or answer any
questions, please do not hesitate to contact me personaliy.

Sincerely,

/

Charlie Jones
C3 Presents
512-478-7211

Enclosure
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TEMPORARY AGREEMENT
AMONG
C3 PRESENTS, LLC
(ON BEHALF OF TRUST FOR THE NATIONAL M ALL)
AND
GUEST SERVICES, INC.

WHEREAS, Guest Services, Inc. (“Guest Services”) is the designated food and beverage
services concessioner on the National Mall and adjacent National Park, including West
Potomac Park, pursuant to a contract with the National Park Service; and

WHEREAS, C3 Presents, LLC (“C3”) is an event production company hired by the Trust
for the National Mall (“TNM™). The National Park Service has granted a
permit/permission to Trust for TNM/C3 to produce a recreational and educational concert
for the benefit of TNM and C3 in West Potomac Park on the weekend of September 26-
27,2015 (the “Concert”); and

WHEREAS, C3 wishes to have Guest Services waive its exclusive concession for food
and beverage services for the Concert; and

WHEREAS, Guest Services represents that the National Park Service has consented to
the above-described arrangement;

NOW, THEREFORE, C3 and Guest Services agree as follows:
1) FEE

C3 shall pay Guest Services a total of $75,000 as a fee, payable in two installments, for
this one-time waiver of Guest Services’ contractual rights to sell food and beverages
during the Concert. C3 and its subcontractors may also sell merchandise during and at
the Concert; provided that the design of such merchandise is not substantially similar to
the merchandise that Guest Services sells in West Potomac Park. For illustration
purposes, although Guest Services sells t-shirts, C3 may also sell t-shirts during and at the
Concert so long as the design of the t-shirt as not substantially similar to the design of a t-
shirt sold by Guest Services.

The first installment of $25,000.00 shall be paid to Guest Services no later than August
15,2015. The second instaflment of $50,000 shall be paid to Guest Services no later than
September 3, 2015.

This Agreement may be terminated by Guest Services in the event either payment is not
timely made, provided that Guest Services will first give C3 notice and five-business

days to cure.

2) TERM AND LOCATION
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This Agreement only applies to the two days of the Concert and only in West Potomac
Park.

3) PROVISION OF BAGGED ICE

Guest Services shall, upon request from C3 made no later than September 4, 2015, agree
to provide 40-pounds bags of cubed ice to C3 and any of its designated vendors, at a price
of $15 a bag.

4) INDEMNIFICATION

C3 acknowledges that during the Concert, it will be solely responsible for obtaining
National Park Service and other approvals for the menu and prices for food and
beverages and merchandise sold at the Concert, and for complying with all applicable
laws and regulations, including health codes.

C3 hereby agrees to indemnify and hold Guest Services and the National Park Service
harmless from any and all claims to the extent arising from or related to the Concert,
unless such claims arise from Guest Services’ negligence or willful misconduct.

5) ATTORNEY’S FEES

In an action to enforce the terms of this Agreement, the prevailing party shall be entitled
to an award of its attorneys’ fees as part of any judgment.

6) ENTIRE AGREEMENT AND MODIFICATIONS

This two-page agreement contains the entire agreement of the parties as relates to the
Concert. This Agreement may not be modified except in a written instrument signed by

both parties.
This Agreement is made this 12" day of August, 2015.

Guest Services, Inc.

By

Its

C3 Presents, LLC
On behalf of Trust for the National Mall

By

Its
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Total Number of Wildland Fires in the NCR for 2015: 10

Total Number of Control Burns in the NCR for 2015: |

Total Number of Acres burned in 2015: 17.3

Total Number of Ares burned by Control Fires in the NCR for 2015: 0

NCR Firefighters Alison Sloop (MANA), Daniel Carter (MONO), Lyndon Novotny (MONO), James Hans
(MONO), Andrew Bentley (MONO), Keith Sears (NACE), James Burton (NAMA), Nicholas Mosesso, and Alex

Lochart (PRWI) returned to the region on Thursday, 9/17/15 after completing their Western fire assignment.

C&O Canal NHP Ranger deployed on Thursday, 9/17/15 to the Stickpile Fire. Brandon will be doing law
enforcement duties on the incident.

C&O Canal NHP Ranger Darius Jones assisted Gettysburg NMP with a control burn on Friday, 9/18/15.

OPERATIONAL NOTES:

UPCOMING EVENTS IN THE NATIONAL CAPITAL REGION:

1) Park Volunteer Workdays (Antietam NB)- 9/24 to 9/26/15

2) Free Fee Day (All Parks)- 9/26/15

3) Let’s Move with Music at Wolf Trap! (Wolf Trap NP)- 9/26/15

4) Aftermath of Battle Weekend (Antietam NB)- 9/26 & 9/27/15

5) Landmark Music Festival (National Mall & Memorial Parks)- 9/26 & 9/27/15

6) Mpr. Lincoln Returns to Harpers Ferry (Harpers Ferry NHP)- 10/3/15

7) 124 New York Infantry Weekend (Antietam NB)- 10/3 & 10/4/15

8) Fall Color Walk (Catoctin Mountain Park)- 10/4/15

9) Ranger Hike (Potomac Heritage Trail/Fort Marcy)- 10/4/15

10) Artillery Demonstration (Fort Washington Park)- 10/4/15

11) Ranger Hike (Fort Marcy)- 10/4/15

12) Fall Color Walk (Catoctin Mountain Park)- 10/10/15

13) The Battle of Bolivar Heights 1862 (Harpers Ferry NHP)- 10/10 & 10/11/15

14) Fall Color Walk (Catoctin Mountain Park)- 10/11/15

15) Natural Resources Advisory Team Meeting (Wolf Trap NP)- 10/15/15

16) Fall Color Walk (Catoctin Mountain Park)- 10/17/15

17) 2015 Heritage Fest (Prince William Forest Park)- 10/17/15

18) Reacting to the Raid: The US Marines (Harpers Ferry NHP)- 10/17 & 10/18/15

19) Firearms Demonstration (Fort Washington Park)- 10/18/15

20) Family Fun Day 2015 (Frederick Douglas NHS)- 10/18/15

21) Tactical EMS for Resource Mgmt. & Maintenance Personnel (Adams County, PA 911 Center, Gettysburg)-
10/19/15

22) Battlefield Hikes (Monocacy NB)- 10/24/15

23) Run of the Mill (Rock Creek Park)- 10/10/15

24) 18" Annual Wolf Trap Golf Tournament (Lansdowne Golf Course)- 10/20/15

25) Run of the Mill (Rock Creek Park)- 10/24/15

26) Roeder’s Tavern Cider Making 1860 (Harpers Ferry NHP)- 10/24 & 10/25/15

27) 40™ Marine Corps Marathon (Arlington, VA/Washington, DC)- 10/25/15

28) Fall Frolic 2015 (Glen Echo Park)- 10/31/15

29) The Battle of Bolivar Heights 1862 (Harpers Ferry NHP)- 10/31 & 11/1/15

30) Free Fee Day for Veterans- 11/11/15

31) Tinware for the Masses (Historic Trades Workshop) [Harpers Ferry NHP]- 11/14 & 11/15/15

32) NCR Law Enforcement Refresher (NCTC)- 2/22 to 2/26/16

33) NCR Law Enforcement Refresher (NCTC)- 4/25 to 4/29/16

RESOURCE MANAGEMENT:

SUMMARY OF VISITOR PROTECTION & RESOURCE ACTIONS
20of 3






Don Irwin, Editor, Punk Life Zine
2240 Montevideo Drive, Pittsburg, CA 94565
punklifedc@gmail.com

May 12, 2015
Juliana Mulholland, Esq. Caroline Cunningham
Amy Corbin Trust for the National Mall
C3 Presents 1300 Pennsylvania Avenue, NW
300 West 6th Street, Suite 2100 Suite 370
Austin, TX 78701 Washington, DC 20004
Ariel Z. Emanuel Hilary Tompkins
Dave Wirtschafter Office of the Solicitor
William Morris Endeavors Department of the Interior
9601 Wilshire Bivd 1849 C Street, N.W.
Beverly Hills, CA 90210 Washington, DC 20240

Jon Jarvis, Director
National Park Service
1849 C Street NW
Washington, DC 20240

RE: Landmark Festival for the National Mall, September 26-27, 2015.
Dear Ladies and Gentlemen,

This letter is to inform you that the “Landmark Music Festival kicks off this
monumental national campaign to bring awareness and funds to America’s Front Yard”
is a complete fraud. The Trust for the National Mall is not a charity organization but a
front to launder corporate funds in an attempt to gain “sponsorship” and “political
influence.” ALTRIA-PHILIP MORRIS, GENERAL DYNAMICS, PEPCO, DISNEY,
LOBBYISTS, LOCAL REAL ESTATE AND CONSTRUCTION EXECUTIVES make up
the Trust’'s Board of Directors. Let me warn you the National Mall is not Grant Park or
Lollapalooza.

New Turf Regulations recently implemented threaten taxpayer access to
celebrate and protest on the National Mall. The National Park Service “strongly denies”
this but this concert festival proves otherwise. We are not ready to surrender the
National Mall home of truly inspirational historical events: Marian Anderson’s Easter
Concert, in 1939; Martin Luther King’s “| Have a Dream Speech”, in 1963; the
‘Reaganville Protests” at Lafayette Square, in 1981; as well as the Positive Force
organized protest for Downed City Rise featuring Fugazi at the Washington Monument,
in 1995. Under the new regulations these protests and events are not guaranteed. But
don’t worry because Ms. Cunningham and the Trust have other plans. Our veterans
deserve more than this: “HBO and Starbucks salute U.S. veterans and their families
with this live concert on the National Mall in Washington, D.C.”, November 11, 2014.
Are we honoring veterans or selling coffee? The Trust for the National Mall and the



National Park Service has been responsible for the no less than four specmc acts
affecting the Arts and Music community in the last three years.

1. Forced the National Book Festival off the National Mall.

2. Forced the Department of Energy’s Solar Decathlon off the National Malil.

3. Reduced the size/setting of the Smithsonian Folklife Festival, a National Mall
staple for over 40 years.

4. Forced the National Black Family Reunion off the National Mall.

Musicians are dependent on diesel buses and jet planes to fly around the world
to perform. Supporting a strong American alternative power source is essential. How
can American musicians expect to be welcomed around the world to perform if the local
folk and international artisans are not welcomed on our “front lawn?” for fear of a little
brown grass? Where would artists be without books? Our “Front lawn” sets the national
priorities.

Punk Life Zine, along with many Washingtonians, and taxpayers around the
country will not allow this event to go forward. Aside from the “fraud” that money from
the festival will not actually be going to protect “America’s Front Yard”. The second
affront being the idea that a paid musical event is to take place on the National Mall,
which has been traditionally open to the general public with unlimited free admission.
The idea that a giant corporate music festival would be welcomed to Washington, DC
with open arms is insulting. To quote Ms. Cunningham, “This festival is aimed at
Millennials and their families.” That is a load of horse manure that is now currently
resting on the National Mall for the construction of the new grass. | suspect the
“donations of this concert” will go to cover Ms. Cunningham'’s salary that is over
$330,000 a year. This is an egregious crime that will not be allowed.

Washington, DC is not the kind of town which welcomes family concerts by
Drake, Wale, and Ex Hex sponsored by Miller High Life beer on taxpayer land. Please
feel free to have this event at the Verizon Center or Jiffy Lube Amphitheatre. Yes, the
2015 Defense Bill allows sponsor recognition on the National Mall but Director’'s Order
#21 does not allow the promotion of alcohol or tobacco on the National Mall. Yet
mysteriously the Department of Interior and National Park Service look the other way.

Washingtonian Music fans and activists have fought hard to keep the local music
scene, independent, all ages, and inclusive. We will not welcome a WalMart of Music
Festivals on our “front lawn.” C3 Presents take your Live Nation/Ticketmaster money
and go away. William Morris Endeavors you are put on warning that your second rate
and recycled talent has not gone unnoticed. True talent that William Morris represents
would not dream of stepping foot on the Landmark Festival stage.

It is demanded that C3 and William Morris cancel the Landmark Festival and apologize
for misleading the general public about the purpose of the “The Cause.” The Trust for

the National Mall must follow the laws that govern the National Mall including following
sponsorship regulations, IE: Miller High Life and Altria/Phillip Morris. The National Park

-2.



Service and Department of Interior must enforce regulations under the C.F.R. and
Director's Orders. Failure to do these will result in a general boycott of all C3 Presents
and William Morris artists. Protests to educate the general public and embarrass C3
Presents, The Trust, and National Park Service will follow.

Sincerely yours,
PUNK LIFE ZINE
Don Irwin

Editor



Evaluation of East Potomac Park as a Music Festival Site

Very early in the planning process - and again in the past month - the Trust for the National
Mall considered East Potomac Park as a potential location for the ticketed portion of the
Landmark Music Festival. The evaluations were conducted in consultation with the
National Mall and Memorial Parks (NAMA) and with production partner, C3 Presents.

The Landmark Music Festival was created to help celebrate and restore the National Mall
and is intended to jumpstart participation in the Trust for the National Mall’s broader
grassroots campaign and support the park’s centennial goals around millennial
engagement. As we evaluated sites for the festival, we looked first at safety and logistics for
hosting a large-scale event with ample room to educate, engage and entertain 30,000+
attendees. We also followed the NPS special and ticketed event regulations, keeping an eye
towards the festival’s relevance to the space in which it is held.

Below, we’ve outlined the pros and cons of East Potomac Park (specifically the usable
portion of the park, Hains Point) as the primary event site, and compared the site to the
current proposed location already vetted with NAMA: West Potomac Park, south of
Independence and west of the FDR Memorial. (Note: there are maps of each site in the

appendix for reference.)

KEY CRITERIA

EAST POTOMAC PARK

WEST POTOMAC PARK

APPROPRIATENESS OF
EVENT TO MISSION OF
SPACE

+ Commonly used for
recreational purposes and is
regularly the site of pay-to-
participate recreational and
charitable events; not part of the
Mall proper (which typically
associated with First Amendment
activity)

+ Commonly used for
recreational purposes and is
regularly the site of pay-to-
participate recreational and
charitable events; not part of the
Mall proper (which typically
associated with First Amendment
activity)

IMPACT ON VISITORS

+ Because it is geographically
removed from the monumental
core, festival would have minimal
impact on park visitors wishing to
explore tourist attractions. Road
closures required near Hains
Point, would be relatively
insignificant given the site’s
distance from downtown
Washington traffic patterns

+ No monuments will be closed
and minimal street closures
expected (part of Ohio Drive)

- More centrally located so
impact on city traffic is greater.
Noise from festival will affect MLK
and FDR visitors.




KEY CRITERIA EAST POTOMAC PARK WEST POTOMAC PARK
SIZE OF EVENT - 21 acres + 47 acres
FOOTPRINT
Cannot safely and logistically Ideal size and event flow for
accommodate event as p]anned festival as planned and booked
and booked (30,000+ festival (30,000 festival attendees; 5
attendees; 5 stages with two stages with two active at once;
active at once; educational educational activities and
activities and concessions) concessions)
EGRESS ACCESS
- 2 access points + 3 access points
To ensure adequate safety Allows for 2 visitor exits plus an
conditions based on best additional emergency exit for
production practices, a major improved safety
music festival with 30,000+
attendees needs more than one
visitor exit to prevent
bottlenecking plus an additional
emergency exit for egress
GEOGRAPHIC - remoteness of location + geographically accessible for
ACCESSIBILITY hinders accessibility: not | visitors given walking distance
reasonable walking from Metro station, new Circulator
distance from Metro route and many downtown hotels
stations, WMATA bus
stops, Circulator or hotels
CONNECTION TO EVENT - Greater distance from + ideally situated off the Mall
CAUSE monumental core makes | proper but within sight of
it harder to connect to monuments to physically connect
cause during eventand to | to cause during event and
encourage attendees to encourage visits to park sites
visit park sites before/after festival
before/after festival
NEARBY AREA FOR - No nearby site for public- | + more adjacent or nearby options

PUBLIC EVENT

facing event makes free
component less
integrated into overall
festival

for public-facing component better
integrates ticketed and free events










APPENDIX II

EAST POTOMAC PARK: DETAILED SITE EVALUATION

PROS:

Suitable for Recreational/Entertainment Event: Similar to the current West Potomac
Park location, the area of East Potomac Park that could potentially be available for a music
festival (Hains Point site, south of the golf course covering the tip of the peninsula) is
commonly used for recreational purposes and is regularly the site of pay-to-participate
recreational and charitable events, such as foot races and cycling races. Hosting a ticketed
event in Hains Point is compatible with the intended uses of the space.

Minimal Impact on Park Visitors: Because this location is so geographically removed
from the monumental core of the National Mall, an event held on Hains Point would have
minimal impact on park visitors wishing to explore the memorials and other nearby tourist
attractions. Although road closures would be required near Hains Point, their impact would
be relatively insignificant given the site’s distance from the monumental core of the
National Mall and typical downtown Washington traffic patterns.

CONS:

Insufficient Usable Footprint

Site layouts for a multi-stage music festival require a large area of unobstructed space. East
Potomac Park, however, is mainly a golf course with poor sight lines due to heavy tree
cover, and with ground that is very uneven and divided in a way that is not conducive to
festival crowd flow. In addition to the golf course, there are other pre-existing structures in
the park including tennis courts and a pool that present insurmountably challenges to a
large open-space event.

For these reason, the National Mall and Memorial Parks staff and the C3 Presents
production team both saw Hains Point -- the open green space at the end of park -- as the
only potentially usable space in East Potomac Park for a mass-audience event. It is too
small, though, for the scale of the Landmark Festival.

The festival, as booked and planned to date, requires room for 5 stages,(with two active at
once) educational activities, a family activity area, a broad range of food service and
significant production space. Unlike the single-stage concerts more common on the
National Mall, a multi-stage festival requires more space per person to allow attendees to
move about the grounds easily to explore various stages, concessions and educational tents.
At less than half the size of the planned West Potomac Park location, Hains Point can’t
provide for safe and comfortable crowd flow for an anticipated 30,000+ attendees per day.

Limited Site Access
East Potomac Park is a peninsula with only two points of entry. To ensure adequate safety
conditions based on best production practices, a major music festival with 30,000+



attendees needs more than one visitor exit to prevent bottlenecking plus an additional
emergency exit for egress, which makes the limited access of East Potomac Park
problematic. West Potomac Park, however, has three points of entry and is therefore a
much better choice for safety and logistical reasons.

Geographic Isolation

The remoteness of Hains Point presents transportation challenges for festival attendees
that undermine the accessibility of the event. Unlike West Potomac Park, there is limited
access to public transportation to and from East Potomac Park and there aren’t many major
hotels within reasonable walking distance.

Although we plan to supplement existing transportation options with shuttle bus service,
our preference is to offer several desirable alternatives to handle the large number of
anticipated attendees. Multiple and easy transportation options can also help discourage
driving to the event, which is an important goal given limited onsite parking and our
broader public safety and environmental priorities. Beyond the added challenges of access
to East Potomac Park, Hains Point specifically is a long walk from the northern entrance to
the park, which further limits the accessibility of the event.

No Adjacent Area for Public-Facing Event

A key way in which we plan to increase the accessibility of the festival is through a nearby
free and open public-facing area with food concessions and a large video screen showcasing
video-streamed performances. A key consideration when planning this space was to ensure
the public area is close to the ticketed area so that the two spaces feel integrated. If we
planned the ticketed festival for Hains Point, there would be no nearby space for a public
eventarea. We believe a large physical separation from the main ticketed event creates a
much less attractive free option and risks alienating the free event attendees.

No Physical Connection to Cause

A core mission of the festival is to educate attendees about the history, significance and
pressing restoration needs of the National Mall. West Potomac Park is ideal for achieving
this goal, given that it is off of the Mall proper but within walking distance of all memorials,
monuments and historic sites. Since all memorials will remain open during the festival, we
expect festival participants to explore these sites before, during, or after the festival each
day. Hains Point, however, is so geographically removed from the historic sites of the Mall,
that it is much harder to establish a strong connection to our cause there.

Since the event’s relevance to the location in which it is held is a key criteria for special
events permits, the Trust sees West Potomac Park as ideal since it is adjacent to the
landmarks and historic sites that are the educational focus of the event but in an area more
commonly used for recreational and pay-to-participate events.

OVERALL ASSESSMENT

We began the evaluation process very open to several possible locations for the festival, but
initially eliminated Hains Point from consideration as a ticketed event location based on
significant safety concerns stemming from limited access to the end of East Potomac Park



and the small size of the site. Upon further analysis, we remain opposed to East Potomac
Park for these core reasons.

Furthermore, it is harder to establish a clear link to the educational mission of the event at
Hains Point, so the promotion of our cause and the attendee educational experience would
be compromised at this site-- largely negating the goal of holding a cause-driven special
event in -- and in support of -- the National Mall and Memorial Parks.



Evaluation of East Potomac Park as a Music Festival Site

Site evaluations for the Landmark Music Festival were conducted among three participating
parties: the National Mall and Memorial Parks (NAMA), the Trust for the National Mall, and
production partner, C3 Presents. Very early in the planning process - and again in the past
month -multiple sites were considered as a potential location for the ticketed portion of the
festival.

The Landmark Music Festival was created to help celebrate and restore the National Mall
and is intended to jumpstart participation in the Trust for the National Mall’s broader
grassroots campaign and to support the park’s centennial goals around millennial
engagement. Primary site evaluation criteria included safety and logistics for hosting a
large-scale event with ample room to educate, engage and entertain 30,000+ attendees.
Evaluations followed the NPS special and ticketed event regulations, keeping an eye
towards the festival’s relevance to the space in which it is held.

Below, is an outline of the pros and cons of two potential primary event sites: East Potomac
Park (specifically the usable portion of the park, Hains Point) and West Potomac Park, south

of Independence and west of the FDR Memorial. (Note: there are maps of each site in the

appendix for reference.)

KEY CRITERIA

EAST POTOMAC PARK

WEST POTOMAC PARK

APPROPRIATENESS OF
EVENT TO MISSION OF
SPACE

+ Commonly used for
recreational purposes and is
regularly the site of pay-to-
participate recreational and
charitable events; not part of the
Mall proper (which typically
associated with First Amendment
activity)

+ Commonly used for
recreational purposes and is
regularly the site of pay-to-
participate recreational and
charitable events; not part of the
Mall proper (which typically
associated with First Amendment
activity)

IMPACT ON VISITORS

+ Because it is geographically
removed from the monumental
core, festival would have minimal
impact on park visitors wishing to
explore tourist attractions. Road
closures required near Hains
Point, would be relatively
insignificant given the site’s
distance from downtown
Washington traffic patterns

+ No monuments will be closed
and minimal street closures
expected (part of Ohio Drive)

- More centrally located so
impact on city traffic is greater.
Noise from festival will affect MLK
and FDR visitors.




KEY CRITERIA EAST POTOMAC PARK WEST POTOMAC PARK
SIZE OF EVENT - 21 acres + 47 acres
FOOTPRINT
Cannot safely and logistically Ideal size and event flow for
accommodate event as planned festival as planned and booked
and booked (30,000+ festival (30,000 festival attendees; 5
attendees; 5 stages with two stages with two active at once;
active at once; educational educational activities and
activities and concessions) concessions).
EGRESS ACCESS
- 2 access points + 3 access points
To ensure adequate safety Allows for 2 visitor exits plus an
conditions based on best additional emergency exit for
production practices, a major improved safety
music festival with 30,000+
attendees needs more than one
visitor exit to prevent
bottlenecking plus an additional
emergency exit for egress
GEOGRAPHIC - remoteness of location + geographically accessible for
ACCESSIBILITY hinders accessibility: not | visitors given walking distance
reasonable walking from Metro station, new Circulator
distance from Metro route and many downtown hotels
stations, WMATA bus
stops, Circulator or hotels
CONNECTION TO EVENT - Greater distance from + ideally situated off the Mall
CAUSE monumental core makes | proper but within sight of
it harder to connect to monuments to physically connect
cause during event and to | to cause during event and
encourage attendees to encourage visits to park sites
visit park sites before/after festival
before/after festival
NEARBY AREA FOR - No nearby site for public- | + more adjacent or nearby options
PUBLIC EVENT facing event makes free for public-facing component better

component less
integrated into overall
festival

integrates ticketed and free events










APPENDIX II

EAST POTOMAC PARK: DETAILED SITE EVALUATION

PROS:

Suitable for Recreational /Entertainment Event: Similar to the current West Potomac
Park location, the area of East Potomac Park that could potentially be available for a music
festival (Hains Point site, south of the golf course covering the tip of the peninsula) is
commonly used for recreational purposes and is regularly the site of pay-to-participate
recreational and charitable events, such as foot races and cycling races. Hosting a ticketed
event in Hains Point is compatible with the intended uses of the space.

Minimal Impact on Park Visitors: Because this location is so geographically removed
from the monumental core of the National Mall, an event held on Hains Point would have
minimal impact on park visitors wishing to explore the memorials and other nearby tourist
attractions. Although road closures would be required near Hains Point, their impact would
be relatively insignificant given the site’s distance from the monumental core of the
National Mall and typical downtown Washington traffic patterns.

CONS:

Insufficient Usable Footprint

Site layouts for a multi-stage music festival require a large area of unobstructed space. East
Potomac Park, however, is mainly a golf course with poor sight lines due to heavy tree
cover, and with ground that is very uneven and divided in a way that is not conducive to
festival crowd flow. In addition to the golf course, there are other pre-existing structures in
the park including tennis courts and a pool that present insurmountably challenges to a
large open-space event.

For these reason, the National Mall and Memorial Parks staff and the C3 Presents
production team both saw Hains Point -- the open green space at the end of park -- as the
only potentially usable space in East Potomac Park for a mass-audience event. It is too
small, though, for the scale of the Landmark Festival.

The festival, as booked and planned to date, requires room for 5 stages, (with two active at
once) educational activities, a family activity area, a broad range of food service and
significant production space. Unlike the single-stage concerts more common on the
National Mall, a multi-stage festival requires more space per person to allow attendees to
move about the grounds easily to explore various stages, concessions and educational tents.
At less than half the size of the planned West Potomac Park location, Hains Point can’t
provide for safe and comfortable crowd flow for an anticipated 30,000+ attendees per day.

Limited Site Access
East Potomac Park is a peninsula with only two points of entry. To ensure adequate safety
conditions based on best production practices, a major music festival with 30,000+



attendees needs more than one visitor exit to prevent bottlenecking plus an additional
emergency exit for egress, which makes the limited access of East Potomac Park
problematic. West Potomac Park, however, has three points of entry and is therefore a
much better choice for safety and logistical reasons.

Geographic Isolation

The remoteness of Hains Point presents transportation challenges for festival attendees
that undermine the accessibility of the event. Unlike West Potomac Park, there is limited
access to public transportation to and from East Potomac Park and there aren’t many major
hotels within reasonable walking distance.

Although we plan to supplement existing transportation options with shuttle bus service,
our preference is to offer several desirable alternatives to handle the large number of
anticipated attendees. Multiple and easy transportation options can also help discourage
driving to the event, which is an important goal given limited onsite parking and our
broader public safety and environmental priorities. Beyond the added challenges of access
to East Potomac Park, Hains Point specifically is a long walk from the northern entrance to
the park, which further limits the accessibility of the event.

No Adjacent Area for Public-Facing Event

A key way in which we plan to increase the accessibility of the festival is through a nearby
free and open public-facing area with food concessions and a large video screen showcasing
video-streamed performances. A key consideration when planning this space was to ensure
the public area is close to the ticketed area so that the two spaces feel integrated. If we
planned the ticketed festival for Hains Point, there would be no nearby space for a public
event area. We believe a large physical separation from the main ticketed event creates a
much less attractive free option and risks alienating the free event attendees.

No Physical Connection to Cause

A core mission of the festival is to educate attendees about the history, significance and
pressing restoration needs of the National Mall. West Potomac Park is ideal for achieving
this goal, given that it is off of the Mall proper but within walking distance of all memorials,
monuments and historic sites. Since all memorials will remain open during the festival, we
expect festival participants to explore these sites before, during, or after the festival each
day. Hains Point, however, is so geographically removed from the historic sites of the Mall,
that it is much harder to establish a strong connection to our cause there.

Since the event’s relevance to the location in which it is held is a key criteria for special
events permits, the Trust sees West Potomac Park as ideal since it is adjacent to the
landmarks and historic sites that are the educational focus of the event but in an area more
commonly used for recreational and pay-to-participate events.

OVERALL ASSESSMENT

We began the evaluation process very open to several possible locations for the festival, but
initially eliminated Hains Point from consideration as a ticketed event location based on
significant safety concerns stemming from limited access to the end of East Potomac Park



and the small size of the site. Upon further analysis, we remain opposed to East Potomac
Park for these core reasons.

Furthermore, it is harder to establish a clear link to the educational mission of the event at
Hains Point, so the promotion of our cause and the attendee educational experience would
be compromised at this site-- largely negating the goal of holding a cause-driven special
event in -- and in support of -- the National Mall and Memorial Parks.



DRAFT 5.25.15
Evaluation of East Potomac Park as a Music Festival Site

Very early in the planning process - and again in the past few weeks - the Trust for the
National Mall considered East Potomac Park as a potential location for the ticketed portion
of the Landmark Music Festival. The evaluations were conducted in consultation with the
National Mall and Memorial Parks (NAMA) and with production partner, C3 Presents.

The Landmark Music Festival was created to help celebrate and restore the National Mall
and is intended to jumpstart participation in the Trust for the National Mall's broader
grassroots campaign. As we evaluated sites for the festival, we looked first at safety and
logistics for hosting a large-scale event with ample room to educate, engage and entertain
30,000+ attendees. We also followed the NPS special and ticketed event regulations,
keeping an eye towards the festival’s relevance to the space in which it is held.

Below, we’ve outlined the pros and cons of East Potomac Park as the primary event site:

SITE EVALUATION

PROS:

Suitable for Recreational/Entertainment Event: Similar to the current West Potomac
Park location, the area of East Potomac Park that could potentially be available for a music
festival (Hains Point site, south of the golf course covering the tip of the peninsula) is
commonly used for recreational purposes and is regularly the site of pay-to-participate
recreational and charitable events, such as foot races and cycling races. Hosting a ticketed
event in Hains Point is compatible with the intended uses of the space.

Minimal Impact on Park Visitors: Because this location is so geographically removed
from the monumental core of the National Mall, an event held on Hains Point would have
minimal impact on park visitors wishing to explore the memorials and other nearby tourist
attractions. Although road closures would be required near Hains Point, their impact would
be relatively insignificant given the site’s distance from the monumental core of the
National Mall and typical downtown Washington traffic patterns.

CONS:

Insufficient Usable Footprint
Site layouts for a multi-stage music festival require a large area of unobstructed space. East



Potomac Park, however, is mainly a golf course with poor sight lines due to heavy tree
cover, and with ground that is very uneven and divided in a way that is not conducive to
festival crowd flow. In addition to the golf course, there are other pre-existing structures in
the park including tennis courts and a pool that present insurmountably challenges to a
large open-space event.

For these reason, the National Mall and Memorial Parks staff and the C3 Presents
production team both saw Hains Point -- the open green space at the end of park -- as the
only potentially usable space in East Potomac Park for a mass-audience event. It is too
small, though, for the scale of the Landmark Festival.

The festival, as booked and planned to date, requires room for 5 stages, educational
activities, a family activity area, a broad range of food service and significant production
space. Unlike the single-stage concerts more common on the National Mall, a multi-stage
festival requires more space per person to allow attendees to move about the grounds
easily to explore various stages, concessions and educational tents. At approximately half
the size of the planned West Potomac Park location, Hains Point can’t provide for safe and
comfortable crowd flow for an anticipated 30,000+ attendees per day.

Limited Site Access

East Potomac Park is a peninsula with only two points of entry. To ensure adequate safety
conditions based on best production practices, a major music festival with 30,000+
attendees needs more than one visitor exit to prevent bottlenecking plus an additional
emergency exit for egress, which makes the limited access of East Potomac Park
problematic. West Potomac Park, however, has three points of entry and is therefore a
much better choice for safety and logistical reasons.

Geographic Isolation

The remoteness of Hains Point presents transportation challenges for festival attendees
that undermine the accessibility of the event. Unlike West Potomac Park, there is limited
access to public transportation to and from East Potomac Park and there aren’t many major
hotels within reasonable walking distance.

Although we plan to supplement existing transportation options with shuttle bus service,
our preference is to offer several desirable alternatives to handle the large number of
anticipated attendees. Multiple and easy transportation options can also help discourage
driving to the event, which is an important goal given limited onsite parking and our
broader public safety and environmental priorities. Beyond the added challenges of access
to East Potomac Park, Hains Point specifically is a long walk from the northern entrance to
the park, which further limits the accessibility of the event.

No Adjacent Area for Public-Facing Event

A key way in which we plan to increase the accessibility of the festival is through a nearby
free and open public-facing area with food concessions and a large video screen showcasing
video-streamed performances. A key consideration when planning this space was to ensure
the public area is close to the ticketed area so that the two spaces feel integrated. If we
planned the ticketed festival for Hains Point, there would be no nearby space for a public
eventarea. We believe a large physical separation from the main ticketed event creates a
much less attractive free option and risks alienating the free event attendees.



No Physical Connection to Cause

A core mission of the festival is to educate attendees about the history, significance and
pressing restoration needs of the National Mall. West Potomac Park is ideal for achieving
this goal, given that it is off of the Mall proper but within walking distance of all memorials,
monuments and historic sites. Since all memorials will remain open during the festival, we
expect festival participants to explore these sites before, during, or after the festival each
day. Hains Point, however, is so geographically removed from the historic sites of the Mall,
that it is much harder to establish a strong connection to our cause there.

Since the event’s relevance to the location in which it is held is a key criteria for special
events permits, the Trust sees West Potomac Park as ideal since it is adjacent to the
landmarks and historic sites that are the educational focus of the event but in an area more
commonly used for recreational and pay-to-participate events.

OVERALL ASSESSMENT

We initially eliminated Hains Point from consideration as a festival location based on
significant safety concerns stemming from limited access to the end of East Potomac Park
and small size of the site. Upon further analysis, we remain opposed to East Potomac Park
for these core reasons.

Furthermore, it is harder to establish a clear link to the educational mission of the event at

Hains Point, so the promotion of our cause and the attendee educational experience would

be compromised at this site-- largely negating the mission of holding a cause-driven special
event in -- and in support of -- the National Mall and Memorial Parks.



SPECIAL EVENT AGREEMENT

THIS AGREEMENT is made by and between the Guest Services, Inc., a Washington, DC
corporation having its principal offices at 3055 Prosperity Avenue, Fairfax, Virginia 22031
("Guest Services"), and C3 Presents, LLC, a limited-liability company,
having its principal offices at 300 West 6™ Street, Suite 2100, Austin, Texas 78701 ("Vendor").

WHEREAS, Guest Services is, pursuant to a Concessions Contract with the National Park
Service (“NPS”), the designated concessioner to provide all food service and retail merchandise
on the National Mall and Memorial Parks; and

WHEREAS, Guest Services wishes to enlist Vendor’s assistance during a special event on
September 26 and 27, 2015 in the National Mall and Memorial Parks (“Event”); and

WHEREAS, Vendor has the willingness and the capability through its subcontractors to provide
quality food and beverage service and retail items pursuant to the terms of this Agreement and
in accordance with the rules now in effect or hereinafter promulgated by Guest Services or the

NPS;

NOW THEREFORE, the parties agree as follows:
1. VENDOR RESPONSIBILITIES.

A. Vendor Operation. Vendor through its subcontractors (collectively “Vendor”) shall
be responsible for all aspects of operating a food and beverage and retail operation for the
Event including, without limitation, stocking and managing the vendor stands, providing for
cashiers, and paying for personnel supplied by Guest Services pursuant to the Rate Key
attached to as Exhibit B, paying for sundry purchases from Guest Services, and removing and
disposing of all leftover foods, beverages, supplies and garbage at the conclusion of the Event.
Vendor operations shall be conducted and located as required by the NPS. For each Event
covered by this Agreement, Vendor and Guest Services shall sign an Event Order Form, using
the format set forth in Exhibit B, attached. Vendor shall notify Guest Services of Vendor’s total
labor needs no later than 5:00 p.m. Eastern time on September 11, 2015.

B. Standards of Performance

(1) Vendor shall perform all of its duties hereunder in accordance with the
highest standards of the food service and retail profession. These standards require the Vendor
to provide Event visitors with high quality, foods and/or beverages and retail items for
reasonable prices in an efficient, courteous and timely manner, and under the utmost safe and
sanitary conditions. Vendor shall maintain the standards required hereunder by adhering to the
terms of this Agreement, the specifications set forth in Exhibits A through D, and any additional
rules and instructions later promulgated by Guest Services or the NPS. Vendor understands
and agrees that a violation of the standards set forth herein will be considered a default and
Guest Services, Inc. will be entitled to terminate the Agreement in accordance with the
provisions of Section 12 below ("Termination").

(2) Vendor will serve customers in a manner that maximizes points of service
and reduces long lines
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(3) If Vendor cannot maintain the Standards of Performance set forth herein,
it will receive no more than one (1) warning. The warning will state that the Guest Services has
the option of terminating this Agreement if the Vendor fails to take immediate remedial
measures in order to comply with the Standards of Performance.

(4) Vendor will comply with: (i) the "National Park Service Standard Public
Health Requirements for Temporary Food Establishments" set forth in Exhibit A attached
hereto; (ii) the "Sample Vendor Fee Calculation" set forth in Exhibit B hereto; and (iii) the
"Vendor Information Sheet with Menu and Price List" set forth in Exhibit C hereto.

C. Staffing. No later than 10 days prior to the Event, Vendor must deliver a list to
Guest Services of all staff performing services on behalf of Vendor for purposes of this
Agreement. The list should specifically identify a Food Manager for each subcontractor’s
operation. Vendor staff engaged in this Vendor operation will be competent, courteous,
appropriately dressed and well-groomed. Guest Services may require the Vendor to remove any
employee or other person from this sales operation for just cause (including, but not limited to
incompetence, carelessness, insubordination or otherwise objectionable behavior which makes
his or her continued employment or service contrary to the interests of the Guest Services or the
public.)

D. Subcontracting. Vendor may only use subcontractors approved by Guest
Services and the NPS to provide any of the services involved in the Vendors operations at the
Event.

E. Services and Equipment to be Supplied by Vendor

(1) Unless otherwise stated herein, Vendor will provide all services and
equipment necessary for Vendor’s operation and will be responsible for all costs associated with
such operation.

(2) All pricing for food, beverage, and retail items is subject to prior written
approval by NPS and Guest Services.

F. Recordation of Sales.

Cashiers supplied by Vendor (and paid for by Vendor) will record and monitor all
sales in accordance with the following procedures:

(1) Payment collection will be performed by Vendor, under Guest Services’
supervision. All payments made to Vendor and its subcontractors for food, beverages, and
retail items shall be deposited into Guest Services’ bank accounts.

(2) Each of Vendor’'s and Guest Services’ designated appointees has the
right to: (i) be present during any transactions; (ii) observe and jointly participate in the daily
readings of the meter contained in the cash register (if any); and (iii) review the register tapes (if
any) and any other pertinent records to establish the amount of the gross sales receipts.

(3) Guest Services shall have the right to audit Vendor’s ticket manifest for

the Event (and any related bundled food/beverage/retail/concert ticket packages) in order to
determine allocations to food, beverage, and retail.
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G. Payment. Cashiers shall accept cash, credit cards, and RFID chips from the
general public for the purchase of food and beverages and retail during the Event.

H. Pre-Event Planning. Vendor will provide requested information about menus,
preparation, operations, pricing, and retail items and other needs to Guest Services by
September 11, 2015.

l. Equipment. Vendor will arrange for tents and signage for Vendor’s
subcontractors. Vendor will also provide hook-ups to electricity and water, and a shared
dumpster for trash disposal.

J. Trailer Space. Vendor shall provide Guest Services with a secured, level, space
of 15 feet by 25 feet for Guest Services offices (Guest Services will provide its office trailer).
Vender will provide a 120 volt electrical outlet, with current, for the office trailer, and a portable
toilet adjacent to this space. If Vendor requests that Guest Services provide ice for Vendor’s
subcontractors, Vendor shall also provide level space for one, 85-foot long tractor trailer.

2. FACILITIES, SERVICES & EQUIPMENT SUPPLIED BY GUEST SERVICES

A. Coordination with Guest Services’ Representative. Vendor will coordinate the
layout of the food service and preparation area with Guest Services’ Representative. During the
Event, Vendor will comply with the directions of the Representative including, without limitation:
stacking of broken-down cardboard boxes next to garbage dumpsters; disposal of bottles in
bottle containers; minimal usage of water (i.e., no hosing of vendor decks); dumping of liquids
only in sinks; and placement of food, beverages, utensils or other service items above ground
and off of floors (i.e., shelving in refrigerator trucks and dry goods storage).

B. Condition of Premises and Equipment. An inspection of Vendor's locations will
take place following the Event. Failure to discard leftover food, beverages or garbage at the
end of the Event will result in an additional charge to Vendor. Vendor assumes full responsibility
for any and all loss or damage to while in Vendor's custody and care during the Term of this
Agreement.

C. Ice Sales. If requested, Guest Services will sell ice to Vendor’s subcontractors at
$20.00 a 40-pound bag.

3. VENDOR FEE & REIMBURSABLE EXPENSES

Fee and Expenses. Vendor shall pay Guest Services a Vendor Fee as set forth in
Exhibit B for such Events, which shall be a percentage of the gross sales receipts, less
District of Columbia sales tax (the "Vendor Fee"). The Vendor Fee and reimbursable
expenses will be calculated in accordance with Exhibit B attached hereto, and shall be paid by
Guest Services to itself, within 10 days of the Event. The balance, as set forth in Exhibit B, less
taxes and other expenses, shall be paid by Guest Services to Vendor.

4. HOURS OF OPERATION

A. The serving times for Vendors shall be provided to Vendor by Guest Services no
later than 72 prior to the Event.
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B. If, for reasons of inclement weather, public disturbances, acts or regulations of
public authorities, or any other cause whereby Guest Services is required to cease Event
operations and/or vendor operations, it is agreed that Guest Services will not be held
accountable for any consequent loss of sales by the Vendor.

5. Intentionally Omitted

6. SECURITY. The National Park Police will provide general police protection of the Event
area during the period of the Event. Vendor will also provide security personnel during the
Event. Guest Services is not liable for any loss or damage to property or equipment contained
in or around the vendor area due to theft, pilferage, vandalism, action of the elements or any
other cause.

7. COMPLIANCE WITH LAWS, RULES & REGULATIONS
A. Compliance with Laws. Vendor agrees to comply with all applicable federal laws

and the laws of the District of Columbia including, but not limited to, the District of Columbia
sales tax, wage and hour laws and workers compensation.

B. Certified Food Manager. Vendor’s subcontractors are required to have at least
one (1) Food Manager on site at all times who is certified to properly handle food and
beverages. The Food Managers are listed on Exhibit D. Vendor may not substitute any other
person as the Food Manager without the prior written approval of Guest Services.

C. Right to Inspect Vendor . Vendor will comply with all U.S. , NPS, and local
applicable health, sanitation, fire and safety laws, rules and regulations. Appropriate health,
sanitation, fire and safety officers may inspect the Vendor’s operation as they deem necessary
and will make any violations known to Guest Services and to the Vendor. Vendor will
immediately remedy any such violation(s) to the satisfaction of the inspecting officers and Guest
Services, and will otherwise comply with any instruction aimed at improving the health,
sanitation, fire or safety conditions of the vendor operation.

D. Licensing/Permits. Vendor will obtain all licenses and permits required in
connection with Vendor’s operations hereunder.

8. INSURANCE

A. Comprehensive General Liability Insurance. At its own expense, Vendor shall
carry comprehensive general liability ("CGL") insurance for any personal injury (including
products liability) or property damage, with a minimum limit of one million dollars ($1,000,000)
per occurrence.

B. Worker's Compensation. At its own expense, Vendor shall carry Worker's
Compensation insurance in compliance with the laws of the District of Columbia for all persons
Vendor employs to work at the Event.

C. Upon execution of this Agreement, Vendor will provide a copy of its certificate of
insurance naming Guest Services, Inc. and the National Park Service as an "Additional Insured"
for the above referenced CGL insurance policy.
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9. INDEMNIFICATION. Vendor shall indemnify, hold harmless and defend Guest Services,
Inc., its Trustees, officers, agents and employees and the U.S. Government against any and all
claims, liabilities and expenses (including judgments, settlements and reasonable attorneys
fees) arising from the negligent or intentional acts or omissions of Vendor, its representatives,
agents, employees or subcontractors, such as the injury or death of any person, or damage or
loss of any property related to Vendor’s performance of this Agreement. This clause will survive
the expiration or other termination of this Agreement.

10. USE OF NAMES. Except as otherwise provided herein, Vendor shall not refer nor permit
others, to refer to Guest Services or the NPS or to any of their organizations, programs, or
facilities in any manner, for any purpose, including advertising, marketing, publicity and
fundraising. Vendor is specifically barred from claiming any endorsement from Guest Services
or NPS from claiming that Vendor is a preferred provider or otherwise special among other
similar contractors. This clause will survive expiration or other termination of this Agreement.

11. TERM. This Agreement will become effective upon the date of execution by both parties
below and will continue in effect until Guest Services or Vendor terminate this Agreement in
writing, with at least 30 days notice, or as otherwise provided herein.

12. TERMINATION. If the Vendor, its representatives, agents, or employees breach any of
the obligations described herein, Guest Services will have the right to terminate this Agreement
immediately, by written notice. Upon termination, Vendor must vacate the vendor stand and
immediately pay the Vendor Fee and all reimbursable expenses to Guest Services.

13. BANKRUPTCY. In the event Vendor enters into a proceeding relating to bankruptcy,
whether voluntary or involuntary, Vendor will notify Guest Services by certified mail within five
(5) days of the initiation of the proceeding. This notice shall include the date on which the
bankruptcy petition was filed, the name of the court in which the petition was filed, and Guest
Services, Inc. Contract number as it appears on the first page of this Agreement.

14. CONTACTS. The primary Guest Services’ contact for Vendors is: Bruce Ward, phone
(703) 965-8459.

15. NOTICES. All notices to be given pursuant to this Agreement shall be sent by Certified
mail, return receipt requested, or by overnight courier (Fed Ex or UPS only) to:

To Vendor: To Guest Services:

C3 Presents, LLC
300 West 6" Street,
Suite 2100

Austin, TX 78701
Attn: Charlie Jones
(512) 478-7211
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Guest Services, Inc.
3055 Prosperity Avenue
Fairfax, VA 22031
Attn: Rick Wayland
703-849-9300 (Voice)
703-641-4690 (Fax)

With a copy to:

Guest Services, Inc.
3055 Prosperity Avenue
Fairfax, VA 22031

Attn: Douglas H. Verner
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16. NOT AN EMPLOYEE

A. It is understood that Vendor is undertaking the work hereunder as an
independent contractor, not as an employee of Guest Services, and neither Vendor, its
subcontractors, nor their employees are eligible for any of the Guest Services benefits afforded
to Guest Services employees. The parties, by this Agreement, do not intend to create a
partnership, principal/agent or joint venture relationship. Neither party may incur any legal
obligation on behalf of the other.

B. Vendor is responsible for providing, at Vendor’'s own expense, disability,
unemployment, worker's compensation and other insurance (including adequate liability and
property insurance), training, permits and licenses for its employees and representatives, if
applicable. Vendor is responsible for paying all income taxes, including estimated taxes,
incurred as a result of the compensation paid by Guest Services to Vendor for services under
this Agreement. Vendor acknowledges that Guest Services, Inc. assumes no responsibility
whatsoever for the acts, errors, and/or omissions of Vendor beyond which it is responsible for at
law.

17. BOOKS & RECORDS. Guest Services may examine and make copies of any books,
contracts and other records of Vendor related to the services described herein at Vendor’s place
of business during regular business hours, with appropriate safeguards for confidentiality. This
requirement will be effective throughout the Term and shall survive for three (3) years thereafter.

18. ASSIGNMENT. No assignment of this Agreement by the Vendor is permitted without
Guest Services' prior written approval; however this Agreement is binding upon the successors
in interest of either party.

19. NO DISCRIMINATION. In the performance of this Agreement, Vendor will not
discriminate in the treatment of any persons associated with the work required hereunder on the
basis of race, color, sex, national origin or disability.

20. WAIVER. The waiver by either party or the failure by either party to claim a breach or
default of any provision of this Agreement shall not constitute a waiver of any subsequent
breach whether of a similar or dissimilar nature, nor shall any delay or omission on the part of
either party to exercise any right that it has under this Agreement operate as a waiver of such
right.

21. INTERPRETATION. This Agreement shall in all respects be interpreted and governed in
accordance with applicable federal law and the laws of the Commonwealth of Virginia,
regardless of the place of execution or performance, and without regard to any conflict of laws
provisions thereof. If any term or provision of this Agreement is held to be invalid or illegal, such
term or provision shall not affect the validity or enforceability of the remaining terms and
provisions of this Agreement. The recitals herein constitute an integral part of the Agreement
reached and are to be considered as such; however, the section headings of this Agreement
have been inserted for convenience only and shall not be used in its interpretation. This
Agreement is deemed to have been drafted by both parties and, in the event of a dispute, shall
not be construed against either party as draftor.

22. ORDER OF PRECEDENCE. In the event of any inconsistencies between the language
of this Agreement and the Exhibits and Schedule attached hereto, the terms of this Agreement
are controlling, followed by the Schedule, and then the Exhibits.
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23. ENTIRE AGREEMENT. This Agreement, and Exhibits A through D identified herein and
attached hereto, constitutes the entire agreement between the parties relating to the subject
matter herein contained. All prior negotiations, representations, agreements and understandings
are merged into, extinguished by, and completely expressed in this Agreement.

24, ATTORNEY’S FEES. In an action to enforce the terms of this Agreement, the prevailing
party shall be entitled to an award of its attorneys’ fees as part of any judgment.

NO AMENDMENTS OR MODIFICATIONS TO THIS AGREEMENT WILL BE VALID UNLESS
IN WRITING AND SIGNED BY BOTH PARTIES HERETO.

ACCEPTED AND AGREED by the authorized signatories of the parties:

GUEST SERVICES, INC. C3 Presents, LLC
Vendor

Gerard T. Gabrys Name

CEO Owner

Date Date
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List of Exhibits and Schedules
Exhibit A: National Park Service Food Service Application and Standard Public Health
Requirements for Temporary Food Establishments
Exhibit B: Vendor Fee Calculation

Exhibit C: Vendor Information Sheet with Menu and Price List (This sheet must be initialed by
Vendor and returned along with the Vendor Agreement).

Exhibit D: List of Certified Food Managers with Contact Information
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EXHIBIT A

In order to ensure the safety and quality of the food served to our clients and customers
and to ensure compliance with applicable foodservice regulations, Guest Services, Inc.
requires all foodservice vendors to provide proof of their adherence to safety food
handling standards and practices.

Each foodservice vendor must complete this application. The application must be
completed and submitted to the Guest Services, Inc corporate sanitarian at least 30
days before an event.

Name of Temporary Establishment:

Name of Operator/Owner:

Mailing Address:

Telephone Number:

Event Name:

Event Location:

Dates & Times of Event:

Number of stations?

For each stand serving potentially hazardous food, please list certified food manager?

Please submit a layout of foodservice operation to include location of handwashing
station, foodservice equipment, warewashing sinks, waste water tanks, etc.

What is the alternative plan for storage of refrigerated/frozen products in case of an
emergency?
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List all food and beverage items to be prepared and served.
NOTE: Any changes to the menu must be submitted to and approved by the GSI Corporate
Sanitarian at least 10 days prior to the event.

Will all foods be prepared at the site?
Yes>>Complete Attachment A
No >>Complete Attachments A

You must provide a
e copy of the current license for permanent food establishment where the food will
be prepared
o foodservice establishment inspection report
o foodservice establishment agreement submitted with application

Describe (be specific) how frozen, cold, and hot foods will be transported to the
Temporary Food Establishment:

How will food temperatures be monitored and maintained during the event?

Identify the sources of food to be served at the event. Also include the source of the ice:

Describe the number, location and set up of handwashing facilities to be used by the
workers:

Identify the source of the potable water supply and describe how water will be stored
and distributed at the event.

Describe where utensil washing will take place. If no facilities are available on site,
describe the location of back-up utensil storage.

Describe how and where wastewater from handwashing and utensil washing will be
collected, stored and disposed:
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Describe the number, location and types of garbage containers at the event:

Describe the floors, walls and ceiling surfaces, and lighting within the event:

Describe how electricity will be provided, if needed, to the event:

Please add any additional information about the event that should be considered:

SUPPLY CHECK LIST

Handwashing soap

Disposable paper towel

Food thermometer

Thermometer for storage equipment

Sanitizer

Test paper for sanitizer

Alcohol swabs for cleaning thermometer

Disposable gloves

Effective hair restraint

Statement: | hereby certify that the above information is correct, and | fully understand
that any deviation from the above without prior permission from GSI Corporate
Sanitarian may nullify final approval.

Signature(s)

Date:
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All food service operators must be inspected prior to conducting any sale.
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Please complete a form for each potentially hazardous food item on menu and keep in
tent for review and training purposes.

ProbucT: _ NO HAZARDOUS FOOD

ITEM

SOURCE:

RECEIVING CONDITION: Frozen ° F Fresh °F  Pre-Cooked
°F

STORAGE LOCATION: Temp to be checked and documented every 4 hours.

Freezer _°F Refrigerator °F
(Equipment temp)
Freezer °F Refrigerator °F
(Product temp)
THAWING PROCESS:
PREPARATION PROCESS:
Final Cook °F Equipment to be used
Hot Holding °F Equipment to be used

e NOLEFTOVERS!

e MAINTAIN SANITIZING SOLUTION —CHANGE AT LEAST EVERY 2 HOURS
CLEAN AND SANITIZE UTENSILS BEFORE EACH USE OR EVERY 4 HOURS IF UNDER
CONSTANT USE.

WASH HANDS BEFORE HANDLING FOOD PRODUCTS.

WEAR DISPOSABLE GLOVES WHEN HANDLING READY-TO-EAT (RTE) FOODS.
HOT FOODS MUST BE HELD AT 140 °F OR HIGHER

CoLD FOODS MUST BE HELD AT 40°F OR LESS

COOK FOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:

POULTRY 165°F

SEAFOOD 145°F

PORK, BEEF 145°F

GROUND MEAT 155 °F

CHECK PRODUCT AND EQUIPMENT TEMPERATURE FREQUENTLY.

COMMENTS:

food service agreement - special events redline ver. 3.1.doc Page 14 of 22 9/11/2015 10:21 AM



Special Events Foodservice Checklist

All Temporary food events are required to comply with National Park Service (NPS) Public Health
Guidelines and Guest Services, Inc food safety and sanitation standards and procedures.

Food

COMPLIANCE
yes/no

Certified Food Safety Manager on duty at all times.

Menu limited to approved items list.

Source — All food items are from an approved source.

Source - food items prepared off-site are prepared in a pre-approved licensed
establishment (copy of current license, inspection report and establishment
agreement submitted with application).

HACCP temperature logs maintained on potentially hazardous foods prepared
offsite.

Cold food packed <41°F.

Temperature of cold foods maintained during transport. Temperature log available.

Hot food packed >140°F.

Temperature of hot foods maintained during transport. Temperature log available.

Food stored in new food bags not in garbage bags.

Raw meats stored separately from other foods items, including ready-to-eat foods

Toxic materials are stored separately from foods.

Cold food maintained at <41°F while being held onsite.

Hot food maintained at >140°F while being held onsite.

Employees

Healthy; no illnesses or infection symptoms such as: diarrhea, fever, vomiting,
jaundice, sore throat with fever, or open cuts or sores on the hands or wrists.

Employees thoroughly wash hands with soap and water before working, after using
bathroom, and any other time their hands become contaminated.

Employees are wearing clean clothes.

Equipment

Food containers cleaned and sanitized after each use.

Sufficient refrigeration or drained ice to maintain cold temperatures <41°F.

Sufficient hot holding devices to maintain hot temperatures >140°F.

Cooking equipment to heat food to 165°F.

Approved clean food thermometers are available and used frequently for
measuring food temperatures during cooking and holding.

Approved refrigeration thermometer for each cold holding unit.

Handwashing facilities readily accessible

Three compartment sink or equivalent for dishwashing.

Counter protection (sneeze guards) if food is to be held on counter for serving.

Tables, stands, pallets or other devices to keep all food, utensils, single service,
equipment, food prep and other operations off the ground or pavement.

Clean and sanitized water containers to transport water to food booth.

Wiping cloth sanitizer containers.

Sufficient utensils, disposable gloves for food prep and dispensing.

Sufficient garbage storage containers for food prep.

Supplies

Sufficient supply of sanitary disposable towels.

Sufficient supply of hand soap.

Sufficient dishwashing soap.

Sufficient chemical sanitizer
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Sufficient supply of sanitizer test strips for selected sanitizer.

Sufficient fuel for cooking and hot holding.

Sufficient ice if needed for cold holding.

Extra plastic wrap and/or foil to cover food containers during holding.

Wiping cloths are stored in a sanitizing solution

Sanitizing water is changed when it becomes dirty.

Wiping cloths are either discarded or washed when soiled.

All food service operators must be inspected prior to conducting any sale.
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FREEZER TEMPERATURE LOG

Maintain at 10°F - 0°F

Notify Manager if temp exceeds 10°F

Store food items off floor atleast 6 “

Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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REFRIGERATOR TEMPERATURE LOG

Maintain at 38°F — 41°F

Notify Manager if temp exceeds 41°F
Store food items off floor atleast 6 “
Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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EXHIBIT B
SAMPLE VENDOR FEE CALCULATION

[VENDOR NAME]

A. Gross Sales Receipts: AS$
B. DC Sales Tax @ 10% (.91743 times A) B$
C. Net Sales (A minus B) C$
D. Guest Services

28% of Net Sales (.28 times C) =

D.$

E. Additional Costs to Guest Services

Cash Managers $360/day =

Assistant Lead Cashier Manager $360/day =

Lead Cash Manager $450/day =

Event Manager $450/day =

Security Director $450/day =

Day = no more than 12 hours

Total of E ES$
F. Total amount due Guest Services (D plus E) F$
G. Less Daily Deposits Paid to Guest Services G$
H. TOTAL BALANCE DUE TO Guest Services (F minus G) H$

Signature of Vendor Date

Signature of Guest Services, Inc. Date
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Exhibit C
Date: -
Menu
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Exhibit D

Food Operation

Name of Certified
Food Manager

Work Phone

Cell Phone
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SPECIAL EVENT AGREEMENT

THIS AGREEMENT is made by and between the Guest Services, Inc., a Washington, DC
corporation having its principal offices at 3055 Prosperity Avenue, Fairfax, Virginia 22031
("Guest Services"), and C3 Presents, LLC, a Texas limited-liability company, having its principal
offices at 300 West 6" Street, Suite 2100, Austin, Texas 78701 ("Vendor").

WHEREAS, Guest Services is, pursuant to a Concessions Contract with the National Park
Service (“NPS”), the designated concessioner to provide all food service and retail merchandise
on the National Mall and Memorial Parks; and

WHEREAS, Guest Services wishes to enlist Vendor’s assistance during a special event on
September 26 and 27, 2015 in the National Mall and Memorial Parks (“Event”); and

WHEREAS, Vendor has the willingness and the capability through its subcontractors to provide
quality food and beverage service and retail items pursuant to the terms of this Agreement and
in accordance with the rules now in effect or hereinafter promulgated by Guest Services or the
NPS. Guest Services represents: i) that it will not promulgate any new rules prior to the Event;
and ii) that to the best of its knowledge the NPS is not planning to promulgate any new rules
prior to the Event.

NOW THEREFORE, the parties agree as follows:
1. VENDOR RESPONSIBILITIES.

A. Vendor Operation. Vendor, itself and through its subcontractors (collectively
“Vendor”), shall be responsible for all aspects of operating a food and beverage (including beer
and any other alcoholic beverage for which there is a permit) and retail operation for the Event
including, without limitation, stocking and managing the vendor stands, providing for cashiers,
and paying for mutually agreed upon personnel supplied by Guest Services pursuant to the
Rate Key attached to as Exhibit B, paying for sundry mutually agreed upon purchases from
Guest Services, and removing and disposing of all leftover foods, beverages, supplies and
garbage at the conclusion of the Event. Vendor operations shall be conducted and located as
required by the NPS. For each Event covered by this Agreement, Vendor and Guest Services
shall sign an Event Order Form, using the format set forth in Exhibit B, attached. Vendor shall
notify Guest Services of Vendor’s total labor needs no later than 5:00 p.m. Eastern time on
September 11, 2015.

B. Standards of Performance

(1) Vendor shall perform all of its duties hereunder in accordance with the
highest standards of the food service and retail profession. These standards require the Vendor
to provide Event visitors with high quality, foods and/or beverages and retail items at NPS
approved prices in an efficient, courteous and timely manner, and under the utmost safe and
sanitary conditions. Vendor shall maintain the standards required hereunder by adhering to the
terms of this Agreement, the specifications set forth in Exhibits A through D, and any additional
rules and instructions later promulgated by Guest Services or the NPS. Guest Services
represents: i) that it will not promulgate any new rules prior to the Event; and ii) that to the best
of its knowledge the NPS is not planning to promulgate any new rules prior to the Event.
Vendor understands and agrees that a violation of the standards set forth herein will be
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considered a default and Guest Services, Inc. will be entitled to terminate the Agreement in
accordance with the provisions of Section 12 below ("Termination").

(2) Vendor will use commercially reasonable efforts to serve customers in a
manner that maximizes points of service and reduces long lines

(3) If Vendor does not maintain the Standards of Performance set forth
herein, it will remedy such matter upon receipt of a warning from GSI within a reasonable
amount of time, not to exceed one hour.

(4) Vendor will comply with: (i) the "National Park Service Standard Public
Health Requirements for Temporary Food Establishments" set forth in Exhibit A attached
hereto; (ii) the "Sample Vendor Fee Calculation" set forth in Exhibit B hereto; and (iii) the
"Vendor Information Sheet with Menu and Price List" set forth in Exhibit C hereto.

C. Staffing. Vendor must deliver a list to Guest Services of all staff performing
services on behalf of Vendor for purposes of this Agreement. The list should specifically identify
a Food Manager for each subcontractor’s operation. Vendor staff engaged in this Vendor
operation will be competent, courteous, appropriately dressed and well-groomed. Guest
Services may require the Vendor to remove any employee or other person from this sales
operation for just cause (including, but not limited to incompetence, carelessness,
insubordination or otherwise reasonably objectionable behavior which makes his or her
continued employment or service contrary to the interests of the Guest Services or the public.)

D. Subcontracting. Vendor may only use subcontractors approved by Guest
Services and the NPS to provide any of the services involved in the Vendor’s operations at the
Event.

E. Services and Equipment to be Supplied by Vendor

(1) Unless otherwise stated herein, Vendor will provide all services and
equipment necessary for Vendor’s operation and will be responsible for all costs associated with
such operation.

(2) All pricing for food, beverage, and retail items must be submitted to NPS
and Guest Services for approval at least three days prior to the Event.

F. Recordation of Sales.

Cashiers supplied by Vendor (and paid for by Vendor) will record and monitor all
sales in accordance with the following procedures:

(1) Payment collection will be performed by Vendor, under Guest Services’
supervision. All payments made to Vendor and its subcontractors for food, beverages, and
retail items shall be deposited into Guest Services’ bank accounts.

(2) Each of Vendor’'s and Guest Services’ designated appointees has the
right to: (i) be present during any transactions; (ii) observe and jointly participate in the daily
readings of the meter contained in the cash register (if any); and (iii) review the register tapes (if
any) and any other pertinent records to establish the amount of the gross sales receipts.
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G. Payment. Cashiers shall accept cash, credit cards, and RFID chips from the
general public for the purchase of food and beverages and retail during the Event.

H. Pre-Event Planning. Vendor will provide requested information about menus,
preparation, operations, pricing, and retail items and other needs to Guest Services no later
than three days prior to the Event.

l. Equipment. Vendor will arrange for tents and signage for Vendor’s
subcontractors. Vendor will also provide hook-ups to electricity and water, and a shared
dumpster for trash disposal.

J. Trailer Space. Vendor shall provide Guest Services with a secured, level, space
of 15 feet by 25 feet for Guest Services offices (Guest Services will provide its office trailer).
Vender will provide a 120 volt electrical outlet, with current, for the office trailer, and a portable
toilet adjacent to this space. If Vendor requests that Guest Services provide ice for Vendor’s
subcontractors, Vendor shall also provide level space for one, 85-foot long tractor trailer.

2. FACILITIES, SERVICES & EQUIPMENT SUPPLIED BY GUEST SERVICES

A. Coordination with Guest Services’ Representative. Vendor will coordinate the
layout of the food service and preparation area with Guest Services’ Representative (the
“‘Representative”). During the Event, Vendor will comply with the directions of the
Representative including, without limitation: stacking of broken-down cardboard boxes next to
garbage dumpsters; disposal of bottles in bottle containers; minimal usage of water (i.e., no
hosing of vendor decks); dumping of liquids only in sinks; and placement of food, beverages,
utensils or other service items above ground and off of floors (i.e., shelving in refrigerator trucks
and dry goods storage).

B. Condition of Premises and Equipment. An inspection of Vendor's locations will
take place following the Event. Failure to discard leftover food, beverages or garbage at the
end of the Event will result in an additional charge to Vendor. Vendor assumes full responsibility
for any and all loss or damage to NPS’ and Guest Services’ equipment while in Vendor's
custody and care during the Term of this Agreement.

3. VENDOR FEE & REIMBURSABLE EXPENSES

Fee and Expenses. Vendor shall pay Guest Services a Vendor Fee as set forth in
Exhibit B for the Events, which shall be a percentage of the gross sales receipts, less District
of Columbia sales tax (the "Vendor Fee"). The Vendor Fee and reimbursable expenses will be
calculated in accordance with Exhibit B attached hereto, and shall be paid by Guest Services to
itself, within 10 days of the Event. Any reimbursable expense (including GSI personnel who are
to be paid out of gross sales receipts) must be agreed to in advance by the parties. Guest
Services may, at its option, have additional personnel at the Event, but Guest Services is
responsible for the cost of such personnel. The balance, as set forth in Exhibit B, less taxes
and other expenses, shall be paid by Guest Services to Vendor.

4. HOURS OF OPERATION
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A. The serving times for Vendors shall be provided to Vendor by Guest Services no
later than 72 prior to the Event.

B. If, for reasons of inclement weather, public disturbances, acts or regulations of
public authorities, or any other cause whereby Guest Services is required to cease Event
operations and/or vendor operations, it is agreed that Guest Services will not be held
accountable for any consequent loss of sales by the Vendor.

5. Intentionally Omitted

6. SECURITY. The National Park Police will provide general police protection of the Event
area during the period of the Event. Vendor will also provide security personnel during the
Event. Except to the extent caused by Guest Services or its employees, representatives,
agents, or personnel, Guest Services is not liable for any loss or damage to property or
equipment contained in or around the vendor area due to theft, pilferage, vandalism, action of
the elements or any other cause.

7. COMPLIANCE WITH LAWS, RULES & REGULATIONS
A. Compliance with Laws. Vendor agrees to comply with all applicable federal laws

and the laws of the District of Columbia including, but not limited to, the District of Columbia
sales tax, wage and hour laws and workers compensation.

B. Certified Food Manager. Vendor’s subcontractors are required to have at least
one (1) Food Manager on site at all times who is certified to properly handle food and
beverages. The Food Managers are listed on Exhibit D. Vendor may not substitute any other
person as the Food Manager without the prior written approval of Guest Services.

C. Right to Inspect Vendor . Vendor will comply with all U.S. , NPS, and local
applicable health, sanitation, fire and safety laws, rules and regulations. Appropriate health,
sanitation, fire and safety officers may inspect the Vendor’s operation as they deem necessary
and will make any violations known to Guest Services and to the Vendor. Vendor will
immediately remedy any such violation(s) to the reasonable satisfaction of the inspecting
officers and Guest Services, and will otherwise comply with any reasonable instruction aimed at
improving the health, sanitation, fire or safety conditions of the vendor operation.

D. Licensing/Permits. Vendor will obtain all licenses and permits required in
connection with Vendor’s operations hereunder.

8. INSURANCE

A. Comprehensive General Liability Insurance. At its own expense, Vendor shall
carry comprehensive general liability ("CGL") insurance for any personal injury (including
products liability) or property damage, with a minimum limit of one million dollars ($1,000,000)
per occurrence.

B. Worker's Compensation. At its own expense, Vendor shall carry Worker's
Compensation insurance in compliance with the laws of the District of Columbia for all persons
Vendor employs to work at the Event.
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C. Upon execution of this Agreement, Vendor will provide a copy of its certificate of
insurance naming Guest Services, Inc. and the National Park Service as an "Additional Insured"
for the above referenced CGL insurance policy.

9. INDEMNIFICATION.

(a) Vendor shall indemnify, hold harmless and defend Guest Services, Inc., its
trustees, officers, agents and employees and the U.S. Government against any and all claims,
liabilities and expenses (including judgments, settlements and reasonable outside attorneys’
fees) to the extent arising from the negligent or intentional acts or omissions of Vendor, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to Vendor’s performance of this Agreement.
This clause will survive the expiration or other termination of this Agreement.

(b) Guest Services shall indemnify, hold harmless and defend Vendor, its
subcontractors and their officers, agents and employees against any and all claims, liabilities
and expenses (including judgments, settlements and reasonable outside attorneys’ fees) to the
extent arising from the negligent or intentional acts or omissions of Guest Services, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to this Agreement. This clause will survive the
expiration or other termination of this Agreement.

10. USE OF NAMES. Except as otherwise provided herein or in another executed
agreement, Vendor shall not refer nor permit others, to refer to Guest Services or the NPS or to
any of their organizations, programs, or facilities in any manner, for any purpose, including
advertising, marketing, publicity and fundraising. Vendor is specifically barred from claiming any
endorsement from Guest Services or NPS from claiming that Vendor is a preferred provider or
otherwise special among other similar contractors. This clause will survive expiration or other
termination of this Agreement.

11. TERM. This Agreement will become effective upon the date of execution by both parties
below and will continue in effect until Guest Services or Vendor terminate this Agreement in
writing, with at least 30 days notice, or as otherwise provided herein.

12. TERMINATION. If the Vendor, its representatives, agents, employees, or subcontractors
breach any of the obligations described herein, Guest Services will have the right to terminate
this Agreement after notice and a reasonable amount of time, not to exceed one hour, to cure
by written notice, but only as to the subcontractor or the employee which is in breach of this
Agreement. Upon termination, that subcontractor or employee must vacate the Event.

13. BANKRUPTCY. In the event Vendor enters into a proceeding relating to bankruptcy,
whether voluntary or involuntary, Vendor will notify Guest Services by certified mail within five
(5) days of the initiation of the proceeding. This notice shall include the date on which the
bankruptcy petition was filed, the name of the court in which the petition was filed, and Guest
Services, Inc. Contract number as it appears on the first page of this Agreement.

14. CONTACTS. The primary Guest Services’ contact for Vendors is: Bruce Ward, phone
(703) 965-8459.

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 5 of 22 9/22/2015 3:29 PM



15. NOTICES. All notices to be given pursuant to this Agreement shall be sent by Certified
mail, return receipt requested, or by overnight courier (Fed Ex or UPS only) to:

To Vendor: To Guest Services:
C3 Presents, LLC Guest Services, Inc.
300 West 6™ Street, 3055 Prosperity Avenue
Suite 2100 Fairfax, VA 22031
Austin, TX 78701 Attn: Rick Wayland
Attn: Charlie Jones 703-849-9300 (Voice)
(512) 478-7211 703-641-4690 (Fax)

With a copy to:

Guest Services, Inc.
3055 Prosperity Avenue
Fairfax, VA 22031

Attn: Douglas H. Verner
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16. NOT AN EMPLOYEE

A. It is understood that Vendor is undertaking the work hereunder as an
independent contractor, not as an employee of Guest Services, and neither Vendor, its
subcontractors, nor their employees are eligible for any of the Guest Services benefits afforded
to Guest Services employees. The parties, by this Agreement, do not intend to create a
partnership, principal/agent or joint venture relationship. Neither party may incur any legal
obligation on behalf of the other.

B. Vendor is responsible for providing, at Vendor's own expense, disability,
unemployment, worker's compensation and other insurance (including adequate liability and
property insurance), training, permits and licenses for its employees and representatives, if
applicable. Vendor is responsible for paying all income taxes, including estimated taxes,
incurred as a result of the compensation paid by Guest Services to Vendor for services under
this Agreement but Vendor has no responsibility for income taxes based upon Guest Services
income. Vendor acknowledges that Guest Services, Inc. assumes no responsibility whatsoever
for the acts, errors, and/or omissions of Vendor beyond which it is responsible for at law.

17. BOOKS & RECORDS. Guest Services may examine and make copies of any books,
contracts and other records of Vendor related to the services described herein at Vendor’s place
of business during regular business hours, with appropriate safeguards for confidentiality. This
requirement will be effective throughout the Term and shall survive for three (3) years thereafter.

18. ASSIGNMENT. No assignment of this Agreement by the Vendor is permitted without
Guest Services' prior written approval (although Vendor is authorized to subcontract certain
aspects of this Agreement); however this Agreement is binding upon the successors in interest
of either party.

19. NO DISCRIMINATION. In the performance of this Agreement, Vendor will not
discriminate in the treatment of any persons associated with the work required hereunder on the
basis of race, color, sex, national origin or disability.

20. WAIVER. The waiver by either party or the failure by either party to claim a breach or
default of any provision of this Agreement shall not constitute a waiver of any subsequent
breach whether of a similar or dissimilar nature, nor shall any delay or omission on the part of
either party to exercise any right that it has under this Agreement operate as a waiver of such
right.

21. INTERPRETATION. This Agreement shall in all respects be interpreted and governed in
accordance with applicable federal law and the laws of the Commonwealth of Virginia,
regardless of the place of execution or performance, and without regard to any conflict of laws
provisions thereof. If any term or provision of this Agreement is held to be invalid or illegal, such
term or provision shall not affect the validity or enforceability of the remaining terms and
provisions of this Agreement. The recitals herein constitute an integral part of the Agreement
reached and are to be considered as such; however, the section headings of this Agreement
have been inserted for convenience only and shall not be used in its interpretation. This
Agreement is deemed to have been drafted by both parties and, in the event of a dispute, shall
not be construed against either party as draftor.
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22. ORDER OF PRECEDENCE. In the event of any inconsistencies between the language
of this Agreement and the Exhibits and Schedule attached hereto, the terms of this Agreement
are controlling, followed by the Schedule, and then the Exhibits.

23. ENTIRE AGREEMENT. This Agreement, and Exhibits A through D identified herein and
attached hereto, constitutes the entire agreement between the parties relating to the subject
matter herein contained. All prior negotiations, representations, agreements and understandings
are merged into, extinguished by, and completely expressed in this Agreement.

24, ATTORNEY'’S FEES. In an action to enforce the terms of this Agreement, the prevailing
party shall be entitled to an award of its attorneys’ fees as part of any judgment.

NO AMENDMENTS OR MODIFICATIONS TO THIS AGREEMENT WILL BE VALID UNLESS
IN WRITING AND SIGNED BY BOTH PARTIES HERETO.

ACCEPTED AND AGREED by the authorized signatories of the parties:

GUEST SERVICES, INC. C3 Presents, LLC
Vendor
2.
o
Gerard T. Gabrys Name
CEO Owner /
Date Date
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List of Exhibits and Schedules
Exhibit A: National Park Service Food Service Application and Standard Public Health
Requirements for Temporary Food Establishments
Exhibit B: Vendor Fee Calculation

Exhibit C: Vendor Information Sheet with Menu and Price List (This sheet must be initialed by
Vendor and returned along with the Vendor Agreement).

Exhibit D: List of Certified Food Managers with Contact Information
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EXHIBIT A

In order to ensure the safety and quality of the food served to our clients and customers
and to ensure compliance with applicable foodservice regulations, Guest Services, Inc.
requires all foodservice vendors to provide proof of their adherence to safety food
handling standards and practices.

Each foodservice vendor must complete this application. The application must be
completed and submitted to the Guest Services, Inc. corporate sanitarian at least 3
days before an event.

Name of Temporary Establishment:

Name of Operator/Owner:

Mailing Address:

Telephone Number:

Event Name:

Event Location:

Dates & Times of Event:

Number of stations?

For each stand serving potentially hazardous food, please list certified food manager?

Please submit a layout of foodservice operation to include location of handwashing
station, foodservice equipment, warewashing sinks, waste water tanks, etc.

What is the alternative plan for storage of refrigerated/frozen products in case of an
emergency?
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List all food and beverage items to be prepared and served.
NOTE: Any changes to the menu must be submitted to and approved by the GSI Corporate
Sanitarian at least 3 days prior to the event.

Will all foods be prepared at the site?
Yes>>Complete Attachment A
No >>Complete Attachments A

You must provide a
o copy of the current license for permanent food establishment where the food will
be prepared
o foodservice establishment inspection report
o foodservice establishment agreement submitted with application

Describe (be specific) how frozen, cold, and hot foods will be transported to the
Temporary Food Establishment:

How will food temperatures be monitored and maintained during the event?

|dentify the sources of food to be served at the event. Also include the source of the ice:

Describe the number, location and set up of handwashing facilities to be used by the
workers:

Identify the source of the potable water supply and describe how water will be stored
and distributed at the event.

Describe where utensil washing will take place. If no facilities are available on site,
describe the location of back-up utensil storage.

Describe how and where wastewater from handwashing and utensil washing will be
collected, stored and disposed:
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Describe the number, location and types of garbage containers at the event:

Describe the floors, walls and ceiling surfaces, and lighting within the event:

Describe how electricity will be provided, if needed, to the event:

Please add any additional information about the event that should be considered:

SUPPLY CHECK LIST

Handwashing soap

Disposable paper towel

Food thermometer

Thermometer for storage equipment

Sanitizer

Test paper for sanitizer

Alcohol swabs for cleaning thermometer

Disposable gloves

Effective hair restraint

Statement: | hereby certify that the above information is correct, and | fully understand
that any deviation from the above without prior permission from GSI Corporate
Sanitarian may nullify final approval.

Signature(s)

Date:

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 12 of 22 9/22/2015 3:29 PM



All food service operators must be inspected prior to conducting any sale.
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Please complete a form for each potentially hazardous food item on menu and keep in
tent for review and training purposes.

ProbDuUCT: _ NO HAZARDOUS FOOD

ITEM

SOURCE:

RECEIVING CONDITION: Frozen ° F Fresh °F  Pre-Cooked
°F

STORAGE LOCATION: Temp to be checked and documented every 4 hours.

Freezer _°F Refrigerator °F
(Equipment temp)
Freezer °F Refrigerator °F
(Product temp)
THAWING PROCESS:
PREPARATION PROCESS:
Final Cook °F Equipment to be used
Hot Holding °F Equipment to be used

e NO LEFTOVERS!

e MAINTAIN SANITIZING SOLUTION —CHANGE AT LEAST EVERY 2 HOURS

e CLEAN AND SANITIZE UTENSILS BEFORE EACH USE OR EVERY 4 HOURS IF UNDER
CONSTANT USE.

WASH HANDS BEFORE HANDLING FOOD PRODUCTS.

WEAR DISPOSABLE GLOVES WHEN HANDLING READY-TO-EAT (RTE) FOODS.

e HoOT FOODS MUST BE HELD AT 140 °F OR HIGHER

e CoOLD FOODS MUST BE HELD AT 40°F OR LESS

e COOK FOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:
e POULTRY 165°F

e SEAFOOD 145°F

e PORK, BEEF 145°F

e GROUND MEAT 155 °F

e CHECK PRODUCT AND EQUIPMENT TEMPERATURE FREQUENTLY.

COMMENTS:
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Special Events Foodservice Checklist

All Temporary food events are required to comply with National Park Service (NPS) Public Health
Guidelines and Guest Services, Inc food safety and sanitation standards and procedures.

Food

COMPLIANCE
yes/no

Certified Food Safety Manager on duty at all times.

Menu limited to approved items list.

Source — All food items are from an approved source.

Source - food items prepared off-site are prepared in a pre-approved licensed
establishment (copy of current license, inspection report and establishment
agreement submitted with application).

HACCP temperature logs maintained on potentially hazardous foods prepared
offsite.

Cold food packed <41°F.

Temperature of cold foods maintained during transport. Temperature log available.

Hot food packed >140°F.

Temperature of hot foods maintained during transport. Temperature log available.

Food stored in new food bags not in garbage bags.

Raw meats stored separately from other foods items, including ready-to-eat foods

Toxic materials are stored separately from foods.

Cold food maintained at <41°F while being held onsite.

Hot food maintained at >140°F while being held onsite.

Employees

Healthy; no ilinesses or infection symptoms such as: diarrhea, fever, vomiting,
jaundice, sore throat with fever, or open cuts or sores on the hands or wrists.

Employees thoroughly wash hands with soap and water before working, after using
bathroom, and any other time their hands become contaminated.

Employees are wearing clean clothes.

Equipment

Food containers cleaned and sanitized after each use.

Sufficient refrigeration or drained ice to maintain cold temperatures <41°F.

Sufficient hot holding devices to maintain hot temperatures >140°F.

Cooking equipment to heat food to 165°F.

Approved clean food thermometers are available and used frequently for
measuring food temperatures during cooking and holding.

Approved refrigeration thermometer for each cold holding unit.

Handwashing facilities readily accessible

Three compartment sink or equivalent for dishwashing.

Counter protection (sneeze guards) if food is to be held on counter for serving.

Tables, stands, pallets or other devices to keep all food, utensils, single service,
equipment, food prep and other operations off the ground or pavement.

Clean and sanitized water containers to transport water to food booth.

Wiping cloth sanitizer containers.

Sufficient utensils, disposable gloves for food prep and dispensing.

Sufficient garbage storage containers for food prep.

Supplies

Sufficient supply of sanitary disposable towels.

Sufficient supply of hand soap.

Sufficient dishwashing soap.

Sufficient chemical sanitizer
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Sufficient supply of sanitizer test strips for selected sanitizer.

Sufficient fuel for cooking and hot holding.

Sufficient ice if needed for cold holding.

Extra plastic wrap and/or foil to cover food containers during holding.

Wiping cloths are stored in a sanitizing solution

Sanitizing water is changed when it becomes dirty.

Wiping cloths are either discarded or washed when soiled.

All food service operators must be inspected prior to conducting any sale.
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FREEZER TEMPERATURE LOG

Maintain at 10°F - 0°F

Notify Manager if temp exceeds 10°F

Store food items off floor atleast 6 “

Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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REFRIGERATOR TEMPERATURE LOG

Maintain at 38°F — 41°F

Notify Manager if temp exceeds 41°F
Store food items off floor atleast 6 “
Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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EXHIBIT B

SAMPLE VENDOR FEE CALCULATION

[VENDOR NAME]
A. Gross Sales Receipts: AS
B. DC Sales Tax @ 10% (.91743 times A) BS
C. Net Sales (A minus B) C$
D. Guest Services
28% of Net Sales (.28 times C) =
D.$
E. Additional Costs to Guest Services (if mutually agreed upon)
Cash Managers $360/day =
Assistant Lead Cashier Manager $360/day =
Lead Cash Manager $450/day =
Event Manager $450/day =
Security Director $450/day =
Day = no more than 12 hours
Total of E ES$
F. Total amount earned by Guest Services (D plus E) F$
G. Less amounts collected by Guest Services G$
H. Balance due to Vendor (G minus F) H$
Signature of Vendor Date
Signature of Guest Services, Inc. Date
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Exhibit C
Date: -
Menu
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Exhibit D

Food Operation

Name of Certified
Food Manager

Work Phone

Cell Phone
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Landmark Music Festival Launch Event
Tuesday, April 28, 2015
POV Rooftop Bar — The W Hotel

1:00pm - POV Rooftop Bar Available
Patrick & Brooke arrive to build and test Lineup Reveal & A/V

3:00pm - POV Rooftop Bar Available
C3/Trust Staff arrive to review and assist remaining setup

4:00pm - Run-through
C3/Trust go through entire run of show w/ Charlie Jones

5:30pm - Ready
Directional signage placed in first floor lobby and rooftop elevator
Reservation Table setup w/ RSVP List, Press Badges (post-event takeaways at the ready)

5:50pm - Set
DJ Mel begins to spin
Bar & Passed Bites ready

6:00pm - Go
Doors open, guests arrive

6:50pm — Attention To The Floor
Caroline Cunningham takes the stage; opening remarks, directs attention to screens and introduces announce video
Manish/W Video Team cue up announce video

6:55pm — The Announce
Two TV’s located along the southernmost wall stream the announce video

7:00pm — Rest of Speakers

Deputy Mayor for Planning and Economic Development Brian Kenner takes the stage, remarks
Congresswoman Eleanor Holmes Norton takes the stage, remarks

NPS Acting Superintendent Karen Cucurullo takes the stage, remarks

7:30pm (approx.) — Lineup & Ticket Info Announcement

Charlie Jones takes stage, remarks and announces 2015 Lineup/limited-time $100 Passes/Yahoo! Livestream partnership
Festival Takeaways placed on reservation table for departing guests

7:40pm - Mix & Mingle

DJ Mel picks up the music

Charlie & Caroline make themselves available for questions

8:00pm - Close of Show

Last Update: Monday, April 27 at 2:30pm CT



R A A

ltems Quantity Who Is Bringing to The W
Pre-Stamped Lineup Postcards 200 Brooke
Challenge Coins 190 Brooke
Press Badges 50 Liipfert
Press Badge Lanyards 50 Brooke
Moleskines 200 Trust
Press Inquiry Cards 200 Trust
Lineup Reveal Structure w/ Drape 1 Trust
Lineup Announcement Video, Pre-Video & Post Video Images 1 Paul (C3) / Manish (W)
Directional Signage 2 Trust
Easels for Directional Signage 2 The W providing
DJ Rig 1 Liipfert
55” TVs 2 The W providing
Photographer & Videographer 2 Liipfert

Role / Affiliation

Phone

Kristine Fitton

Vice President Marketing and
Communications / TNM

KFitton@nationalmall.org

202-407-9412

Tiffany Rose

Director of Events / TNM

TRose@nationalmall.org

202-688-3763

MacKenzie Babb

Communications Manager / TNM

mbabb@nationalmall.org

202-688-3765

Jeremy Granoff

Marketing Associate / TNM

jgranoff@nationalmall.org

202-688-3759

Kelly Thomas

Director of Corporate Development /
TNM

kthomas@nationalmall.org

202-688-3758

Kristine Templin

Chief Development Officer

ktemplin@nationalmall.org

202-688-3760

Patrick Dentler

Marketing / C3 Presents

pdentler@c3presents.com

512-731-0176

Lindsay Hoffman

Marketing / C3 Presents

lhoffman@c3presents.com

512-804-6666

Brooke Leal

Marketing / C3 Presents

bleal@c3presents.com

336-413-3582

Sandee Fenton

Publicity / Fresh & Clean Media

sandee@freshcleanmedia.com

310-487-4595

Brittany Pearce

Publicity / Fresh & Clean Media

brittany@freshcleanmedia.com

310-625-7990

Karly Tuckness

Sponsorship / C3 Presents

ktuckness@c3presents.com

512-423-2456

Brittany Henley

VIP / C3 Presents

bhenley@c3presents.com

512-284-0621

John Liipfert

Producer / C3 Presents

jliipfert@c3presents.com

512-912-6438

Bonnie Jung

Event Director / W Washington DC

Bonnie.Jung@whotels.com

202-441-6194

Manish Alimchandani

Event Tech / W Washington DC

malimchandani@psav.com

404-993-9018

DJ Mel

DJ / C3 Presents

djmel@c3presents.com

512-694-3654

Romel Simon

Videographer

simonromel@gmail.com

703-981-3907

Daniel Swartz

Charlie Jones

Photographer

Partner / C3 Presents

daniel.swartz@revamp.com

cjones@c3presents.com

212-671-0005

SPEAKERS

Caroline Cunningham

President / Trust for the National Mall

Ccunningham@nationalmall.org

Brian Kenner

Deputy Mayor for Planning and
Economic Development

ingrid.wilson@dc.gov

202-727-3971

Eleanor Holmes
Norton

Congresswoman / District of Colombia

Try.Coburn@mail.house.gov

202-225-8050

Karen Cucurullo

Acting Superintendent / National Mall
and Memorial Parks

karen_cucurullo@nps.gov

202-245-4670

Last Update: Monday, April 27 at 2:30pm CT







Prohibited Items

The following items are prohibited at the concert:

Coolers of any kind (exceptions may be made for medical use)

Firearms

Marijuana

Chairs of any kind

Alcohol or kegs of any kind

Any and all professional audio recording equipment (at the screener’s discretion)
Large professional detachable zoom lenses, stands, monopods, tripods, attachment sticks
(selfie sticks) or other commercial photography equipment (at the screener’s discretion)
Any and all professional video equipment. No video recording is allowed (at the
screener’s discretion)

Aerosol containers, including sunscreen and personal beauty products

Drones or any other remote flying device

Glass and metal containers of any kind

Illegal and illicit substances of any kind

Laser pointers

Outside food or beverage (including alcohol) of any kind, except two factory sealed
bottles of water (up to 1 liter each)

Pets (except service animals)

Professional radios or walkie-talkies (at the screener’s discretion)

Selfie sticks

Skateboards, scooters, bicycles, wagons, carts or any personal motorized vehicles
(wheelchairs and scooters for use by patrons with mobility disabilities are permitted)
Tents, canopies or shade structures of any kind

Unauthorized/unlicensed vendors are not allowed. No unauthorized solicitation and
material including handbills, flyers, stickers, beach balls, give-aways, samples, coolers
with any messaging etc.

Weapons or explosives of any kind

Fireworks

Large chains or spiked jewelry

Bicycles mnside festival grounds (free parking is available near festival entrance)
Framed backpacks

Hammocks

Ladders

Any item deemed appropriate by security or police

Concert Information

For information about the Landmark Music Festival, including ticketing, lineup and schedule for
the show, visit www.landmarkfestival.org.

NPS

EXPERIENCE YOUR AMERICA™
The National Park Service cares for special places saved by the American people so that all may experience our heritage.



WEEK-AHEAD REPORT: NATIONAL PARK SERVICE
September 23 — October 3, 2015

Highlights of Travel, Meetings, and other Public Events

Legislative Testimony:

Nothing to report

Meetings:

Nothing to report

Travel:

On September 24 and 25, Director Jarvis will be in Detroit for a National Park Foundation event.

On September 25, Deputy Director O’Dell will be in Atlanta to participate in the urban campout
event at Martin Luther King Jr. National Historic Site.

On September 26, Director Jarvis will be at Independence Hall for the Papal visit.

Public Announcements

September 22

On September 22, the NPS will issue a press release announcing that National Public Lands Day
(September 26) will be fee free day.

September 23

On Wednesday, September 23, access to Presidents Park and the Washington Monument
grounds will be restricted by extensive security and clearance procedures as part of the papal
visit to Washington, D.C. Closures will be established overnight and check stations will be open
from 3:00 a.m. — 10:00 a.m. to allow visitors into the secure area to view the Pope’s parade
around the Ellipse, 15th Street, 17th Street and Constitution Avenue. The northeast corner of the
Washington Monument grounds (15th Street NW and Constitution Avenue NW) will hold a
Jumbotron that will broadcast papal events from 9:30 a.m. — 7:00 p.m. The event is a first
amendment event. The Washington Monument will be closed to visitors until 1:00 p.m.

September 24

On September 24, a First Amendment permit has been issued to Moral Action for Climate for a
rally on the National Mall between 3rd and 7th Streets to “create a national-level platform for an
inclusive, visible, and loud climate justice conversation.” The rally coincides with the Pope’s
visit to the Capitol to address a joint session of Congress.



September 25

On September 25, the NPS will hold a 4™ grade urban campout at Martin Luther King, Jr.
National Historic Site to expose students to outdoor recreation and healthy lifestyles. Students
will participate in activities to express their ideas, thoughts and concerns about current social
issues within the context of fulfilling Dr. King’s dream.

September 26

On September 26 and 27, the Landmark Music Festival for the National Mall, sponsored by the
Trust for the National Mall, will be held in West Potomac Park.

On September 26, in Philadelphia, the Pope will make an address on immigration and religious
freedom in front of Independence Hall at Independence National Historical Park.

On September 26, National Public Lands Day, Rock Creek Park will hold a press event to
announce a new stewardship initiative the park is calling Sustaining Our Lands through
Volunteer Energy (SOLVE), and will host stewardship events at more than five sites in the park
as part of the program.

On September 26, Big Bend National Park staff, in cooperation with The Big Bend Conservancy,
the park’s friends group, will host a ground breaking ceremony for the 2016 Centennial Cost
Share project Fossil Discovery Exhibit (FDE). The FDE has a planned completion date of
September, 2016 and upon completion will showcase the park’s world-class paleontological
diversity covering 120 million years, and four distinct periods of geological time. The FDE
exhibit will feature 24/7 access, accessibility of design and will be the single largest interpretive
effort in the park’s history.

September 27

On September 27, the Pope will hold a mass in the afternoon on the Benjamin Franklin Parkway
outside of the park. Organizers anticipate that 2 million people will be in the city for the Sunday
mass which exceeds the carrying capacity of the Benjamin Franklin Parkway. Independence
Mall is identified as one of the sites for remote viewing using jumbotrons.

September 27 is the 125" anniversary of Rock Creek Park. Rock Creek Park Day will be
celebrated at the park’s Nature Center featuring guest speakers, youth activities, and hikes and

programs with Outdoor Afro, Yoga Hiker, the Y, and REI. The park will encourage visitors to
find yourself in Rock Creek Park and share photos of themselves via social media.

September 28

Nothing to report

September 29



Nothing to report

September 30

Nothing to report

October 1

Nothing to report

October 2

Nothing to report

October 3

On October 3, Glen Echo Park will host a naturalization ceremony in the Spanish Ballroom.
Director of U.S. Citizenship and Immigration Services, Leon Rodriguez will preside at the
ceremony. Director Rodriguez grew up in Montgomery County, visited Glen Echo as a child,
and holds the park in high regard. The Deputy Secretary of the Department of Homeland

Security and the Administrator for the Small Business Administration will also be at the event.

Major Press Inquiries

In late September, the NPS will announce the award of nine projects for $500,000 through the
Historic Preservation Fund Underrepresented Community Grants Program to support the survey,
inventory, and designation of historic properties that are associated with communities currently
underrepresented in the National Register of Historic Places and among National Historic
Landmarks.

In late September, the NPS will announce the award of 3 additional grants totaling $106,500
through the National Center for Preservation Technology and Training (NCPTT) Grant Program.
Grants will be used to provide funding for innovative research, training, and publications that
develop new technologies or adapt existing technologies to preserve cultural resources.

Items of Note/Expected Legislative, Legal, Policy Issues

Saguaro National Park (AZ) Minor Boundary Revision — The park and region will proceed
with the acquisition of two tracts of land at Saguaro National Park, which will require a minor
boundary revision. Public notification of the proposed acquisitions will occur in the next three
weeks. Following public notification, letters will be mailed to the congressional delegation, state
and local officials, governmental organizations, and neighbors of the park that would be



interested in this action. Completing the acquisition and minor boundary revision can take
between 6 to 12 months.

30-60 Day Look Ahead

In late September or early October, the NPS expects to release the Draft Environmental Impact
Statement (DEIS) for the Moose-Wilson Corridor Comprehensive Management Plan at Grand
Teton National Park (WY). The Plan/DEIS addresses a wide variety of issues related to the
protection of natural and cultural resources and use of the corridor by park visitors. Among the
actions considered are those related to potential realignment of portions of the road, bicycle use,
traffic management, interactions between visitors and wildlife, and parking and turnouts. The
Plan/DEIS is likely to be controversial, especially with respect to bicycle use and management of
traffic volumes; members of Congress and the governor have already called the NPS Director.

On October 4 and 5, NPS international work on Marine Protected Areas, including on-going
work with NOAA, with the Chilean government and a new Memorandum of Understanding
(MOU) with Cuba will be highlighted at the second Our Oceans conference in Valparaiso,
Chile. The conference brings together senior government leaders from around the world seeking
greater protection of the world's oceans and marine biodiversity. Principal Deputy Assistant
Secretary, Policy Management and Budget, Kristen Sarri will represent Department at the
conference as part of the official US government delegation. The new MOU on cooperation in
marine conservation between NPS, NOAA and Cuba's protected area agency will be signed
during the conference.



Trust for the National Mall — Landmark Music Festival
4/29/15

Below is a recap of the coverage from last night’s announcement:

McFly Report: Music festival to benefit National Mall, WUSA9 | 4/29/15
WIJLA Morning Show | 4/29/15
New DC music festival to benefit National Mall restoration, Brett Zongker, Associated Press |
4/28/15

o AP story was picked up by: CBS DC, Fox DC, WTOP, Washington Times, Bradenton

Herald, Idaho Statesman

Drake to headline music festival for National Mall, Patrick Ryan, USA Today | 4/28/15
Drake, the Strokes to headline two-day, 40-band music festival in D.C.’s West Potomac Park,
Lavanya Ramanathan, Washington Post | 4/28/15
Major music festival coming to the National Mall, Jennifer Nycz-Conner, Washington Business
Journal | 4/29/15
Drake and the Strokes to Headline Music Festival to Benefit National Mall, Benjamin Freed,
Washingtonian | 4/28/15
Drake and the Strokes Will Headline a Two-Day Music Festival in D.C. This Fall, Christina
Cauterucci, Washington City Paper | 4/29/15
Lollapalooza Promoter to Kick Off New Washington Music Festival, John Jurgensen, Wall Street
Journal | 4/28/15
Landmark Music Festival Lineup Announced, Brightest Young Things | 4/28/15
New DC Music Festival to Benefit National Mall Restoration, DC Spotlight | 4/28/15
Drake, The Strokes, alt-J Set For Landmark Fest in Washington D.C., Ray Waddell, Billboard |
4/28/15
Drake, the Strokes, Chvrches, the War on Drugs to Play Inaugural Landmark Music Festival,
Corban Goble, Pitchfork | 4/28/15
Drake, Chvrches, War on Drugs to play Landmark Music Festival, Jeff Terich, Treble Zine |
4/29/15
Landmark Music Festival 2015 Lineup Announced Featuring Alt-J, The Strokes And Drake, Nicolle
Periola, MXDWN.com | 4/28/15
Drake, The Strokes, Alt-J, Wale Headline Landmark Music Festival in Washington D.C., Ryan
Middleton, Music Times | 4/28/15
Landmark Music Festival announces inaugural lineup, Alex Young, Consequence of Sound |
4/28/15
Drake Is Headlining Yet Another Festival This Summer, Marissa G. Muller, The Fader | 4/28/15
Drake To Headline Landmark Music Festival In DC, Trevor Smith, Hot New Hip Hop | 4/28/15
Drake, The Strokes & Alt-J to Headline First-Ever Landmark Music Festival, Andrew Poitras, Fuse
| 4/28/15




September 15, 2015
National Park Service
National Mall & Memorial Parks
Public Gathering Permit Applications
September 15 - September 29, 2015

This list denotes only activities of concern and/or which may have an impact upon park
resources and does not reflect all activities that are permitted for the same time period.

Event Estimated Participants

. The Memorial Foundation, Inc. 350
Martin Luther King Jr. Memorial, grassy area, south of the bookstore
September 15 — September 16, 2015 (event date: 9/16)

9:00 am — 6:00 pm
Leaders of Democracy Awards event
(Issued)

. NAACP 1000
George Washington Memorial Parkway, Memorial Bridge, 23" Street
to Uptown
September 15, 2015
12:00 pm — 2:00 pm
March to bring public awareness to civil rights issues
(Pending) Road Closures

. DOD Dept. of the Navy 7000
Washington Monument Grounds-NE Quadrant, 15% Street,
East and West Potomac Parks, Independence Avenue and Rock
Creek Parkway
September 17-September 21, 2015 (event date: 9/20)
Navy 2 marathon and 5 miler foot races
(Issued) Road Closures

. Trust for the National Mall 25000
West Potomac Park
September 18 — October 1, 2015 (event dates: 9/26 & 9/27)
12:00 pm — 10:00 pm
Landmark music festival
(Pending) Road Closures



5. DC Doubles
Parkway Volleyball Courts
September 18 — September 20, 2015
4:00 pm — 10:00 pm
Volleyball tournament
(Pending)

6. Interfaith Moral Action on Climate
Mall, 374-7" Streets
September 18 — September 27, 2015 (event date: 9/24)
6:00 am — 10:00 pm
Gathering to raise awareness that climate change is a moral issue
(Pending)

7. Urban American Production
Constitution Gardens
September 19, 2015
8:00 am — 1:00 pm
Youth fishing derby
(Issued)

8. Friends of the World War II Memorial
World War II Memorial-Ceremony Entrance Plaza
September 19, 2015
10:00 am- 12:00 pm
Concert by the U. S. Marine Corps Drum & Bugle Corps
(Issued)

9. Arms Wide Open
Mall, gravel walks 3 — 14" Streets
September 20, 2015
12:30 pm — 7:30 pm
Walk and candlelight vigil on childhood cancer
(Pending)

10. Archdiocese of Washington
Ellipse, Washington Monument Grounds, Pershing Park,
Constitution Gardens
September 17 — September 24, 2015
9:00 pm — 9:00 pm
Papal Procession
(Pending) Road Closures

230

30000

300

300

2250

50000



1.

12.

13.

14.

15.

16.

Moorish Science Temple 250
Lincoln Memorial Reflecting Pool area

September 20, 2015

11:30 am — 6:30 pm

Demonstration

(Issued)

Iraqi Christian Relief Council 600
Farragut Square

September 21, 2015

10:00 am — 8:30 pm

Vigil to welcome Pope

(Pending)

Franciscan Action Network 300
John Marshall Park

September 23 — September 24, 2015

6:00 pm — 5:00 pm

Vigil

(Pending)

Tour De Cure 7000
Freedom Plaza, 15" Street, Constitution Avenue and East

Potomac Park

September 23 — September 26, 2015 (event: 9/26)

2:00 am — 8:00 pm

Cycling to raise funds for diabetes research

(Pending) Road Closures

ALSA/St. Jude Children’s Research Hospital 3000
Lincoln Memorial and walkways-Lincoln Memorial Reflecting Pool,
Washington Monument Grounds and Mall gravel walks 3™ — 14™ Streets
September 25 — September 26, 2015 (event date: 9/26/15)

6:00 am — 2:00 pm

5K walk

(Issued)

American Turkish Association of DC 3000
Freedom Plaza

September 27, 2015

9:00 am — 10:00 pm

Festival

(Pending)



8. Golden Triangle Business Improvement 150
Farragut Square (Fridays)
September 1 — October 29, 2015 (Tuesdays & Thursdays)
4:00 pm - 7:30 pm
Exercise in the Park
(Pending)

19. Healthy Parks Healthy People 500
Sylvan Theater
May 8 — September 4, 2015 (Fridays)
2:00 pm — 7:30 pm
Veterans Music Program
(Issued)



Help the National Mall and All It Represents

By participating in the Landmark Music Festival, you are helping the Trust for the
National Mall -- the festival host and an official non-profit partner of the National
Park Service -- raise awareness and funds to preserve the National Mall and its
values for generations to come.

The music festival marks the launch of the Trust’s new Landmark Campaign for the
National Mall, a nationwide effort to engage the American public in the history and
significance of the National Mall, which is home to our most treasured monuments,
memorials and free speech grounds. And importantly, it aims to create a sense of
stewardship and raise much-needed funds to sustainably restore the broken
grounds and crumbling buildings of this iconic park.

Why Making Your Mark for the National Mall Matters:

Bordered by the US Capitol, the White House and 10 Smithsonian Institution
Museums in the heart of America’s capitol city, the National Mall is where the
American story lives.

The Washington Monument serves as a global beacon for democracy. The Lincoln
Memorial is an iconic symbol of diversity and unity. The Vietnam Veteran’s
Memorial powerfully reminds us of the very human cost of war. And for decades,
the weary Mall grounds have served as a national stage for the turning point
demonstrations and jubilant celebrations that have defined what it means to be
American.

The park hosts 29 million visits each year, more than Yellowstone, the Grand
Canyon and Yosemite national parks combined. While most people think of the
National Mall as it appears in postcards and movies -acres of pristine grounds
dotted with perfectly polished memorials - the reality is a far cry from this idea.

= The National Mall is America’s most visited national park and it has no
entrance fee. Itis funded through annual federal budgets that cover basic
operations - but not major repairs and needed upgrades.

= Today, failed landscapes and aging monuments face serious structural
problems - and hundreds of millions of dollars in deferred maintenance.



= Qver ayear ago, a 5-foot long chunk of stone fell from the Jefferson Memorial
and the damaged area remains blocked off to visitors while it awaits repair.

= Missing ceiling tiles mar the breathtaking view inside the Lincoln Memorial.

* Flooded and cracked sidewalks near the war memorials are nearly
impassable to visitors in wheel chairs.

» Dead fish float atop a stagnant pond just east of the Vietnam Veteran’s
Memorial.

= And the oldest building in the park, which is in the shadow of the Washington
Monument, has sat boarded up for nearly 40 years.

Together, with your help, we can support the National Park Service in its efforts to
save the crumbing symbols of democracy and preserve the still-unfolding story of
America.

How to #MakeYourMark for the Landmark Campaign for the National Mall

The National Mall is a park of the people, by the people and for the people. So it’s
only fitting that the Landmark Campaign is calling on the American people to be a
part of the effort to celebrate and preserve their park.

Throughout the upcoming year, the Trust for the National Mall will call on partners,
donors and fans to join the Landmark Campaign and Make Your Mark for the
National Mall by donating to fund sustainable restorations to grounds and buildings
of the National Mall, and by rolling up their sleeves and volunteering on the National
Mall to keep the park in shape and stem the wear and tear of its 29 million annual
events.

As the kick off to this national grassroots effort, the Trust is encouraging Americans
through a new web platform to build and share their own Virtual Monument to a
personal hero or cause at landmarkcampaign.org to help restore the home to our
real monuments.



Make Your Mark:
Help Build the First Virtual Monument to the American People

Honor, bravery, equality, diversity, patriotism. These values are the tenets of the
National Mall.

Who in your life embodies these values? Whether it’s an ancestor who fought
bravely in war or a mentor who is fighting bravely for a cause today, we invite you
to build and share a virtual monument to your personal hero.

From the “I Have a Dream” speech to the AIDS quilt, the National Mall has given
voice to causes and served as a stage for social change.

What cause would you march for? Honor the issues you care about-- and use our
virtual Mall as your national stage -- through a virtual monument to the cause that
stirs your passion.

Make Your Mark! This is your chance to be part of an historic effort to build the
first virtual monument to the American people. And in turn, you’ll be part of a
movement to restore and celebrate the place where movements began.



OUR MISSION:

Celebrate and share the values of the National Mall by engaging the American public
in the creation of user-generated “virtual monuments” to the people and causes that
matter most to them.

OUR GOAL:

We're aiming for One Million Monuments built and shared by the American
people, which represent the best of the American spirit and embody the values of
the National Mall that live on in our country, even as the symbols of those values are
at risk.

All participants are invited to Make Your Mark by either sharing their monument on
social media channels to build awareness for the cause or by donating to the
Landmark Campaign to fund the restoration of the real home to America’s most
iconic monuments.

If one million Americans participate, the cause of celebrating and restoring the
National Mall will take hold and new stewards of the park will emerge to protect
and improve the National Mall for generations to come.

WHO: Everyone can participate -employees, customers, students, fans

WHAT: “Virtual Monuments,” which are uploaded online stories or tributes
that serve as modern-day monuments to everyday heroes and compelling
causes. The process for building a virtual monument is easy and can include
photos, video, and compelling words that honor a person or a cause that
embody the values of the National Mall.

WHERE: landmarkcampaign.org, which launches at the Landmark Music
Festival and is home to the first virtual monument to the American people.
The site is created by the Trust for the National Mall’s Landmark Campaign,
and will live on well after the music festival as a content-rich site for telling
the story of the National Mall is personal, timely and compelling ways.

WHEN: The Make Your Mark virtual monument site launches on September
24, just before the Landmark Music Festival, and will live on to celebrate the
Mall and raise awareness for its restoration needs.

The site will be heavily promoted during the Landmark Music Festival
weekend, both onsite at the festival and through the Yahoo live stream of the
event. It will also be promoted post-festival via public service
announcements and partnership promotion.



Promoting the Creation of Virtual Monuments for the National Mall
SAMPLE Virtual Monuments Email

Suggested Subject Lines: America’s front yard // Your virtual monument //
In honor of someone you admire // Join us in honor of the National Mall //
Restore America’s monuments

Name/Friend,

Here at [[PARTNER]], we're proud to support the Trust for the National
Mall’s Landmark Music Festival on September 26 and 27.

As a [[RELATIONSHIP TO PARTNER]], I thought you'd be interested in
learning more and getting involved.

The first music festival of its kind in Washington, D.C,, it's also a great event
for a monumental cause. Landmark will help raise resources and awareness
to restore the National Mall: our nation’s common ground, where we
celebrate our shared values and history.

You can make your mark on the National Mall even if you can't make it to the
festival. The Trust for the National Mall is building the first virtual monument
to the American people, and this is your chance to be part of an historic
effort. And in turn, you’ll be part of a movement to restore and celebrate the
place where movements began.

Whether you want to honor a personal hero, cause or loved one, this is your
place to share what inspires you.

<link to LandmarkCampaign.org>Check out the first virtual monument to
the American people and add yours today!

To make your monument, all you need to do is pick a photo, name your cause
or person, and share why it's important to you. You can even add a video and
pick out your own spot on the National Mall.

When you do, you'll join thousands of others in celebrating the National Mall
and its place in our national history.

Create a virtual monument to a personal hero, cause, or loved one today:

www.landmarkcampaign.org

SIGNOFF



SAMPLE SOCIAL CONTENT

FACEBOOK

Now you can make your mark on the National Mall. Create a virtual
monument to a personal hero, cause, or loved one:
www.landmarkcampaign.org

(via the [Trust for the National Mall])

post your own virtual monuments or URL as link post with virtual monument
graphic as thumbnail

TWITTER

Create a virtual monument to a personal hero, cause, or loved one, and help
restore @TheNationalMall: www.landmarkcampaign.org

INSTAGRAM

Create a virtual monument to a personal hero, cause, or loved one, and help
restore @TheNationalMall.

Visit: www.landmarkcampaign.org



SPECIAL EVENT AGREEMENT

THIS AGREEMENT is made by and between the Guest Services, Inc., a Washington, DC
corporation having its principal offices at 3055 Prosperity Avenue, Fairfax, Virginia 22031
("Guest Services"), and C3 Presents, LLC, a Texas limited-liability company, having its principal
offices at 300 West 6" Street, Suite 2100, Austin, Texas 78701 ("Vendor").

WHEREAS, Guest Services is, pursuant to a Concessions Contract with the National Park
Service (“NPS”), the designated concessioner to provide all food service and retail merchandise
on the National Mall and Memorial Parks; and

WHEREAS, Guest Services wishes to enlist Vendor's assistance during a special event on
September 26 and 27, 2015 in the National Mall and Memorial Parks (“Event”); and

WHEREAS, Vendor has the willingness and the capability through its subcontractors to provide
quality food and beverage service and retail items pursuant to the terms of this Agreement and
in accordance with the rules now in effect or hereinafter promuigated by Guest Services or the
NPS. Guest Services represents: i) that it will not promulgate any new rules prior to the Event;
and ii) that to the best of its knowledge the NPS is not planning to promulgate any new rules
prior to the Event.

NOW THEREFORE, the parties agree as follows:
1. VENDOR RESPONSIBILITIES.

A. Vendor Operation. Vendor, itself and through its subcontractors (collectively
“Vendor”), shall be responsible for all aspects of operating a food and beverage (including beer
and any other alcoholic beverage for which there is a permit) and retail operation for the Event
including, without limitation, stocking and managing the vendor stands, providing for cashiers,
and paying for mutually agreed upon personnel supplied by Guest Services pursuant to the
Rate Key attached to as Exhibit B, paying for sundry mutually agreed upon purchases from
Guest Services, and removing and disposing of all leftover foods, beverages, supplies and
garbage at the conclusion of the Event. Vendor operations shall be conducted and located as
required by the NPS. For each Event covered by this Agreement, Vendor and Guest Services
shall sign an Event Order Form, using the format set forth in Exhibit B, attached. Vendor shall
notify Guest Services of Vendor's total labor needs no later than 5:00 p.m. Eastern time on
September 11, 2015.

B. Standards of Performance

(1) Vendor shall perform all of its duties hereunder in accordance with the
highest standards of the food service and retail profession. These standards require the Vendor
to provide Event visitors with high quality, foods and/or beverages and retail items at NPS
approved prices in an efficient, courteous and timely manner, and under the utmost safe and
sanitary conditions. Vendor shall maintain the standards required hereunder by adhering to the
terms of this Agreement, the specifications set forth in Exhibits A through D, and any additional
rules and instructions later promulgated by Guest Services or the NPS. Guest Services
represents: i) that it will not promulgate any new rules prior to the Event; and if) that to the best
of its knowledge the NPS is not planning to promulgate any new rules prior to the Event.
Vendor understands and agrees that a violation of the standards set forth herein will be

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 1 of 22 9/22/2015 3:29 PM



considered a default and Guest Services, [nc. will be entitled to terminate the Agreement in
accordance with the provisions of Section 12 below ("Termination”).

(2) Vendor will use commercially reasonable efforts to serve customers in a
manner that maximizes points of service and reduces long lines

(3) If Vendor does not maintain the Standards of Performance set forth
herein, it will remedy such matter upon receipt of a warning from GSI within a reasonable
amount of time, not to exceed one hour.

(4) Vendor will comply with: (i) the "National Park Service Standard Public
Health Requirements for Temporary Food Establishments” set forth in Exhibit A attached
hereto; (ii) the "Sample Vendor Fee Calculation" set forth in Exhibit B hereto; and (iii) the
"Vendor Information Sheet with Menu and Price List" set forth in Exhibit C hereto.

C. Staffing. Vendor must deliver a list to Guest Services of all staff performing
services on behalf of Vendor for purposes of this Agreement. The list should specifically identify
a Food Manager for each subcontractor's operation. Vendor staff engaged in this Vendor
operation will be competent, courteous, appropriately dressed and well-groomed. Guest
Services may require the Vendor to remove any employee or other person from this sales
operation for just cause (including, but not limited to incompetence, carelessness,
insubordination or otherwise reasonably objectionable behavior which makes his or her
continued employment or service contrary to the interests of the Guest Services or the public.)

D. Subcontracting. Vendor may only use subcontractors approved by Guest
Services and the NPS to provide any of the services involved in the Vendor’s operations at the
Event.

E. Services and Equipment to be Supplied by Vendor

(1) Unless otherwise stated herein, Vendor will provide all services and
equipment necessary for Vendor’s operation and will be responsible for all costs associated with
such operation.

(2) All pricing for food, beverage, and retail items must be submitted to NPS
and Guest Services for approval at least three days prior to the Event.

F. Recordation of Sales.

Cashiers supplied by Vendor (and paid for by Vendor) will record and monitor all
sales in accordance with the following procedures:

(1) Payment collection will be performed by Vendor, under Guest Services’
supervision. All payments made to Vendor and its subcontractors for food, beverages, and
retail items shall be deposited into Guest Services' bank accounts.

(2) Each of Vendor's and Guest Services' designated appointees has the
right to: (i) be present during any transactions; (ii) observe and jointly participate in the daily
readings of the meter contained in the cash register (if any); and (iii) review the register tapes (if
any) and any other pertinent records to establish the amount of the gross sales receipts.
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G. Payment. Cashiers shall accept cash, credit cards, and RFID chips from the
general public for the purchase of food and beverages and retail during the Event.

H. Pre-Event Planning. Vendor will provide requested information about menus,
preparation, operations, pricing, and retail items and other needs to Guest Services no later
than three days prior to the Event.

L Equipment. Vendor will arrange for tents and signage for Vendor’s
subcontractors. Vendor will also provide hook-ups to electricity and water, and a shared
dumpster for trash disposal.

J. Trailer Space. Vendor shall provide Guest Services with a secured, level, space
of 15 feet by 25 feet for Guest Services offices (Guest Services will provide its office trailer).
Vender will provide a 120 volt electrical outlet, with current, for the office trailer, and a portable
toilet adjacent to this space. If Vendor requests that Guest Services provide ice for Vendor's
subcontractors, Vendor shall also provide level space for one, 85-foot long tractor trailer.

2. FACILITIES, SERVICES & EQUIPMENT SUPPLIED BY GUEST SERVICES

A. Coordination with Guest Services’ Representative. Vendor will coordinate the
layout of the food service and preparation area with Guest Services' Representative (the
“Representative”). During the Event, Vendor will comply with the directions of the
Representative including, without limitation: stacking of broken-down cardboard boxes next to
garbage dumpsters; disposal of bottles in bottle containers; minimal usage of water (i.e., no
hosing of vendor decks); dumping of liquids only in sinks; and placement of food, beverages,
utensils or other service items above ground and off of floors (i.e., shelving in refrigerator trucks
and dry goods storage).

B. Condition of Premises and Equipment. An inspection of Vendor's locations will
take place following the Event. Failure to discard leftover food, beverages or garbage at the
end of the Event will result in an additional charge to Vendor. Vendor assumes full responsibility
for any and all loss or damage to NPS' and Guest Services’ equipment while in Vendor's
custody and care during the Term of this Agreement.

3. VENDOR FEE & REIMBURSABLE EXPENSES

Fee and Expenses. Vendor shall pay Guest Services a Vendor Fee as set forth in V
Exhibit B for the Events, which shall be a percentage of the gross sales receipts, less District
of Columbia sales tax (the "Vendor Fee"). The Vendor Fee and reimbursable expenses will be
calculated in accordance with Exhibit B attached hereto, and shall be paid by Guest Services to
itself, within 10 days of the Event. Any reimbursable expense (including GSI personnel who are
to be paid out of gross sales receipts) must be agreed to in advance by the parties. Guest
Services may, at its option, have additional personnel at the Event, but Guest Services is
responsible for the cost of such personnel. The balance, as set forth in Exhibit B, less taxes
and other expenses, shall be paid by Guest Services to Vendor.

4. HOURS OF OPERATION
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A. The serving times for Vendors shall be provided to Vendor by Guest Services no
later than 72 prior to the Event.

B. if, for reasons of inclement weather, public disturbances, acts or regulations of
public authorities, or any other cause whereby Guest Services is required to cease Event
operations and/or vendor operations, it is agreed that Guest Services will not be held
accountable for any consequent loss of sales by the Vendor.

5. Intentionally Omitted

6. SECURITY. The National Park Police will provide general police protection of the Event
area during the period of the Event. Vendor will also provide security personnel during the
Event. Except to the extent caused by Guest Services or its employees, representatives,
agents, or personnel, Guest Services is not liable for any loss or damage to property or
equipment contained in or around the vendor area due to theft, pilferage, vandalism, action of
the elements or any other cause.

7. COMPLIANCE WITH LAWS, RULES & REGULATIONS
A. Compliance with Laws. Vendor agrees to comply with all applicable federal laws

and the laws of the District of Columbia including, but not limited to, the District of Columbia
sales tax, wage and hour laws and workers compensation.

B. Certified Food Manager. Vendor’s subcontractors are required to have at least
one (1) Food Manager on site at all times who is certified to properly handle food and
beverages. The Food Managers are listed on Exhibit D. Vendor may not substitute any other
person as the Food Manager without the prior written approval of Guest Services.

C. Right to Inspect Vendor . Vendor will comply with all U.S., NPS, and local
applicable health, sanitation, fire and safety laws, rules and regulations. Appropriate health,
sanitation, fire and safety officers may inspect the Vendor's operation as they deem necessary
and will make any violations known to Guest Services and to the Vendor. Vendor will
immediately remedy any such violation(s) to the reasonable satisfaction of the inspecting
officers and Guest Services, and will otherwise comply with any reasonable instruction aimed at
improving the health, sanitation, fire or safety conditions of the vendor operation.

D. Licensing/Permits. Vendor will obtain all licenses and permits required in
connection with Vendor’s operations hereunder.

8. INSURANCE

A Comprehensive General Liability Insurance. At its own expense, Vendor shall
carry comprehensive general liability ("CGL") insurance for any personal injury (including
products liability) or property damage, with a minimum limit of one million dollars ($1,000,000)
per occurrence.

B. Worker's Compensation. At its own expense, Vendor shall carry Worker's
Compensation insurance in compliance with the laws of the District of Columbia for all persons
Vendor employs to work at the Event.
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C. Upon execution of this Agreement, Vendor will provide a copy of its certificate of
insurance naming Guest Services, Inc. and the National Park Service as an "Additional Insured"”
for the above referenced CGL insurance policy.

9. [NDEMNIFICATION.

(a) Vendor shall indemnify, hold harmless and defend Guest Services, Inc., its
trustees, officers, agents and employees and the U.S. Government against any and all claims,
liabilities and expenses (including judgments, settlements and reasonable outside attorneys’
fees) to the extent arising from the negligent or intentional acts or omissions of Vendor, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to Vendor's performance of this Agreement.
This clause will survive the expiration or other termination of this Agreement.

(b) Guest Services shall indemnify, hold harmiess and defend Vendor, its
subcontractors and their officers, agents and employees against any and all claims, liabilities
and expenses (including judgments, settiements and reasonable outside attorneys’ fees) to the
extent arising from the negligent or intentional acts or omissions of Guest Services, its
representatives, agents, employees or subcontractors, such as the injury or death of any
person, or damage or loss of any property related to this Agreement. This clause will survive the
expiration or other termination of this Agreement.

10. USE OF NAMES. Except as otherwise provided herein or in another executed
agreement, Vendor shall not refer nor permit others, to refer to Guest Services or the NPS or to
any of their organizations, programs, or facilities in any manner, for any purpose, including
advertising, marketing, publicity and fundraising. Vendor is specifically barred from claiming any
endorsement from Guest Services or NPS from claiming that Vendor is a preferred provider or
otherwise special among other similar contractors. This clause will survive expiration or other
termination of this Agreement.

11. TERM. This Agreement will become effective upon the date of execution by both parties
below and will continue in effect until Guest Services or Vendor terminate this Agreement in
writing, with at least 30 days notice, or as otherwise provided herein.

12. TERMINATION. If the Vendor, its representatives, agents, employees, or subcontractors
breach any of the obligations described herein, Guest Services will have the right to terminate
this Agreement after notice and a reasonable amount of time, not to exceed one hour, to cure
by written notice, but only as to the subcontractor or the employee which is in breach of this
Agreement. Upon termination, that subcontractor or employee must vacate the Event.

13. BANKRUPTCY. In the event Vendor enters into a proceeding relating to bankruptcy,
whether voluntary or involuntary, Vendor will notify Guest Services by certified mail within five
(5) days of the initiation of the proceeding. This notice shall include the date on which the
bankruptcy petition was filed, the name of the court in which the petition was filed, and Guest
Services, Inc. Contract number as it appears on the first page of this Agreement.

14. CONTACTS. The primary Guest Services’ contact for Vendors is: Bruce Ward, phone
(703) 965-8459.
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15. NOTICES. All notices to be given pursuant to this Agreement shall be sent by Certified
mail, return receipt requested, or by overnight courier (Fed Ex or UPS only) to:

To Vendor: To Guest Services:
C3 Presents, LLC Guest Services, Inc.
300 West 6™ Street, 3055 Prosperity Avenue
Suite 2100 Fairfax, VA 22031
Austin, TX 78701 Attn: Rick Wayland
Attn: Charlie Jones 703-849-3300 (Voice)
(512) 478-7211 703-641-4690 (Fax)

With a copy to:

Guest Services, Inc.
3055 Prosperity Avenue
Fairfax, VA 22031

Attn: Douglas H. Verner
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16. NOT AN EMPLOYEE

A. It is understood that Vendor is undertaking the work hereunder as an
independent contractor, not as an employee of Guest Services, and neither Vendor, its
subcontractors, nor their employees are eligible for any of the Guest Services benefits afforded
to Guest Services employees. The parties, by this Agreement, do not intend to create a
partnership, principal/agent or joint venture relationship. Neither party may incur any legal
obligation on behalf of the other.

B. Vendor is responsible for providing, at Vendor’'s own expense, disability,
unemployment, worker's compensation and other insurance (including adequate liability and
property insurance), training, permits and licenses for its employees and representatives, if
applicable. Vendor is responsible for paying all income taxes, including estimated taxes,
incurred as a result of the compensation paid by Guest Services to Vendor for services under
this Agreement but Vendor has no responsibility for income taxes based upon Guest Services
income. Vendor acknowledges that Guest Services, [nc. assumes no responsibility whatsoever
for the acts, errors, and/or omissions of Vendor beyond which it is responsible for at law.

17. BOOKS & RECORDS. Guest Services may examine and make copies of any books,
contracts and other records of Vendor related to the services described herein at Vendor’s place
of business during regular business hours, with appropriate safeguards for confidentiality. This
requirement will be effective throughout the Term and shall survive for three (3) years thereafter.

18. ASSIGNMENT. No assignment of this Agreement by the Vendor is permitted without
Guest Services' prior written approval (although Vendor is authorized to subcontract certain
aspects of this Agreement); however this Agreement is binding upon the successors in interest
of either party.

19. NO DISCRIMINATION. In the performance of this Agreement, Vendor will not
discriminate in the treatment of any persons associated with the work required hereunder on the
basis of race, color, sex, national origin or disability.

20. WAIVER. The waiver by either party or the failure by either party to claim a breach or
default of any provision of this Agreement shall not constitute a waiver of any subsequent
breach whether of a similar or dissimilar nature, nor shall any delay or omission on the part of
either party to exercise any right that it has under this Agreement operate as a waiver of such
right. '

21. INTERPRETATION. This Agreement shall in all respects be interpreted and governed in
accordance with applicable federal law and the laws of the Commonwealth of Virginia,
regardless of the place of execution or performance, and without regard to any conflict of laws
provisions thereof. If any term or provision of this Agreement is held to be invalid or illegal, such
term or provision shall not affect the validity or enforceability of the remaining terms and
provisions of this Agreement. The recitals herein constitute an integral part of the Agreement
reached and are to be considered as such; however, the section headings of this Agreement
have been inserted for convenience only and shall not be used in its interpretation. This
Agreement is deemed to have been drafted by both parties and, in the event of a dispute, shall
not be construed against either party as draftor.

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 7 of 22 9/22/2015 3:29 PM



22. ORDER OF PRECEDENCE. In the event of any inconsistencies between the language
of this Agreement and the Exhibits and Schedule attached hereto, the terms of this Agreement
are controlling, followed by the Schedule, and then the Exhibits.

23. ENTIRE AGREEMENT. This Agreement, and Exhibits A through D identified herein and
attached hereto, constitutes the entire agreement between the parties relating to the subject
matter herein contained. All prior negotiations, representations, agreements and understandings
are merged into, extinguished by, and completely expressed in this Agreement.

24, ATTORNEY'S FEES. In an action to enforce the terms of this Agreement, the prevailing
party shall be entitled to an award of its attorneys’ fees as part of any judgment.

NO AMENDMENTS OR MODIFICATIONS TO THIS AGREEMENT WILL BE VALID UNLESS
IN WRITING AND SIGNED BY BOTH PARTIES HERETO.

ACCEPTED AND AGREED by the authorized signatories of the parties:

GUEST SERVICES, INC. C3 Presents, LLC

Vendor
e M S @)
Jgsres g o &

q-2L3\S 9/22/2015

Date Date
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List of Exhibits and Schedules
Exhibit A: National Park Service Food Service Application and Standard Public Health
Requirements for Temporary Food Establishments
Exhibit B: Vendor Fee Calculation

Exhibit C: Vendor Information Sheet with Menu and Price List (This sheet must be initialed by
Vendor and returned along with the Vendor Agreement).

Exhibit D: List of Certified Food Managers with Contact Information
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EXHIBIT A

In order to ensure the safety and quality of the food served to our clients and customers
and to ensure compliance with applicable foodservice regulations, Guest Services, Inc.
requires all foodservice vendors to provide proof of their adherence to safety food
handling standards and practices.

Each foodservice vendor must complete this application. The application must be
completed and submitted to the Guest Services, Inc. corporate sanitarian at least 3
days before an event.

Name of Temporary Establishment:

Name of Operator/Owner:

Mailing Address:

Telephone Number:

Event Name: __

Event Location:

Dates & Times of Event:

Number of stations?

For each stand serving potentially hazardous food, please list certified food manager?

Please submit a layout of foodservice operation to include location of handwashing
station, foodservice equipment, warewashing sinks, waste water tanks, etc.

What is the alternative plan for storage of refrigerated/frozen products in case of an
emergency?
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List all food and beverage items to be prepared and served.
NOTE: Any changes to the menu must be submitted to and approved by the GSI Corporate
Sanitarian at least 3 days prior to the event.

Will all foods be prepared at the site?
Yes>>Complete Attachment A
No >>Complete Attachments A
You must provide a
e« copy of the current license for permanent food establishment where the food will
be prepared
= foodservice establishment inspection report
» foodservice establishment agreement submitted with application

Describe (be specific) how frozen, cold, and hot foods will be transported to the
Temporary Food Establishment:

How will food temperatures be monitored and maintained during the event?

Identify the sources of food to be served at the event. Also include the source of the ice:

Describe the number, location and set up of handwashing facilities to be used by the
workers:

Identify the source of the potable water supply and describe how water will be stored
and distributed at the event.

Describe where utensil washing will take place. If no facilities are available on site,
describe the location of back-up utensil storage.

Describe how and where wastewater from handwashing and utensil washing will be
collected, stored and disposed:
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Describe the number, location and types of garbage containers at the event:

Describe the floors, walls and ceiling surfaces, and lighting within the event:

Describe how electricity will be provided, if needed, to the event:

Please add any additional information about the event that should be considered:

SUPPLY CHECK LIST

Handwashing soap

Disposable paper towel

Food thermometer

Thermometer for storage equipment

Sanitizer

Test paper for sanitizer

Alcohol swabs for cleaning thermometer

Disposable gloves

Effective hair restraint

Statement: | hereby certify that the above information is correct, and | fully understand
that any deviation from the above without prior permission from GSI Corporate
Sanitarian may nullify final approval.

Signature(s)

Date:
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All food service operators must be inspected prior to conducting any sale.
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Please complete a form for each potentially hazardous food item on menu and keep in
tent for review and training purposes.

ProbucT: _NO HAZARDOUS FOOD

ITEM

SOURCE:

RECEIVING CONDITION: Frozen ° F Fresh °F  Pre-Cooked
=]
F

STORAGE LOCATION: Temp to be checked and documented every 4 hours.

Freezer _°F Refrigerator °F
(Equipment temp)
Freezer °F Refrigerator °F
(Product temp)
THAWING PROCESS:
PREPARATION PROCESS:
Final Cook °F Equipment to be used
Hot Holding °F Equipment to be used

¢ NO LEFTOVERS!

o MAINTAIN SANITIZING SOLUTION —CHANGE AT LEAST EVERY 2 HOURS

e CLEAN AND SANITIZE UTENSILS BEFORE EACH USE OR EVERY 4 HOURS IF UNDER
CONSTANT USE.

o WASH HANDS BEFORE HANDLING FOOD PRODUCTS.

e WEAR DISPOSABLE GLOVES WHEN HANDLING READY-TO-EAT (RTE) FoODS.

e HOT FOODS MUST BE HELD AT 140 °F OR HIGHER

e COLD FOODS MUST BE HELD AT 40°F OR LESS

e COOK FOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:

e POULTRY 165°F
e SEAFOOD 145°F
o PORK, BEEF 145°F
e GROUND MEAT 155 °F

e CHECK PRODUCT AND EQUIPMENT TEMPERATURE FREQUENTLY.

COMMENTS:
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Special Events Foodservice Checklist

All Temporary food events are required to comply with National Park Service (NPS) Public Health
Guidelines and Guest Services, Inc food safety and sanitation standards and procedures.

Food

COMPLIANCE
yes/no

Certified Food Safety Manager on duty at all times.

Menu limited to approved items list.

Source — All food items are from an approved source.

Source - food items prepared off-site are prepared in a pre- approved licensed
establishment (copy of current license, inspection report and establishment
agreement submitted with application).

HACCP temperature logs maintained on potentially hazardous foods prepared
offsite.

Cold food packed <41°F.

Temperature of cold foods maintained during transport. Temperature log available.

Hot food packed >140°F.

Temperature of hot foods maintained during transport. Temperature log available.

Food stored in new food bags not in garbage bags.

Raw meats stored separately from other foods items, including ready-to-eat foods

Toxic materials are stored separately from foods.

Cold food maintained at <41°F while being held onsite.

Hot food maintained at >140°F while being held onsite.

Employees

Healthy; no ilinesses or infection symptoms such as: diarrhea, fever, vomiting,
jaundice, sore throat with fever, or open cuts or sores on the hands or wrists.

Employees thoroughly wash hands with soap and water before working, after using
bathroom, and any other time their hands become contaminated.

Employees are wearing clean clothes.

Equipment

Food containers cleaned and sanitized after each use.

Sufficient refrigeration or drained ice to maintain cold temperatures <41°F.

Sufficient hot holding devices to maintain hot temperatures >140°F.

Cooking equipment to heat food to 165°F.

Approved clean food thermometers are available and used frequently for
measuring food temperatures during cooking and holding.

Approved refrigeration thermometer for each cold holding unit.

Handwashing facilities readily accessible

Three compartment sink or equivalent for dishwashing.

Counter protection (sneeze guards) if food is to be held on counter for serving.

Tables, stands, pallets or other devices to keep all food, utensils, single service,
equipment, food prep and other operations off the ground or pavement.

Clean and sanitized water containers to transport water to food booth.

Wiping cloth sanitizer containers.

Sufficient utensils, disposable gloves for food prep and dispensing.

Sufficient garbage storage containers for food prep.

Supplies

Sufficient supply of sanitary disposable towels.

Sufficient supply of hand soap.

Sufficient dishwashing soap.

Sufficient chemical sanitizer
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Sufficient supply of sanitizer test strips for selected sanitizer.

Sufficient fuel for cooking and hot holding.

Sufficient ice if needed for cold holding.

Extra plastic wrap and/or foil to cover food containers during holding.

Wiping cloths are stored in a sanitizing solution

Sanitizing water is changed when it becomes dirty.

Wiping cloths are either discarded or washed when soiled.

All food service operators must be inspected prior to conducting any sale.
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FOOD TEMPERATURE LOG
Record final cook temperature and time of product.

DATE:

PRODUCT TIME TEMP TIME TEMP TIME TEMP TIME TEMP
DATE:

PRODUCT TIME TEMP TIME TEMP TIME TEMP TIME TEMP
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FREEZER TEMPERATURE LOG

Maintain at 10°F - 0°F

Notify Manager if temp exceeds 10°F

Store food items off floor atleast 6 *

Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments
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REFRIGERATOR TEMPERATURE LOG
Maintain at 38°F - 41°F ;
Notify Manager if temp exceeds 41°F
Store food items off floor atleast 6 ¢
Label and date food items

Please record internal temperature of equipment at noted times below.

DATE 9:00 am 12:00 pm 3:00pm 6:00pm 9:00pm Comments

Landmark - GS1 Agreement - 9-22-15 ver 5.1 Clean.doc Page 19 of 22 9/22/2015 3:29 PM



EXHIBIT B

SAMPLE VENDOR FEE CALCULATION

[VENDOR NAME]
A. Gross Sales Receipts: AS
B. DC Sales Tax @ 10% (.91743 times A) BS
C. Net Sales (A minus B) C$
D. Guest Services
28% of Net Sales (.28 times C) =
D.$
E. Additional Costs to Guest Services (if mutually agreed upon)
Cash Managers $360/day =
Assistant Lead Cashier Manager $360/day =
Lead Cash Manager $450/day =
Event Manager $450/day =
- Security Director $450/day =
Day = no more than 12 hours
Total of E ES
F. Total amount earned by Guest Services (D plus E) F$
G. Less amounts collected by Guest Services G$
H. Balance due to Vendor (G minus F) H$

Signature of Vendor

Date

Signature of Guest Services, Inc.

Date
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Exhibit C
Date: -
Menu
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Exhibit D

Food Operation

Name of Certified
Food Manager

Work Phone

Cell Phone
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FESTIVAL ANNOUNCEMENT EVENT: SPEAKING PROGRAM
DRAFTA4.22.15

EVENT DETAILS:
W HOTEL

515 15th Street, NW
POV ROOFTOP BAR
April 28, 2015

6pm - 8pm

Remarks begin on a stage with a podium at approximately 6:50pm. We can adjust the
timing to accommodate the mayor.

Below are draft suggested talking points, subject to speaker approval.
CAROLINE CUNNINGHAM, TRUST FOR THE NATIONAL MALL

Welcomes group

o Mounting deferred maintenance and a crumbling infrastructure have
created a pressing need for corporations, foundations and
philanthropists to step up and help restore and improve the National
Mall -- because it belongs to us all.

o Now the Trust is embarking on a new effort to move from a local
charity to an energized cause - involving an even wider group of
Americans in the effort to restore their park

o Goal of this grassroots campaign is to attract a new generation of
stewards of the park, who appreciate its history, its ideals and its
restoration needs.

o Our first mass-audience event to build awareness and engagement
will kick off this this fall, Take alook...

o (video -- highlights cause and announces music festival)

o Excited because festival will give voice to the National Mall, and the
gated and ticket model allows it to also function as a fundraiser.

o Ladies and gentleman, the mayor of the host city for this event... the
Honorable Muriel Bowser

DC MAYOR MURIEL BOWSER (may be deputy mayor for planning and econ dev)

o This world-class city deserves a world-class music festival
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o The city supports efforts to bring cultural events to DC that attract
media attention and visitors regionally, nationally and internationally

o Excited about a new music festival - right in the heart of the city --
that has great economic impact potential for Washington
(can include some stats from like events in downtown parks, like
Lollapalooza)

o The Mall is one of the biggest tourist attractions - and economic
drivers - of the city.

o Improving the physical condition and the amenities on the Mall
benefits the visitor experience of tourists and DC residents alike

o And raising awareness of the significance of the National Mall is
critical for all Americans to understand where we’ve come from, and
where we’re going.

o To talk more about that, it is my great pleasure to introduce the
honorable Congresswoman Eleanor Holmes Norton.

CONGRESSWOMAN ELEANOR HOLMES NORTON

o [I've walked the Mall for decades - as a protester for change in the
1960s and later a representative of the people of Washington, DC.

o Itneeds our help to make it as functional, sustainable and beautiful as
it deserves to be.

o DCresidents deserve a better downtown park for recreation. And the
nation and the world deserve a better destination to learn about and
contribute to the American story.

o I'm excited to see world-renowned artists coming together to
celebrate and help preserve this park and all that it stands for.

o Itmeans alot to the legacies of those who are honored on the Mall and
to the future generations of kids who will learn about their legacies.

o Please welcome a man who is a protector of the history of the National
Mall and the parks throughout the DC region: National Park Service
Regional Director Bob Vogel.

KAREN CUCURULLO, NATIONAL PARK SERVICE (or Bob depending on NPS call)

o As part of its upcoming centennial anniversary, NPS has launched a
nationwide campaign called Find Your Park to attract more young
people to the national parks and build a deeper connection with them

o The National Mall is America’s most visited national park, but most
millennials weren’t alive when the AIDS quilt blanketed the Mall, let
alone when MLK delivered his “I Have a Dream” speech

o NPS wants young Americans to better understand the history, ideals
and significance of the National Mall, and to treat the park like it’s
their own front yard - because it is America’s Front Yard.



o NPS has worked with C3 Presents on a host of large-scale events on
the National Mall and are excited to partner with them on this new
event to bring the values of the National Mall to life in engaging ways.

o For more on the specifics of the festival, please welcome Charlie Jones,
Partner at C3 Presents.

CHARLIE JONES, C3 PRESENTS

o Underscores C3’s commitment to the cause of celebrating and
restoring the National Mall (past experience in park, etc)

o Stresses commitment to leaving the park in better shape than we
found it and minimal impact (won'’t close memorials, etc)

o Describes festival format and fan experience (two full days, 40 +
artists, West Potomac Park, diverse music and cuisine, educational
activations) mention free public experience too.

o Calls Caroline and others back onto the stage; together, they unveil the
festival line-up (reveals large line-up poster/photo op)

o Charlie: We're not doing a formal Q&A tonight, but will be on hand
here and are happy to answer questions about the cause, the festival
and its role in the city. Just come grab one of us.

(MEDIA RELATIONS TEAM HELPS DIRECT REPORTERS TO SPEAKERS FOR ONE-
ON-ONE INTERVIEWS)
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EXECUTIVE SUMMARY AND KEY RECOMMENDATIONS

The National Capital Region Commercial Services Program is a small but important piece of the National Park
Service and the National Capital Region (NCR) as a whole. Concessioners in the NCR provide food service, retail,
marina, horse stable and other operations that serve both local communities and visitors to the Washington, DC
area. The program is a high profile one, and prone to scrutiny inside and outside the National Park Service. This
report takes an in-depth look at the program. Highlighted below are the key observations and findings.

1.

Many recommendations hinge on better communication between the regional office, parks, and
concessioners. While this recommendation is not complicated, the team felt that lack of communication
and transparency between parks and the region had a significant impact on the region’s ability to move
forward with complex tasks, such as making decisions on business opportunities for new concession
contract prospectuses. Because the parks in the NCR are all located close to one another, the region
should leverage opportunities for increased communication and collaboration.

The regional office and parks need to clarify and write down roles and responsibilities of commercial
services staff, with employees held responsible by their supervisors for tasks assigned to them. Again, this
is not complicated, but there is a general lack of understanding and differing views throughout the region
regarding who is responsible for different facets of the program. This results in delays for some projects
such as prospectus development, missed opportunities for collaboration, and lack of trust.

The term regional concession specialist position needs to be converted to a permanent position and
funded using ONPS money. The report also gives suggestions for the regional use of the 20% concessions
franchise fees that currently fund half of the position, if still available. The region should emphasis
broadening the regional office employees’ skill set to include financial analysis and/or asset management,
if possible, through this permanent position.

80% concessions franchise fee money should be allocated to each park in the region, as opposed to being
held centrally in the region. Each park should then complete a five year plan for that money, as required
by WASO, prioritizing the use of that money according to policy, and submitting that plan to the region for
approval. In the short term, most, if not all, of each park’s plan may need to allocate most or all of 80%
franchise fees for prospectus development.

The regional office should help the parks within the region evaluate their Commercial Use Authorization
programs, complete cost recovery analyses to determine the appropriate amount to charge permit
holders, and look at strategies for providing additional resources to manage and monitor the programs.
This could involve some cross-park or even regional management, if desired.

For Dissemination
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PROJECT OVERVIEW

National Capital Region (NCR) Regional Director Bob Vogel requested a Program Assessment to evaluate current
best practices and to assess opportunities for future course adjustments for the NCR Commercial Services
Program.

A team of two people conducted this review over a one-month period. The team members are:
Anne Dubinsky Altman, National Park Service, Business Services Directorate, WASO
Paul Pfenninger, National Park Service, Commercial Services, WASO

The goals of the team were to conduct an objective comprehensive assessment that relied heavily on existing data,
employee interviews and park visits for sources of information. The team decided to focus on the concessions and
commercial use authorization (CUA) portfolio, since the fee program, consisting of two regional employees,
essentially operates as a stand-alone unit supervised by the regional chief, and special events within the Beltway
are handled by the National Mall permitting staff.

Objectives of the NCR Commercial Services Program Assessment were as follows:

1. Complete an inclusive exploration and analysis of the available information from multiple sources.
e Obtain a broad understanding, through staff interviews, site visits, and existing data of the
organizational effectiveness of the NCR Commercial Services Program
e  Evaluate NCR Commercial Services organizational structure and staffing levels
e  Evaluate current direction of NCR Commercial Services

2. Develop a report that includes:
®  NCR Commercial Service Program best management practices (BMPs)
® The identification of pervasive perceived issues and concerns that influence the effectiveness of
the organization and the program
e  Alist of recommendations

The team’s first step in the process was to gather and review background information on NCR Commercial
Services. The team reviewed materials such as staffing histories, program financials, asset management files,
descriptions of field responsibilities, the 2008 NCR Human Capital Realignment Memo, and the 2007 NCR
Concession Time Task Analysis, both of which are attached to this report.

Next, using a specific set of questions, the team conducted over 30 interviews including 15 employees from the
WASO Commercial Service Program, 5 regional office staff, 4 NCR Superintendents, and 7 employees from NCR
parks with duties related to Commercial Services.

Aft