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

Page 2 of 2



National Park Service National Capital Region NCRCC
U.S. Department of the Interior Communications Center 1850 Dual Highway, Suite 100
Hagerstown, MD 21740

301-714 - 2235 phone
301-714 - 2226 fire dispatch
301-739 - 7840 fax

866- 677- 6677 EMERGENCY

NCRCC
ACTIVITY REPORT # 15-38

Reporting Period: Monday. September 13, 2015 to Sunday, September 20, 2015
Distributed: Tuesday, September 22, 2015

INCIDENTS:

C&O CANAL NHP- WILDLIFE INCIDENT:

An adult white-tailed deer buck that charged a national park ranger on Wednesday. Sept. 16 has tested positive for
rabies. The ranger was responding to a report of a deer in distress near Sycamore Landing along the Chesapeake &
Ohio Canal. The animal was dispatched after the encounter and turned over to the Maryland Department of Natural
Resources for a necropsy. The risk of rabies transmission from deer to humans or even other animals is very low.
Rabies is more commonly seen in bats, skunks and raccoons. At this time, it is unknown if other animals in the park
are affected.

MISC. PARK ACTIVITY:

Antietam NB observed the 153 Anniversary of the Battle of Antietam this week.
Catoctin Mountain Park Ranger Michelle Schonzeit remains detailed to Independence NHP.
Catoctin Mountain Park hosted the Gran Fondo Championship Bicycling Event on Sunday, 9/20/15.

C&O Canal NHP hosted a run/walk for Subhash Goel Marathon Charity Cooperation at Carderock, MD on
Monday, 9/13/15.

C&O Canal NHP hosted a run/walk for the group DC Capital Striders on Thursday, 9/17/15 in Georgetown, DC.
C&O Canal NHP held its annual Park after Dark event on Saturday, 9/19/15 at Great Falls, MD.

Harpers Ferry NHP hosted a nationalization ceremony for 32-33 persons on Thursday, 9/17/15.

NCRCC Dispatcher Mary Beard’s last work day was Friday, 9/18/15. Mary has retired from government service.
Prince William Forest Park hosted a 12-hour Athletic Equations Marathon on Saturday, 9/19/15.

Prince William Forest Park hosted training sessions for the SAR groups VA Search & Rescue Dog Association & VA
Recovery Canines this week.

FIRE/ALL RISK ACTIVITY:
National Preparedness Level: 3
Southern Area Preparedness Level: 2

Eastern Area Preparedness Level: 1
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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: 1

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) Mr. 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
20f3



ANTI

CATO

CHOH

HAFE

MANA

MONO

Number of arrests:

0

0

0

Number of citations issued:

2

Number of warnings issued:

19

Total:

0
1
1

21

0
5
5

0
0
1
1
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INCIDENTS FOR THE WEEK

ANTI

CATO

CHOH

HAFE

MANA

MONO

PRWI

Alarms

7

Alcohol Violations:

4

1

ARPA Incidents:

Arson Incidents:

Assault Incidents:

Assistance- LE Agency:

Assistance: Non-LE Agency:

Assistance- Other NPS Park Units:

Assistance- Visitors:

RN PEEY N I N )

Boating & Swimming Violations:

Burglary/B&E Incidents:

Camping Violations:

Closure Violations:

Damage/Destruction/Vandalism:

Disorderly Conduct Violations:

Drone Violations:

Drug Violations:

DUI Incidents:

EMS (Injury/lliness) Incidents:

Fatality Incidents:

Fee Violations

Fires (Violations):

Fires (Structural):

Fires (Wildland):

Fishing Violations:

Fugitive from Justice:

Larceny/Theft Incidents:

Metal Detector Violations:

Motor Vehicle Accidents:

Motor Vehicle Law Violations:

Pet Violations:

Permit Violations:

Resource Protection Violations:

Sanitation/Refuse Violations:

Search & Rescue Incidents:

Sex Offenses:

Unsecured Installations

Weapons Violations:

Wildlife Protection Incidents:
(Hunting & Fishing)

All Other Incidents:

12

Total Incidents for Each Park:

29

25

12

12
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Don Irwin, Editor, Punk Life Zine
2240 Montevideo Drive, Pittsburg, CA 94565
punklifedc@gmail.com

May 12, 2015
Juliana Mulholland, Esqg. 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
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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 lrwin

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 I: LOCATION MAPS

HAINS POINT
21 ACRES
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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
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APPENDIX I

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 desighated 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
guality 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

D 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

(2) 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:

(2) 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
e 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.

PrRODUCT: _No HAzARDOUS FOOD

ITEM

SOURCE:

RECEIVING CONDITION: Frozen ° F Fresh °F Pre-Cooked
o
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.
HoOT FOODS MUST BE HELD AT 140 °F OR HIGHER

CoOLD FOODS MUST BE HELD AT 40°F OR LESS

COOK FOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:

POULTRY 165°F

SEAFOOD 145°F

PoORK, BEEF 145°F

GROUND MEAT 155 °F

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 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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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
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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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LANDMARK
MUSIC FESTIVAL

For The National Mall
SEFTEMBER 28-27, 2015 « WASHINGTON, DO




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.

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 4 of 22 9/22/2015 3:29 PM



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.
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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 703-849-9300 (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
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.

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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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
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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

SEPTEMBER 26-27 - WASHINGTON, D.C.

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




National Mall and 900 Ohio Drive, SW
Memorial Parks Washington, DC 20024

Phone: 202-619-7400
Www.nps.gov/ncro

National Park Service News Release

For Immediate Release — September 22, 2015
Contact — Mike Litterst. National Park Service, mike litterst@nps.gov, 202-245-4676
Sgt. Anna Rose, U.S. Park Police, anna rose(@nps.gov, 202-619-7163

Road Closures, Logistics Announced for Landmark Music Festival

Washington — The National Park Service and the United States Park Police in cooperation with
local, state and federal law enforcement, public safety and transportation agencies, have
developed security, logistics and access plans for The Trust for the National Mall’s permitted
Landmark Music Festival. The concert will take place on Saturday and Sunday, September 26-27
from 12 p.m. -10 p.m. in West Potomac Park.

Road Closures
The following roads will be closed and off-limits

e West Basin Drive SW from Independence Avenue SW to Ohio Drive SW -
Closed from 9:30 a.m. September 25 through 9 p.m. September 28

e Ohio Drive SW from 23rd Street SW to Inlet Bridge
Closed from 6 a.m. September 25 through 9 p.m. September 28

Getting There
There 1s no festival parking in West Potomac Park, and concert-goers are strongly advised to use

public transportation. Foggy Bottom/GWU (23rd Street NW & I Street NW) and Smithsonian
(12th Street SW & Independence Avenue SW) are the closest Metro stations; visit the

Washington Metropolitan Area Transit Authority website for more information.

Public Access
The entry point for the festival is located on West Basin Drive SW off of Independence Avenue
SW and will open at 10 a.m. on both Saturday and Sunday, September 26 and 27, 2015.

Security Screenings

All attendees, including general public and ticketed guests, are subject to a thorough security
screening before entering the concert venue. Please allow additional time for the security
screening, as it 1s expected that lines may be long.

—MORE—



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

0 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 ¥ 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, 3'9-7" 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 Il Memorial
World War Il 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



11.

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)

Iragi 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)



TRUST FOR THE

LANDMARK  NATIONAL

THE CAMPAIGN FOR THE NATIONAL MALL MALL

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.



VIRTUAL MONUMENT

MAKE

hoe with [vision

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 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

) 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:

(nm 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.

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 2 of 22 9/22/2015 3:29 PM



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 fimitation: 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. 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 harmiess 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) 965-8458.
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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 703-849-9300 (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/cr 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
e M S @)
Jgsrres g o &

qg-L3-\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
= copy of the current license for permanent food establishment where the food will
be prepared
e 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

¢ NO LEFTOVERS!

s MAINTAIN SANITIZING SOLUTION —CHANGE AT LEAST EVERY 2 HOURS

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

o WASH HANDS BEFORE HANDLING FOOD PRODUCTS.

o 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

o COOKFOODS TO AT LEAST REQUIRED MINIMUM TEMPERATURES:

¢ POULTRY 165°F
¢ 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 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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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
Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 17 of 22 9/22/2015 3:29 PM




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 0of 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) (O
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 GS$
H. Balance due to Vendor (G minus F) HS$

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

0 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.

0 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)

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

0 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)

0 This world-class city deserves a world-class music festival

1



0 The city supports efforts to bring cultural events to DC that attract
media attention and visitors regionally, nationally and internationally

0 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)

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

0 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.

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

CONGRESSWOMAN ELEANOR HOLMES NORTON

0 [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.

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

0 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.

0 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 a lot to the legacies of those who are honored on the Mall and
to the future generations of kids who will learn about their legacies.

0 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

0 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

0 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.



0 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.

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

CHARLIE JONES, C3 PRESENTS

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

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

0 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.

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

0 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)



LANDMARK THE CAMPAIGN FOR THE NATIONAL MALL EXPLORE CREATE THECAUSE  DONATE

EXPLORE OTHER MONUMENTS —>

SHONDA BHIES

It's the greatest of understatements to say that Shonda changed my life;
far more important is the truth that she's changed untold lives.

Because she moves folks who have traditionally been marginalized to
the very center of the narrative, she's literally changed the face of
television - allowing everyone, no matter their race, creed, color, or
sexual orientation to see themselves represented in a messy, honest,
complicated, deeply human way. Because she never walks away from
the difficult conversation that's on everyone's mind: she charges straight
for its heart & takes the world with her on a roller coaster ride of
perspectives, each given its full, fair moment in the sun -and by doing so,
she offers us a vision of a better world which is then ours for the making.

Because besides managing to move collective hearts and minds, she

also manages to be an utterly devoted mother, daughter, sister, boss,
and friend.

The world is better because of the way she lives her life. And | honor her
here to remind us all that by using our voices- we can change the world.

Monument created by Bellamy Young

CREATE YOUR VIRTUAL MONUMENT

DONATE TO THE CAUSE

TRUST FOR THE

I. ANDM ARK NATIONAL
THE CAMPAIGN FOR THE NATIONAL MALL MALL

SHARE LANDMARK w
EXPLORE CREATE THECAUSE DONATE  PRIVACY  TERMS omark
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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.

After synthesizing the information and interviews, the team identified trends, best practices and perceived issues,
and formulated recommendations based on best management practices from other regional and park operations.

In addition, The Northeast Region and NCR have been discussing a possible realignment of regional parks. The
initial plan envisions the parks in Virginia, West Virginia and Maryland to move to the National Capital Region from
Northeast. The team looked at the number of contracts in these three states, their complexity, and their
commercial services staffing level, to gain an understanding of the possible impact of this shift on the NCR
commercial services program.

For Dissemination
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NATIONAL CAPITAL REGION COMMERCIAL SERVICES PROGRAM OVERVIEW

The NCR contains more than 700 individual sites, ranging from community parks to national monuments. Some
Park Superintendents manage several physical sites.

Within the network of NCR parks, 7 sites manage 11 concession contracts. The majority of the larger contracts are
found in 4 of the region’s parks (the National Mall (NAMA), National Capital Parks East (NACE), George Washington
Memorial Parkway (GWMP), and Rock Creek Park (ROCR). The largest concession contract in the region, NACC003,
currently held by GSI, Inc. covers a significant number of services and locations within these parks, as well as at
C&O Canal National Historical Park (CHOH). Many of the services and facilities in the region are urban or suburban
in nature, near large population centers, and experience heavy visitation from a combination of tourists and local
community members.

Due to its proximity to the Washington, DC, metro area and members of Congress, the regional office and the
parks in the NCR experience consistent political pressure on various matters. A map of the region follows:
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The summary table found below shows the relevant concession and CUA information for the region as a whole:

National Capital Region

NCR Numbers NCR Totals
Concession | 1965 Law | Temporary | Concession Commercial Gross Receipts Franchise Value of Asset
Contracts | Contracts | Contracts Assigned Use Fees Portfolio
(1998 Assets Authorizations
Law)
NAMA 169
11 2 3 106 ROCR - 20 S 57,662,991 | $1,372,531 | $248,142,132
GWMP - 25
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Information for the concessions and CUAs for the parks located in VA, WV, and MD can be found below. There is
only one large concession contract within these states, located at Shenandoah National Park, and 4 smaller
contracts — two at Colonial National Historical Park, one at Assateague Island National Seashore, and one at Fort

McHenry.
NER VA, MD, WV Numbers NER VA, MD, WV Totals
: 1965 Law | Temporary | Concession Commercial . Franchise Value of Asset
Concession . Use Gross Receipts .
Contracts | Contracts Assigned o Fees Portfolio
Contracts Authorizations
Assets
SHEN —22
5 0 0 108 S 13,386,218 $337,163 $19,997,151
Other - 18

PARK AND REGIONAL OFFICE ORGANIZATION, STAFFING, AND TRAINING

ORGANIZATION AND STAFFING OVERVIEW

The Regional Director oversees the National Capital Regional Office (NCRO) assisted by a Deputy Regional Director
and 6 Associate Regional Directors. The Commercial Services Chief reports to the Associate Regional Director for
Operations. The Commercial Services Chief has 3 direct reports: A term employee in Commercial Services and 2
fee program employees (whose work is not the subject of this report). The term employee has been employed in
the regional office for 3 years after a year in the WASO commercial services program, and the term appointment
will expire in the fall of 2015.

Associate Regional

Director
Operations and Education

Chief of Concessions
e—— VTN T E
Regional Director

. i 1
Concessions
Specialist  (Term) Fee Manager
I_ Rec Fee Program
Corordinator

Most of the parks in the region with significant commercial services programs also have Commercial Service
Specialist positions. There are two permanent FTEs at NAMA, one permanent FTE split between GWMP and Rock
ROCR, currently filled by an employee acting in that role, and one permanent FTE at NACE. In addition, there is a
Law Enforcement Ranger at Chesapeake & Ohio Canal National Historical Park CHOH who has concessions assigned
as a collateral duty. At all parks, the concessions staff are supervised by the Administrative Officer for the park,
with the program nested under Administration, with the exception of CHOH.

! The 18 others represent 6 CUAs at Ft. McHenry, 4 at George Washington Birthplace, and 8 at New River Gorge.
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The WASO office also provides support to both the NCRO and the regional parks in all aspects of commercial
services (prospectus development, condition assessments, financial analysis and contract management).
Assistance to regional parks from the WASO office is coordinated through the NCRO.

As stated in the introduction, there is the possibility that parks in Virginia, Maryland, and West Virginia will be
added to the National Capital Region’s portfolio. Therefore it is important to recognize the staff members located
within these parks that have concessions responsibilities.

Assateague Island National Seashore (ASIS) and Colonial National Historical Park (COLO) each have one employee
dedicated solely to commercial services; their portfolio includes concessions, CUAs at both parks and leasing at
Colonial only. Shenandoah National Park (SHEN) has one permanent concessions specialist and one term
concessions specialist focusing on facilities management and improvements required under the current concession
contract. The rest of the parks in VA, MD, and WV with commercial services manage the workload through
collateral duty assignments.

ORGANIZATION AND STAFFING CONCERNS
Regional Office

The regional office, before 2011, operated essentially as a one-person concession office. The Commercial Services
Chief hired the concession specialist into the office in 2011 in a term position to focus on prospectus development
and competition of the backlog of expired 1965 Act contracts. While the number of concession contracts in the
region is relatively small (11 concession contracts), some of them are fairly significant in size, encompassing
multiple facilities, locations, and services. In addition, due to the region’s Washington, DC, location, there is a large
amount of political pressure put upon the region and its parks, which increases the complexity of overseeing the
operations. 8 concession contracts with gross receipts less than $5,000,000 fit into the category of “regional”
contracts, for which prospectus development is supposed to be completed entirely by regional office staff unless
specific circumstances apply’. However, some were awarded non-competitively through the temporary contract
authority and so are not regional contracts currently, but future prospectus efforts for longer-term contracts
would be managed by the region. While the issuance of a temporary contract can solve a short term problem of
ensuring there is no interruption in services to park visitors, in general a temporary contract creates a significant
high priority workload. Because of the short term (3 years or less, with no ability to extend), when a temporary
contract is issued the region must almost immediately begin work on the long-term replacement contract. This
means regional staff have less time to work on other contracting efforts that may also be priorities.

Due to staffing shortages in NCRO, some portions of prospectus development, such as the financial or market
analysis, have been either contracted out, at a premium well above what hiring an employee to complete the work
would cost, or assigned to a WASO employee to complete, taking additional time and resources to finish the
project. During the interviews, many employees told the project team that due to the previous staffing situation
before the term employee’s arrival, all prospectus development, regardless of the size of the concession, was
essentially overseen by the Washington Office, and that for the size of the region, WASO personnel spent more
time on NCR issues than they would otherwise because of lack of regional staffing. The additional staff availability
has mitigated some of these concerns, but there are still some functions, such as financial analysis and asset
management that must be completed outside of the regional office. This term position expires in the fall of 2015,
and is currently funded half by 80% concessions franchise fees from NCR parks and half by 20% concession
franchise fees from WASO.

> A regional level contract is one that has expected gross receipts of less than $5,000,000, is ten years or less in
length, and is awarded through the competitive process.
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The NCR Commercial Services contract portfolio is complex due to the multiple types of services and the structures
of the contracts. The current portfolio includes 1965 Act contracts that have been extended for multiple years,
short term temporary contracts which must now be advertised quickly, and a multi-park contract (NACC003) that
encompasses operations in five parks. NCR commercial services fiscal responsibilities require expertise in
reviewing annual financial reports, understanding economic trends, and developing spending strategies. The
concessions asset portfolio in the NCR parks is also large and complex requiring subject matter expertise in
facilities such as marinas, stables and golf courses. The poor condition of some concession assets and the need for
maintenance and project oversight exacerbate the situation. This entire situation would be compounded if the
parks in WV, VA, and MD were added to the NCR.

Within the regional office structure, the regional chief of concessions reports to the Associate Regional Director for
Operations. As shown in the table below, there is no consistent practice across the National Park Service with
regard to whom the regional commercial services chief reports.

Region Location of Commercial Services Program
NER DRD Ops
NCR ARD Ops
SER ARD Admin

MWR ARD Ops
IMR ARD Admin
PWR DRD Public Use
AKR ARD Admin

The project team believes it is important that the regional chief is supported by a supervisor who has a general
understanding of the most critical parts of the chief’s job, such as holding concessioners in compliance with their
contracts, managing outside relationships and partners, and thinking creatively and strategically about how to
move complex problems forward. This could be accomplished by an operationally-focused supervisor or an
administratively-focused one, as long as the skill set is appropriate.

Region’s Parks

After talking to the NCRO staff and all of the parks with significant concession operations, most parks feel that they
currently have the concessions staff they need to complete required concession operational tasks, such as
evaluations, rate studies and approval, and asset management oversight, with the exception of ROCR and GWMP.
These parks split one permanent concession specialist, which these parks and the regional office believe does not
give them enough staff to complete the day to day concessions tasks. Currently the problem is compounded since
the individual in the job is on a one year detail and has not yet completed all required concession training to
conduct evaluations without regional office oversight. In addition, none of the staff in the parks believe that they
have a good grasp of their Commercial Use Authorization (CUA) program. Rates for CUAs have not been set based
on a recent cost recovery analysis, as required by policy; in addition, parks are not using money paid by CUA
holders to fund oversight of the CUA program, with the exception of some monitoring efforts. Park staff told the
project team the amount of money collected was too small to accomplish anything significant.

There is a high level of turnover in some of the positions in the NCR commercial services program, as well as in the
Superintendents in the region’s parks, often leading to lapses in positions. Due to their proximity, the regional or
Washington office is often asked to step in and assist. In other more geographically dispersed regions, this would
not be a possibility, but because of the centralized nature of the National Capital Region, there are unique
opportunities to share staff and fill in gaps that do not exist elsewhere.
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Because of the recent change in superintendents throughout the region, many of the superintendents in NCR parks
had not completed superintendent’s training at the time of the team’s visit, but did subsequently attend a session
in May of 2015.

ORGANIZATION AND STAFFING RECOMMENDATIONS

Regional Office

The workload associated with prospectus development is ongoing, due to the ten year term of most concession
contracts and the reality that prospectus development work begins 2-3 years before the new contract is awarded.
A regional chief with a concessions portfolio that generates $52M in gross receipts cannot practically have enough
individual time to provide general oversight and guidance to parks and the regional office; work closely with
Washington and the parks; provide technical support to parks in the areas of asset management and financial
management; take the lead on all regional prospectuses; and work with WASO on all WASO level prospectuses.
The need for a second permanent position in the regional office is overwhelming. This position could be the
primary lead on all regional prospectuses, plus ideally have the skills to complete financial analyses for regional
contracts and oversee contractors working on WASO level prospectuses. This additional capacity would also
provide some resources should the states of VA, WV, and MD be added to the NCR workload.

Current policy prohibits the use of 20% concession franchise fees to fund permanent positions. In addition, using
80% concession franchise fees to fund a permanent position requires special approval from the WASO office and
buy in from the parks from which the 80% is earned. More discussion about the use of 80% franchise fees by the
region can be found in the budget section below. The region should reprioritize ONPS base funding for this
position, and then use the WASO 20% franchise fee funding, if still available, to fund a portion of another position
to aid another regional shortfall.

This evaluation team sees several possibilities for repurposing the existing 20% funding:

1. Use the 20% funding for % an FTE in the regional office, and then work with the region’s parks to use their
CUA money to pay for an additional (%) FTE to centrally manage the CUA program for the region. Station
the position in the regional office, or at NAMA, where most of the CUAs reside. The position could also
possibly become a regional expert in asset management and aid all the region’s parks in overseeing the
concession asset portfolio.

2. Use the 20% funding for % an FTE for regional support in the area of asset management, but fund the
other half using GWMP/ROCR base or 80% franchise fees and provide essentially 1.5 FTE of operational
support to these two parks (the existing shared FTE plus the new .5 FTE).

Both of these ideas are predicated on the assumption that the person hired into the new permanent concessions
position in the region can complete financial analyses for the regional contracts, and review contracted financial
analyses for the WASO-level ones. If the person hired does not have that skill set, but does have the ability to
provide asset management support, then under option 2, above, the regional support from the % FTE could be
provided in the area of financial management instead of asset management.

The region should also work to find long-term solutions for contracts when at all possible, and try to avoid issuing
temporary contracts. As mentioned earlier, while providing a short term fix to an operational problem, in the long
term issuance of a temporary contract doubles the workload of the regional staff, which spend a significant
amount of time on the temporary contracting efforts, and then almost immediately have to prioritize work on the
long-term contract.

Region’s Parks
Recommendations for staffing for each park in the region with significant concessions can be found below:
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1. NAMA: Refill the vacant Concession Specialist Position to assist the Park Chief of Commercial Services
a) This position is a permanent full time position. Duties should include support and technical assistance for
the park in the areas of prospectus development, project management, contract management, asset
management, financial tracking, and Commercial Use Authorizations.
b) Funding: The Park funds both positions with ONPS base. Currently the park uses its cost recovery revenue
to complete CUA related maintenance projects, but in the future, the park should also have 80%
concessions franchise fees it can use to complete commercial service maintenance projects.

2. ROCR/GWMP - Hire an additional concessions specialist, so that two employees serve the two parks, or at

least an additional .5 FTE, as outlined above in the regional office recommendations.

a) The Parks can configure these 2 permanent full time positions in a number of ways. Some options
include:
o One higher and one lower graded specialist with differing subject matter expertise (i.e.; one has

hospitality expertise and the other has asset management expertise)

o Two equally graded specialists who each support their own park

b) Duties should include support and technical assistance for regional parks in prospectus development,
project management, contract management, asset management, financial tracking, and Commercial Use
Authorizations.

c¢) Funding: The Parks currently funds the 1 shared position with ONPS base. The parks could find the ONPS
money to hire the second person, or supplement it with CUA money from both parks, after increasing fees
to recognize true cost of administrating and monitoring the permit holders, or look at one of the funding
strategies above in the regional recommendations.

3. NACE —No change

4. CHOH — Continue with collateral duty with assistance from other park units or NCRO for prospectus efforts

The table below summaries the actions above and recommends a net increase of two (2) FTE to the overall
combined NCR Commercial Services Program:

\[o:{0} NAMA ROCK GWMP NACE CHOH
. . Share a position
. 1 Chief 1 Chief .
Current Positions 1 term 1 vacant PET (currently filled by an 1PFT collateral duty

acting assignment)

1 Chief collateral duty
. 2 PFT total
Recommended Fill vacant w/support from
. 2 PFT no change
Positions PFT other parks or

NCRO

The regional office and the region’s parks should also work together on creating a regional staffing, training, and
mentoring plan. Due to the small geographic nature of the region, there are opportunities for cross-training,
mentoring, and learning from each other that could ensure existing resources are capitalized and used to their
fullest. More information on sharing information can be found in the Communication section, below.

TRAINING CONCERNS

The National Park Service has specialized training requirements for concession specialists and park management
staff with Commercial Services responsibilities. At the regional level, training for the Concession Specialist was a
priority, and the Chief of Commercial Services has either attended training in the past, or sometimes is called upon
to teach classes.
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The team did observe some needs for training among the staff. Across the board, there is limited emphasis placed
on fully understanding and using the CUA cost recovery authority, and so fees collected were not enough to
support the requirements of the programs. The concession specialist for ROCR/GWMP had received on-the-job-
training regarding evaluation and pricing, but had not attended formal training yet.

It’s also important that staff besides the concession specialist participate in appropriate commercial services
training. Supervisors and superintendents should understand the structure and framework of commercial services
management in order to support the front line employees. Due to recent high turnover in the region’s
superintendents and administrative officers, many park and regional staff expressed that they did not feel that
people in these positions had received all the needed information to manage the commercial services program as
effectively as possible.

TRAINING RECOMMENDATIONS

There is a series of instructor led courses, a video library, a collection of program chats and several on line training
courses available on the Commercial Services SharePoint site which are available to all commercial services
employees. These should be promoted by the NCRO and park superintendents. In addition:

1. All Commercial Service Specialists should undertake the Fundamental Competencies program (See
Attachment B: Fundamental Competencies for Concession Specialists).

2. Superintendents should attend Superintendents Training for Commercial Services with the Park Concession
Specialist. The training was set up so that with both parties attending together, park staff could work
concurrently on the specific problems facing their park.

3. The regional Concessions Specialist should take the COR training and become certified as COR in order to
officially oversee contractors working on concession prospectuses in the region. This is common across all
regional offices.

4. All Concession Specialists completing evaluations of concessioners must take the Pricing and Evaluation
training and recertify every 5 years.

5. Concession Specialists must include Commercial Services Trainings as part of their Individual Development
Plans.

Below is a list of what training that is available. The project team recommends that Concessions Specialists take as
many of these courses as possible. There are 11 courses including the COR certification (which really would only
be required for the regional Concession Specialist). The 11 courses include 5 instructor led courses and 6 online
courses. There also is a series of 85 one-hour audio/visual chats on various commercial services related topics (26
Program Management, 35 Contract Management, 6 Planning and Development, 9 Asset Management, 8 Financial
Management). Finally, there are 15 instructional videos that cover the basic skills needed for pricing and
evaluation.

NPS COMMERCIAL SERVICES TRAINING SCHEDULE

Subject Course Name Type Availability Enrollment

DOI Learn

Orientation to NPS Concessions On-Line On demand )
Open at all times

Concessions Management for

) Instructor-Led Annuall DOI Learn

General Superintendents y

Commercial Services o Approximately monthl N/A

Audio/Visual pp. .y 4

Program Chats archives online

NPS Asset Management for Concessions . DOI L
Asset . & On-Line On demand eam

Specialists | Open at all times
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Management| NPS Asset Management for Concessions

Specialists 11
Concessions Asset Management 101 Instructor-Led June 22-26, 2015 DOI Learn
Concessions Evaluation
.. Instructor-Led June 2-5, 2015 DOlLearn
Contract and Pricing
Management| concessions Evaluation N/A
! v : Audio/Visual On demand
and Pricing
Finance . ) . DOI Learn
Concessions Financial Management Instructor-Led Annually
Management
DOI Learn
. Introduction to Prospectus Development | On-Line On demand Open at all times
Planning &
Development DOI Learn

Concessions Project Managers Workshop | Instructor-Led Currently not scheduled not available

REGIONAL BUDGET AND FRANCHISE FEES

As stated previously, the commercial services staff in the region consists of two employees: the Chief of
Commercial Services, who estimates he spends 80% of his time on concessions and CUA work and 20% on other
programs, such as leasing, oversight of the FLREA program, uniforms, boundaries, and acting as the Associate
Regional Director when asked, and the Concession Specialist, who spends 100% of her time on commercial services
work. The Chief is funded from ONPS base; the Specialist is funded half from concessions 20% franchise fees and
half from concessions 80% franchise fees from NCR parks. Concessions 20% franchise fee also funds some travel
for the NCRO commercial services staff (approximately $10,000 per year).

Park commercial services positions are all funded from ONPS appropriated dollars, with the exception of CHOH,
who funds a portion of their collateral duty employee’s time with Commercial Use Authorization fees.

FRANCHISE FEE OVERVIEW AND CONCERNS

The concessions contracts within the region are listed below, including information on gross receipts and franchise

fees paid.
Park CONCID Concessioner 2013 Gross 2013 FF% 2013 FF
Receipts

GWMP GWMP003-13 Belle Haven Marina $ 567,261 8.50% $ 48,217
GWMP GWMP004-12 Martz Group $ 3,478,485 5% $ 173,924
NACC* NACC01-89 Golf Course Specialists S 4,514,801 3% S 137,933
NACC* NACC03-86 GSl $ 18,770,187 3% $ 525,744
NACE NACE003-07 Buzzard point Marina S 112,797 0 S -
NACE NACE005-08 Golf Course Specialists $ 1,4,87,360 2% $ 29,205
NACE NACE006-08 James Creek Marina (GSI) $ 1,593,389 1% $ 15,934
NAMA NAMA001-12 Hung Thi Nguyen $ 33,951 3% $ 1,019
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City Sightseeing

NAMA NAMAO002-15 Washington S 13,007,400 3% S 390,222
Recreational Adventures

PWRI PWRI001-09 Campground S 360,447 7% S 25,231

ROCR ROCR004-14 Boston Outdoor Recreation S 836,913 3% S 25,102

TOTAL $ 44,762,991 $ 1,372,531

*NACC — or National Capital Central — historically used to identify concession contracts that are multi-park

20% of franchise fees received, or $274,506 in FY13, are retained by the Washington office for national needs, so
$1,098,025 would have remained in 2013 with the parks where the concession is located. However, in NCR, many
facilities across the region are managed under one large concession contract. As stated earlier, NACC003,
currently held by GSI, Inc., includes food service operations, marinas, equipment rentals, retail operations, and
tennis courts located in five of the region’s parks — NAMA, GWMP, ROCR, CHOH, and NACE. Historically the
contract has been managed at least somewhat centrally, and franchise fees are held at the regional level.
Currently, 100% of the franchise fees from the contract are earmarked for prospectus development for that
concession contract. Other contracts span across park boundaries. Currently, the three golf courses in the region
are bundled under two concession contracts — NACC001 which covers the East Potomac Course, and NACEOQO5,
which covers the Rock Creek and Langston courses. The same concessioner manages all three, and the region has
been struggling with whether to combine them under one concession contract in the future. Because of the
looming prospectus development, these 80% franchise fees are also managed centrally by the region.

During the interview portion of this evaluation, many park staff complained about the way NCR manages the 80%
concession franchise fees associated with concession contracts in the region. It appears that even for the
contracts where franchise fees are held by the parks, the NCRO controls expenditures. Because the franchise fees
are managed centrally, there is no opportunity for the parks to have a voice in how the money is spent. While
there is a general recognition that, at least in the short term, a significant amount of the money needs to go
towards prospectus development for the multi-park hospitality contract (NACC003) and the multiple golf course
contract, there is limited transparency by the regional office in terms of how much funding is needed to complete
those efforts and what money may be available to parks currently and in the future.

In general, like in so many areas, the Superintendents in the region want more say about how their franchise fee
money is spent and would like to have more control. They believe that the regional office should be providing
guidance when it comes to these funds, but not total control and determination over expenditures. Most park
staff in the region have limited to no understanding about the financial metrics of their concession contracts,
including how much money is returned to the government. It is unclear whether park staff understand that a
portion of their 80% franchise fees are also being used to fund half of a regional office employee.

FRANCHISE FEE RECOMMENDATIONS

In the short term a significant amount of NCR parks’ 80% concessions fees will need to be spent on prospectus
development for the two large contracts. However, it is important that the regional office be accountable to its
parks and transparent in terms of how much money will be needed and the milestones for the project. It does not
appear that this happens currently. While the recent national concessions franchise fee sweep has temporarily
changed the way parks and regions manage the franchise fee program, parks still need to know the total franchise
fees generated by their operations and be involved in planned expenditures for that money.

The regional office should create a tracking tool to be shared with all parks in the region showing how much
franchise fees are generated by each operation, and the plans for that funding. In addition, the regional office
should confirm that the operational data submitted by each concessioner on a regular basis is broken out by park
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when more than one park is served by a concession contract. That way, it is clear to everyone what happens
where.

Park staff should take the lead in creating five year plans for their 80% concessions franchise fee money, with
Superintendents involved in prioritizing their own park concessions related projects, keeping in mind the priorities
for these funds as stated by the Washington office. In order to increase transparency, the regional office could
create a panel of NCRO Commercial Services staff and Superintendents who would help set regional priorities on
franchise fee projects. Final approval of franchise fee spending already rests with the WASO Financial Branch. The
results of the prioritization should be shared region-wide.

EFFECTIVENESS OF THE REGIONAL COMMERCIAL SERVICES PROGRAM

| COMMUNICATION CONCERNS

During most of the interviews with park staff, the team heard a common theme that communication with the
regional office concessions staff and parks is poor, controlling, and/or inconsistent. Decision makers felt left out of
the commercial services decision-making process, so much so that when called upon to make decisions, they were
not comfortable with the range of options presented. Some parks were looking for creative solutions to
commercial services problems, but were often told that there were limited or no options. It should be noted,
however, that some staff did have limited or no concerns about communication with the regional office, and when
the team visited with the current concessioners, they stated that communications with the regional office were
managed extremely well, that they meet regularly with the regional office, but that they had not sat down with
any of the park superintendents recently. It was apparent to the team that these communication problems have
caused a slowdown of the prospectus projects underway in the region.

COMMUNICATION RECOMMENDATIONS

The regional office needs to adopt a new policy of clear, open, transparent communication between the parks,
regional office, and WASO. Employees at all levels must be held accountable for their communication style and its
results. Specific recommendations can be found below:

1. Establish communication protocols as a matter of NCR Policy for specific situations. Such protocols already
exist within the NCR for communications with the solicitor’s office. Include roles and responsibilities for
communications with measurable goals. Include these goals as part of Staff Performance Plans.

2. Establish standard operating procedures for routine methods of communication sharing. (Policy, Memos,
Reports, meeting notes, etc.)

3. Continue the parks’ current practice of meeting informally on a regular basis to share information and discuss
issues. This should include someone from the NCRO. The team should build on this opportunity and invite
subject matter experts to present specialized training such as asset management, contract management, and
finance.

4. The regional commercial services chief should use varied and open methods of communicating with the parks.
Some options would be to:

a) Send out a NCR Commercial Service quarterly update to share commercial services program information
across the region.

For Dissemination
14



b) Schedule Concession Program staff meetings to discuss issues, contract management, upcoming projects,
and training opportunities, taking advantage of the close proximity of the region’s parks.

c) Provide short regional commercial services training sessions for Concession Specialists and other
managers with Commercial Services duties on topics where the region sees need for improvement.

5. Regional meetings with a concessioner to discuss specific concessions in a specific park should not be held by
the regional office without a park presence unless approved by the regional director. Park staff and
superintendents should be involved in making decisions that affect their parks, and be required to participate
in a timely manner.

6. The Concessions Specialists should continue to have a presence in the field and meet with Concessioners
regularly.

ROLES AND RESPONSIBILITIES CONCERNS

Most staff interviewed understood their roles and responsibilities within the park concessions operations, and
some of the roles and responsibilities of the NCR Commercial Services Program. However, despite this basic
understanding, many were not clear on the laws, regulations and policies that guide the commercial services
program and how decisions are made that affect their programs. In addition, disappointment was expressed by
the staff in how decisions are made by the regional office; they believed they should play a larger role in the
decisions affecting their parks, as mentioned above in Communications.

One of the main jobs of the regional office, with respect to prospectus development, is to move the project
forward by facilitating discussion and decisions. Park Superintendents working with the current golf course
prospectus stated that they are at a stalemate and project lingers without action. This situation is a direct result of
poor communication, lack of leadership and ownership of responsibilities.

The team’s series of interviews also revealed that there is a significant trust issue between parks and the regional
office. This stems from a few areas, including perceptions of internal relationships with concessioners in the
region, lack of constant transparent communication from the regional office, a perception of the lack of credibility
at the regional level, and parks not understanding the laws, regulations and policies behind decisions.

The parks perceive that the region keeps information close, does not provide open and transparent
communication and meets with concessioners without involving park staff. The parks concerns could be mitigated
through better practices by the regional office.

Another related roles and responsibilities issue comes from the regional use of franchise fees. Park staff are
unclear about how much money the park receives from the concessioner and how decisions are made in the
appropriations of franchise fees for needed park projects. More information can be found in the franchise fee
section, above.

ROLES AND RESPONSIBILITIES RECOMMENDATIONS

It is integral that the regional office always exert the highest level of integrity and honesty, and never behave in a
way that calls parks to question the region’s motives. The regional office needs to work to collaborate with parks,
practice active listening, and involve superintendents and park staff in decision-making that affects their park. In
parks, Superintendents should be responsible for ensuring that they and their staff are appropriately trained in
commercial service management responsibilities. Specific recommendations follow:

1. Develop a well-defined roles and responsibilities document for commercial services operation in the region to
share with the region, parks, and WASO. The NCRO and Park Superintendents should collaborate on this
document. It is imperative this document reiterates who has decision authority and outlines the process for
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making decisions. Specific roles and responsibilities, with due dates, could be developed individually for
larger prospectus projects.

2. Develop a performance based metric for measuring how successful individual staff meet their responsibilities.

3. Include Park Superintendents in decision-making process for use of franchise fees. Provide transparent
information to parks about use of franchise fees.

MULTI-PARK CONCESSION CONTRACTS

|MULTI-PARK CONCESSIONS MANAGEMENT OVERVIEW AND CONCERNS

The NCRO is unique within the National Park Service due to its use of multi-park concession contracts. There are
currently 2 multipark contracts, NACC003 (GSI) and NACEOO5 (Golf) and the NCRO plans to put a third one out this
year under Contract Number ROCR0O05 (the Fletcher’s, Thompson and Key Bridge Boathouses). These multipark
contracts are very complex and, in general, most parks do not have the experience, the tools, or the overall
regional perspective to coordinate decisions and actions related to managing a multipark contract. In fact, the NPS
recognizes the complexities of a multipark concessions contract in NPS Management Policies (2006):

10.2.3.6 Multipark Contracts

Concessioners operating in more than one park unit must have separate contracts for each park unit. When
approved by the Director, an exception may be made in the case of those park units having common NPS
management or where service is provided in contiguous park areas (for example, a pack trip that crosses the
boundary of two adjoining parks, or where lack of opportunity for profit, geographic location, and type of
service is not feasible within a single location).

These contracts were approved by the Director; however a large multi park contract can generate a multitude of
management inconstancies in operations and muddies a clear line of authority. While the boathouse contract will
be released this year, there has been limited progress with regard to prospectus development for the golf course
and GSI prospectuses. The team found that Superintendents, NCRO and WASO are all frustrated about the
decision making process for these two multipark contracts, both in terms of moving forward with prospectus
development and the day-to-day management. Parks are rightly concerned about the services and facilities located
within their park, but if they operate and make decisions in isolation, without discussing their actions with the
other parks that are part of the multi-park contract, they do not understand how changes in their park affect
operations in other parks, or for the overall contract. In addition, the corporate offices of the concessioner, at
least in the case of GSI, appears to only meet with and talk to the regional office, and do not meet with the park
staff. While there is better communication between site managers and individual park staff, parks told us that
they feel that decisions are made regarding their operations under the multi-park contracts by the regional office
without consulting the park.

MULTI-PARK CONCESSIONS MANAGEMENT RECOMMENDATIONS

It is unclear whether in the future there will be as many multi-park contracts. While they exist, it is important that
the parks work together to manage the operational requirements of the contract as a cohesive whole.

There is limited progress currently being made in completing new contracts for the golf and GSI contracts. While
many factors contribute to the slow pace, including issues outside the scope of this report, it is clear to the team
that lack of good communication between the park, region and WASO, lack of clear roles and responsibilities, and
an unwillingness by the parks and region to work together are major factors that need to be addressed. Itis also
important that once an operator is chosen for the Boathouse contract, that the parks involved work together to
ensure that management of the contract runs smoothly. Therefore, the following recommendations for all three
multipark contracts are presented:
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1. Operational/Day to Day: Build on the Roles & Responsibilities recommendations by developing a flow chart
showing who makes the decisions for multipark contracts. Superintendents have authority for concession
operations in their own parks. However, there must be agreement on how to implement laws, regulation and
policy consistently. If there is a dispute, the Superintendents should reach consensuses and get RD approval
before proceeding with actions. The regional chief could advise the Regional Director in these situations.

2. Operational/Day to Day: Park Concession Specialists, Superintendents and NCRO must take a team approach
to managing these complex contract structures. This could be accomplished with or without the help of the
regional office, and could take the place of regular meetings with the corporate concessioner and the parks
involved and clear and open lines of communications between the parks.

3. Team cohesiveness should be a performance expectation on Employee Performance Action Plan.

4. Future Contracts (GSI and Golf): The Superintendents need to meet with the regional and WASO prospectus
team and all commit to a plan of action going forward. This plan could involve reorganizing the large GSI
contract into smaller contracts by park, or by services, or keeping some multi-park operations that make sense
financially together. These contracts must have specific requirements that pertain to each of the individual
parks. There must be a requirement for maintaining separate park statistics and financial data in order for
parks to track what franchise fees their operations have generated.

ASSET MANAGEMENT

|ASSET MANAGEMENT CONCERNS

NCR has a diverse complex asset portfolio worth approximately $248 million. Recent comprehensive condition
assessments revealed approximately $5 million in deferred maintenance exists.

Staff indicated that funding for completing asset management projects was an issue. Specifically, the staff made
comments concerning the lack of access to franchise fees for maintenance projects. The team recognizes that
there currently is a backlog of prospectuses in the NCR and there is a large amount of Possessory Interest or
Leasehold Interest that will have to be reconciled. According to NPS policy, these needs take priority over
maintenance projects. Unfortunately, without the funding, asset conditions can deteriorate and no longer be
viable assets for concessions operations. While concessioners should be held accountable for facility management
condition of the assets assigned to them, corrective action language is weaker in the older contracts (such as the
GSI contract and the golf contract) and therefore less enforceable.

A snapshot of the assets assigned to concessioners by park in the NCR as reported in FMSS is presented below:

CHCO  GWMP  NACE NAMA  PRWI  ROCR L
Buildings 4 9 11 37 9 7 77
Boat 1 4 1 1
Docks/Marina 7
Golf Courses 1 1 1 3
Miniature Golf 1 1
Road/Trails 6 1 1 8
Tennis 1 1 2
Other 2 2 3 2 9
Total
Current $1,517,464 | $22,898,994 | $40,219,815 | $88,839,293 | $7,172,816 | $88,360,911 S 249,009,293
Replacement

For Dissemination
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Value

Deferred $336,315 $235,957 | $1,200,346 | $1,215,635 $29,321 | $2,101,616 [ LR

Maintenance

ASSET MANAGEMENT RECOMMENDATIONS

The regional office and NCR parks need to pay more attention and focus efforts on completing required
maintenance of facilities assigned to concessioners and hold them responsible for the maintenance of these
structures. Park and regional office staff must have subject matter expertise or obtain assistance from facility
management employees where needed.

New concession contracts have stronger standards than the 1965 Act ones with respect to facility maintenance,
requiring additional park resources to ensure that the standards are being upheld. New contracts also include
detailed maintenance plans that require parks and concessioners to create work plans for asset management
tasks. It's important that concessions staff receive the training and tools that they need in order to prepare for this
oversight role.

The regional office can aid parks in completing facility management tasks by working to ensure that regional staff
are trained in the asset management parts of a concession specialist’s job, can connect park staff with WASO
training opportunities, and make sure that asset management oversight is part of the concessioner periodic and
annual review process.

The regional office should also complete and finalize prospectus development efforts so that future franchise fees
are available to the parks to fund concessioner asset management priorities. In addition, parks should identify
other potential sources of funding for deferred maintenance and component renewal projects that may be outside
the concessioner’s responsibility. These could include FLREA, cyclic maintenance, and repair/rehab money.

CONCLUSION

The evaluation team focused their analysis and recommendations on 6 areas of concern. These included
Organization & Staffing, Training, Budget & Franchise Fees, Communications, Roles & Responsibilities, Multipark
Contracts, and Asset Management.

The need for a second permanent position in the regional office is critical. This position could be the primary lead
on all regional prospectuses, plus have the skills to complete financial analyses for regional contracts and oversee
contractors working on WASO level prospectuses or asset management expertise. Current policy prohibits the use
of 20% concession franchise fees to fund permanent positions. The region should reprioritize ONPS base funding
for this position.

In addition, the team recommends refilling the vacant NAMA Concession Specialist position and hiring two
Concessions Specialists for ROCR and GWMP. The Parks can configure these two permanent full time positions in a
number of ways.

The regional office and the region’s parks should work together on creating a regional staffing, training, and
mentoring plan. Due to the small geographic nature of the region, there are opportunities for cross-training,
mentoring, and learning from each other. All Commercial Service Specialists should undertake the Fundamental
Competencies program which include 11 concessions related trainings (5 instructor led and 6 online).
Superintendents should attend Superintendents Training for Commercial Services with the Park Concession
Specialist.

For Dissemination
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Regarding Franchise Fees, the regional office must be accountable and transparent with how much money is
needed for prospectus development and park projects. Parks need to know the total franchise fees generated by
their operations and be involved in expenditures for that money.

Communications and understanding individual responsibilities are critical elements in the future success of the
NCR Commercial Services Program. The regional office needs to adopt a new policy of clear, open, transparent
communication between the parks, regional office, and WASO. Employees at all levels must be held accountable
for their communication style and its results. The NCRO and Park Superintendents should collaborate on the
development of a well-defined roles and responsibilities document for commercial services operations. Itis
imperative this document reiterates who has decision authority, outline the process for making decisions and
prescribes an evaluation element that hold staff accountable.

Multipark concession contract are possible with good communications and a well-defined decision process but this
would require consistency in how the contracts are managed from park to park.

NCRO must be proactive in developing and maintaining an effective working relationship with regional parks. The
Commercial Services branch must focus on its internal customers, the Parks, while providing support, guidance,
direction and leadership.

No one recommendation will change the current course of the NCR Commercial Services Program. There is
tremendous potential for improvements with leadership, collaboration, communications and a shared
responsibility for a successful program. These attributes may exist in the current situation but lie dormant without
strategic planning efforts and a more cooperative nature between the parks and the regional office.

TABLE OF ATTACHMENTS
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National Capital Region Commercial Services Review
Attachment A: List of Interviews

Name Location and Titles

Bob Vogel NCR Regional Director
Phil Selleck NCR Associate RD Operations
Steve LeBel NCR Deputy ARD for Operations
Elizabeth Tinker NCR Concessions Specialist
Gordy Kito WASO Leasing Program Manager
Tara Riggs WAS.O Chief Financial Branch, Commercial
Services
Tommy Drake WASO Financial Analyst, Commercial Services
Debra Hecox WASO Chi.ef Plan.ning and Development,
Commercial Services
Erica Harris WASO Project Manager, Commercial Services
Greg Kimmitt WASO Project Manager, Commercial Services
Kurt Rausch WAS‘O Chief Contract Management, Commercial
Services
WASO Concessions Specialist, Commercial
Lora Ulhmann .
Services
WASO Concessions Specialist, Commercial
Kat Berry .
Services
Deborah Harvey WAS.O Chief Asset Management, Commercial
Services
Lorene Walters WASO Asset Specialist, Commercial Services
Jo Pendry Senior Business Advisor, Business Services
Brian Borda WASO Chief of Commercial Services
Karen Cucurullo NAMA Superintendent (Acting)
John Swihart NAMA Chief of Concessions
Teresa Austin NAMA AO
Alexcy Romero GWMP Superintendent
Ernest Jutte GWMP AO
Jason Freeze GWMP Concession Specialist (acting)
Tara Morrison ROCR Superintendent
Carissa DeCramer Former AO at ROCR
Edie Johnston ROCR AO (acting)
Gopaul Noojibail NACE Superintendent
Ophelia Grier NACE AO
Wanda Washington NACE Concessions Specialist
Leigh Zahm CHOH LE Ranger, Colateral Concessions
Walter McDowney Acting North District Manager, Greenbelt Park
Gerald Gabrys CEO of GSI
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Concessions Management Competencies

Fundamental Competencies for Concessions Management Specialists

Introduction

The Concessions Management Compe-
tency Model describes the full range of
competencies required to be successful
as a concessions professional in the
National Park Service (NPS).

This document contains the Funda-
mental Competencies required of
Concessions Management Specialists,
including competency definitions and
behavioral indicators. Fundamental
Competencies refer to key technical
competencies that are critical for suc-
cessful performance across all employ-
ees in the Concession Management
Occupational Series (i.e., 1101s) in the
Commercial Services Program.

Legal Framework

Fundamental Competencies

AN NN N N Y

Legal Framework

Commercial Services Development
Monitoring and Evaluation

Data Collection and Analysis
Customer Service & Collaboration
Business Acumen

Negotiation

Asset Management (as required)

More Information

To learn more about the Human
Capital Strategy, the Competency
Model for Concessions Management,
or the Standardized Position Descrip-
tions for Concessions Management
Specialists, check the Servicewine
InFormaTion section of SharePoint

I—

Maintains knowledge of relevant laws, regulations, policies and procedures, and applies this knowledge to daily tasks and opera-
tions. Develops and upholds requirements and guidelines.

Knowledge, Skills, and Abilities

v Knowledge of laws, policy, guidelines, and regulations relevant to management of areas under the NPS Commercial Services

Program, including:

Leasing laws and regulations

Public health laws

O 0O OO0 0 0 0

Concession law and regulations (e.g., PL105-391)

Environmental law (e.g., National Environmental Policy Act, CWA, and CAA)
Resource protection law (e.g. National Historic Preservation Act, NPS Organic Act)

Labor laws (e.g., McNamara-O'Hara Service Contract Act )
National Park Service (NPS) regulations (e.g., 36 Code of Federal Regulations )

v" Knowledge of NPS policies, guidelines, and procedures that affect commercial services (e.g., Director’s Orders, reference

manuals, policy and procedural memos).

v" Ability to interpret regulations, guidelines, and contract requirements.

Behavioral Indicators

Region

WASO

Park
Entry e Reviews applicable laws, regula-
GS 5-7 tions, policies, guidelines, and

contract language in order to de-
velop an understanding of the
regulatory framework guiding
the management of the Com-
mercial Service Program.

e Reviews applicable laws, regula-
tions, policies, guidelines, and
contract language in order to de-
velop an understanding of the
regulatory framework guiding
the management of the Com-
mercial Services Program.

e Recognizes the need for and
seeks appropriate guidance con-
cerning laws, regulations, poli-
cies, and contract applications.
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Interme- .
diate

GS 9-12
L ]
L ]
Expert .
GS 13-15

Disseminates relevant policy and
procedural information to
commercial service providers
and park personnel.

Recognizes the need for and
seeks appropriate guidance con-
cerning laws, regulations, poli-
cies, and contract applications.

Applies relevant laws, regula-
tions, policies, procedures, and
contract provisions in order to
monitor commercial service op-
erations.

Advises commercial service
providers on how to comply
with applicable regulations and
policies.

Informs commercial service
providers of legal and procedur-
al changes that influence daily
operations.

Communicates information on
laws and contract regulations to
stakeholders.

Reviews new or revised laws,
regulations, and policies, and
communicates questions and
concerns to supervisor or the re-
gional office.

Provides input into policy devel-
opment to the regional office.

Provides guidance and resources
to staff and commercial service
providers regarding policies and
procedures.

e Recognizes the need for and
seeks appropriate guidance con-
cerning laws, regulations, poli-
cies, and contract applications.

e Applies relevant laws, regula-
tions, policies, procedures, and
contract provisions in order to
monitor compliance by park
commercial services staff and
commercial service providers.

e Advises commercial service
providers on how to comply
with applicable regulations and
policies.

¢ Informs commercial service
providers of legal and procedur-
al changes that influence daily
operations.

¢ Identifies the need for policy
revision(s) and communicates
the need for revision(s) to
WASO.

e Reviews new or revised laws,
regulations, and policies, and
provides guidance to park and
regional staff.

¢ Articulates the rationale behind
policy changes to ensure impli-
cations of and reasons for policy
changes are clear to stakehold-
ers.

e Provides input into policy devel-
opment to WASO.

e Applies relevant laws, regula-

tions, policies, procedures, and
contract provisions in order to
monitor compliance by NPS
staff and commercial service
providers.

Recognizes and plans for the
affect of legal, regulatory, and
procedural changes on the
Commercial Services Program.

Assists in the development of
national regulations, policy, and
guidelines for the Commercial
Services Program (e.g., policies
and guidelines for operational
standards and evaluations, con-
tract compliance, rate admin-
istration, standard contract lan-
guage).

Reviews new or revised laws,
regulations, and policies in order
to draft guidelines related to
commercial services.

Assists parks and regions with
the interpretation and imple-
mentation of laws, regulations,
policies, and contract require-
ments.

Develops processes and tools for
the implementation of legal and
procedural changes related to
commercial service operations.

Develops, revises, and reviews
national policies, regulations,
and guidelines related to the
Commercial Services Program
(e.g., policies and guidelines for
operational standards and evalu-
ations, contract compliance, rate
administration, standard con-
tract language).

Fundamental Competencies for Concessions Management Specialists
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o Reviews draft laws and provides
comment on any such laws that
may affect the Commercial Ser-
vices Program.

e Monitors program and govern-
ment policies for consistent ap-
plication Service-wide.

e Conducts policy overview and
provides guidance to park and
regional personnel regarding the
implementation of policies and
procedures.

e Articulates the rationale behind
policy changes to ensure impli-
cations of and reasons for policy
changes are clear to stakehold-
ers.

Commercial Services Development
Engages in actions to ensure effective development and use of opportunities for concession contracts, commercial use authoriza-
tions (CUAs), and leases across the National Park System. Identifies park/region needs, evaluates offers, and proactively recog-
nizes factors that influence the prospectus process. Leads or participates in commercial services planning.

Knowledge, Skills, and Abilities

AN NI NI NN

and requirements.

N

and project plans.

Behavioral Indicators

Knowledge of the Planning, Award, and Management (PAM) framework developed for concession contract management.
Knowledge of past and current contract terms and the implications these have for future concession contracts.
Knowledge of Commercial Use Authorization (CUA) processes and requirements.
Knowledge of leasing processes and requirements.

Knowledge of park planning documents and visitor services issues and needs.
Knowledge of prospectus development processes, including Federal Acquisition Regulation (FAR) solicitation guidelines

Knowledge of project management principles, planning, processes, and best practices, including cost estimating, scheduling,

Park

Region

WASO

Entry
GS 5-7

Interme-
diate
GS 9-12

o Employees at the entry level are expected to begin developing the knowledge, skills and abilities associated
with the Commercial Services Development competency. This may include participating in relevant training
activities or providing support for the functions associated with this competency (e.g., providing clerical sup-
port for the development of prospectus documents, requests for proposals, and requests for bids for leases).

e Evaluates proposals for com-
mercial service opportunities
through serving as an evaluator,
chairperson, or technical advisor
on panels.

e Plans for, develops, and prepares
prospectus documents in coor-
dination with region/WASO per-
sonnel, contractors, and legal
advisors.

¢ Evaluates proposals for com-
mercial service opportunities
through serving as an evaluator,
chairperson, or technical advisor
on panels.

e Prepares prospectus documents
and standard templates in coor-

dination with park, contractors
and WASO personnel.

e Reviews contracts developed by
park personnel for accuracy.

e Evaluates proposals for com-
mercial service opportunities
through serving as an evaluator,
chairperson, or technical advisor
on panels.

e Reviews prospectus documents.

e Reviews contracts greater than
$3 million for accuracy.

e Reviews panel evaluation of
competing concession pro-
posals.

Page 3
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Develops, reviews, and updates
contract(s), operating and
maintenance plans.

Coordinates review of conces-
sioner’s Risk Management and
Environmental Management

Programs for consistency with
the park’s plans and strategies.

Leads or participates in com-
mercial services planning in or-
der to provide necessary and/or
appropriate services through
concession contracts and CUAs.
Determines appropriate lease
opportunities based on park
planning.

Reviews selected proposal and
incorporates elements of the
best offer into the contract.

Coordinates and manages the
development of prospectus doc-
uments with region/WASO per-
sonnel.

Determines and approves ap-
propriate lease opportunity
based on park planning.

Reviews and evaluates lease
proposals and packages to make
recommendations for the selec-
tion of lease packages.

Reviews panel evaluation of
competing concession pro-
posals.

Performs strategic planning and
management related to commer-
cial service projects.

Coordinates and manages the
development of prospectus doc-
uments, selection of best pro-
posal, and the awarding of con-
tracts with park/WASO person-
nel.

Debriefs unsuccessful offerors.

Determines contracting strate-
gies and administrative ap-
proaches required for commer-
cial services (e.g., activity, facili-
ties, improvements, compensa-
ble interest, performance stand-
ards, preferential rights) with
park and WASO personnel.

e Performs strategic planning and

management related to commer-
cial service projects.
Coordinates and manages the
development of prospectus doc-
uments, selection of proposals,
and awarding of contracts with
park personnel.

Briefs senior management on
current and upcoming projects
to gain approval.

Determines contracting strate-
gies and administrative ap-
proaches required for commer-
cial services (e.g., activity, facili-
ties, improvements, compensa-
ble interest, performance stand-
ards, and preferential rights)
with park and regional person-
nel.

Monitoring and Evaluation
Monitors and evaluates commercial service operations and processes to ensure they are in accordance with applicable laws,

regulations, policies, contract requirements, and standards. Develops and applies key metrics used to evaluate commercial ser-
vices (e.g., contracts, CUAs).

Knowledge, Skills, and Abilities

v Knowledge of laws, regulations, policies, concepts, guidelines, and procedures used to evaluate commercial service provid-
ers (e.g., Annual Contract Compliance Rating, Annual Operational Ratings).
v" Knowledge of NPS operational, maintenance, environmental, risk management, public health and other applicable stand-
ards used to evaluate commercial services.

Fundamental Competencies for Concessions Management Specialists

EN

Page 4



National Park Service
U.S. Department of the Interior

Commercial Services

Behavioral Indicators

Park

Region

WASO

Entry .
GS 5-7

Interme- .
diate
GS 9-12

Conducts and accompanies
others in conducting evaluations
to ensure compliance with con-
tracts and CUAs.

Contacts supervisor and other
park staff to discuss operational
compliance.

Follows up with commercial
service providers to ensure that
reporting provisions of contracts
and CUAs are met.

Coordinates with experts (e.g.,
risk management personnel,
NPS Public Health Program) for
technical assistance.

Critically reviews and evaluates
required reports, programs,
documents, and other data (e.g.,
annual maintenance plans, envi-
ronmental management pro-
grams) to confirm compliance
with terms and conditions of the
contract.

Plans, schedules, and conducts
evaluation visits of facilities and
commercial service operations.

Reviews the results of evalua-
tions performed by others and
coordinates follow-up actions.

Oversees the completion of
environmental audits for all con-
cession-related activities within
the park.

Reviews concessioner Risk
Management Programs (RMPs)
and to evaluate compliance with
risk management standards.

Consolidates and analyzes in-

formation and data to evaluate
concessioner operational per-
formance and develop Annual
Overall Ratings (AORs).

e Follows up with commercial

service providers to ensure that
reporting provisions of contracts
and CUAs are met.

Provides advice and technical
support for park evaluations of
facilities, concession and CUA
operations.

Assesses the implications of
evaluation findings (e.g., health
and safety evaluations) and pro-
vides recommendations to park
personnel.

Develops systems and processes
to track regional issues and iden-
tify trends in contract manage-
ment.

e Follows up with commercial
service providers to ensure that
reporting provisions of contracts
and CUAs are met.

e Assists in the development of
evaluation tools and processes
(e.g., evaluation checklists) for
park and regional use when
evaluating commercial services.

e Develops systems and processes
to track national trends in con-
tract management, CUAs, and
leases.

Page 5
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Expert o Oversees the revision and evalu-

GS 13-15 ation of required reports, pro-
grams, documents and other da-
ta submitted by commercial ser-
vice providers (e.g., annual
maintenance plans, environmen-
tal management programs).

o Supervises the monitoring, eval-
uation of contractual, operation-
al, and safety performance data
of commercial service providers
to ensure they are operating in
accordance with terms and NPS
regulations.

e Reviews the results of evalua-

tions performed by others.

e Develops evaluation tools and
processes (e.g., evaluation
checklists) for park and regional
use when evaluating commercial
services.

Data Collection and Analysis

Understands, develops, and applies research designs and methodologies in order to conduct studies and collect relevant data.
Analyzes, evaluates, and interprets qualitative and quantitative data to aid decision-making and achieve results.

Knowledge, Skills, and Abilities

v" Knowledge of general data analytic principles and techniques.
v" Ability to determine specific information needed and identify the best approaches to obtain the data.
v' Ability to organize and store information in an appropriate manner.
v Ability to use logic and reasoning to identify patterns, evaluate potential solutions, and solve problems.+

Behavioral Indicators

Park Region WASO
Entry e Collects, compiles, and main- e Collects, compiles, and main- e Collects, compiles, and main-
GS 5-7 tains qualitative and quantitative tains regional data related to tains national data related to

data related to commercial ser-
vices (e.g., utilization statistics,
correspondence, and rate re-
quest data).

e Inputs data into appropriate
computer tracking systems and
databases (e.g., SharePoint,
EMSS, PMIS).

e Searches for pertinent infor-
mation using applicable com-
puter-based databases (e.g.,
SharePoint, FMSS, PMIS).

e Requests additional information
and data when initial submission
is not adequate.

commercial services (e.g., utiliza-
tion statistics, correspondence,
and rate request data).

Inputs data into appropriate
computer tracking systems and
databases (e.g., SharePoint,
FMSS, PMIS).

Searches for pertinent infor-
mation using applicable com-
puter-based databases (e.g.,
SharePoint, FMSS, PMIS).

Requests additional information
and data when initial submission
is not adequate.

commercial services (e.g., utiliza-
tion statistics, correspondence,
and rate request data).

e Inputs data into appropriate
computer tracking systems and
databases (e.g., SharePoint,
FMSS, PMIS).

o Searches for pertinent infor-
mation using applicable com-
puter-based databases (e.g.,
SharePoint, FMSS, PMIS).

e Requests additional information
and data when initial submission
is not adequate.

Fundamental Competencies for Cc

sions Management Specialists
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Interme- .
diate

GS 9-12
L]
L]
Expert .
GS 13-15

Reviews and evaluates infor-
mation to ensure the operator’s
actions comply with the terms
and conditions of the contract.

Reviews quantitative and quali-
tative feedback from customers
to identify trends and develop
solutions.

Coordinates and conducts stud-
ies and analyses (e.g., market and
financial feasibility studies,
comparability studies) that in-
form decisions related to com-
mercial services.

Analyzes concessioner data to
verify claims made by conces-
sioner(s).

Prepares and reviews detailed
reports that summarize study
conclusions and data analysis
techniques used to reach those
conclusions.

e Coordinates and conducts stud-
ies and analyses (e.g., market and
financial feasibility studies,
comparability studies) that in-
form decisions related to com-
mercial services.

¢ Analyzes concessioner data to
evaluate claims made by conces-
sioner(s).

e Prepares and reviews detailed
reports that summarize study
conclusions and data analysis
techniques used to reach those
conclusions.

e Coordinates and conducts stud-
ies and analyses (e.g., market and
financial feasibility studies,
comparability studies) that in-
form decisions related to com-
mercial services.

e Analyzes concessioner data to
evaluate concessioner claims.

e Collects and reviews historical
commercial services data to
identify trends, inconsistencies,
and areas for improvement.

e ldentifies and provides the
means for additional data collec-
tion when sufficient data do not
exist.

e Supports all significant decisions
or conclusions with data.

e Develops data collection and
analysis guidelines for park and
regional use.

e Prepares and reviews detailed
reports that summarize study
conclusions and data analysis
techniques used to reach those
conclusions.

Customer Service and Collaboration
Works with others, including the public, internal and external stakeholders, and Congress to assess their needs, provide infor-
mation or assistance, resolve problems, and satisfy expectations. Maintains effective lines of communication with park, region,
and WASO staff in order to continually exchange information, data status, and contract concerns.

Knowledge, Skills, and Abilities

v" Knowledge of customer groups relevant to the Commercial Services Program, including their perspectives, issues, and

needs.

v Knowledge of critical stakeholder groups both internal and external to the Commercial Services Program.

v" Knowledge of relevant professional associations and organizations (e.g., American Hotel and Lodging Association, National
Restaurant Association).

v Knowledge of and ability to use various communication tools, group affiliations, and networks to disseminate knowledge
and lessons learned.

Behavioral Indicators

Park

Region

WASO

Entry e Distributes required information

GS 5-7

to internal and external stake-
holders upon request (e.g., re-
porting formats and deadlines,
the status of various solicita-
tions, prospectus information,
and the status of correspond-
ence).

e Distributes required information
to internal and external stake-
holders upon request (e.g., re-
porting formats and deadlines,
the status of various solicita-
tions, prospectus information,
and the status of correspond-
ence).

e Distributes required information
to internal and external stake-
holders upon request (e.g., re-
porting formats and deadlines,
the status of various solicita-
tions, prospectus information,
and the status of correspond-
ence).

Page 7
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Drafts responses to routine
inquiries and complaints from
the public.

Responds orally to routine con-
cerns and complaints from the
public.

Builds trust and maintains a
working relationship with com-
mercial service providers.

Collaborates with other park
operational units to support the
integration of commercial ser-
vices with overall park opera-
tions.

Provides advice and assistance

o Drafts responses to routine
inquiries and complaints from
the public.

e Responds orally to routine con-
cerns and complaints from the
public.

e Provides technical advice and

o Drafts responses to routine

inquiries and complaints from
the public.

Responds orally to routine con-
cerns and complaints from the
public.

Provides advice and assistance

diate to park managers and staff re- assistance to park managers and to regional managers and staff

GS 9-12 garding commercial services staff regarding commercial ser- regarding commercial services
(e.g., development of concession vices (e.g., development of con- (e.g., development of concession
operating plans, contract issues). cession operating plans, contract operating plans, contract issues).

¢ Identifies and provides formal Issues). Identifies, develops, and pro-

and/or informal training to em- ¢ Identifies, develops, and pro- vides formal and/or informal
ployees regarding commercial vides formal and/or informal training related to commercial
services duties and responsibili- training related to commercial services duties and responsibili-
ties. services duties and responsibili- ties for park and regional staff.

¢ Investigates, researches, and tes. Investigates, researches, and
responds to inquiries from ¢ Investigates, researches, and responds to inquiries from
stakeholders (e.g., corporate and responds to inquiries from stakeholders (e.g., corporate and
Government officials, media, stakeholders (e.g., corporate and Government officials, media,
current and prospective com- Government officials, the pub- current and prospective com-
mercial service providers, the lic). mercial service providers, the
public). e Serves as a liaison among com- public).

e Serves as a liaison between mercial service providers, Responds to public and internal
commercial service providers WASO, and parks within the re- inquiries and advises the direc-
and NPS divisions/park staff. gion. torate, park and regional offi-

e Collaborates with various park ¢ Investigates complaints and cials on matters pertaining to
counterparts to gather infor- prepares reports regarding program po.llcy, customer ser-
mation about park operations. commercial service operations. vice, operation of concession fa-

cilities, and strategic planning.

e Shares information about the ¢ Explains the role of commercial .
Commercial Services Program service providers and the Com- Meets and co)r}fers with Program
with peers who use that infor- mercial Services Program to ex- and cher N,l S persqnnel, Nl
mation to inform decisions ternal stakeholders. i?leeflusiS?I::lc()enplg(;\:il\(/jlif;r‘sat{:)d

1 =4 ~ OQQ 4 “ - ~
about their operations. * Identifies park(s) with similar address issues of national signif-

e Explains the role of commercial operations/structures in order to icance.
service providers and the Com- facilitate collaboration between . . .
mercial Services Program to ex- parks. I).evelops.a .worklng relanonslnp
ternal stakeholders. with administrators from other

NPS programs (e.g., cultural re-

o ldentifies park(s) with similar sources, Park Facility Manage-
operations/structures to collab- ment Division). ’
orate with. . . )

Explains the role of commercial
service providers and the Com-
mercial Services Program to ex-
ternal stakeholders.

Fundamental Competencies for Concessions Management Specialists Page 8



National Park Service
U.S. Department of the Interior

Commercial Services

Expert e Serves as the instructor for for- e Serves as the instructor for for- e Collaborates with others in the

GS 13-15

mal and informal training related
to commercial services duties
and responsibilities for park
staff.

Reviews and provides guidance
for responses to written inquir-
ies and complaints (e.g., solicita-
tion inquires, Freedom of In-
formation Act Requests) from
Members of Congress, corpo-
rate and government officials,
media, and the public.

Represents the division as a
member of the management
team.

Ensures debriefing requests and
complex complaints are handled
appropriately by commercial
services staff.

mal and informal training related
to commercial services duties
and responsibilities for park
staff.

Reviews and provides guidance
for responses to written inquir-
ies and complaints (e.g., solicita-
tion inquires, Freedom of In-
formation Act Requests) from
Members of Congress, corpo-
rate officials, news media, gov-
ernment officials, and the public.

Collaborates with internal and
external stakeholders to imple-
ment region-wide initiatives.

Attends and coordinates meet-
ings and conferences of park
personnel to discuss concession
activities, problems, and policy
changes.

Ensures debriefing requests and
complex complaints are handled
appropriately by commercial
services staff.

Investigates, researches, and
responds to region-wide com-
plaints (e.g., solicitation inquir-
ies, Freedom of Information Act
requests) from Members of
Congress, corporate and gov-
ernment officials, media, and the
public.

development of programmatic
policies and procedures.

e Develops content and vets the
instructional cadre for formal
and informal training provided
to all employees regarding pro-
gram duties and responsibilities.

e Reviews and provides guidance
for responses to written inquir-
ies and complaints (e.g., solicita-
tion inquiries, Freedom of In-
formation Act requests) from
Members of Congress, corpo-
rate officials, news media, gov-
ernment officials, and the public.

e Collaborates with internal and
external stakeholders (e.g., NPS
personnel, private industry) to
develop solutions to problems
and implement national initia-
tives.

o Attends and coordinates meet-
ings and conferences to discuss
commercial services activities,
problems, and policy changes.

e Represents the Commercial
Services Program at depart-
mental and Congressional meet-
ings on matters within assigned
areas of responsibility.

o Investigates, researches, and
responds to Service-wide com-
plaints (e.g., solicitation in-
quires) from Members of Con-
gress, corporate and government
officials, media, and the public.

e Develops communications that
present a consistent national
message.

e Reaches out to and collaborates
with other divisions across DOI
and NPS.

e Handles debriefing requests and
complex complaints.

Page 9
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National Park Service
U.S. Department of the Interior

- Commercial Services

Business Acumen

Applies knowledge of financial, business, hospitality, and tourism management concepts to support high quality commercial
services and leases across the NPS.

Knowledge, Skills, and Abilities

v" Knowledge of current management and business concepts, practices, and procedures as they relate to commercial services.
v Knowledge of current hospitality and tourism industry standards, best practices, and trends relevant to a park/region’s spe-
cific commercial services (e.g., restaurants, hotels, marina).

<

Knowledge of financial terms, practices, processes, and procedures (e.g., purchasing, contracting, leasing, mortgage and

personal lending, amortization schedules, interest accounting, capital investments, franchise fees).

ANENENENENENEN

Behavioral Indicators

Knowledge of park planning processes and documents (e.g., park management plan).
Knowledge of ethical practices that guide commercial services operations and procedures.
Knowledge of NPS rate administration policies and guidelines.
Knowledge of landlord tenant law.
Knowledge of basic appraisal concepts and market value determination processes.
Ability to interpret Annual Financial Reports (AFRs) submitted by concessioners.
Ability to develop cost recovery analysis and determine a reasonable fee for Commercial Use Authorizations.

Park

Region

WASO

Entry
GS 5-7

Interme-
diate
GS 9-12

e Prepares routine reports related
to the Commercial Services Pro-
gram using established tem-
plates.

e Tracks basic financial infor-
mation related to contracts and
CUAs (e.g., receipts, franchise
fees, payments) using established
methods.

o Ensures rent payments are re-
ceived on time.

e Seeks advice and consults with
technical experts regarding
technical topics applicable to
concession contracts (e.g., risk
management, environmental
management, and public health).

¢ Reviews existing and proposed
commercial services rates to
provide recommendations re-
garding appropriate rates to sen-
ior staff.

e Maintains an awareness of local
economic trends and analyzes
those trends as they relate to
commercial services within the
park.

e Formulates funding needs and
develops long-term plans for the
effective management of conces-
sion programs and expenditures
at the park level.

e Prepares routine reports related
to the Commercial Services Pro-
gram using established tem-
plates.

e Reviews AFRs for completeness
and compliance with AFR in-
structions.

e Tracks basic financial infor-
mation related to contracts and
CUAs (e.g., receipts, franchise
fees, payments) using established
methods.

e Maintains an awareness of re-
gional economic trends and ana-
lyzes trends as they relate to
commercial services within the
region.

e Formulates funding needs and
develops long-term plans for the
effective management of conces-
sion programs and expenditures
at the regional level.

o Employees at the entry level at
WASO are expected to begin de-
veloping the knowledge, skills
and abilities associated with the
Business Acumen competency.
This may include participating in
relevant training activities or
providing support for the func-
tions associated with the compe-
tency (e.g., assisting with report
development or financial track-
ing).

e Conducts and reviews formal
financial analyses and recom-
mends appropriate action (e.g.,
franchise fees analyses, panel
analysis).

e Analyzes how NPS actions affect
concessioner profitability.

e Reviews and tracks financial
matters (e.g., CFIP, maintenance
reserves, franchise fees).

Fundamental Competencies for Concessions Management Specialists
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National Park Service
U.S. Department of the Interior

Commercial Services

Expert
GS 13-15

Reviews and analyzes infor-
mation related to concessioner
operations, including operation
costs and revenues, staffing lev-
els, size of operation, and ful-
fillment of contractual financial
obligations.

Maintains an understanding of
concessioner expenses and ex-
penditures and seeks clarifica-
tion, as needed.

Ensures that franchise fee pay-
ments are received in accord-
ance with the requirements of
the contract and deposited in
accordance with NPS policy.

Analyzes how NPS actions affect
concessioner profitability.

Reviews and tracks franchise
fees expenditures.

Incorporates data and infor-
mation pertaining to other park
operational activities in deci-
sions regarding commercial ser-
vices and leases.

Reviews rate studies and con-
ducts required analysis to de-
termine appropriate rates for
commercial services.

Reviews analyses of local eco-
nomic trends and determines
appropriate course of action.

Prioritizes, identifies sources,
and acquires funding to execute
long-term plans for the effective
management of the commercial
services program and expendi-
tures at the park level.

Reviews, analyzes, and takes
actions on recommendations for
operational and maintenance
changes within the contract.

e Reviews and accepts apprais-

als/market analyses to determine
fair market value rents.

Reviews and analyzes infor-
mation related to concessioner
operations, including operation
costs and revenues, staffing lev-
els, size of operation, and ful-
fillment of contractual financial
obligations.

Maintains an awareness of con-
cessioner expenses and expendi-
tures and seeks clarification.

Reviews, approves, and tracks
franchise fees expenditures.

Analyzes how NPS actions affect
concessioner profitability.
Conducts formal financial anal-
yses and recommends appropri-
ate action (e.g., franchise fees
analyses, panel analysis).

Advises and develops guidelines
to help park officials assess the
validity of and identify trends in
the financial information sub-
mitted by concessioners.

Reviews rate studies and con-
ducts required analyses to de-
termine appropriate rates for
commercial services.

Conducts planning activities
required to provide quality visi-
tor services.

Allocates regional resources to
provide for the financial analysis
needs at the park and regional
level.

Reviews financial implications of
proposed actions.

¢ Creates financial analysis stand-
ards and templates.

¢ Reviews rate studies and con-
ducts required analysis to de-
termine appropriate rates for
commercial services.

e Develops long-term plans for the
effective management of ex-
penditures at the national level.

e Reviews resource needs, priori-
tizes those needs, and allocates
resources at the regional and na-
tional level.

e Develops and executes strategic
plans, which include strategic,
and performance goals and ob-
jectives for the Commercial Ser-
vices Program.

e Directs the implementation of
programs and tools.

¢ Directs change to the Commer-
cial Services Program based on
recommendations and data.

o Articulates the needs of the
Commercial Services Program to
DOI/NPS leadership and Con-
gress to stimulate change.

Page 11
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National Park Service
U.S. Department of the Interior

- Commercial Services

Negotiation
Articulates a clear message that is able to influence others’ thoughts and decisions. Persuades others, builds consensus, and gains
cooperation from others to obtain information, accomplish goals, and optimize the use of resources.

Knowledge, Skills, and Abilities

AV NI NI NN

confidential).

Behavioral Indicators

Knowledge and understanding of common influencing and negotiating strategies.
Knowledge of individual and cultural differences in communication and negotiation.
Knowledge of collaboration and consensus building techniques used to deal with various internal and external stakeholders.
Ability to facilitate and mediate conversations between two parties in order to resolve conflicts

Ability to communicate with a variety of audiences and groups concerning a range of topics (e.g., sensitive, controversial,

Park

Region

WASO

Entry
GS 5-7

Interme-
diate
GS 9-12

Expert
GS 13-15

e Employees at the entry level are expected to begin developing the knowledge, skills and abilities associated
with the Negotiation competency. This may include participating in relevant training activities, accompanying
more senior member to negotiation activities, or providing support for the functions associated with this
competency (e.g., providing clerical support for negotiation activities).

e Interacts with internal and ex-
ternal stakeholders (e.g., conces-
sioners, park/Region staff, legal
advisors) to resolve differences
and achieve NPS objectives re-
lated to a variety of commercial
service issues.

e Develops and employs negotia-
tion strategies surrounding mul-
tiple issues (e.g., evaluation and
performance, rate approvals,
leases, and concession con-
tracts).

e Represents the superintendent
in negotiations.

e Establishes negotiating positions
for interactions with internal
and external stakeholders (e.g.,
commercial service providers,
park staff, external groups) to
resolve differences and achieve
NPS objectives.

¢ Interacts with internal and ex-
ternal stakeholders (e.g., conces-
sioners, WASO and park staff,
legal advisors, external groups)
to resolve differences and
achieve NPS objectives related
to a variety of commercial ser-
vice issues.

e Develops and employs negotia-
tion strategies surrounding mul-
tiple issues (e.g., evaluation and
performance, rate approvals,
leases, and concession con-
tracts).

e Represents the regional director
in negotiations.

o Establishes negotiating positions
for interactions with internal
and external stakeholders (e.g.,
commercial service providers,
WASO and park staff, external
groups) to resolve differences
and achieve NPS objectives.

e Coaches staff in general negotia-
tions.

e Interacts with internal and ex-
ternal stakeholders (e.g., conces-
sioners, regional office staff, le-
gal advisors, external groups) to
resolve differences and achieve
NPS objectives related to a va-
riety of commercial service is-
sues.

e Develops and employs negotia-
tion strategies surrounding mul-
tiple issues (e.g., evaluation and
performance, rate approvals,
leases, and concession con-
tracts).

¢ Establishes negotiating positions
for interactions with internal
and external stakeholders (e.g.,
commercial service providers,
park staff, external groups) to
resolve differences and achieve
NPS objectives.

o Participates in negotiations.

e Advocates for the needs of the
Commercial Services Program
and conducts policy and budg-
etary negotiations with federal
stakeholders (e.g., NPS, DOI,
OMB, Congress).

Fundamental Competencies for Concessions Management Specialists
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National Park Service
U.S. Department of the Interior

Commercial Services

Asset Management

Plans for the long-term success, affordability, and sustainability of concessioner services and park assets. Participates in the
development and/or implementation of strategies and tools that assist in the short and long-term management of concessioner
assets.

Note of Relevance

Asset Management competencies are critical to successful performance for some, but not all, employees in the Concessions
Management Occupational Series. These competencies are most relevant to Concessions Management employees located in
parks with Category 1 or Category 2 contracts.

Knowledge, Skills, and Abilities
v" Knowledge of NPS asset management concepts, policies and procedures, including those related to:

Possessory Interest (PI)

Leasehold Surrender Interest (LSI)

Repair and Maintenance Reserve (RMR) Funds
Concession Facility Improvement Programs (CFIP)
Real property insurance

Concession Park Asset Management Plans (C-PAMP)
Condition assessments

Cost estimating

Maintenance plans

Construction approval and oversight

0000000 O0OO0OO0o

AN

Knowledge of facility management concepts, policies and procedures, including those related to:

o Life cycle concepts
o Building maintenance

v Knowledge of systems, tools, and resources used to manage NPS’ assets, including:

o Facility Maintenance Software System (FMSS), or comparable Computer Maintenance Management Systems (CMMS)
o Commercial Services System (CSS), or other comparable systems
o LSITracking Tool

AN

Knowledge of maintenance and operation of park concession programs and services.
v" Knowledge of relevant experts that assist in managing NPS assets.

Behavioral Indicators

Park Region WASO

Entry e Shadows others in order to de- e Provides information, data sta- e Enters, maintains, and extracts

GS 5-7 velop an understanding of con-

dition assessment processes.

Assists in the performance of
spot checks to evaluate conces-
sioner maintenance plan accom-
plishments throughout the year.

Provides information, data sta-
tus, and possible concerns sur-
rounding asset management.

tus, and possible concerns sur-
rounding asset management.

Enters, maintains, and extracts
concession asset data in the Fa-
cility Maintenance Software Sys-
tem (FMSS) as instructed.

concession asset data in the Fa-
cility Maintenance Software Sys-
tem (FMSS) as instructed.

Page 13
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- Commercial Services

Interme- .
diate
GS 9-12

Expert .
GS 13-15

Plans for, coordinates, and eval-
uates the work of contractors
performing inventory and con-
dition assessments.

Conducts condition assessment
in cooperation with facilities
personnel.

Creates and submits updated
special accounts reports.

Reviews maintenance plans and
compares against forecasted
maintenance requirements.
Evaluates concession facilities to
evaluate concessioner mainte-
nance plan accomplishments.

Provides information and guid-
ance to concessioners regarding
asset management processes and
procedures.

Updates contract provisions to
reflect facility modifications or
changes in assigned property.

Validates FMSS data.

Coordinates, monitors, and
inspects all concessioner im-
provement projects.

Reviews project completion
documentation and prepares re-
quests for approval.

Monitors and reconciles repair
and maintenance reserve fund,
including concessioner deposits
and expenditure receipts.

Monitors physical depreciation
and improvements of conces-
sioner occupied assets.

Develops and administers asset
management processes and pro-
cedures (e.g., cost estimating sys-
tems, databases) to assist with
asset-related oversight.

Assists with estimates of conces-
sioner’s PI values using apprais-
als, book value calculations, and
condition assessment data.

Prepares for and participates in
PI/LSI negotiations.

Monitors special accounts ac-
tivities and balances in order to
plan for appropriate project
work.

Reviews and serves as an advisor
for the development of conces-
sioner annual maintenance plans
to ensure completeness and
concurrence with priorities.

Reviews project documentation
and provides oversight for con-
cessioner improvement projects
from project planning through
final project approval.

Provides information and guid-
ance to concessioners regarding
asset management processes and
procedures.

Monitors physical depreciation
and improvements of conces-
sioner occupied assets.

Develops and administers asset
management processes and pro-
cedures (e.g., cost estimating sys-
tems, databases) to assist with
asset-related oversight.

Develops and implements strat-
egies for comprehensive and an-
nual condition assessments.

Analyzes and estimates appro-
priate and acceptable replace-
ment values of assets based on
industry standards.

Prepares for and participates in
PI/LSI negotiations.

e Reviews and advises on the

development of concessioner
annual maintenance plans to en-
sure completeness and concur-
rence with priorities.

Tracks and analyzes financial
implications of P1 and LSI eligi-
ble assets.

Evaluates reports of asset condi-
tion or improvements that affect
PI1, LSI, and National Park Ser-
vice liability to the concessioner.

Develops and administers asset
management processes and pro-
cedures (e.g., cost estimating sys-
tems, databases) to assist with
asset-related oversight.

Develops and implements strat-
egies for comprehensive and an-
nual condition assessments.

Analyzes and estimates appro-
priate replacement values of as-
sets based on knowledge of in-
dustry standards.

Issues guidelines and other di-
rectives regarding asset man-
agement policies.

Prepares for and participates in
PI/LSI negotiations.

Fundamental Competencies for Concessions Management Specialists
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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 that concert promoter 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)



United States Department of the Interior i

SERVICE

NATIONAL PARK SERVICE
National Mall and Memorial Parks
900 Ohio Drive, S.W.
Washington, D.C. 20024-2000

IN REPLY REFER TO:

VIA ELECTRONIC MAIL: NO HARD COPY TO FOLLOW

August 15,2015

Memorandum
-
To: Charles Richardson, Supervisory Human Resources Officer \7/0 O
<
From: Superintendent, National Mall and Memorial Parks & . %\L

Subject: Request for Waiver of Bi-Weekly Maximum Earnings Limitation; and Fair Labor
Standards Act (FLSA) Exemption Status

This memo is to request authority to waive the bi-weekly maximum earnings limitation or FLSA
weekly exemption status for the National Park Service personnel, Robbin Owen, Leonard Lee,
Marisa Richardson and Michael Litterest, performing duties associated with the planning,
orchestration and tear down for activities centered around the Pope of Vatican City (Holy See)
visit and the Landmark Music Festival. The National Park Service (NPS) works closely with the
organizers, production companies as well as the U. S. Park Police the District of Columbia, the
U. S. Capitol Police, the U. S. Secret Service and other federal and local agencies and
organizations to support and help facilitate the proposed events on park land. The NPS is
responsible for ensuring that logistical, public access, safety, public health, and security
requirements for these activities are met as well as providing means for the public to understand
the significance of the activities taking place on park land.

The work performed by NPS staff is vital to the success of the two events and is extremely time
sensitive in nature. Staff performing duties associated with the National Park Service’s
responsibilities for this event must work extremely long hours starting the first of September
through mid-October, 2015 to facilitate the events and the restoration of the areas following this
activity. Staff will work 12 to 16 hour days during the planning and production days as well as
preparing for other permitted events. It is for this reason that the staff delegated responsibility to
handle the NPS’s responsibilities for these events are seeking authority to waive the bi-weekly
maximum earnings limitation or FLSA weekly exemption status.

Please contact me if you have any questions or if there is any way that I can assist you in this
important process.
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Cost Recovery Estimate - Landmark Music Festival

Labor

Employee Name

Betsy Buchanan
Deborah Strock
Daya Good
Deborah Deas
Marissa Richardson
Sheila Gotha
Robbin Owen
Leonard Lee
Michael Stachowicz
Keith Kearney
Judith Walsh

Mike Hall

Tamara Jackson
Dalvin Abney
Donald Steele
Ryan Reid

Radcliff Blake
Annie Simmons
Donna Locks-Lewis
Frank Brown
Phillip Bradley
Josephine Burgos
George Peace
Jason Davis

Eric Lewis

Thomas Harvey
Sara Johnson
Herman Daniels
Oneal Beale
Zigmond Brown
Lyle Hintz

Ronald Price
Douglas Everette
Bryan Bolden
Kevin Lofgren
Donald Locks-Lewis

Division

Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Permit Mgt
Turf Mgt
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities
Facilities

92
90
50
78
60
50

12.5
12.5
12.5
12.5
12.5

OT Hours OT Rate

33.18
27.25
29.88
55.51
54.43
46.60
64.33
60.56
47.95
49.85
32.34
25.97
22.26
22.26
25.97
29.63
28.44
25.97
31.89
25.97
25.97
25.97
34.82
28.92
25.97
48.00
28.92
31.89
31.89
22.26
22.26
40.49
25.97
25.97
22.26
31.89

Estimated
Expense
3,052.10
2,452.73
1,494.15
4,330.08
3,265.80
2,330.17
3,602.66
4,117.94
2,013.83
348.92
226.38
181.76
155.82
155.82
181.76
207.38
199.08
324.56
398.63
324.56
324.56
324.56
435.19
361.50
324.56
360.00
216.90
239.18
239.18
166.95
166.95
506.06
324.56
324.56
278.25
398.63

Sub Total - Labor

34,355.69




Turf, Supplies & Materials

. . . Estimated
Description Cost per Unit # Units
Expense
Pre Spray Prep $728.00 3 2,184.00
Pre Event Seed $556.50 17 9,460.50
Sub Total - Turf 11,644.50
Total Cost Recovery Estimate 46,000.19




United States Park Police

Integrity Honor Service

Icon Protection Branch
Special Forces District, SEO
1100 Ohio Drive, SW
Washington, DC 20024
(Office) 202-610-7092 (Fax) 202-426-0612
TO Tiffinay Rose
1300 Pennsylvania Avenue, NW, Suite 370
Washington, DC, 20004

JRM

Invoice

PERMIT # 15-0174
DATE OF INVOICE August 21, 2015
EVENT NAME Landmark Festival
LOCATION: West Potomac Park

202-688-3763 Approved:
trose@nationalmall.org Steven Booker, Major
Commander, Icon Protection Branch
Contact Officer District PAYMENT TERMS DUE DATE
Lt. James Murphy 202-200-9222 Special Forces Due 14 days prior to event ASAP

james_murphy@nps.gov

Dates of Service Unit or Officer Times of Service | # Personnel Rate per Hr
Sept. 18-24 Lane Closure | SF - Officer 6:00 AM | 7:00 PM 7 70.00
Sept.25-28, Road Closure SF - Officer 6:00 PM | 6:00 AM 12 70.00
Sept. 25-28 Lane Closure | SF - Officer 6:00 AM | 6:00 PM 16 70.00

September 26, Concert SF - Sergeant 11:00 AM | 11:00 PM 8 77.00
September 26, Concert SF - Officer 11:00 AM | 11:00 PM 40 70.00
September 26, Concert K9-EOD 11:00 AM | 11:00 PM 2 70.00
September 27, Concert SF - Sergeant 11:00 AM | 11:00 PM 8 77.00
September 27, Concert SF - Officer 11:00 AM | 11:00 PM 40 70.00
September 27, Concert K9-EOD 11:00 AM | 11:00 PM 2 70.00
Logistics ( Water / Meals )
Night Diff (Sgt) 7.70
Night Diff (Ofc) 7.00

All services are a 5 hour minimum requirement. Payment must be made prior to event date.
All hours worked 6 p.m. thru 6 a.m. are subject to an additional Night Differential charge of 10%.

Invoice is based on a $70/hr rate for officers and $77/hr rate for Sergeants, with a 5 hr minimum.
Payment must be made by certified check, money order or credit card ($5,000 limit)
Additionally, you must provide your organization's Tax Payer Identification (TIN) . To avoid post
office delays with current security protocols we recommend overnight, express or personal delivery
to the address above.

Title 54 U.S.C. § 103104, allows the National Park Service to collect unbudgeted costs for special
events such as yours. It is the policy of the United States Park Police and the National Capital Region
Permit Office to only issue special event permits subject to this provision. The United States Park
Police is required by the Debt Collection Improvement Act (DCIA) of 1996 (31 U. S. C. §7701) to
obtain for debt collection purposes the Taxpayer Identification Number (TIN) of persons doing
business with the National Park Service. Additionally, the DCIA requires that all new Federal
payments certified on or after July 26, 1999, be issued via Electronic Fund Transfer (EFT). Should a
permit not be issued or any officer assigned to your event is reassigned for other police functions or
duties, this process will be used for the return of the unused portion of the monies provided for your
activity.

**Please be aware that the United States Park Police requires 24 hour notice of the

Hours Total Hours
13.00 91.00
12.00 144.00
12.00 192.00
12.00 96.00
12.00 480.00
12.00 24.00
12.00 96.00
12.00 480.00
12.00 24.00
80.00

564.00

Total Hours
Total Rate/Hour Charge
Night Differential

Total Due for Services

Amount Paid

**24 hour notice needed for cancellation of event**

6370.00
10080.00
13440.00

7392.00
33600.00
1680.00

7392.00
33600.00
1680.00

2000.00

616.00
3948.00

1627.00
$117,234.00
$4,564.00
$121,798.00

Amount Duel

$121,798.00 |

All checks will be made payable to UNITED STATES PARK POLICE Attn: Officer James Marker or email Credit Card

payment to james_marker@nps.gov



Booth Name

Type Of Cuisine

Street Address

Amsterdam Falafelshop

Middle Eastern/European

2425 18th St NW

Beefsteak

Spanish

800 22nd St. NW

Ben's Chili Bowl

American

1213 U Street, NW

BGR The Burger Joint

Classic American

106 N. Washington St

Curley Q's BBQ

American BBQ

13424 Ansel Terrace

DC Empanadas

Latin American

7714 Lemoyne Lane

DC Slices Italian 3533 Columbia Pike
Maketto | Toki Underground Cambodian/Taiwanese 1351 H Street NE
Maki Shop Japanese 1522 14th St NW
Naked Juice Juice 1533 Cabin Branch Dr.
Old Ebbitt Grill & The Hamilton American 3236 M St NW

PEPE Spanish 717 D St NW

Pitango Gelato

Italian Dessert

802 South Broadway

Proof, Estadio & Doi Moi

American, Spanish & Southeas

775 G Street NW

Red Hook Lobster Pound

American Seafood

4504 Lees Corner Rd.

Rocklands Barbeque & Grilling Company

American BBQ

25 S Quaker Lane

Shake Shack

Classic American

1216 18th St NW

Swizzler

Classic American

1110 Congress St. NE

The Big Cheese

Classic American

4500 S. Four Mile Run Dr. #103




City State (Zip Primary Contact Name [Primary Contact Email Address
Washington |DC 20009 [Don Lawson don@falafelshop.com
Washington |DC 20052 |Kendall Tamny KendallT@thinkfoodgroup.com
Washington |DC 20009 [Mike Kipp mike@benschilibowl.com
Alexandria VA 22314 |Reggie Anderson randerson@bgrtheburgerjoint.com
Germantown |MD [20874 |David Cornblatt curley@curleysqg.com
Springfield VA 22153 |Anna Bran-Leis abran-leis@dcempanadas.com
Arlington VA 22204 [Eric Duensing dcslices@gmail.com
Washington |DC 20002 |Erik Bruner-Yang bruneryang.erik@gmail.com
Washington |DC 20005 [Dan Fernandez dan@getmakishop.com
Hyattsville MD |20785 [TBD TBD

Washington |DC 20007 [Maureen N Hirsch maureen@clydes.com
Washington |DC 20004 |Kendall Tamny KendallT@thinkfoodgroup.com
Baltimore MD (21231 [Andrew Kopp andrewkopp87@gmail.com
Washington |DC 20001 |Sarah Luckenbill sarah@proofdc.com

Chantilly VA 20151 [Angelo Soares Angelo@redhooklobsterdc.com
Alexandria VA 22314 |Anne Chapman anne@rocklands.com
Washington |DC 20036 [Brandy Cerne bcerne@shakeshack.com
Washington |DC 20002 |Benjamin Johnson ben@swizzlerfoods.com
Arlington VA 22204 [Patrick Rathbone patrick@bigcheesetruck.com




Primary Contact Cell Number

202-758-7083

336-782-7943

703-209-9445

571-449-0630

301-252-6879

703-400-5363

757-510-6281

202-469-1177

240-832-5742

301-322-6817

202-333-9180

336-782-7943

443-413-9326

610-823-7360

703-203-9404

703-778-8000

917-414-9761

703-405-0292

703-855-6987




National Park Service
National Mall and Memorial Parks
900 Ohio Drive, S.W.

Washington, DC 20024
202-245-2415

Application for Special Use Permit

Please supply the information requested below. Attach additional sheets, if necessary, to provide
required information. A nonrefundable processing fee of $90.00 must accompany this application
unless the requested use is an exercise of a First Amendment right. You must allow sufficient time for the
park to process your request; check with the park for guidelines. You will be notified of the status of the
application and the necessary steps to secure your final permit. Your permit may require the payment of
cost recovery charges and proof of liability insurance naming the United States of America as also insured.

Enter either a social security number OR a tax ID number: we do not require both.

%, NATIONAL
B PARK
Sy SERVICE

Applicant Name: Company/Organization Name: ‘Trust for National Mall

Social Security #: Tax 1D # 30-0080738

Street/Address: Street/Address: 1300 Pennsylvania Ave NW
City/State/Zip Code: City/State/Zip Code: Washington DC 20004
Telephone #: Contact name: Jeremy Granoff

Cell phone #: Telephone #:202 688 3759

Fax #: Fax#: 202 407 9422

Email: Email: jgranoffi@nationalmall.org

Description of Proposed Activity (attach diagram, attach additional pages if necessary):

|The Trust and C3 Presents would like to host a Landmark Music Festival for the National Mall "pre
show" at the DC War Memorial the day before the festival -- Friday 9/25. The show would feature an
acoustic set from one of the artists performing at Landmark that weekend (that artist is still TBD).

Requested Location(s): DC War Memorial

DATE(S)
Set up begins: Activity begins: Activity ends: Removal completed
(date and time) {date and time) {date and time) * (date and time)
9/25 Spm 9/25 7:30pm 9/25 9pm 9/25 11pm

Maximum Number of Participants 2.500

Maximum Number of vehicles: (attach parking plan) teGiven ite. ?‘W“m““f
d? M%S WCipode neadwma VehlCles
Vans/lt.trucks Utl.vans/rucks onhete Buses/o‘vhaﬂsized vehicles

1

Cars

NPS Form 10-930 REV 06/2013

(Please provide best estimate)

Yo e Landmack setup,

OMB Control No, 1024-0026
Expires 08/31/2016




Support equipment (list all equipment; attach additional pages if necessary)

No major equipment or power is needed since this will be billed aws a "pop up" acoustic event the
night before. At most, the event might require a wireless PA / speaker system.

List support personnel including addresses and telephones; attach additional pages if necessary

This event will be coordinated by the Landmark Music Festival team, meaning the Trust for the
[National Mall staff and the C3 Presents staff, TNM: 1300 Pennsylvania Ave NW Washington, DC
C3 Presents: (512) 478 7211

Individual in charge of activity on-site (include cell phone number) and authorized to make decisions
related to the permitted activity: Patrick Dentler (512} 478 7211

Is this an exercise of First Amendment Rights? [y [vIN
Have you visited the requested area? VIy [N
Have you obtained a permit from the National Park Service in the past? vy [N

(If yes, provide a list of permit dates and locations on a separate page.)
Do you plan to advertise or issue a press release before the event? wVlY [N
Will you distribute printed material? [(Jy [vIN
s there any reason to believe there will be attempts to disrupt, protest or

prevent your event? (If yes, please explain on a separate page.) Cly [vIN
Do you intend to solicit donations or offer items for sale?

(These activities may require an additional permit.) Y WIN

You are encouraged to attach additional pages with information useful in evaluating your
permit request including: staging, sound systems, parking plan, security plans, sanitary facilities, crowd
control, emergency medical plan, use of any building, site clean-up, etc.

The applicant by his of her signature certifies that all the information given is complete and correct, and
that no false or mis informatigf or statements have been given.

Signature Date 8/20/2015

Printed Na %emm Title Marketing Associate

Note: This is an application only, and does not serve as permission to conduct any special activity in the
park. The information provided will be used to determine whether a permit will be issued. Send the
completed application along with the application fee of $90.00 in the form of a credit card payment,
cashier’s check, money order or personal check made payable to National Park Service to 900 Ohio
Drive , S.W. Washington DC 20024 or faxed to 202-475-2216.

If your request is approved a permit contammg appllcab]e terms and conditions will be sent you. The
permit rfiust be sighed by the responsible person and returned to the park for final approval by the Park
Superintendent before the permitted activity may begin.

NPS Form 10-930 REV 06/2013 2 OMB Centrol No. 1024-0026
Expires G8/31/2016




Notice to Customers Making Payment by Personal Check: When you provide a check as payment,
you authorize us either to use information from your check to make a one-time electronic fund transfer
from your account or to process the payment as a check transaction. When we use information from
your check to make an electronic fund transfer, funds may be withdrawn from your account as soon as
the same day we receive your payment, and you will not receive your check back from your financial

institution,

“NOTICES

Privacy Act Statement: The Privacy Act of. 1974 (5 U.S.C. 552a) provides that you be furnished with
the following information in connection with information required by this application. This information is
being collected to allow the park manager to make a value judgment on whether or not to allow the
requested use. Applicants are required to provide their sotial security or taxpayer identification number
for activities subject to collection of fees and charges by the National Park Service (31 U.5.C. 7701).
Information from the application may be transferred to approprlate Federal, State, and local agencies,
when relevant to civil, crlm[nal or.regulatory mvestlgatlons or prosecutions.

Paperwork Reduction Act Statement: We are collecting this information subject to the Paperwork
Reduction Act (44 U.5.C. 3501) to provide the park managers ‘the information rieeded to decide whether
or not to allow the requested use. All applicable parts of the form must be completed in order for your
request to be considered. You are not required to respond to this or any other Federal agency-sponsored
information collection unless it displays-a currently valid OMB control number.

Estimated Burden Statement: Public reporting burden for this form is estimated to average 30
minutes per response including the time it takes to read, gather and maintain data, review instructions
and complete the form. Direct comments regarding this burden estimate or any other aspect of this
form to the Information Collection Clearance Officer, National Park Service, 1849 C Street NW. (1237),
Washington, D.C. 20240

Title 18 U.S.C. Section 1001 makes it a crime for any person to knowmgly and willfully make to any
department or agency of the United States any false, fictitious, or fraudulent statements or
representations as to any mater within its jurisdiction.

NPS Form 10-930 REV 06/2013 3 OMB Control No. 1024-0026
Expires 08/31/2016




NATIONAL PARK SERVICE
NATIONAL CAPITAL REGION
Division of Park Programs

Credit Card Billing Information

Applicant: JEEEM% 6@4 JO ‘FG
Company (If applicable): TQUS‘V He THS L)HT{OWA/C MAVL-L

Name on Credit Card: ?Q:kﬂ ey Dentlec

Card Holder Autherized Signature: o, "?,L
Credit Card Billing Address: 3 m . Co‘n” S’}‘(‘ee.'{") Sk A l 00O

Aufsi-&niﬂ FRT0)

Telephone Number: (6 12 ) L’?{é ‘*?l ‘ \
Federal Taxpayer LD. ﬁr Social Security Number: . D0 - OO€ O?‘g%

Amount to be billed to Credit Card:

Established Cost Recovery: §

Credit Card Name & Number

— s

Discover:

Master Card:

Visa:

Credit Card Approval Code (3 — 4 digits on the back of the card): I

(For Agency Use Only)

Project Number/BILIL:

Prepared By: Date Processed:

Permit Number:;

Organization/Name:




National Park Service £ nATIONST
National Mall and Memorial Parks MR < Enviee
900 Ohio Drive, S.W. R
Washington, DC 20024
202-245-4715

Application for Special Use Permit
Commercial Filming/Still Photography

Please supply the information requested below. Attach additional sheets, if necessary, to provide required
information, A nonrefundable processing fee of $30.00 must accompany this application unless the
requested use is an exercise of a First Amendment right. You must allow sufficient time for the park to process
your request; check with the park for guidelines. You will be notified of the status of the application and the
necessary steps to secure your final permit. Your permit may require the payment of cost recovery charges and
proof of liability insurance naming the United States of America as also insured.

Enter either a social security number OR a tax ID number; we do not require both.

Applicant Name: Applicant Company: Trust for the National Mall
Social Security #: Tax ID #: 30-0080738
Street/Address: Street/Address: 1300 Pennsylvania Avenue NW
City/State/Zip Code: City/State/Zip Code: Washington DC 20004
Telephbﬁé e o Contactnamejelemy(},anoff
Cell phone #: Telephone #: 2026883759
Fax #: Fax #: 2024079422
Email: Email: jgranoff@nationalmall.org
Project name: Trust Canse Documentary Telephone #: 9179522676
Location manager Jenny Dubin Cell phone #:

E-mail: [ mail.com
TYPE OF PROJECT: - []Still photography [v/] Video/motion picture/film

Detailed description of onsite activities (attach additional pages as necessary):

Filming b-roll for a documentary about the Trust for the National Mall and our mission to restore America's
Front Yard, as part of the Landmark Music Festival.

LCCATION SCHEDULE

Each date and each location must have an individual entry — use additional pages as necessary.
Date Location Start Time | End Interior/ Activity: Set-Up/ | # of Cast &

Filming
/Breakdown

9/16 Wash Mon Grounds  |7am 7pm Exterior Film 3

9/16 WWII + Lincoln Mem, {7am Tpm Exterior Film 3

9/16 Con Gardens+ Vietnam [7am Tpm [Exterior Film 3

9/16 Tidl BasintMemorials {7am Tpm Exterior Film 3

* number in this column should include all individuals present at the location

NPS Form 10-931 rev 06/2013 OMB Centrol No. 1024-0026
Expires 08-31-2016




Description of equipment, backdrops, sets, props (attach additional pages if necessary). Please note if any of
the following will be included: weapons, animals, minors, nudity):

No backdrops or sets will be required.

Number of Vehicles:

Car, SUV or light truck 1 Vehicles greater than a 10,000 Ibs. {(class 3 or higher) 0
Have you physically visited the requested area? Vv TN
Do you plan on advertising or issuing a press release for this activity? ' [y [vIN

When answering yes to any of the following questions, provide additional information:

Do you have, or are you applying for, a permit with ancther Federal, State or focal

agency for this activity? Cly N
Have you had previous permits from the National Park Service? VIY [N
Have you ever been denied a permit or had a permit revoked by a Federal agency? [y [N
Have you forfeited a bond or other security for filming on Federal lands? Cly  [vN
Are there any pending Federal investigations against you which

involved a commercial filming activity? [Ty |vIN
Do you anticipate any security concerns? If yes, explain. : : _ Ly [¥N
CONTACTS:
Person on location responsible for adherence to all terms & conditions of the permit:
Name: Jenny Dubin - Title: Producer

Phone: 2179522676 all phone; 9179522676

The applicant by his or her s;gnature certifies that all the information given is complete and correct, and that no
false or mls[eadmgl ot false statements have been given,

rint Name: Jeremy Granoff Date: 9/15/2015

Company Name: Trust National Mall

KA E AR AL AR A AAEATE A A A AR A AR R A ARARATRNEAE AR FARAAR AL AR LT R R AR R Rk hh b bhhhdhs

Note: this is an application only, and does not serve as permission to conduct any special activity in the park.
The information provided will be used to determine whether a permit will be issued. Send the completed
application along with the application fee of $90.00 in the form of a credit card, cashier’s check, money order
or personal check made payable to National Park Service —-National Mall and Memorial Park, 900 Ohio
Drive S.W., Washington, DC 20024 or fax application to 202-475-2216.

If your request is approved, a permit containing applicable terms and conditions will be sent to you. The permit
must be signed by the responsible person and returned to the park for final approval by the Park
Superintendent before the permitted activity may begin.

[T RVIE FVRR RV PN S FELURVIN PRV Y S0 (TR W N TR N L TE AR RV, ViV R

Expires 88:312016—




NATIONAL PARK SERVICE
NATIONAL CAPITAL REGION
Division of Permits Management

Credit Card Billing Information

Applicant: LJ'ENNY p Vg [’\J
Company (If applicable):

Name on Credit Card: J El\! N Y f\p Ug”‘/f\ /)
N5 e &

Card Holder Authorized Signature:

2
Credit Card Billing Address:

(207 WS At T2 78703
Telephone Number: 72 7 ‘@52' %76

~ Federal Taxpayer LD, or Social Security Number: ____

Amount to be billed to Credit Card:

Established Application Cost: $90.00 *Location Cost:

*Please see website http://www.nps.gcov/nama/planyourvisit/permits-fags.htm for focation cost

Credit Card Name & Number

American Express:

Discover:

Master Ca_

Visa:

Expiration Date: j _
Credit Card Approval Code (3 — 4 digits on the back of the card): _-

(For Agency Use Only)

Project Number/BILL:

Prepared By: Date Processed:

Permit Number:

Organization/Name;

NPS Form 10-931 rev 06/2013 . OMB Control No. 1024-0026
Expires 08-31-2016




VA OILVINIHOS

TT/S0/0T

uuuuuuu

azis 7 3goo|  3dALONIMVYA

l_ _\/_ NMvHa
9S€ES 82E 0TE

mmmmmmmm

FdN1LONYLS 4340y Wy X wWgy X Wog

AdVANVLS

SLINHA L
DISSVID

30m X 45m RODER STRUCTURE

—

5m

N

5m

5m

%

/X

\,

A

y

/ \\\ \

A

/
\\ /

\\I\\ AN\
.Z ‘é‘\' '
NN %

NN
VAN

RV

ISOMETRIC VIEW

=
L
5 = >
=
N i 0 ANn
/ \A/ c W _
T3) o) o
\ N~ M
= 3 0O
E —
£
Kg]
£
Ko
WA £
’ e L /W
(wog) .8/T 5-.86 | .Z/T 8-8¢2
W22IT 6-..2

5m

Iy
’
..w\m ml_N.—”

98'-5 1/8" ( 30 METERS )

f
JWIT 0-ET

END VIEW




2015 Landmark Festival DC Eats Food Vendor Application Page 1 of 5

LANDMARK

MUSIC FESTIVAL
For The National Mall

SEPTEMBER 26-27, 2015 * WASHINGTON, DC

2015 Landmark Music Festival
Food Vendor Application

Overview

Landmark Music Festival
September 26 & 27, 2015
West Potomac Park, Washington DC

Landmark Music Festival hosts over 40 bands on five stages to unite fans for one common cause - honoring its home
on The National Mall.

Landmark will benefit and bring awareness to the Trust for the National Mall, an official non-profit partner of the
National Park Service, who is leading the charge to restore America’s Front Yard and honor its ideals for future
generations.

Key to the festival experience is great food. The DC Eats food court will feature a wide selection of delectable food
and drink menu items with an emphasis on the best from local favorites.

If you're interested in joining the DC Eats food court at the inaugural Landmark Music Festival, fill out the application
below and click the "Submit" button.

The deadline to apply is July 6, 2015.

Booth Pricing & Information

Hours of Operation: 11am - 10pm

Booth Size: 10" wide x 20" deep

Booth Cost: $2,500 booth fee + $120 permit fee + $500 refundable security deposit.

A limited number of double booths with 20 feet of service will be available for $4,500 + permit fee + security deposit.
Please check below if you are interested in a double booth.

Booth fee includes tent, booth signage, basic lighting and power*, service counter, and staff credentials.

*Extra power requests incur a fee. Selected vendors will receive further details.

hitps:/fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application Page 2 of 5

Timeline:
Application Deadline: 7/6/2015
Vendors notified of acceptance on or by: 7/10/15

Selected vendors' deadline for full payment, all required paperwork, signage order: 8/10/15
Requirements include:

« Proof of Commercial General Liability Insurance ($2 million general aggregate, $1 million each occurrence, $1
million products completed operations, $50,000 damage to rental premises, $1 million auto liability)

¢ Signed Vendor Contract

« Completed Health Permit Application for Temporary Food Establishment (final deadline is TBD)

* T am applying for a double booth (20 feet x 20 feet) for $4,500.

V]

Company Information

* Company Name * Booth Name

i |
* Website * Facebook * Twitter
L 1 | | |
* Street Address * City * State  * Zip
I N |
* Primary Contact Name * Primary Contact Email Address

l | | |

* Primary Contact Cell Number  * Business Telephone Number

I ] |

* Brief Bio

* Upload hi-res logo here:

Browse...

Upload | Delete I

https:/fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application

Menu Items

(and more sales!) are points of service. All booths need to have at least 3 points of sale.

Menu considerations:
- All vendors will be limited to a maximum of 4 items.

- Prices need to be in whole dollar amounts.
- Bottled beverages are not permitted to be sold in the DC Eats food court.
- All menu items and pricing subject to approval.

Provide a brief description of each item with pricing. Type carefully. This is the basis of your signage order.

* Booth Name (Type Carefully)

The main goal of the food court is to serve patrons quality menu items by professional, friendly staff--with wait times
kept to a minimum. Make sure your menu selections can be served in a timely manner. Critical to efficient turnaround

* Menu Item 1 Name:

* Menu Item 1 Price:

il

L

* Menu Item 2 Name:

* Menu Item 2 Price:

|

L |

* Menu Item 3 Name:

* Menu Item 3 Price:

| |

Menu Item 4 Name:

Menu Item 4 Price:

L || |

Food Item Photo

Browse...

Upload I Delete I

Food Item Photo

Browse...

Upload I Delete I

Food Item.Photo

Browse...

Upload | Delete |

* Description of items and how they are served (i.e., paper plate, wrap, cone, etc.).

https://fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html

Page 3 of 5

6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application Page 4 of 5

* Please identify menu items that are vegan (V), vegetarian (VGT), and/or gluten-free (GF).

Anything else you'd like to tell us about your menu choices?

Environmental Efforts

All vendors must comply with the following sustainability guidelines:

- No styrofoam or single-use bags allowed;

- All cutlery and service ware must be biodegradable;

- No "picnic packs" (utensils, salt, pepper in packets),

- No individual condiment packs - condiments must be served in pump-style containers;

- Vendors must participate in the back of house recycling program (ex: cardboard broken down and stacked for
recycling);

- No toxic cleansers;

- We encourage vendors to source their products locally.

.

Selected vendors will be monitored during the event to ensure eco-friendly operations.

List your efforts to be an environmentally responsible vendor:

Experience & References

Please list major festivals you have vended in, including estimated attendance:

https:/fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015



2015 Landmark Festival DC Eats Food Vendor Application Page S of 5

Any comments regarding your company's experience, expertise, background or ability to serve patrons
during a festival of this magnitude?

* Please list two professional references:
Full Name Company Telephone

1| | R |
2.|| | | | L I

Questions or Comments

Please feel free to enter questions/comments here:

A copy of this completed application will be emailed to the address you provide below.

Click once on the submit button. Be patient, it may take a minute to save your application. You
will automatically see a "Success" message when your form is submitted.

* Indicates Response Required

Submit

https://fs2.formsite.com/c3eventsspecial/landmarkfoodapp/index.html 6/24/2015
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features &«

©® 90 ton (80 mton) capacity ‘\‘

® 37-1421t (11.2-43.2m) 5
section full power boom

® Patented TWIN-LOCK boom contents
pinning system \
Features

® 33 - 56 ft (10 - 17m) bifold lattice
swingaway extension

® Optional 33 -56ft (10 - 17 m) A ; Specifications
hydraulically offsettable bifold 1

swingaway

©® Optional lattice insert extensions ! Dimensions
for a 237 ft (72.2 m) maximum tip height

® Grove MEGAFORM boom
Travel Proposal
® Hydraulically tiltable cab up to 15°

® Up to 31,500 Ibs hydraulically
installed/removed counterweight . Working Range

® Cummins 6 cylinder, turbo-charged after
cooled diesel engine

Main Boom Charts
® 65 mph (104 kph) travel speed

31,5 Counterweight
27,2 Counterweight
20,5 Counterweight

12,9 Counterwgyht
g

-

8,6 Counterweight

>

4,3 Counterweight

Zero Counterweight

anifowoc.

Crane Group



features

anifowoc

Crane Group

A powerful superstructure on a
powerful chassis makes this 90
§=3 USton truck crane unbeatable
on the road and on the jobsite.

over walking bean
Sl ‘-]kh,l SI0I
provides a smootl
ride at 65 mph.



Superstructure
E] Boom

37 ft. - 142 ft. (11.2 m - 43.2 m) five section, full power boom with
patented TWIN-LOCK™ boom pinning system. Maximum tip
height: 150 ft. (45.8 m). Trailing Boom float kit

E] Boom Nose

Six nylatron sheaves, mounted on heavy duty tapered
roller bearings with removable pin-type rope guards.
Quick reeve boom nose. Removable auxiliary boom
nose with removable pin type rope guard.

Z] Boom Elevation

Single lift cylinder with safety valve provides boom
angle from -3° to +82°.

[Z] Offsettable Lattice Extension

33 ft. - 56 ft. (10 m - 17 m) bifold lattice swingaway
extension manual offsettable from 0°, 20°, 40°.
Maximum tip height: 204 ft (62.3 m)

* Hydraulically Offsettable Lattice Extension

33 ft. - 56 ft. (10 m - 17 m) bifold lattice swingaway extension
hydraulically offsettable and luffing under

load from 5° - 40°. Controlled from the crane cab.

Maximum tip height: 204 ft (62.3 m)

[Z] * Lattice Jib Extensions

Two 16 ft. (5 m) inserts for use with lattice swingaway
extension to increase length up to 72 ft. (22 m) or

88 ft. (27 m).

Maximum tip height: 237 ft (72.2 m)

Load Moment & Anti-Two Block System

Load moment and anti-two block system with
audiofvisual warning and control lever lockout
provides electronic display of boom angle, length,
radius, tip height, relative load moment, maximum
permissible load, load indication and warning of
impending two-block condition.

Cab

All aluminum construction cab with acoustical lining is
hydraulically tiltable (- 5° to +15°) and includes tinted
safety glass, adjustable operator's seat with hydraulic
suspension, sliding windows in side and cab rear,
hinged front window with wiper, sunvisor and window
shade. Other features include diesel heater/defroster,
armrest integrated crane controls, and ergonomically
arranged instrumentation.

Crane Control System

Full electronic control of all crane movements using
electrical control levers with automatic reset to zero.
Controls are integrated with the LMI and engine
management system by CAN-BUS. ECOS system
with graphic display.

specifications

@ Swing

Axial piston fixed displacement motor and planetary
gear box. Infinitely variable to 1.7 rpm. Holding
brake and service brake.

@ Counterweight

12,900 Ibs. (5 851 kg) consisting of various sections with
hydraulic installation/removal system controlled from the
superstructure cab. An optional heavy counterweight package is
available consisting of an additional 7,600 Ibs and 11,000 Ibs for
a total of 31,500 Ibs of counterweight.

Hydraulic System

2 separate circuits, 1 axial piston variable
displacement pump (load sensing) with electronic
power limiting control and 1 gear pump for swing.
Combined capacity is 122.2 gpm (462 |/min)

Dual thermostatically controlled oil coolers keep
oil at optimum operating temperature.

Tank capacity: 134 gal. (508 1)

@ Hoist

Main and auxiliary hoist are powered by axial piston
motor with planetary gear and brake. “Thumbthumper”
hoist drum rotation indicator alerts

operator of hoist movement.

Main Aucxiliary
Line length: 720 ft. (220 m) 720 ft. (220 m)
Rope diameter: 16 mm 16 mm
Line speed: 410 ft./min. 410 ft./min.
(125 m/min) (125 m/min)
Line pull: 11,240 Ibs. 11,240 Ibs.
(50 kN) (50 kN)
*Denotes optional equipment

900

GROVE.
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specifications

E] Chassis

Triple box section, four-axle carrier, fabricated from highstrength,

low alloy steel with towing and tie-down lugs.

Outrigger System

Four hydraulic telescoping, two-stage, double box beam
outriggers with inverted jack and integral holding valves.
Quick release type outrigger floats 24 in. (610 mm)
diameter. Three position setting with fully extended,
intermediate (50%) extended and fully retracted
capacities. Maximum outrigger pad load: 100,000 Ibs.
(45 360 kg).

Outrigger Controls

Located in the superstructure cab and on either side of
carrier. Requires two hand operation.
Crane level indicator (sight bubble) on right side console.

@ Engine

Cummins ISM450 six cylinder, turbo-charged and

after cooled diesel engine, 661 cu. in. (10.8 L), 450 bhp
(336 kW) (gross) @ 1800 RPM. Maximum torque 1,450

ft. Ibs. (1966 Nm) @ 1200 RPM. Equipped with engine
brake and audio-visual engine distress system, and ether
cold start aid.

Fuel Tank Capacity

100 gallons (376 L).

@ Transmission

Roadranger 11 speeds forward, 3 reverse.
Drive 8x 4 x 4.

[i] Steering

Front axle, single circuit, mechanical steering with
hydraulic power assist. Tuming radius: 45' 3".

(=) Axles

Front: (2) beam-type steering axles, 84 in. (2.13 m) track.
Rear: (2) single reduction drive axles, 75.06 in. (1.89 m)
track. Inter-axle differential locks.

B Brakes

S-cam, dual air split system operating on all wheels.
Spring-applied, air released parking brake acting on rear
axles. Air dryer.

Suspension

Front: Walking beam with air bags and shock absorbers.
Rear: Walking beam with air bags and shock absorbers.

Tires

Front: 445/65R 22.5 Goodyear G286, tubeless, mounted
on aluminum disc wheels.
Rear: 315/80R 22.5 Goodyear G286, tubeless, mounted
on aluminum disc wheels.

GROVE.

*Optional Tires

Front: 445/65R 22.5 Bridgestone M844F, tubeless.
445/65R 22.5 Michelin XZY (WB), tubeless.

Rear: 315/80R 22.5 Bridgestone M843, tubeless.
315/80R 22.5 Michelin XZY-1 tubeless.

() Lights

Full lighting package including tum indicators, head,
tail, brake, and hazard warning lights.

Cab

One man design, all steel fabricated with acoustical
lining and tinted safety glass throughout. Deluxe
fabric covered seat with air height adjustment.
Complete driving controls and engine
instrumentation including tilt telescope steering
wheel, tachometer, speedometer, voltmeter, water
temp., oil pressure, fuel level, air pressure gauge
with A/V warning and engine high temp./low oil
pressure A/V waming. Other standard items include
hot water heater/defroster, electric windshield
wash/wipe, fire extinguisher, seat belt, door lock.

Electrical System

Two 12 V - maintenance free batteries provides 24
V electrical system. Standard battery disconnect.

Maximum Speed
65 MPH (104 kph).

[ Gradeability (Theoretical)
70%.

Miscellaneous Standard Equipment

Aluminum fenders with rear storage compartments;
dual rear view mirrors; electronic back-up alarm;
slingftool box; tire inflation kit; air cleaner restriction
indicator; block and ball stowage; aluminum wheels.

* Optional Equipment

*Flashing Light Package (Includes amber strobe for
superstructure and carrier cabs).

*Air conditioning.

*Hookblocks

*Rear headache ball stowage

*Pintle hook (rear).

*Cross axle differential locks.

*Trailing Boom Package

*Aluminum outrigger pads.

*Air horn

*Heavy Counterweight package

*Rear Chassis counterweight stowage bracket

*Denotes optional equipment



dimensions

R4587 FT ‘
TURNING RADIUS
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R45-2.5"
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travel proposals

Boom over front

842" [1524) 18-60" [1524] [1536] |
[2546] 36-10.8"
[11246]
- . o Gross Front Rear
Unit equipped with: b Ib. b
Basic machine including 142 ft. main boom, main
and auxiliary hoists with rope, no removable 79,943 39,461 40,482
_counterweight and driver.
~Add 4300 Ib. slab on superstructure. 4,300 21,205 5,505
Add 4,300 Ib. (baseplate) on carrier front deck. 4,300 3232 1,068
Add 7,600 Ib. slab on carrier front deck. 7,600 5712 1,888
t swi . 2,890 2,920 -30
h ic luffing swin; V. 3.070 3.077 -7
Add 6 ton headache ball (stowed in front trough). 315 464 -149

Add 6 ton headache ball (stowed on rear chassis

mount), includes mount weight 375 -166 541
Add 55 ton hookblock (stowed in front trough). 1.500 2127 627

Trailing boom dolly

5.0.0" [51'3&20'
842" 186,07 [1524)
| [2546] [5639] 555"

[16916]

Unit equipped with:

Basic machine including 142 ft. main boom, main

and auxiliary hoists with rope, hydraulic luffing

bifold swingaway, no removable cwt, 6 ton

headache ball (front chassis stowage), 55 ton

hookblock (front chassis stowage), driver and
6,000 Ib. split tower boom dolly.

Add (2) 4,300 Ib. slabs to superstructure or front

chassis storage, (1) 4,300 Ib. slab on rear chassis

storage. 7,600 Ib. slab, 6 ton headache ball 111,358 39,899 39,738 31,721

and 55 ton hookblock on dolly (20,500 Ib. cwt).

Add (2) 4,300 Ib. slabs to superstructure or front

chassis storage, 7,600 Ib. slab on rear chassis

storage, (1) 4,300 Ib. slab and 11,000 Ib. slab on 122,358 42,906 40,032 39,421

dolly. 6 ton headache ball and 55 ton hookblock

on dolly (31,500 Ib. cwt).

90,858 37,321 31,232 22,306

900

GROVE.



working range

37-142' main boom + 33-56' lattice extension

HIfY]
230
220
0° Offset
210 20° Offset ‘ 56' Ext
200
19 X
40° Offset : 33'Ext
3 %
180 E
?
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-
160 S
:a_‘ 1418
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w— L8
c W 155 ‘?
el
e >
o 1024 O
S 10 @
b k)
= 8y X
£
S 2
E %0 754 g
> S
£ 630 M

70 -
60 49,9
50 36.8'

40
82deg

30 /_ Boom Angle
20

i oD

0 IL!',-I‘ — |'=_&Js‘—vi‘|

QR

-~

200 190 180 170 160 150 140 130 120 10 100 90 8 70 60 SO 40 30 2 10 0 Q:{ha?:)n
R

Operating radius in feet from axis of rotation

Dimensions are for largest Grove fumished hookblock
and headache ball, with anti two block activated.

900

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE



working range

33-56' lattice extension with 16' inserts
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Operating radius in feet from axis of rotation

900

Dimensions are for largest Grove fumished hookblock
and headache ball, with anti two block activated

, THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart
G ROV E. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

3712 100% 360
Fixed lengths 249"

[ P rons )
F.s“ -131"800 499 630 764 89.3 1024 155 1286 141.8
10 155,000 136,000 129,000 123,000 81,000

15 116,000 112,000 105,000 99,000 81,000 59,000

20 88,700 90,350 89,000 84,000 81,000 57,000 42400 34,000

25 69,950 72,200 72400 71,150 71,000 51,000 42400 34,000 26,600
30 56,350 57,000 58,150 56,950 46,000 39600 33,800 26,600
35 46,600 47 550 47,400 46,200 41600 35800 32,000 26,600
4 39,750 39,600 38,450 38200 32200 29,400 26,600
45 33550 33,500 32,600 33,600 29400 27,000 24,800
50 28300 8, 28,600 26600 24,800

55 24250 25,350 24600 24800 22,800 21,200
60 22,000 22,150 21450 21750 20,300 19,800
65 19,550 19,550 19,400 19,100 18,800 18,200
70 17,300 17,600 16900 16,750 16,200
75 15,400 15,750 15200 14,900 14,350
80 14,100 13750 13,350 12,750
85 12,700 12350 11,950 11,400
90 11,500 11,150 10,850 10,300
95 10,100 9,770 9250
100 9, 8810 8290
105 7,950 7,430
10 7,180 6,670
115 6,480 5,980
120 5,
125 4760
130 4230

* Requires spedal equipment

360
Telescoping
kol e 1
Feet 36.8-499 49.9-630 630-76.1 76.1-893 893-1024 1024 - 1155 1155-128.6 1286- 1418
10 74,000 68,000 63,000 62,000
15 000 65,000 60,000 57,000 54,000
20 70,000 63,000 57,000 52,000 50,000 37,400 28,600
25 67,000 59,000 55,000 50,000 46,000 37,400 28,600 22,400
30 55,000 55,000 53,000 48,000 41,600 34,000 28,600 20,800
35 45,000 46,000 47,400 46,000 37,800 31,000 27,400 18,800
40 38,850 39,600 38,450 34,600 28,200 25,400 16,800
45 33,200 33,500 32 31,800 26,000 23,200 15,200
50 28,300 28,300 27,750 28,600 24,000 21,200 14,000
55 24,250 23,750 24 600 22,600 19,800 12,800
60 21,050 22,150 21,450 20,800 18,400 11,800
65 18,600 19,550 18,800 19,100 17,000 10,800
70 17,300 16,650 16,900 16,000 10,200
75 15,400 15,550 15,050 14,900 9,600
80 13,950 13,450 13,350 9,000
85 12,700 12,100 11,950 8,400
90 11,500 10,900 10,850 8,000
95 9,850 9,770 7,600
100 8,890 8,810 7,200
105 7,950 6,800
110 7,180 6,400
115 6, 5,980
120 5,340
125 4,760
130 4,230
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, G R OVE
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. .



load charts

(=)

89-142 ft 33t 31,500 Ibs 100% 360
u {2
[ I Zl I Pounds
Feet 33' Hydraulic Bifold Swingaway 33' Hydraulic Bifold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 128.6 1418 893 1024 1155 128.6 1418
20 2,000
25 22,000 22,000
30 22,000 22,000 22000 17,800
35 22,000 22,000 21800 17,800 13800
40 2,000 22,000 21400 17,800 13800 14,000 14,200
45 21,600 22,000 21000 17,800 13800 13,600 13,800 13,800
50 19,800 21,000 20400 17,800 13800 13,200 13,400 13,600 13,600 11400
55 18,400 19,400 19800 17,200 13800 12,800 13,000 13,200 13,200 11400
60 17,400 18,200 18600 16,600 13800 12,400 12,600 12,800 13,000 11400
65 16,400 17,200 17200 15,800 13800 12,000 12,200 12,400 12,800 11400
70 15,600 16,150 15900 15,000 13800 11,600 11,800 12,000 12,600 11400
75 14,600 14,300 14050 14,000 13,000 11,400 11,600 11,600 12,200 11400
80 13,550 12,650 12400 12,600 12000 11,200 11,400 11,600 11,800 11400
85 12,100 11,250 11,100 11,250 11200 11,200 11,200 11,400 11,400 11200
90 10,950 10,100 9,890 10,400 10400 11,000 10,750 10,650 10,900 10800
95 9,880 9,200 9,000 9,600 9,340 9,550 9460 9,800 10,100
100 9,000 8,600 8,200 8,950 8,380 8,800 8600 9,400 9,080
105 8,600 8,200 7,800 8,090 7,510 8200 8,580 8,120
10 8310 7,800 7,400 7,310 6,730 7800 7,730 7210
115 7,560 7,000 6,600 6,020 6,950 6,490
120 6,920 6410 5,950 5,370 6,240 5,780
125 5820 5,360 4,780 5,130
130 5280 4,820 4,250 4530
135 4790 4,320 3,750
140 3,870 3,300
145 3,450 2,880
150 3,070 2490
155 2,130
160 1,800
89-142 ft 56 ft 31,500 bs ;2?9& 360
kel [ /) Founes
Feet 56' Hydraulic Bifold Swingaway 56' Hydraulic Bifold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 128.6 1418 893 1024 155 128.6 14138
30 11,000 11,000 11,000
35 11,000 11,000 11,000 9,800
40 11,000 11,000 11,000 9,800 8200
45 11,000 11,000 11,000 9,800 8200
50 11,000 11,000 11,000 9,800 8200
55 10,600 11,000 11,000 9,800 8,200 7,000 7,000
60 10,200 10,600 10800 9,800 8200 6,800 6800 7,000
65 9,600 10,000 10200 9,800 8200 6,600 6800 6,800
70 9,200 9,600 9,800 9,600 8200 6,400 6600 6,600 6,600
75 8800 9,200 9,400 9,600 8200 6,400 6400 6,400 6400 6,400
80 8400 8,800 9,000 9,200 8200 6,200 6200 6,400 6400 6,400
85 8,000 8,400 8,800 8,800 8200 6,000 6200 6,200 6200 6,200
90 7,600 8,200 8400 8,600 8200 6,000 6,000 6,200 6200 6,200
95 7400 7,800 8,200 8,200 8,200 6,000 6,000 6,000 6,000 6,000
100 7200 7,400 7800 8,000 8,000 5,800 6000 6,000 6,000 6,000
105 6,800 7,200 7,600 7,800 7800 5,800 5800 6,000 6,000 6,000
110 6,600 7,000 7120 7,200 7400 5,800 5800 5,800 5800 5,800
115 6,400 6,700 6410 7,000 6,680 5800 5,800 5800 5,800
120 6,200 6,200 6,200 6,590 6,030 5800 5,800 5800 5,800
° 125 6,000 6,000 5800 5,990 5420 5,800 5800 5,800
130 5690 5,600 5400 5,440 4870 5,800 5800 5720
° 135 5,400 5200 4,930 4370 5520 5,120
140 5,200 4800 4,460 3,900 4960 4,560
m 145 4500 4,030 3470 4,040
150 4090 3,630 3070 3,560
155 3,720 3,250 2690
160 2910 2350
165 2,590 2030
170 2,290 1,720
175 1440
180 1,180
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

VIR

89-142 ft 72t 31,500 Ibs 360
(16+56 1) —
[ ] Zl l Pounds
Feet 16'Insert + 56' Hydraulic Bi-Fold Swingaway Extension 16' Insert + 55.8' Hydraulic BiFold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 893 1024 1155 1286 1418
35 11,000
40 11,000 10800 9800
45 11,000 10800 9,800 8,000
50 11,000 10600 9800 8,000 6,600
55 10,600 10400 9600 8,000 6600
60 10,200 10,200 9600 8,000 6,600 6,800
65 9600 9,800 9400 8,000 6,600 6,600
70 9200 9,400 9200 8,000 6,600 6,600 6,600 6,600
75 8,800 9,000 9,000 8,000 6,600 6,400 6,400 6,400 6,400 6200
80 8400 8,600 8600 8,000 6,600 6,200 6,400 6,400 6,400 6,200
85 8,000 8,400 8400 8,000 6,600 6,200 6,200 6,200 6,200 6200
90 7800 8,000 8,000 7,800 6,600 6,000 6,200 6,200 6,200 6200
95 7400 7,600 7800 7,600 6,600 6,000 6,000 6,000 6,200 6,000
100 7200 7,400 7600 7,400 6,600 5,800 6,000 6,000 6,000 6,000
105 6,800 7,200 7400 7,200 6,600 5,800 5,800 6,000 6,000 6000
110 6,600 7,000 7,000 7,000 6,400 5,800 5,800 5800 5,800 5800
15 6400 6,600 6440 6,440 6,200 5,800 5,800 5800 5,800 5800
120 6200 6,120 5790 5,800 5,940 5,800 5,800 5800 5,800 5800
125 6,000 5,520 5200 5,400 5,340 5,800 5,800 5800 5,800 5600
130 5,760 4,970 4800 5,200 4,780 5,600 5430 5,530 5400
135 5240 4,600 4600 4,830 4270 4,970 5,000 5,200 5150
140 4770 4,400 4200 4,360 3800 4800 5,000 4600
145 4340 4200 4000 3920 3360 4400 4,500 4080
150 3,930 4,000 3800 3,520 2960 4,020 3600
155 3,800 3600 3,140 2580 3,560 3150
160 3,600 3200 2,790 2230 2730
165 2940 2,470 1910 2330
170 2540 2,160 1,600
175 235 1,880 1,320
180 1,610 1,050
89-142 ft 88 ft 31,500 Ibs 360
(32+5ff) —
[ I Zl I Pounds
Feet 32" Insert + 56" Hydraulic Bi=Fold Swingaway Extension 32" Insert + 56' Hydraulic Bi=Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 893 1024 155 128.6 141.8
49 9,600 9,200
45 9,200 9,000 7800
50 9,000 8,600 7800 6,400 5000
55 8,600 8,400 7800 6,400 5000
60 8,200 8200 7,600 6,400 5,000
65 7,800 7,800 7,400 6,400 5,000
70 7,400 7800 7,200 6,400 5000 6200 6,200
75 7,200 7200 7,000 6,400 5000 6,000 6,000 6,000
80 6,800 7000 6,800 6,400 5000 5800 5,800 5,800 5600 5,000
85 6,600 6800 6,600 6,200 5000 5600 5,600 5,600 5600 5,000
90 6,200 6,400 6,400 6,200 5000 5400 5,400 5400 5400 5,000
95 6,000 6,200 6,200 6,000 5,000 5200 5,400 5400 5200 5,000
100 5,800 6,000 6,000 5,800 5,000 5200 5,200 5200 5200 5,000
105 5,600 5800 5,800 5,800 5000 5000 5,000 5200 5,000 5,000
110 5,200 5400 5,600 5,600 5000 4,800 5,000 5000 5,000 4,800
15 5,000 5200 5,400 5,400 5,000 4,800 4,800 4800 4,800 4,800
120 4,800 5000 5,200 5,200 4800 4,600 4,800 4800 4,800 4,600
125 4,600 4800 5,000 5,000 4600 4,600 4,600 4600 4,800 4,600
130 4400 4800 4720 4570 4400 4,400 4,600 4600 4,600 4,400
135 4400 4560 4,200 4200 4200 4,400 4,400 4600 4,600 4,400
140 4200 4080 3,800 4000 3780 4200 4,400 4400 4,400 4,200
145 4000 3640 3,600 3800 3340 4160 3950 4,000 4,000 °
150 3800 3,240 3,400 3490 2,940 3,660 3600 3,800 3,690
155 3620 3,000 3,200 3,110 2,560 3400 3,600 3240
160 3210 3,000 3,000 2760 2210 3200 3,250 2820 °
165 2,800 2,600 2430 1,880 2,850 2430 m
170 2,600 2,400 2120 1,570 2450 2,060
175 2,400 2,310 1830 1,280 1,710
180 2,040 1560 1,010 1370
185 1,780 1310
190 1,550 1070
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts

89-142 ft Bt 31,500 lbs 360
[ ] Zl l Pounds
Feet 33' Manual Offset Bi-Fold Swingaway 33' Manual Offset Bi-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 128.6 1418 893 1024 1155 1286 1418
20 22,000
25 22,000 22,000
30 2,000 22,000 22000 17,800
35 22,000 22,000 21,800 17,800 13600
4 22,000 22,000 21400 17,800 13600 14,000 14200
45 21,600 22,000 21,000 17,800 13600 13,600 13800 13,800
50 19,800 21,000 20400 17,800 13600 13,200 13400 13,600 13600 11,400
55 18,400 19,400 19,800 17,200 13600 12,800 13000 13,200 13200 11,400
60 17,400 18,200 18,600 16,600 13600 12,400 12600 12,800 13000 11,400
65 16,400 17,200 17 200 15,800 13600 12,000 12200 12,400 12800 11,400
70 15,600 15,950 15650 15,000 13600 11,600 11800 12,000 12600 11,400
75 14,600 14,100 13800 14,000 13,000 11,400 11600 11,600 12200 11,400
80 13,400 12,500 12200 12,400 12,000 11,200 11400 11,600 11800 11,400
85 12,000 11,200 10,900 11,200 11200 11,200 11200 11,400 11400 11,200
9% 10,850 10,000 9,800 10,400 10250 11,000 10750 10,650 10900 10,800
95 9,790 9,200 9,000 9600 9,190 9,550 9,460 9,800 10,100
100 9,000 8,600 8,200 8830 8,240 8,800 8,600 9,400 9,060
105 8,600 8200 7,800 7980 7,390 8,200 8,580 8,120
110 8,290 7800 7,400 7210 6,620 7,600 7730 7,210
15 7520 6,990 6510 5,910 6,950 6,490
120 6890 6,350 5870 5,280 6,240 5,780
125 5,770 5290 4,700 5,130
130 5,250 4760 4,170 4,530
135 4,770 4270 3,680
140 3830 3230
145 3420 2,820
150 3050 2,450
155 2,100
160 1,770
89142 ft 56ft 31,500 Ibs 360
{2
[ I ﬂ I Pounds
Feet 56" Manual Offset B-Fold Swingaway Extension 56' Manual Offset Bi-Fold Swingaway Extension
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 893 1024 1155 1286 141.8
30 11,000 11,000 11,000
35 11,000 11,000 11,000 9,800
40 11,000 11,000 11,000 9,800 7800
45 11,000 11,000 11,000 9,800 7,800
50 11,000 11,000 11,000 9,800 7800
55 10,600 11,000 11,000 9,800 7,800 7,000 7,000
60 10,200 10,600 10,800 9,800 7800 6,800 6,800 7,000
65 9600 10,000 10,200 9,800 7800 6,600 6,800 6,800
70 9200 9,600 9800 9,600 7800 6,400 6,600 6,600 6,600
75 8,800 9,200 9,400 9,600 7,800 6,400 6,400 6,400 6,400 6,400
80 8,400 8,800 9,000 9,200 7800 6,200 6,200 6,400 6,400 6400
85 8,000 8,400 8800 8,800 7800 6,000 6,200 6200 6,200 6,200
90 7800 8,200 8400 8,600 7800 6,000 6,000 6200 6,200 6200
95 7400 7,800 8,200 8,200 7800 6,000 6,000 6,000 6,000 6,000
100 7200 7,400 7,800 8,000 7,800 5800 6,000 6,000 6,000 6,000
105 6,800 7,200 7,600 7,730 7,800 5800 5,800 6,000 6,000 6,000
10 6,600 7,000 6,910 7,200 7,180 5800 5,800 5800 5,800 5800
115 6,400 6,540 6,400 7,000 6,480 5,800 5800 5,800 5800
120 6,200 6,200 6,200 6,420 5,830 5,800 5800 5,800 5800
Q 125 6,000 6,000 5,800 5,830 5240 5800 5,800 5800
130 5,640 5,600 5,400 5290 4,700 5800 5,800 5720
135 5400 5,200 4800 4,210 5,520 5120
° 140 5200 4,800 4340 3,760 4,950 4560
145 4,420 3920 3,340 4040
m 150 4,030 35% 2950 3560
155 3,680 3170 2,590
160 2840 2250
165 2530 1,940
170 2250 1,650
175 1,380
180 1,130
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



/)

load charts

89-142 ft 2t 31,500 360
(16 + 56 1)
[ ] Zl l Pounds
Feet 16' Insert +56' Manual Offset Bifoki Swingaway 16' Insert +56' Manual Offset Bifokd Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
8.3 1024 1155 1286 141.8 893 1024 1155 1286 141.8
30 11,000
35 11,000 11,000
4 11,000 10,800 9400 8,000
45 11,000 10,800 9400 8,000
50 11,000 10,600 9400 8,000 6,400
55 10,600 10,400 9400 8,000 6,400
60 10,200 10,200 9400 8,000 6,400 6,800
65 9600 9,800 9400 8,000 6,400 6,600
70 9200 9,400 9200 8,000 6,400 6,600 6,600 6,600
75 8800 9,000 9000 8,000 6400 6,400 6,400 6,400 6,400 6200
80 8400 8,600 8600 8,000 6400 6,200 6400 6,400 6,400 6200
85 8,000 8,400 8400 8,000 6400 6,200 6200 6,200 6,200 6200
9 7,800 8,000 8000 7,800 6400 6,000 6200 6,200 6,200 6200
95 7,400 7,600 7800 7,600 6400 6,000 6000 6,000 6,200 6,000
100 7,200 7,400 7,600 7,400 6400 5,800 6000 6,000 6,000 6,000
105 6,800 7,200 7400 7,200 6400 5,800 5800 6,000 6,000 6,000
110 6,600 7,000 6940 6920 6400 5,800 5800 5,800 5,800 5800
115 6,400 6,590 6230 6,220 6200 5,800 5800 5,800 5800 5,800
120 6,200 5,950 559 5,800 5730 5,800 5800 5,800 5800 5,800
125 6,000 5,370 5200 5,400 5,140 5,800 5800 5,800 5800 5,600
130 5,650 4,820 4,800 5,180 4590 5600 5430 5530 5,400
135 5,150 4500 4,600 4,680 4,100 4970 5,000 5200 5,150
140 4,700 4400 4,200 4220 3640 4,800 5000 4,600
145 4,280 4200 4,000 3,800 3210 4,400 4500 4,080
150 3,900 4000 3,800 3,400 280 4020 3,600
155 3800 3,540 3,040 2 460 3560 3,150
160 3600 3,200 2,700 2,120 2,730
165 2,880 2,380 1,800 2,330
170 2,590 2,090 1510
175 2,330 1,810 1230
180 1,560
89-142 ft 88 ft 31,500 Ibs 360
(32+ 56 )
[ I gl I Pounds
Feet 32 Insert + 56' Manual Offset BisFold Swingaway Extension 32" Insert + 56' Manual Offset Bi-Fold Swingaway Extension
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 8.3 1024 1155 1286 141.8
35 10,000
40 9,600 9,000 7,800
45 9,200 9,000 7,800 6,400
50 9,000 8600 7,800 6,400 4800
55 8,600 8400 7,800 6,400 4800
60 8,200 8200 7,600 6,400 4800
65 7,800 7800 7,400 6,400 4800
70 7,400 7600 7,200 6,400 4800 6,200 6,200
5 7,200 7200 7,000 6,400 4800 6,000 6,000 6,000
80 6,800 7000 6,800 6,400 4800 5,800 5,800 5800 5,600 5,000
85 6,600 6600 6,600 6,200 4800 5,600 5,600 5600 5,600 5,000
90 6200 6400 6,400 6200 4800 5,400 5,400 5400 5,400 5,000
95 6,000 6200 6,200 6,000 4800 5,200 5,400 5400 5,200 5,000
100 5800 6,000 6,000 5800 4,800 5,200 5,200 5200 5,200 5,000
105 5600 5,800 5,800 5800 4,800 5,000 5,000 5200 5,000 5,000
10 5200 5,400 5,600 5600 4,800 4,800 5,000 5000 5,000 4800
15 5000 5200 5400 5400 4,800 4,800 4800 4800 4,800 4800
120 4800 5,000 5,200 5200 4,800 4,600 4800 4800 4,800 4600
125 4600 4,800 5,000 5000 4,600 4,600 4600 4,600 4,800 4600
130 4400 4,800 4,530 4480 4,400 4,400 4600 4,600 4,600 4400
135 4400 4410 4,030 4200 4,070 4,400 4400 4,600 4,600 4400
140 4200 3,950 3800 4000 3610 4,200 4400 4,400 4,400 4200
145 4000 3520 3600 3750 3,180 4,160 3950 4,000 4000
150 3,800 3,200 3400 3,360 2,790 3660 3,600 3,800 3690
155 3,560 3,000 3200 2,99 2420 3,400 3,600 3240
160 3,220 3,000 3,000 2,650 2,080 3,200 3250 2820
165 2,800 2600 2,330 1,760 2850 2430
170 2,600 2400 2,030 1,460 2480 2060
175 2,400 2240 1,750 1,180 1,710
180 1980 1,490 1,370
185 1740 1,240
190 1520 1,010

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.
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GROVE.



load charts

37-142ft 27,200 bs 360
Fixed lengths
= i )
Feet 36.8 499 630 761 89.3 1024 155 1286 1418
10 155,000 136,000 129,000 123,000 81,000
15 115,000 112,000 105,000 99,000 81,000 59,000
20 87,400 89,050 89,000 84,000 81,000 57,000 42,400 34 000
S e S —
55, 4 , 55 X
35 45,750 44500 41500 35,800 32,000
40 38,000 37,900 37,050 38,100 32,200 29 400 26,600
45 31,450 31,400 32,000 31700 29,400 27,000 24800
50 26,450 26,500 27550 26,800 26,400 24 800 800
55 23,850 23750 2950 23,250 21900 21200
60 20,750 20,700 20,800 20,250 20,150 19,550
65 18,200 18200 18500 17,750 17650 17050
70 16,200 16,400 15,950 15,550 15,000
5 14450 14,600 14,200 13800 13250
80 13,050 12,700 12,300 11,700
85 11750 11,350 11,000 10450
90 10,600 10,250 9860 9,310
95 9,220 8840
100 8,280 7930 7,390
105 7120 6,580
110 6370 5,860
15 5,700 5,200
120 4,610
125 4,050
130 3,550
* Requires special equipment
89-142 ft 33ft 27,200 lbs 360
( | é [ Pounds
Feet 33' Hydraulic Bi-Fold Swingaway 33' Hydraulic Bi-Fold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 14138 893 1024 1155 128.6 141.8
20 2,000
25 22,000 22000
30 2,000 22000 22000 17,800
35 22,000 22000 21800 17,800 13,800
40 22,000 22000 21400 17,800 13,800 14,000 14,200
45 21,600 22000 21,000 17,800 13,800 13,600 13,800 13,800
50 19,800 21,000 20400 17,800 13,800 13,200 13,400 13,600 13,600 11,400
55 18,400 19,400 19800 17,200 13,800 12,800 13,000 13,200 13,200 11,400
60 17,400 18200 18600 16,600 13,800 12,400 12,600 12,800 13,000 11400
65 16,400 17,100 16850 15,800 13,800 12,000 12,200 12,400 12,800 11,400
70 15,600 14,950 14700 14,900 13,800 11,600 11,800 12,000 12,600 11400
75 14,050 13,150 12,900 13,100 13,000 11,400 11,600 11,600 12,200 11,400
80 12,500 11600 11400 12,000 11,900 11,200 11,400 11,600 11,800 11,400
85 11,200 10,800 10600 11,200 10,650 11,200 11,100 11,000 11,250 11200
90 10,200 10,000 9,800 10,050 9,490 10,450 9,820 9,800 10,200 10,350
95 9600 9200 9,000 9,030 8,440 9,200 9,200 9890 9220
100 9,000 8600 8,200 8,090 7,500 8,800 8,600 8670 8200
105 8270 8200 7,730 7,250 6,670 8,110 7,750 7290
10 7520 7480 6,970 6,500 5,920 7,210 6330 6470
115 6800 6,290 5,830 5,250 6,180 5720
120 6,190 5,680 5210 4,640 5500 5040
125 5,120 4,650 4,080 4420
130 4610 4,140 3,570 3850
135 4,140 3,680 3,110
Q 140 3250 2680
145 2,850 2,280
° 150 249 1,910
155 1,570
m 160 1,260
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

900

89142 ft 56ft 27,200 Ibs 360
[ ] Zl l Pounds
Feet 56' Hydraulic Bifold Swingaway 56' Hydraulic Bifold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 141.8 893 1024 1155 1286 14138
30 11,000 11,000 11,000
35 11,000 11,000 11,000 9,800
40 11,000 11,000 11,000 9,800 8200
45 11,000 11,000 11,000 9,800 8,200
50 11,000 11,000 11,000 9,800 8,200
55 10,600 11,000 11,000 9800 8,200 7,000 7,000
60 10,200 10,600 10,800 9,800 8,200 6800 6,800 7,000
65 9,600 10,000 10,200 9,800 8,200 6,600 6,800 6,800
70 9,200 9,600 9,800 9,600 8,200 6,400 6,600 6,600 6,600
75 8,800 9,200 9,400 9,600 8,200 6400 6,400 6,400 6,400 6,400
80 8,400 8800 9,000 9,200 8,200 6200 6,200 6,400 6,400 6,400
85 8,000 8,400 8,800 8,800 8,200 6,000 6,200 6,200 6,200 6,200
% 7,600 8200 8,400 8,600 8,200 6,000 6,000 6,200 6,200 6,200
95 7,400 7,800 8,200 8,200 8,200 6,000 6,000 6,000 6,000 6,000
100 7,200 7400 7,800 8,000 8,000 5,800 6,000 6,000 6,000 6,000
105 6,800 7,200 7,200 7,600 7,380 5800 5,800 6,000 6,000 6,000
10 6,600 6,800 6,800 7,180 6,610 5800 5,800 5,800 5,800 5,800
115 6,400 6,400 6,400 6,490 5,920 5,800 5,800 5,800 5,800
120 6,120 6200 6,200 5860 5290 5,800 5,800 5,800 5,800
125 5,800 6,000 5,760 5290 4,720 5,800 5,800 5,660
130 5,600 5,600 5,240 4760 4,200 5750 5450 5,040
135 5260 4,750 4,280 3720 4,870 4,470
140 4810 4310 3840 3,280 4330 3940
145 3,900 3430 2,870 3450
150 3520 3,050 2,490 2,980
155 3,170 2,700 2,140
160 2310 1,810
165 2070 1,510
170 1,780 1,220
89142 ft 721t 27,200 Ibs 100 360
(16456 1) 240" .
( | ﬁ | Pounds )
Feet 16' Insert + 56' Hydraulic Bi-Fold Swingaway Extension 16' Insert + 56' Hydraulic B=Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 141.8 893 1024 1155 12856 1418
35 11,000
© 11,000 10,800 9,800
45 11,000 10,800 9,800 8,000
50 11,000 10,600 9,800 8,000 6600
55 10,600 10,400 9,600 8,000 6600
60 10,200 10,200 9,600 8,000 6,600 6800
65 9,600 9800 9,400 8,000 6600 6600
70 9,200 9,400 9,200 8,000 6600 6600 6,600 6,600
75 8,800 9,000 9,000 8,000 6600 6400 6,400 6,400 6,400 6,200
80 8,400 8600 8,600 8,000 6600 6200 6,400 6400 6,400 6,200
85 8,000 8,400 8,400 8,000 6600 6200 6,200 6200 6,200 6,200
% 7,800 8,000 8,000 7,800 6600 6000 6,200 6200 6,200 6,200
9% 7,400 7600 7,800 7,600 6600 6000 6,000 6000 6,200 6,000
100 7,200 7,400 7,600 7,400 6600 5800 6,000 6,000 6,000 6,000
105 6,800 7,200 7,160 7,160 6600 5800 5,800 6,000 6,000 6,000
110 6,600 6,730 6,39 6,380 6400 5800 5,800 5800 5,800 5,800
115 6,400 6,030 5,800 6,000 5840 5800 5,800 5800 5,800 5,800
120 6,19 5400 5,400 5,780 5210 5800 5,800 5800 5,800 5,800
125 5,610 5,000 5,200 5,200 4830 5800 5,570 5390 5,490 5,600
130 5,080 4800 4,800 4,670 4110 4,330 5200 5,200 5,080
135 4,600 4600 4,600 4,19 3620 4,800 5,000 4,920 4,500
140 4,150 4,400 4,200 3,740 3,180 4730 4,39 3,970
145 4,000 4200 3,800 333 2770 4230 3,900 3,480
150 3,800 3930 3,420 2,940 2380 3,440 3,020
155 3570 3,060 2,59 2,030 3010 2,600
160 3240 2,730 2,260 1,700 2,190
165 2420 1,950 1390 1,810
170 2,130 1,650 1,00
175 1,870 1,390
180 1,140

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.

GROVE.



load charts

89-142 ft 88 ft 27,200 lbs 360
(32+56 ) —
[ ] Zl l Pounds
Feet 32" Insert + 56' Hydraulic Bl-Fold Swingaway Extension 32" Insert + 56' Hydraulic Bi=Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 89.3 1024 1155 1286 1418
40 9600 9,200
45 9200 9,000 7800
50 9,000 8,600 7800 6,400 5,000
55 8600 8,400 7,800 6,400 5,000
60 8200 8,200 7,600 6,400 5,000
65 7800 7,800 7400 6,400 5,000
70 7400 7,600 7200 6,400 5,000 6,200 6200
75 7200 7,200 7,000 6,400 5,000 6,000 6,000 6,000
80 6800 7,000 6,800 6,400 5,000 5,800 5800 5,800 5600 5,000
85 6600 6,600 6,600 6,200 5,000 5,600 5600 5,600 5600 5,000
90 6200 6,400 6,400 6,200 5,000 5,400 5400 5,400 5400 5,000
95 6,000 6,200 6,200 6,000 5,000 5,200 5400 5,400 5200 5,000
100 5800 6,000 6,000 5,800 5,000 5,200 5200 5,200 5200 5,000
105 5600 5,800 5,800 5,800 5,000 5,000 5000 5,200 5000 5,000
110 5200 5,400 5,600 5,600 5,000 4,800 5000 5,000 5000 4,800
15 5,000 5,200 5400 5,400 5,000 4,800 4800 4,800 4800 4,800
120 4800 5,000 5,150 5110 4,800 4,600 4800 4,800 4800 4,600
125 4600 4,800 4570 4,600 4,600 4,600 4500 4,600 4800 4,600
130 4400 4,400 4200 4,400 4,100 4,400 4500 4,600 45600 4,400
135 4400 3,910 4,000 4,170 3,610 4,400 4400 4,390 4430 4,400
140 4200 3,600 3,800 3720 3,160 4,200 4070 4,000 4,000 4,080
145 3810 3,400 3,600 3,300 2,750 3600 3,800 3990 3,570
150 3430 3,200 339 2910 2,360 3400 3,600 3540 3,110
155 3070 3,000 3,030 2,560 2,000 3,400 3110 2,680
160 2740 3,000 2,700 2220 1,670 3,050 2710 2,280
165 2,800 239 1910 1,360 2330 1,910
170 2,600 2,090 1,620 1,070 1980 1,550
175 2,330 1820 1,350 1,220
180 1560 1,090
185 1330
190 1,100
89-142 ft 3ft 27,200 Ibs % 360
240"
( | !l | Pounds
Feet 33' Manual Offset Bi-Fold Swingaway 33" Manual Offset BiFold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 1418 893 1024 1155 1286 141.8
20 22,000 2,000
25 22,000 22,000 22,000
30 22,000 22,000 22000 17400 13,600
35 22,000 22,000 21,800 17400 13,600
40 2,000 22,000 21400 17400 13,600 14,000 14,200
45 21,600 22,000 21,000 17400 13,600 13,600 13,800 13,800
50 19,800 21,000 20400 17400 13,600 13,200 13,400 13,600 13,600 11400
55 18,400 19,400 19,800 17200 13,600 12,800 13,000 13,200 13,200 11400
60 17,400 18,200 18,600 16,600 13,600 12,400 12,600 12,800 13,000 11400
65 16,400 16,850 16,500 15800 13,600 12,000 12,200 12,400 12,800 11400
70 15,600 14,750 14,450 14550 13,600 11,600 11,800 12,000 12,600 11400
75 13,850 12,950 12,700 12850 13,000 11,400 11,600 11,600 12200 11400
80 12,350 11,600 11400 12,000 11,700 11,200 11,400 11,600 11,800 11400
85 11,100 10,800 10,600 11,100 10,500 11,200 11,100 11,000 11,250 11200
90 10,200 10,000 9800 9,930 9,320 10,450 9,820 9800 10,200 10350
95 9,600 9200 9,000 8,890 8,280 9,200 9200 9690 9,220
100 9,000 8600 8,200 7,970 7,380 8,800 8600 8,670 8,200
105 8,230 8,160 7,630 7,140 6,540 8110 7,750 7,290
110 7,500 7420 6,890 6,400 5810 7210 6,930 6,470
115 6,750 6,220 5,740 5,140 6,180 5720
° 120 6,150 5,620 5,130 4,540 5,500 5,040
125 5,070 4,580 3,990 4,420
° 130 4,570 4,080 3490 3,850
135 4,120 3,630 3,030
m 140 3210 2610
145 2,820 2,230
150 2,480 1,870
155 1,540
160 1,240
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89142t 56ft 27,200 Ibs 360
[ ] Zl l Pounds ]
Feet 56' Manual Offset BiFold Swingaway Extension 56' Manual Offset BisFold Swingaway Extension
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 89.3 1024 1155 1286 1418

25 11,000

30 11,000 11,000 11000 9,800

35 11000 11,000 11000 9,800 7,800

40 11000 11,000 11000 9,800 7,800

45 11,000 11,000 11000 9,800 7,800

50 11,000 11,000 11,000 9,800 7,800

55 10600 11,000 11000 9,800 7,800 7,000 7000

60 10200 10,600 10800 9,800 7,800 6,800 6800 7,000

65 9,600 10,000 10200 9,800 7,800 6,600 6800 6,800

70 9,200 9,600 9,800 9,600 7,800 6,400 6600 6,600 6600

5 8,800 9,200 9,400 9,600 7,800 6,400 6400 6,400 6400 6,400

80 8,400 8,800 9,000 9,200 7,800 6,200 6200 6,400 6400 6,400

85 8,000 8,400 8,800 8,800 7,800 6,000 6200 6,200 6200 6,200

90 7,600 8,200 8,400 8,600 7,800 6,000 6,000 6,200 6200 6,200

95 7,400 7,800 8,200 8,200 7,800 6,000 6,000 6,000 6,000 6,000
100 7,200 7,400 7,680 7,800 7,800 5,800 6,000 6,000 6,000 6,000
105 6,800 7,190 7,200 7,600 7,130 5,800 5800 6,000 6,000 6,000
110 6,600 6,800 6,800 6,980 6,380 5,800 5800 5,800 5800 5,800
15 6,400 6,400 6,400 6,300 5710 5800 5,800 5800 5,800
120 6,010 6,200 6,190 5,690 5,100 5800 5,800 5800 5,800
125 5,800 6,000 5,630 5,130 4,540 5,800 5800 5,660
130 5,600 5,600 5,120 4,620 1,030 5,750 5450 5,040
135 5,190 4,650 4,150 3,560 4870 4,470
140 4,760 4220 3720 3,130 4330 3,940
145 3820 3320 2,740 3,450
150 3,460 2,960 2,370 2,980
155 3,120 2,620 2,030
160 2,300 1,720
165 2,010 1,420
170 1,750 1,150
175
180

/) = (=)

89142 ft 72 ft 27,200 Ibs 360
(16 + 56 ff) PR
[ I Zl I Pounds ]
Feet 16" Insert + 56' Manual Offset Bifold Swingaway 16 Insert + 56' Manual Offset Bifold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 893 1024 1155 1286 1418
30 11,000
35 11,000 11,000
4 11,000 10,800 9400 8,000
45 11,000 10,800 9400 8,000 6,400
50 11,000 10,600 9400 8,000 6,400
55 10,600 10,400 9400 8,000 6,400
60 10,200 10,200 9400 8,000 6,400 6,800
65 9600 9,800 9,400 8,000 6,400 6,600
70 9200 9,400 9,200 8,000 6,400 6,600 6,600 6,600
75 8800 9,000 9,000 8,000 6,400 6,400 6,400 6,400 6,400 6,200
80 8400 8,600 8,600 8,000 6,400 6,200 6,400 6,400 6,400 6,200
85 8,000 8,400 8,400 8,000 6,400 6,200 6,200 6,200 6,200 6,200
90 7800 8,000 8,000 7,800 6,400 6,000 6,200 6,200 6,200 6200
95 7400 7,600 7,800 7,600 6,400 6,000 6,000 6,000 6,200 6,000
100 7200 7,400 7,600 7,400 6,400 5,800 6,000 6,000 6,000 6,000
105 6800 7,200 6,900 6,890 6,400 5,800 5,800 6,000 6,000 6,000
110 6600 6,520 6,150 6,200 6,290 5,800 5,800 5,800 5,800 5800
15 6400 5,840 5,800 6,000 5,610 5,800 5,800 5800 5,800 5800
120 6050 5220 5,400 5,590 5,000 5,800 5,800 5,800 5,800 5800
125 5490 5,000 5200 5,020 443 5,800 5,570 539 5490 5500 °
130 4980 4,800 4,800 4,510 3920 4,930 5200 5200 5,080
135 4510 4,600 4,540 4,030 3,450 4,800 5,000 4,920 4500
140 4080 4,400 4,100 3,600 3,020 4730 4,39 3970 °
145 4,000 4,200 3,700 3,200 2,620 4230 3,900 3480
150 3800 3,860 3330 2,830 2240 3,440 3020 m
155 3,520 2,980 2,480 1,900 3,010 2,600
160 3210 2,660 2,180 1,580 2,190
165 2,360 1,860 1,280 1810
170 2,090 1,590 1,000
175 1,840 1,330
180 1,090
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts

VIR

89-142 ft 88t 27,200 lbs 360
(32+ 56 ft)
[ ] Zl l Pounds
Feet 32 Insert +56' Manual Offset Bi-Fold Swingaway Extension 32" Insert + 56' Manual Offset BiFold Swingaway Extension
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 89.3 1024 1155 128.6 1418

35 10,000

40 9,600 9,000 7,800

45 9200 9000 7,800 6,400

50 9,000 8600 7,800 6,400 4800

55 8,600 8400 7,800 6,400 4800

60 8,200 8200 7,600 6,400 4800

65 7800 7800 7,400 6,400 4800

70 7400 7600 7,200 6,400 4800 6,200 6,200

E] 7200 7200 7,000 6,400 4800 6,000 6,000 6000

80 6,800 7,000 6,800 6,400 4800 5,800 5,800 5800 5,600 5,000

85 6,600 6600 6,600 6,200 4800 5,600 5,600 5,600 5,600 5,000

90 6,200 6400 6,400 6,200 4800 5,400 5,400 5400 5,400 5,000

95 6,000 6200 6,200 6,000 4800 5,200 5,400 5400 5,200 5,000
100 5800 6,000 6,000 5800 4800 5,200 5,200 5200 5,200 5,000
105 5,600 5800 5,800 5,800 4800 5,000 5,000 5200 5,000 5,000
110 5,200 5400 5,600 5,600 4800 4,800 5,000 5000 5,000 4,800
15 5,000 5200 5,400 5400 4800 4,800 4,800 4800 4,800 4,800
120 4800 5,000 4,940 4880 4800 4,600 4,800 4800 4,800 4,600
125 4600 4760 4,400 4600 4420 4,600 4,600 4500 4,800 4,600
130 4400 4240 4,200 4400 3900 4,400 4,600 4600 4,600 4,400
135 4400 3800 4,000 4,000 3430 4,400 4,400 4390 4,430 4,400
140 4,120 3600 3,800 3,560 2990 4,200 4,070 4000 4,000 4,060
145 3720 3400 3,600 3,160 2580 3,600 3800 3,990 3,570
150 33% 3200 3,280 2,780 2210 3,400 3600 3,540 3,110
155 3,000 3000 2,930 2430 1860 3400 3110 2,680
160 26% 3,000 2,600 2,110 1540 3050 2,710 2,280
165 2800 2,300 1810 1240 2,330 1910
170 2550 2,020 1530 1,980 1,550
175 2290 1,760 1260 1,220
180 1,510 1,010
185 1,280
190 1,070

G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

20,500 Ibs 360
Fixed lengths 240"
EIl S ]
Feet 6.8 499 63.0 764 893 1024 1155 1286 1418
10 155,000 136,000 129000 123,000 81,000
15 112,500 112,000 105000 99,000 81,000 53,000
2 85,400 87,050 87250 84,000 81,000 57,000 42,400 34,000
750 , 1 51 Y 2
] = % 4% 2% &% 3600 %% %30 36500
35 40,450 42650 42,500 41,300 41600 35,800 32,000 26600
4 34200 34,100 35,000 34400 2200 20400 26600
45 28200 28,600 23250 28450 28,600 27,000 24800
50 23800 §4.suo 54.753 gaw 24,250 2200 gzauo
1, 1 1, X ; 1
& % #R0 i% ] 920 %
65 16,150 16,250 16,350 15,900 15,450 14,900
70 14250 14400 13,950 13500 121950
75 12,600 12,700 12,300 11850 11,300
80 11,300 10,950 10550 9,990
85 10,100 9,730 9330 8,780
90 9,040 8,670 8280 7,730
95 7.720 7350 6,800
o i —
10 31?8 4]
115 4500 4,000
120 3,460
125 2,960
130 2510
89142 ft 33ft 20,500 Ibs 360
[ I !l I Pounds
Feet 33' Hydraulic BHFold Swingaway 33' Hydraulic BHFold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
8.3 1024 155 1286 1418 89.3 1024 1155 1286 1418
20 2,000
25 2,000 22,000
30 2,000 2,000 2,000
35 22,000 22,000 21,800 17800 13,800
40 2,000 2,000 21,400 17800 13,800 14,000 14,200
45 21,600 2,000 21,000 17800 13,800 13,600 13,800 13,800
50 19,800 21,000 20,400 17800 13,800 13200 13,400 13,600 13600 11,400
55 18400 19,400 19,800 17200 13,800 12,800 13,000 13,200 13200 11,400
60 17,400 17,350 17,100 16600 13,800 12400 12,600 12,800 13000 11,400
65 15,900 15,000 14,700 14900 13,800 12,000 12,200 12,400 12800 11,400
70 13850 13,200 13,200 13600 13,250 11,600 11,800 12,000 12600 11,400
75 12400 12,400 12,400 12200 11,550 11400 11,600 11,600 12200 11,400
80 11,800 11,600 11,250 10850 10,250 11,200 10,800 10,800 11000 11,250
85 10,600 10,600 10,050 9,590 9,000 10,200 10200 10,200 10450 9,980
90 9530 9,500 8990 8,500 7,910 9800 9,800 9630 9,260 8,79
95 8560 8,530 8,020 7,540 6,950 8,930 8,570 8,200 7,730
100 7,700 7,670 7,160 6,680 6,100 7,980 7620 7,260 6,79
105 6340 6,900 6,400 5,920 5,340 6,780 6,420 5,90
10 6260 6210 5710 5240 4,860 6,010 5670 5,200
115 5,600 5,090 4,620 4,050 4980 4520
120 5,040 4530 4,070 3490 4350 3,900
125 4020 3,560 2,990 3,330
130 3,560 3100 2,520 2,800
135 3,140 2670 2,100
140 2280 1,710
145 1920 1,350
150 1600 1,020
155
160

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.

900

GROVE.



load charts
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89-142 ft 56ft 20,500 Ibs 360
[ ] Zl l Pounds
Feet 56" Hydraulic Bi-Fold Swingaway 56' Hydraulic B-Fold Swingaway
5 Deg Fixed Offset Angle 40Deg Fixed Offset Angle
893 1024 155 128.6 14138 893 1024 155 128.6 1418
30 11,000 11,000 11,000
35 11,000 11,000 11,000 9,800
L 11,000 11,000 11,000 9,800 8,200
45 11,000 11,000 11,000 9,800 8,200
50 11,000 11,000 11,000 9,800 8200
55 10,600 11,000 11,000 9,800 8,200 7,000 7,000
60 10,200 10,600 10,800 9,800 8,200 6,800 6800 7,000
65 9,600 10,000 10,200 9,800 8,200 6,600 6800 6,800
70 9,200 9,600 9800 9,600 8200 6,400 6,600 6,600 6,600
75 8,800 9,200 9400 9,600 8,200 6,400 6,400 6,400 6,400 6,400
80 8,400 8,800 9000 9,200 8200 6,200 6200 6400 6,400 6,400
85 8,000 8,400 8800 8,800 8,200 6,000 6200 6,200 6,200 6,200
9% 7,600 8,200 83%0 8450 8,200 6,000 6,000 6,200 6,200 6,200
95 7,400 7,720 7800 8,200 7,700 6,000 6,000 6,000 6,000 6,000
100 7,200 7,400 7600 7,400 6,820 5,800 6,000 6,000 6,000 6,000
105 6,800 7,000 7110 6,620 6,050 5,800 5800 6,000 6,000 6,000
10 6,600 6,800 6400 5920 5,350 5,800 5800 5,800 5,800 5,800
115 6,200 6,280 5770 5290 4720 5800 5,800 5,800 5,800
120 5,830 5,700 5190 4710 4,150 5800 5,800 5,59 5,19
125 5,300 5,170 4670 4,190 3,630 5,280 4,970 4,570
130 4,820 4,69 4190 3710 3,150 4,700 4,400 3,99
135 4,250 3750 3,280 2,710 3,880 3,480
140 3,8% 3340 2,870 2310 3310 2,970
145 2970 2,500 1,940 2,510
150 2620 2,150 1,59 2,080
155 2300 1,830 1,270
160 1,540
165 1,260
n 1,000

89-142 ft 2ft 20,500 lbs 360
(16456 1) pa—
[ ] Zl l Pounds
Feet 16" Insert + 56 Hydraulic Bi-Fold Swingaway Extension 16 Insert + 56' Hydraulic Bi-Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 1418 893 1024 155 1286 1418
35 11,000
40 11,000 10800 9,800
45 11,000 10800 9,800 8000
50 11,000 10600 9,800 8,000 6,600
55 10,600 10400 9600 8,000 6,600
60 10,200 10200 9600 8,000 6,600 6,800
65 9,600 9,800 9400 8,000 6,600 6,600
70 9,200 9,400 9200 8,000 6,600 6,600 6,600 6600
75 8,800 9,000 9000 8,000 6,600 6,400 6,400 6400 6,400 6,200
80 8,400 8,600 8600 8,000 6,600 6,200 6,400 6400 6,400 6,200
85 8,000 8,400 8400 8,000 6,600 6,200 6200 6200 6200 6,200
90 7,800 8,000 8,000 7800 6,600 6,000 6200 6200 6,200 6,200
95 7,400 7,600 7490 7490 6,600 6,000 6000 6,000 6,200 6,000
100 7,200 6,960 6610 6800 6,600 5,800 6,000 6,000 6,000 6,000
105 6,800 6,170 6200 6,400 5,980 5,800 5800 6000 6,000 6,000
110 6,270 5,800 6,000 5850 5,280 5,800 5800 5800 5,800 5,800
15 5,630 5,400 5700 5210 4,640 5,800 5800 5830 5,800 5,800
120 5,050 5,200 5120 4830 4,080 5,680 5200 5400 5,600 5,220
125 4,800 5,000 4590 4,100 3,540 5,030 5000 5200 5,020 4,600
130 4,400 4,610 4110 3620 3,060 4800 4790 4,450 4,030
135 4,200 4,170 3660 3,180 2,620 4600 4260 3,920 3,500
° 140 3,940 3,760 3250 2,770 2210 3760 3,430 3,010
145 3,560 3,380 2870 2390 1,830 3300 2,970 2,550
° 150 3,210 3,030 2520 2050 1,490 2,540 2,130
155 2,710 2200 1,720 1,160 2,140 1,730
m 160 2410 1890 1420 1,350
165 1610 1,140 1,000
170 1350
175 1,110
180
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89-142 ft ft 20,500 lbs 100% 360
(32+56 f1) 240" —
[ ] Zl l Pounds ]
Feet 32 Insert + 56' Hydraulic Bi-Fold Swingaway Extension 32'Insert + 56' Hydraulic Bi-Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 893 1024 1155 128.6 1418
4 9,600 9,200
45 9,200 9,000 7,800
50 9,000 8,600 7,800 6400 5000
55 8,600 8,400 7800 6400 5,000
60 8,200 8,200 7600 6400 5,000
65 7,800 7,800 7400 6,400 5,000
70 7,400 7,600 7200 6400 5,000 6,200 6,200
75 7,200 7,200 7,000 6,400 5,000 6,000 6,000 6,000
80 6,800 7,000 6800 6,400 5,000 5,800 5800 5,800 5,600 5,000
85 6,600 6,600 6,600 6,200 5,000 5,600 5600 5600 5,600 5,000
9% 6,200 6,400 6400 6,200 5,000 5,400 5400 5400 5,400 5,000
95 6,000 6200 6200 6,000 5,000 5,200 5400 5400 5,200 5,000
100 5,800 6,000 6,000 5,800 5,000 5,200 5200 5200 5,200 5,000
105 5,600 5800 5800 5,800 5,000 5,000 5,000 5200 5,000 5,000
10 5,200 5400 5230 5,200 5,000 4800 5000 5,000 5,000 4,800
115 5,000 4950 4800 5,000 4,650 4800 4800 4,800 4,800 4,800
120 4,800 4400 4600 4,620 4,080 4600 4800 4,800 4,800 4,600
125 4,600 4200 4,400 4,090 3,530 4600 4600 4,400 4,600 4,600
130 4120 4000 4,090 3,610 3,050 4400 4,150 4,200 4,400 4,110
135 3,670 3800 3,640 3,160 2,600 4,180 3,800 4,000 4,010 3,580
140 3400 3600 3,230 2,750 2,190 3670 3800 3,880 3,520 3,090
145 3200 3350 2,850 2,370 1,820 3600 3,420 3,060 2,640
150 3,000 3,000 2,500 2,020 1,460 3350 2990 2,640 2210
155 2800 2670 2,170 1,690 1,140 2,590 2,250 1820
160 2570 2360 1,860 1,390 220 1,870 1450
165 2,080 1,580 1,100 1,520 1,100
170 1820 1,310 1,190
175 1570 1,060
180
89142 ft 33ft 20,500 Ibs 360
[ I !l I Pounds ]
Feet 33' Manual BiFold Swingaway 33' Manual Bi-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 128.6 1418 893 1024 155 128.6 14138
20 22,000 22000
25 22,000 22,000 22,000
30 22,000 22000 22,000 17,400 13,600
35 22,000 22000 21,800 17,400 13,600
40 2,000 22000 21,400 17,400 13,600 14000 14,200
45 21,600 22000 21,000 17,400 13,600 13600 13,800 13,800
50 19,800 21000 20,400 17,400 13,600 13200 13,400 13,600 13,600 11,400
55 18,400 19400 19,600 17,200 13,600 12800 13,000 13,200 13,200 11,400
60 17,400 17,050 16,800 16,600 13,600 12400 12,600 12,800 13,000 11,400
65 15,650 14700 14,450 14,600 13,600 12,000 12,200 12,400 12,800 11,400
70 13,700 13,200 13,200 13,600 13,000 11,600 11,800 12,000 12,600 11,400
75 12,400 12,400 12,400 12,000 11,350 11,400 11,600 11,600 12,200 11,400
80 11,700 11,600 11,150 10,650 10,000 11,200 10,800 10,800 11,000 11,250
85 10,500 10,450 9940 9,430 8810 10,200 10,200 10,200 10,450 9,980
90 9440 9,380 8850 8,350 7740 9,800 9800 9,630 9260 8,790
95 8,480 8,430 7900 7,400 6,790 8930 8,570 8200 7,730
100 7840 7,580 7,050 6,560 5960 7980 7,620 7260 6,790
105 6,890 6,830 6,300 5810 5210 6,780 6420 5,960
10 6230 6,150 5630 5,140 4540 6,010 5670 5,200
115 5,550 5020 4,530 3940 4980 4,520
120 5010 4470 3990 3390 4350 390 °
125 3970 3,490 2900 3,330
130 3520 3,040 2440 2,800 °
135 3,120 2,620 2,030
140 2,240 1650 m
145 1,890 1300
150 1,580
155
160
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts
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89-142 ft 56ft 20,500 Ibs 360
[ ] Zl l Pounds
Feet 56' Manual Bi-Fold Swingaway 56' Manual BiFold Swingaway
0 Deg Fixed Offset Angle 40Deg Fixed Offset Angle
893 1024 155 128.6 14138 893 1024 155 128.6 1418

25 11,000

30 11,000 11,000 11,000 9800

35 11,000 11,000 11,000 9800 7,800

40 11,000 11,000 11,000 9800 7,800

45 11,000 11,000 11,000 9800 7,800

50 11,000 11,000 11,000 9800 7,800

55 10,600 11,000 11,000 9800 7,800 7,000 7,000

60 10,200 10,600 10,800 9800 7,800 6,800 6,800 7,000

65 9,600 10,000 10,200 9800 7,800 6,600 6,800 6,800

70 9,200 9,600 9,800 9600 7,800 6,400 6,600 6,600 6,600

75 8,800 9,200 9,400 9600 7,800 6,400 6,400 6,400 6,400 6400

80 8,400 8,800 9,000 9200 7,800 6,200 6,200 6,400 6400 6400

85 8,000 8400 8800 8800 7,800 6,000 6,200 6,200 6200 6200

90 7,600 8,200 8200 8400 7,800 6,000 6,000 6,200 6200 6200

95 7,400 7,600 7800 8010 7400 6,000 6,000 6,000 6,000 6000
100 7,200 7,400 7,600 7160 6,550 5,800 6,000 6,000 6,000 6000
105 6,800 7,000 6910 6400 5,800 5,800 5,800 6,000 6,000 6,000
110 6,600 6,760 6230 5720 5,120 5,800 5,800 5,800 5800 5800
115 6,200 6,140 5610 5100 4,50 5,800 5,800 5800 5800
120 5,740 5,580 5,050 4540 3,950 5,800 5,800 5,590 5190
125 5,230 5,070 4530 4030 3,440 5,280 4970 4570
130 4,770 4,600 4070 3570 2,980 4,700 4400 399
135 4,180 3640 3150 2,560 3860 3460
140 3,79 3250 2750 2,170 3370 2970
145 2890 23% 1,810 2510
150 2,560 2060 1,470 2080
155 2260 1750 1,170
160 1470
165 1200

170

89-142 ft T2t 20,500 Ibs 360
(16+ 56 ft) —_—
( ] ﬂ [ Pounds
Feet 16" Insert + 56' Manual Bi-Fold Swingaway Extension 16' Insert + 56' Manual Bi-Fold Swingaway Extension
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 1418 893 1024 1155 128.6 1418
30 11,000
35 11,000 11,000
40 11,000 10,800 9400 8,000
45 11,000 10,800 9400 8,000 6,400
50 11,000 10,600 9400 8,000 6,400
55 10,600 10,400 9400 8,000 6,400
60 10,200 10,200 9400 8,000 6,400 6,800
65 9,600 9800 9400 8,000 6,400 6,600
70 9,200 9400 9200 8,000 6,400 6,600 6,600 6600
75 8,800 9,000 9,000 8,000 6,400 6,400 6,400 6400 6,400 6,200
80 8,400 8600 8600 8,000 6,400 6,200 6400 6400 6,400 6,200
85 8,000 8400 8400 8,000 6,400 6,200 6,200 6200 6,200 6,200
90 7,800 8000 8000 7,800 6,400 6,000 6200 6200 6,200 6,200
95 7,400 7560 7,190 7,180 6,400 6,000 6,000 6,000 6,200 6,000
100 7,200 6,700 6,600 6,800 6,400 5,800 6,000 6,000 6,000 6,000
105 6,780 6,000 6200 6,320 5,720 5,800 5800 6000 6,000 6,000
110 6,090 5800 6,000 5,630 5,030 5,800 5800 5800 5,800 5,800
115 5,470 5400 5520 5,000 4,410 5,800 5800 5630 5,800 5,800
120 5,000 5200 4950 4,440 3,8% 5,680 5200 5400 5,600 5220
125 4,800 4970 4440 3,930 3,340 5,030 5,000 5200 5,020 4,600
° 130 4,400 4500 3960 3,460 2,870 4800 4790 4,450 4,030
135 4,200 4060 3530 3,030 2,440 4800 4260 3,920 3,500
140 3,870 3670 3130 2,630 2,05 3760 3430 3,010
° 145 3,510 3300 2,770 2,270 1,680 3300 2,970 2,550
150 3,190 290 2430 1,930 1,350 2,540 2,130
m 155 2650 2120 1,620 1,040 2,140 1730
160 2370 1820 1,320 1,350
165 1560 1,050 1,000
170 1310
175 1,080
180
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.
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load charts

89-142 ft 88 ft 20,500 Ibs 360
(32+ 56 ft)

[ ] Zl l Pounds

Feet 32 insert+ 56' Manual Bifold Swingaway 32 insert + 56' Manual Bifold Swingaway

0 Deg Fixed Offset Angle 40Deg Fixed Offset Angle
89.3 1024 1155 128.6 1418 8.3 1024 1155 1286 1418

35 10,000

4 9600 9,000 7,800

45 9200 9,000 7800 6,400

50 9000 8,600 7800 6,400 4,800

55 8600 8,400 7800 6,400 4,800

60 8200 8,200 7600 6,400 4,800

65 7800 7,800 7400 6,400 4,800

70 7400 7,600 7200 6,400 4,800 6200 6,200

75 7200 7,200 7,000 6,400 4800 6000 6,000 6,000

80 6800 7,000 6,800 6,400 4,800 5800 5,800 5800 5,600 5,000

85 6600 6,600 6,600 6,200 4,800 5600 5,600 5,600 5,600 5,000

90 6200 6,400 6,400 6,200 4800 5400 5,400 5400 5,400 5,000

95 6,000 6,200 6,200 6,000 4800 5200 5,400 5400 5,200 5,000
100 5800 6,000 6,000 5,800 4,800 5200 5,200 5200 5,200 5,000
105 5600 5,800 5570 5,560 4800 5000 5,000 5200 5,000 5,000
10 5200 5,250 5000 5,200 4,800 4800 5,000 5,000 5,000 4,800
15 5000 4,640 4800 5,000 4410 4800 4,800 4,800 4,800 4,800
120 4800 4,400 4600 4,440 3850 4600 4,800 4800 4,800 4,600
125 439 4,200 4400 3,930 3340 4600 4,600 4400 4,600 4600
130 3930 4,000 3960 3,460 2870 4400 4,150 4200 4,400 4,110
135 3500 3,800 3530 3,030 2440 4180 3,800 4000 4,010 3580
140 3400 3,600 3130 2,630 2,050 3670 3,800 3880 3,520 3,090
145 3200 3,300 2770 2270 1,680 3,600 3420 3,080 2640
150 3000 2,980 2430 1,930 1350 3,350 29%0 2,640 2210
155 2,650 2120 1,620 1040 25% 2250 1820
160 2,370 1820 1,320 2220 1,870 1450
165 2120 1560 1,050 1,520 1,100
170 1310 1,190
175 1080

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.
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GROVE.



load charts

37- 1421 12,900 Ibs %0
Fixed lengths
[l PP rous )
Feet 368 499 63.0 764 893 1024 155 1286 1418
10 155,000 129,000 123,000 81,000
15 109,500 111,000 105,000 99,000 81,000 59,000
20 79,450 81850 82,100 81,000 57,000 42400 34,000
25 57,750 61,000 62,050 61900 ,600 51,000 42,400 34,000 26600
30 47500 48,500 8300 47,100 46,000 39600 33,800 26600
35 36,300 37,45 373%0 38,600 37,700 35,700 32,000 26600
4 29950 31200 31,000 30,200 30500 28,900 26600
45 24,700 25750 1 25,900 25,100 24,950 24300
50 20,500 21550 21,600 21,700 2 20,750 20,150
55 18250 18,300 18,450 17,950 17,500 16,900
60 15850 15,700 15,800 15350 14,900 14300
65 13500 13,600 13,700 13250 12,800 12250
70 11,850 11,950 11500 11,150 10600
75 10,400 10,550 10,100 9,730 9,160
80 9,310 8890 480 7920
85 8,200 7810 7410 6860
90 7,240 6870 6,480
95 6030 5,660 5110
100 5280 4,930 4380
105 4,280 3740
10 3,680 3160
115 3,140 2640
120 2160
125 1720
130 1320

(=)

89142 ft 33t 12,900 Ibs 100% 360
24-0"
[ I Zl I Pounds
Feet 33' Hydraulic Bi-Fold Swingaway 33" Hydraulic Bi-Fold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 128.6 1418 89.3 1024 1155 128.6 1418
20 2000
25 22000 22,000
30 2000 22,000 22,000 17800
35 22,000 22,000 21,800 17800 13,800
4 2000 22,000 21,400 17800 13,800 14,000 14,200
45 21,600 22,000 21,000 17800 13,800 13,600 13,800 13,800
50 19,800 20,500 20,200 17800 13,800 13200 13,400 13,600 13600 11,400
55 18,100 17,150 16,850 17,050 13,800 12800 13,000 13,200 13200 11,400
60 15450 15,200 15,200 15400 13,800 12,400 12,600 12,800 13000 11,400
65 14,000 14,000 13,800 13300 12,650 12,000 12,200 12,400 12,800 11,400
70 12600 12,550 12,000 11,450 10,950 11,800 11,800 11,800 11,900 11,400
75 11,100 11,100 10,550 10,050 9470 11,000 11,200 11,400 11,150 10,700
80 9840 9,810 9290 8,790 8,180 10,400 10,500 10,100 9,760 9290
85 8710 8,680 8,160 7,670 7070 9,180 9,280 8910 8,530 8,060
90 7730 7,700 7,190 6,700 6,110 8090 8,200 7830 7,460 6,990
95 6870 6,830 6330 5,840 5260 7,240 6870 6,510 6,040
100 6110 6,070 5560 5,090 4500 6,380 6030 5,670 5200
105 5430 5,390 4890 4410 3830 5270 4910 4450
110 4,830 4,780 4280 3810 3230 4580 4,230 3,770
15 4,230 3730 3,260 2880 3,620 3,160
120 3,740 3230 2,770 2,190 3,050 2600
125 2,780 2,320 1,740 2,080
130 2370 1,910 1330 1610
135 2,000 1,530
140 1,180
145
G 0 \/ THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
R VE. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89-142 ft 56t 12,900 Ibs 360
[ ] Zl l Pounds ]

Feet 56' Hydraulic Bi-Fold Swingaway 56' Hydraulic Bi-Fold Swingaway

5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 893 1024 1155 1286 1418

30 11,000 11,000 11,000

35 11,000 11,000 11,000 9,800

L] 11,000 11,000 11,000 9,800 8,200

45 11000 11,000 11,000 9,800 8,200

50 11,000 11,000 11,000 9,800 8,200

55 10600 11,000 11,000 9,800 8,200 7,000 7,000

60 10200 10,600 10,800 9,800 8,200 6,800 6800 7,000

65 9,600 10,000 10,200 9,800 8,200 6,600 6800 6,800

70 9,200 9,600 9,800 9,600 8,200 6,400 600 6,600 6,600

75 8,800 9,200 9400 9,600 8,200 6,400 6400 6,400 6,400 6400

80 8,400 8,800 8800 9,000 8,200 6,200 6200 6,400 6,400 6400

85 8,000 8,200 8400 8,460 7,880 6,000 6200 6,200 6,200 6200

90 7,600 7,800 7970 7,460 6,880 6,000 6,000 6,200 6,200 6200

95 7,200 7,600 7,080 6,580 6,000 6,000 6,000 6,000 6,000 6,000
100 6,940 6,810 6,300 5810 5,230 5,800 6,000 6,000 6,000 6,000
105 6,240 6,110 5600 5,110 4,540 5,800 5800 5,800 6,000 5930
110 5610 5,480 4970 4,490 3,920 5,800 5800 5,800 5,580 5,180
115 5,040 4910 4410 3920 3,350 5550 5,230 4910 4500
120 4,530 4,400 3890 3,410 2,850 4920 4610 4,290 3890
125 4,060 3,930 3420 2,950 2,380 4,040 3730 3320
130 3,630 3,500 3,000 2,520 1,960 3,510 3210 2800
135 3,110 2510 2,130 1,570 2,720 2320
140 2,750 2240 1,770 1,210 2,270 1880
145 1910 1,440 1460
150 1600 1,140 1070
155 1320
160

[~

89-142 ft T2t 12,900 Ibs 360
(16+ 56 ff) —
[ I gl I Pounds ]
Feet 16' Insert+56' Hydraulic BiFold SwingawayExtension 16' Insert+56' Hydraulic Bi-F gawayE xtensi
5Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
8.3 1024 1155 128.6 1418 89.3 1024 155 1286 141.8
35 11,000
40 11,000 10,800 9800
45 11,000 10,800 9800 8,000
50 11,000 10,600 9800 8,000 6,600
55 10600 10,400 9600 8,000 6,600
60 10200 10,200 9600 8,000 6,600 6,800
65 9,600 9,800 9400 8,000 6,600 6,600
70 9,200 9,400 9200 8,000 6,600 6600 6,600 6,600
75 8,800 9,000 9000 8,000 6,600 6,400 6400 6,400 6,400 6,200
80 8,400 8,600 8600 8,000 6,600 6,200 6400 6,400 6,400 6,200
85 8,000 8,040 7680 7,680 6,600 6,200 6200 6,200 6,200 6,200
90 7,800 7,030 7200 7,200 6,600 6,000 6,200 6,200 6,200 6,200
95 6,950 6,600 6800 6,530 5,960 6,000 6,000 6,000 6,200 6,000
100 6,170 6,400 6250 5,750 5,170 5800 6,000 6,000 6,000 6,000
105 5,800 6,000 5550 5,050 4,470 5,800 5800 5,800 6,000 5,970
110 5,400 5,430 4910 4,420 3,840 5720 5800 5,800 5540 5,220
15 5,030 4,850 4340 3,850 3,280 5200 5400 5310 4950 4,540
120 4510 4,330 3820 3,330 2,760 5,000 5,040 4,690 4340 3,920
125 4,030 3,860 3350 2,880 2,300 4490 4470 4120 3,780 3,360
130 3,600 3,420 2920 2,430 1,870 3950 3,600 3260 2,840
135 3,200 3,030 2520 2,040 1,480 3450 3120 2,780 2,380
140 2,840 2,660 2,150 1,670 1,110 2,660 2330 1,910
145 2,500 2,320 1820 1,340 2,240 1910 1,500

-
2

2,200 2,010 1500 1,030 1530 1,110
1,720 1220 1,160
1,460

a
&

900

THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, G o \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. R VE.



load charts

~ [/

89-142 ft 88t 12,900 lbs 360
(32+ 56 ft)
[ ] Zl l Pounds
Feet 32'Insert + 56' Hydraulic Bi-Fold Swingaway Extension 32 Insert + 56' Hydraulic Bi-Fold Swingaway Extension
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 155 1286 1418 89.3 1024 155 1286 1418
40 9,600 9,200
45 9200 9,000 7,800
50 9,000 8,600 7,800 6,400 5000
55 8600 8,400 7,800 6,400 5000
60 8200 8,200 7,600 6,400 5,000
65 7800 7,800 7,400 6,400 5000
70 7400 7,600 7,200 6,400 5000 6200 6200
75 7200 7,200 7,000 6,400 5,000 6,000 6,000 6,000
80 6800 7,000 6,800 6,400 5,000 5800 5800 5,800 5,600 5,000
85 6,600 6,600 6,600 6,200 5000 5800 5600 5,600 5,600 5000
90 6200 6,400 6,400 6,200 5,000 5400 5400 5,400 5,400 5,000
95 6000 6,200 5920 5,870 5000 5200 5400 5,400 5,200 5000
100 5800 5,500 5,600 5,600 5,000 5200 5200 5,200 5,200 5,000
105 5580 5,000 5,200 5,050 4490 5,000 5,000 5,200 5,000 5000
110 4940 4,800 4,920 4420 3850 4800 5000 5,000 5,000 4800
115 4400 4,600 4,340 3,840 3280 4800 4700 4,800 4,800 4830
120 4200 4320 3,820 3,320 2,760 4600 4400 4,600 4,430 4010
125 3800 3,850 3,340 2,850 2290 4070 4200 4,230 3,860 3440
130 3600 3410 2,900 2420 1860 3800 4,000 3710 3340 2920
135 3210 3,010 2,500 2,020 1460 3600 3590 3,220 2,860 2440
140 2840 2,640 2130 1,650 1,100 3210 3140 2,780 2420 1990
145 2500 2,300 1,790 1,310 2730 2,380 2,010 1,580
150 2190 1,980 1,480 1,000 2,330 1,980 1,620 1200
155 1900 1,690 1,190 1,610 1,260
160 1630 1420 1,270
165 1,160
170
89-142 ft 33t 12900 bs 100% 360
24"
( | !l | Pounds
Feet 33' Manual Offset Bi-Fold Swingaway 33' Manual Offset Bi-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 1418 893 1024 155 1286 1418
20 2,000 2000
25 22,000 2000 22000
30 22,000 2000 22000 17400 13,600
35 22,000 2000 21800 17400 13600
4 22,000 22000 21400 17400 13,600 14,000 14,200
45 21,600 22000 21,000 17,400 13,600 13,600 13,800 13,800
50 19,800 20,100 19800 17400 13600 13,200 13,400 13,600 13,600 11,400
55 17,800 16800 16500 16,700 13,600 12,800 13,000 13,200 13,200 11,400
60 15,150 15200 15200 15150 13600 12,400 12,600 12,800 13,000 11,400
65 14,000 14,000 13600 13000 12,350 12,000 12,200 12,400 12,800 11,400
70 12,400 12350 11800 11250 10,700 11,600 11,800 11,800 11,900 11,400
75 10,950 10950 10400 9,870 9240 11,000 11,200 11,400 11,150 10,700
80 9,710 9,660 9,120 8,600 7980 10,400 10,500 10,100 9,760 9,290
85 8,600 8,550 8,020 7,500 6890 9,180 9,280 8,910 8,530 8,060
90 7,640 7,580 7,050 6,550 5940 8,090 8,200 7,830 7,460 6,990
95 6,79 6,740 6,210 5710 5,100 7,240 6,870 6,510 6,040
100 6,040 5,990 5,460 4,960 4360 6,380 6,030 5,670 5,200
105 5,380 5,320 4,790 4,300 3,700 5,270 4,910 4,450
10 4,800 4720 4,190 3710 3110 4,580 4230 3,770
115 4,190 3,660 3,170 2580 3,620 3,160
120 3710 3,170 2,69 2090 3,050 2,600
125 2,730 2,250 1650 2,080
130 2,330 1,850 1250 1,610
Q 135 1,970 1,480
140 1,140
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89-142 ft 56t 12,900 lbs 360
[ ] Zl l Pounds
Feet 56' Manual Bi-Fold Swingaway 56 Manual BFold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 893 1024 1155 1286 1418
25 11,000
30 11,000 11,000 11,000
35 11,000 11,000 11,000 9,800
40 11,000 11,000 11,000 9,800 7,800
45 11,000 11,000 11,000 9,800 7,800
50 11,000 11,000 11,000 9,800 7,800
55 10,600 11,000 11,000 9,800 7,800 7,000 7000
60 10,200 10,600 10,800 9,800 7,800 6,800 6,800 7,000
65 9,600 10,000 10200 9,800 7,800 6,600 6,800 6,800
70 9,200 9,600 9800 9,600 7,800 6,400 6,600 6,600 6,600
I 8,800 9,200 9400 9,600 7,800 6,400 6,400 6,400 6,400 6,400
80 8,400 8,690 8800 8,800 7,800 6,200 6,200 6,400 6,400 6,400
85 8,000 8,200 8400 8,150 7,530 6,000 6200 6,200 6,200 6,200
90 7,600 7,800 7,710 7,180 6,560 6,000 6,000 6,200 6,200 6,200
95 7,200 7,390 6850 6,320 5710 6,000 6,000 6,000 6,000 6,000
100 6,770 6,620 6080 5,560 4,960 5,800 6,000 6,000 6,000 6,000
105 6,090 5,940 5400 4,890 4,290 5,800 5800 5,800 6,000 5,930
110 5,480 5,330 4790 4,280 3,680 5,800 5800 5,800 5,580 5,180
15 4,930 4,780 4240 3,740 3,140 5550 5230 4910 4,500
120 4,440 4,280 3740 3,240 2,650 45820 4,610 4,290 3,890
125 3,990 3,830 3290 2,790 2,200 4,040 3730 3320
130 3,580 3,410 2880 2,380 1,790 3,510 3,210 2,800
135 3,040 2500 2,000 1,420 2720 230
140 2,690 2,150 1,660 1,070 2,270 1,880
145 1830 1,340 1,460
150 1540 1,040 1,070
155 1270
89-142 ft 72t 12,900 Ibs 100% 360
(16 + 56) 240" —a
[ I gl I Pounds ]
Feet 16" Insert +56' Manual Offset Bi-Fold Swingaway 16" Insert +56' Manual Offset B-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 155 128.6 1418 893 1024 1155 1286 1418
30 11,000
35 11,000 11,000
40 11,000 10800 9,400 8,000
45 11,000 10800 9,400 8000 6,400
50 11,000 10600 9,400 8,000 6,400
55 10,600 10400 9,400 8000 6,400
60 10,200 10200 9,400 8,000 6,400 6,800
65 9600 9,800 9,400 8000 6,400 6,600
70 9200 9,400 9,200 8,000 6,400 6,600 6,600 6,600
75 8800 9,000 9,000 8000 6,400 6,400 6,400 6400 6,400 6,200
80 8400 8,600 8,450 8,000 6,400 6,200 6,400 6400 6,400 6200
85 8,000 7,710 7,600 7320 6,400 6,200 6,200 6200 6,200 6,200
90 7590 7,000 7,200 7,000 6,400 6,000 6,200 6200 6,200 6200
95 6,720 6,600 6,790 6260 5,650 6,000 6,000 6000 6,200 6,000
100 6,000 6,400 6,020 5490 4,890 5,800 6,000 6,000 6,000 6,000
105 5800 5,870 5,330 4810 4,210 5,800 5800 5800 6,000 5970
10 5400 5,250 4710 4190 3,600 5720 5800 5,800 5,640 5220
115 4890 4,690 4,160 3540 3,050 5,200 5400 5310 4,980 4540
120 4380 4,190 3,650 3140 2,550 5,000 5040 4,690 4,340 3920
125 3930 3,730 3,190 2680 2,100 4,490 4470 4,120 3,780 3360
130 3510 3310 2,770 2270 1,680 3950 3,600 3,260 2840
135 3120 2,920 2,390 1890 1,300 3450 3,120 2,780 2360
140 2780 2,570 2,040 1540 2,660 2,330 1910
145 2460 2,250 1,710 1210 2,240 1,910 1,500
150 2170 1,950 1410 1,530 1,110 °
155 1,670 1,130 1,160
- a (<Y
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts

~ [/

89-142 ft 88t 12,900 lbs 360
(32+ 56 ft)
[ ] Zl l Pounds
Feet 32 Insert +56' Manual Offset Bi-Fold Swingaway 32 Insert +56' Manual Offset B-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 89.3 1024 1155 1286 1418
35 10,000
40 95800 9,000 7,800
45 9200 9,000 7,800 6,400
50 9000 8,600 7,800 6,400 4800
55 8600 8,400 7,800 6,400 4800
60 8200 8,200 7,600 6,400 4800
65 7800 7,800 7,400 6,400 4800
70 7400 7,600 7,200 6,400 4800 6,200 6,200
75 7200 7,200 7,000 6,400 4800 6000 6,000 6,000
80 6800 7,000 6,800 6400 4800 5800 5,800 5,800 5600 5,000
85 6600 6,600 6,600 6200 4800 5600 5,600 5,600 5600 5000
90 6,200 6,400 6,400 6,200 4800 5400 5,400 5,400 5400 5,000
95 6,000 6,010 5,800 5800 4800 5,200 5,400 5,400 5200 5000
100 5,800 5,400 5,600 5490 4,800 5,200 5,200 5,200 5200 5,000
105 5370 5,000 5,200 4800 4210 5,000 5,000 5200 5000 5,000
110 4,750 4,800 4,700 4,180 3,600 4,800 5,000 5,000 5000 4,800
15 4,400 4,600 4,140 3630 3,040 4,800 4,700 4800 4800 4,630
120 4,200 4,160 3630 3120 2,540 4,600 4,400 4600 4430 4,010
125 3,800 3,700 3170 2660 2,080 4,070 4,200 4230 3860 3440
130 3,500 3,270 2,750 2240 1,660 3,800 4,000 3710 3340 2,920
135 3,110 2,880 2360 1,850 1,280 3,600 3,590 3220 2,860 2,440
140 2,750 2,520 2000 1,500 3210 3,140 2780 2420 1,990
145 2420 2,190 1670 1,170 2730 2360 2,010 1,580
150 2,120 1,890 1360 2330 1980 1,620 1,200
155 1,840 1510 1080 1610 1,260
160 1,580 1350 1270
165 1,100
170
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

37-142 1t 8,600 Ibs 00% 360
Fixed 240"
By )
Feet 3638 499 630 764 893 1024 1155 1286 1418
10 154,000 136,000 129,000 123,000 81,000
15 107,500 109,500 105,000 99,000 81,000 59,000
20 75,750 78,150 78,400 78,000 78,850 57,000 42,400 32,800
25 54,900 58,200 59,250 59,050 57,750 51,000 42 400 32,800 26,600
30 44,000 45,150 45,000 44,350 45,400 33,800 26600
35 33,400 34,550 35,000 35,700 34,750 34,000 32,000 26 600
4 27,650 28,750 28,600 28,950 28,050 27,800
45 X 23,400 23,400 23,550 23 22 550 21950
50 18,400 19,450 19,500 19,650 19,150 18,700 18,050
55 16,400 16,450 16,600 16,100 15650 15,050
60 14,000 14,050 14,150 13,700 13250 12650
65 12,000 12,100 12,200 11,750 11,350 10,800
70 10,500 10,650 10200 982 0
75 9,140 9,300 8880 8470 7900
80 8,140 7720 7320 6750
85 7,110 6,720 6,320 5770
90 6220 5850 5460 4910
95 5080 4,700 4,150
100 4380 4,030 0
105 3420 2880
10 2870 0
15 2370 1870
120 1420
125 1010
89-142 ft 33t 8,600 Ibs 360
( ] 4 [ Pounds )
Feet 33" Hydraulic Bi-Fold Swingaway 33' Hydraulic Bi-Fold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 1418 893 1024 1155 1286 14138
20 2,000
25 22,000 22 000
30 2,000 22000 22000 17,800
35 22,000 22 000 21800 17,800 13,800
4 2,000 2,000 21400 17,800 13,800 14,000 14,200
45 21,600 22 000 21,000 17,800 13,800 13,600 13,800 13800
50 19,400 18,400 18,150 17,800 13,800 13,200 13,400 13,600 13600 11,400
55 16,250 16,200 16400 16,200 13,800 12,800 13,000 13,200 13200 11,400
60 14,950 14,900 14350 13,800 13,250 12,400 12,600 12,800 13,000 11,400
65 12,900 12,850 12300 11,800 11,250 12,000 12,200 12200 12350 11,400
70 11,200 11250 10750 10,200 9,610 11,600 11,600 11,750 11350 11,000
75 9880 9850 9,330 8,820 8,210 10,600 10,650 10,300 9,920 9,450
80 8670 8640 8,120 7,620 7,010 9,270 9350 8980 8,59 8,120
85 7620 7590 7,080 6,580 5,980 8,100 8,190 7,820 7,440 6,970
90 6,710 6680 6,170 5,680 5,090 7070 7,180 6,810 6,440 5,970
95 5910 5880 5,370 4,890 4,300 6280 5,920 5,550 5,080
100 5200 5170 4,660 4,180 3,600 5480 5120 4,760 4,300
105 4580 4540 4,030 3,560 2980 4,410 4,060 3,590
110 4020 3970 3,470 3,000 2420 3,710 3420 2,980
115 3460 2,980 2,490 1910 2,850 2,380
120 3000 2,500 2,030 1460 230 1,860
125 2,080 1,610 1,040 1,380
130 1,700 1,230
135 1,350
140
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, G o \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. R VE.



load charts

89-142 ft 56t 8,600 Ibs 360
{2

[ I Z l I Pounds

Feet 56" Hydraulic Bi-Fold Swingaway 56" Hydraulic Bi-Fold Swingaway

5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 155 1286 141.8 893 1024 1155 1286 141.8

30 11,000 11,000 11,000

35 11,000 11,000 11,000 9,800

49 11,000 11,000 11,000 9,800 8200

45 11,000 11,000 11,000 9,800 8200

50 11,000 11,000 11,000 9,800 8200

55 10,600 11,000 11,000 9,800 8200 7,000 7,000

60 10,200 10,600 10,800 9,800 8200 6,800 6,800 7000

65 9,600 10,000 10,200 9,800 8200 6,600 6,800 6800

70 9,200 9600 9,800 9,600 8200 6,400 6,600 6600 6,600

75 8,800 9,100 9200 9,000 8200 6,400 6,400 6400 6,400 6,400

80 8,400 8600 8,800 8440 785 6,200 6,200 6400 6,400 6,400

85 7,800 8,200 7880 7,370 6790 6,000 6,200 6200 6,200 6,200

90 7,600 7,480 6,950 6,440 5,880 6,000 6,000 6200 6,200 6,200

95 6,770 6,640 6,120 5,630 5,050 6,000 6,000 6,000 6,000 6,000
100 6,040 5910 5390 4,900 4,330 5800 5,800 6000 6,000 5,850
105 5,380 5,25 4,740 4,260 3,680 5,800 5,800 5800 5,470 5,070
110 4,800 4,670 4160 3,680 3,100 5310 5420 5100 4770 4,370
15 4,210 4,140 3630 3,150 2,580 4,780 4480 4,140 3,730
120 3790 3,660 3,160 2,680 2,110 4,190 3870 3560 3,150
125 3,360 3,230 2720 2250 1,680 3,340 3,020 2,620
130 2,980 2,830 2320 1,850 1,290 2,830 2530 2130
135 2,460 1960 1,490 2,080 1,680
140 2130 1620 1,150 1650 1,260
145 1310

150 1030

155

89-142 ft 33t 8,600 Ibs 360
[ | Zl I Pounds
Feet 33' Manual Bi-Fold Swingaway 33' Manual Bi-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 89.3 1024 1155 128.6 1418
20 2,000 2000
25 22,000 22000 22000
30 22,000 2,000 2000 17,400 13,600
35 22,000 22000 21800 17,400 13,600
4 22,000 22000 21400 17,400 13,600 14,000 14,200
45 21,600 22 000 21,000 17,400 13,600 13600 13,800 13,800
50 19,050 18,000 17,700 17,400 13,600 13200 13,400 13,600 13600 11,400
55 16,000 16,200 16400 15,950 13,600 12,800 13,000 13,200 13,200 11,400
60 14,750 14 650 14100 13,500 12850 12,400 12,600 12,800 13,000 11,400
65 12,700 12,650 12,100 11,500 10,950 12,000 12,200 12,200 12,350 11,400
70 11,100 11,050 10500 10,000 9360 11,600 11,600 11,750 11350 11,000
75 9,730 9690 9,140 8,610 7980 10,600 10,650 10,300 9920 9,450
80 8,540 8490 7,950 7430 6810 9270 9,350 8,980 859 8,120
85 7,510 7460 6,930 6,410 5800 8,100 8,190 7,820 7440 6,970
90 6,620 6570 6,030 5,530 4920 7070 7,180 6,810 6440 5,970
95 5,830 5,780 5,250 4,750 4,140 6,280 5,920 5550 5,080
100 5,140 5080 4,560 4,080 3460 5,480 5120 4760 4,300
105 4,53 4,460 3,940 3450 2850 4,410 4060 3,59
10 3,990 3810 3,380 2,900 2300 3,770 3420 2,960
115 3420 2,890 2,400 1800 2850 2,380
120 2970 2,440 1,950 1360 2320 1,860
125 2,030 1,540 1,380
130 1,660 1,170
135 1,330
~
G 0 \/ THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
R VE. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89-142 ft 56ft 8,600 Ibs 360
[ ] Zl l Pounds ]

Feet 56' Manual BiFold Swingaway 56' Manual Bi-Fold Swingaway

0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 893 1024 1155 1286 1418

25 11,000

30 11,000 11,000 11,000 9,800

35 11,000 11000 11,000 9,800 7800

40 11,000 11,000 11,000 9,800 7800

45 11,000 11,000 11,000 9,800 7800

50 11,000 11,000 11,000 9,800 7800

55 10,600 11,000 11,000 9,800 7800 7,000 7000

60 10,200 10600 10,800 9,800 7800 6,800 6,800 7,000

65 9,600 10,000 10,200 9,800 7800 6,600 6,800 6,800

70 9,200 9,600 9,760 9,600 7800 6,400 6,600 6,600 6,600

75 8,800 8,800 9,200 8,800 7800 6,400 6400 6,400 6,400 6,400

80 8,400 8,600 8,650 8,100 TA70 6,200 6,200 6,400 6400 6,400

85 7,800 8,150 7,600 7,060 6440 6,000 6,200 6,200 6,200 6,200

90 7,39 7,240 6,690 6,160 5540 6,000 6,000 6,200 6,200 6,200

95 6,580 6430 589 5,370 4760 6,000 6,000 6,000 6,000 6,000
100 5,870 5720 5,180 4,660 4080 5,800 5800 6,000 6,000 5,850
105 5,240 5090 4,550 4,030 3430 5,800 5,800 5,800 5470 5,070
110 4,670 4520 3,980 3,470 2870 5,370 5,420 5,100 4770 4,370
15 4,160 4010 3470 2,970 2370 4,780 4,460 4140 3,730
120 3,700 3540 3,010 2,510 1,910 4,190 3,870 3,560 3,150
125 3,280 3120 2,59 2090 1,500 3,340 3020 2,620
130 2,910 2740 2,210 1710 1,120 2,830 2530 2,130
135 23% 1,850 1360 2080 1,680
140 2070 1,530 1040 1650 1,260
145 1,240
150
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts

37-1421t 4,300 Ibs 360
Fixed
[ P rana )
Feet 368 499 63.0 764 893 1024 1155 128.6 1418
10 152,000 136,000 129,000 123,000 81,000
15 106,000 108,000 105,000 99,000 81,000 59,000
R R R—- —— R— —
30 ﬁg 41, 41; 42.% 41800 39158 a% 25,%
35 30,400 31,800 33,000 32,800 32,000 32300 30,450 26,600
4 i 25,950 25,750 26,100 25600 25,050 24,350
45 19,950 21,000 21,050 21200 20,750 20,200 19,550
50 16,350 17,350 17,400 17550 17100 16,600 15,950
55 14,2 14,% 1;,758 14300 13,% 13,2&
60 1 1 1 1 1 11,1
65 107‘,500 15",600 10,7520 1%‘350 g, .
70 9,150 9,290 8,870 450 7,870
75 7880 8,040 7,620 7,210 6,640
80 6,550 6,150 5,
85 6,020 5,630 5,230 4,680
90 5,200 4,830 4,440 3,
95 4,120 3,740 3,190
100 3,480 3120 2,580
105 2,570 2,030
110 2,060 1,540
115 1,600 1,100
120
89142 ft 33t 4,300 Ibs 100% 360
u {2
( | /)| Pounds
Feet 33" Hydraulic Bi-Fold Swingaway 33' Hydraulic Bi-Fold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 893 1024 1155 128.6 1418
20 22,000
25 22,000 22,000
30 2,000 2000 22000 17,800
35 22,000 22,000 21800 17,800 13,800
40 2,000 2000 21400 17,800 13,800 14,000 14200
45 21,100 20,100 19800 17,800 13,800 13,600 13800 13,800
50 17,300 17,400 17400 16,250 13,800 13200 13400 13,600 13,600 11,400
55 15,650 15,600 15,000 14,450 13,800 12 800 13,000 13,200 13,200 11,400
60 13,300 13250 12700 12,150 11,500 12,400 12600 12,700 12,950 11,400
65 11,400 11350 10900 10,400 9,780 12,000 12,000 12,100 11,700 11,250
70 9940 9910 9,380 8,860 8240 10,800 10850 10,500 10,100 9640
75 8620 8,590 8,070 7,560 6,950 9350 9,430 9,050 8660 8,190
80 7500 7,470 6,950 6,450 5850 8,100 8,190 7,810 7430 6950
85 6530 6,500 5,990 5,490 4900 7010 7,110 6,730 6,360 5880
€0 5690 5,660 5,150 4,660 4070 6050 6,160 5790 5420 4950
95 4950 4,920 4,410 3,930 3340 5,330 4,960 4590 4120
100 4300 4,270 3,760 3,280 2,700 4,580 4220 3860 3390
105 3720 3,680 3,180 2,700 2,120 3,560 3200 2740
110 3210 3,160 2,660 2,190 1610 2,980 2510 2150
115 2,690 2,190 1,720 1,140 2070 1610
120 2,210 1,760 1,300 1580 1,130
125 1,380
130 1,020
135
G ROVE THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



load charts

89-142 ft 56ft 4,300 Ibs 360
[ ] Zl l Pounds ]
Feet 56' Hydraulic Bi-Fold Swingaway 56' Hydraulic Bi-Fold Swingaway
5 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 128.6 1418 893 1024 1155 1286 141.8

30 11,000 11,000 11,000

35 11,000 11,000 11,000 9800

4 11,000 11,000 11,000 9800 8200

45 11,000 11,000 11000 9800 8,200

50 11,000 11,000 11,000 9800 8200

55 10,600 11,000 11000 9800 8,200 7,000 7,000

60 10,200 10,600 10800 9800 8,200 6,800 6,800 7000

65 9600 10,000 10200 9800 8,200 6,600 6,800 6800

70 9200 9,200 9,600 9,000 8,200 6,400 6,600 6600 6,600

75 8690 8,800 8,940 8420 7,820 6,400 6,400 6400 6,400 6,400

80 8200 8310 7,79 7210 6,680 6,200 6,200 6400 6,400 6,400

85 7450 7,320 6,800 6290 5,700 6,000 6,200 6200 6,200 6,200

90 6,580 6,450 5,930 5430 4,840 6,000 6,000 6,200 6,200 6,200

95 5810 5,680 5,170 4870 4,00 6,000 6,000 6,000 6,000 5,770
100 5,130 5,000 4490 4,000 3420 5,800 5800 5680 5,350 4,950
105 4530 4,400 3890 3400 2,830 5,240 5280 4950 4620 4220
10 3,990 3,860 3350 2870 2290 4,560 4610 429 3,980 3560
15 3,500 3,370 2860 2380 1,810 4010 3690 3,370 2960
120 3,050 2,930 2420 1,940 1,380 3450 3,140 2820 2420
125 2,650 2,520 2020 1,540 2,630 2,320 1920
130 2,290 2,160 1850 1,180 2,160 1,860 1460
135 1,820 1310 1,430 1030
140 1,510 1,000 1,030
145

89-142 ft 33t 4,300 Ibs 360
[ ] Zl l Pounds ]
Feet 33' Manual BiFold Swingaway 33' Manual BiFold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
89.3 1024 1155 1286 1418 893 1024 1155 1286 1418
20 2,000 22000
25 22,000 22000 22,000
30 22,000 22000 22,000 17,400 13600
35 22,000 22000 21,800 17,400 13600
40 22,000 22000 21,400 17,400 13600 14,000 14,200
45 20,700 19500 19,300 17,400 13600 13,600 13,800 13800
50 17,200 17400 17,400 16,000 13600 13,200 13,400 13600 13,600 11,400
55 15,350 15300 14,700 14,100 13400 12,800 13,000 13200 13,200 11,400
60 13,050 13000 12,450 11,850 11300 12,400 12,600 12,700 12,950 11,400
65 11,300 11250 10,700 10,150 9,490 12,000 12,000 12,100 11,700 11,250
70 9760 9,720 9,170 8630 7,990 10,800 10,850 10,500 10,100 9640
75 8470 8,430 7,880 7350 6,720 9,350 9430 9,050 8,660 8,190
80 7370 7320 6,780 6260 5640 8,100 8,190 7810 7430 6,950
85 6420 6,370 5,840 5330 4,710 7,010 7,110 6,730 6,360 5880
90 5600 5,550 5,020 4510 3,900 6,050 6,160 5790 5420 4950
95 4880 4,820 4,290 3790 3,190 5330 4960 4,590 4,120
100 4240 4,180 3,650 3,160 2,550 4580 4220 3,860 3390
105 3680 3,610 3,080 2590 1,990 3560 3,200 2,740
110 3,180 3,100 2,510 2,080 1,490 2960 2610 2150
115 2,640 2,110 1630 1,030 2,070 1610
120 2,240 1,700 1220 1,580 1,130
125 1,330
130
THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart, \/
opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane. G ROVE.



load charts

89-142 ft 56ft 4,300 Ibs 360
[ ] Zl l Pounds
Feet 56" Manual BiFold Swingaway 56" Manual Bi-Fold Swingaway
0 Deg Fixed Offset Angle 40 Deg Fixed Offset Angle
893 1024 1155 1286 1418 89.3 1024 1155 128.6 1418
25 11,000
30 11,000 11,000 11,000 9,800
35 11,000 11,000 11,000 9,800 7800
40 11,000 11,000 11,000 9,800 7800
45 11,000 11,000 11000 9,800 7800
50 11,000 11,000 11,000 9,800 7800
55 10,600 11,000 11,000 9,800 7800 7000 7,000
60 10,200 10,600 10800 9,800 7800 6800 6,800 7,000
65 9,600 10,000 9,920 9,800 7800 6600 6,800 6,800
70 9,200 9200 9,600 8,800 7800 6400 6,600 6,600 6,600
75 8,600 8,800 8,600 8,040 7410 6400 6,400 6,400 6400 6,400
80 8,190 8040 7,480 6,930 6,300 6200 6,200 6,400 6400 6,400
85 7,20 7070 6,510 5,970 5350 6000 6,200 6,200 6200 6,200
90 6,370 6,220 5,670 5,140 4530 6,000 6,000 6,200 6200 6,200
95 5,630 5480 4930 4410 3,800 6000 6,000 6,000 6000 5,770
100 4,970 4820 4,280 3,760 3,150 5800 5,800 5,680 5350 4,950
105 4,380 4230 3,69 3,180 2580 5240 5,280 4,950 45620 4,220
110 3,860 3,710 3,170 2,660 2,060 4560 4,610 4,290 3960 3,560
115 3,390 3240 2,700 2,190 1,600 4,010 3,690 3370 2,980
120 2,960 2810 2,270 1,770 1,180 3,450 3,140 2820 2,420
125 2,580 2420 1,890 1,390 2,630 2320 1,920
130 2,230 2070 1,530 1,030 2,160 1860 1,460
135 1,750 1,210 1430 1,030
140 1450 1,030
145
37-142ft 0lbs 360
Fixed lengths
3 A o )
Feet 368 499 630 764 89.3 1024 1155 1286 1418
10 149,500 136,000 129,000 123,000 81,000
15 104,500 108,000 105,000 99,000 81,000 59000
20 - ; 1150 gl 150 51}]@ g.«n 34,000 -
48, ¥ , ! K s J 600
% %% 5788 2% %5180 33400 2 20 R
35 26,950 28,400 29 600 29 650 29800 29,250 28,650 ,600
4 2,050 23,100 23,150 23300 2,750 2,300 21,600
45 17,550 18,600 18,650 18800 18,300 17,800 17,150
50 14,250 15,300 15300 15450 15,000 14,500 13,850
55 12,700 12,750 12900 12,450 11,950 11,350
60 10,700 10,750 10,900 10,500 10,050 9,460
65 9040 9,140 9280 8,850 8,430 7,840
70 7780 7920 7,500 7,080 6,500
75 6620 6,780 6,350 5,940 5,380
80 5,800 5,380 4,980 4420
85 4,940 4,540 4,150 3,590
90 4,180 3810 3420 2,870
95 3,160 2,780 2,240
100 2,570 2220 1,670
105 1,710 1,180
110 1,240
15
G 0 \/ THIS CHART IS ONLY A GUIDE AND SHOULD NOT BE USED TO OPERATE THE CRANE. The individual crane’s load chart,
R VE. opera ing instructions and other instruc ional plates must be read and understood prior to operating he crane.



Symbols glossary

@ Axle load
@ Boom elevation
Boom telescoping

Brakes

(o]
Cab

Counterweight

Crane functions

E] Crane travel
@ Engine
; Fixed swing:

Frame

Electrical Systen

Fuel tank capacit

Gear

Gradeability

WVY| Heavy duty jib

Main hoist

Auxiliary hoist

Hook height

=]
Gl

Lattice extension
Lights

Luffing jib

Main boom

Off road

0il

Outriggers
Outrigger control
Radius

Rotation

Speed

Steering
Suspension

Swing

@__ Tele-swingaw
Tires

@ Transmission

E] Travel speed
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Notes
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Manitowoc Crane Gi - Americas
Tel: [Int +001] 920 684 6621
Fax: [Int+ 001] 920 683 6277

Manitowoc Crane GmEIEA
Europe Middle East &

Tek: [Int +33) (0) 191 565 6281
Fax: [Int+33) (0)472182020

Cnmemll(
Europe Middle East &

Tel: [Int +44) (0) 191 565 6281

Fax: [Int + 44] (0) 191 564 0442

Manitowoc Crane Group - Germany
(Sales, Parts & Service)

Tel: [Int +49)(0) 2173 8909 0

Fax: [Int + 49] (0) 2173 8909-30

mochme’-an
France & Africa (Sales, Parts & Service)
Tek [int +33] (0) 1 303 13150

Fax: [Int+ 33] (0) 1 303 86085

Manitowoc Crane Group - Netherlands
(Sales, Parts & Service)

Tek [int +31] (0) 76 578 3999

Fax: [Int+ 31) (0) 76 5783978

Manitowoc Crane Gi - Italy

taly & Southern Eu;%dss‘ Parts & Service)
Tek: [int +39] (0) 331 4933 11

Fax: [Int+ 39] (0) 331493330

Manitowoc Crane Gi - P

Portugal & Spain (Sd':.phmmbs)
Tek: [int +351] (0) 22 968 08 89

Fax: [Int+ 351](0) 22 968 08 97

Manitowoc Crane Gi - Sin

Asia/Padfic excl cii:'(gdes. Fg & Service)
Tel: [Int +65) 6861 1733

Fax: [Int + 65) 6862 4040 / 4142

Manitowoc Crane Group - Shanghai
China (Saks, Parts & Senics)

Tel: [int + 86 (0) 21 64955555
Fax: [ht+ 86] (0) 2164852038

Manitowoc Crane Gi -Bel
dha(ahs.g:.u&'g:\(ee)m

Tel: [t +86] (0) 10 646 71690
Fax: [ht+ 86) (0) 10 646 71691

Manitowoc Crane Gi - Middle East
Sales o

Tek: [nt +971] (0) 4 348 4478
Fax: [ht+971](0) 4 348 4478
(Parts & Service)

Tet: [Int +973] (0) 9660 8%9
Fax: [ht+ 973](0) 2 707 740

Distributed By:
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Crane CARE
Constant improvement and engineering progress make it necessary that we reserve the right to make
. @ speicfication, equipment, and price changes without notice. lllustrations shown may include optional equipment
and accessories, and may not include all standard equipment.

www.manitowoccranegroup.com




IN REPLY REFER TO: : Washington, D.C. 20242

United States Department of the Interior

NATIONAL PARK SERVICE
National Capital Region
1100 Ohio Drive, S.W.

A‘i‘»‘g’ Zﬂ 2&5

Ms. Tiffany Rose

Trust for the National Mall

1300 Pennsylvania Avenue, NW. -
Suite 370 :
Washington, DC 20004

Dear Ms. Rose:

This will acknowledge receipt of the Trust for the National Mall’s application, #15-01744

_ requesting a permit to conduct a music festival to “ Raise National awareness and funds

for the campaign for the National Mall” on September 18 - October 1, 2015 in West
Potomac Park and on the Washington Monument Grounds.

Basic instructions and requirements relative to your permit are contained in the National
Park Service Standard Requirements for Special Events Held on Parkland, a copy of
which is enclosed for your information and ready reference.

Based upon the size and scope of your activity, the recovery cost amount for your activity
has been set at $46,000.19. This amount is solely an estimate based upon information
provided and covers cost of restoration, rehabilitation and cleanup of the area as well as
any National Park Service personnel cost, including supplies and materials, resulting
from the special event. If damages and/or personnel costs exceed the amount of the cost

. recovery, a bill of collection will be issued requesting additional funds to satisfy the costs

incurred by the National Park Service. Additionally, proof of liability insurance in the
amount of $1,000,000/ $3,000,000 must be provided. This insurance coverage must
name the United States Government, National Park Service, as an additional insured.
Please be sure to have your permit number (15-0174) on all correspondence. '

The National Park Service is now required by the Debt Collection Improvement Act
(DCIA) of 1996 (31 U.S.C. § 7701) to obtain for debt collection purposes the Taxpayer
Identification Number (TIN) of persons doing business with the Service. Additionally,
the DCIA requires that all new Federal payments certified on or after July 26, 1999, be
issued via Electronic Fund Transfer (EFT). This process will be used for the return of
any portion of the bond posted for your proposed activity. Therefore, please provide your
organization’s Taxpayer Identification Number (TIN) using the enclosed for W-9, form



SF 1199A and your organization’s financial information using the enclosed “Electronic
Transfer of Payments” sheet.

All of the information requested above (the cost recovery in the form of a certified check,
money order, cash or credit payment made payable to the National Park Service; proof of
liability insurance; W-9 form; SF 1199A and the “Electronic Transfer of Payments”
sheet) must be furnished to the Superintendent, National Mall and Memorial Parks, 900
Ohio Drive, SW, Washington, D.C. 20024-2000, attention: Division of Permits
Management, no later than 14 days prior to your event. Upon receipt of payment and
approval of all logistical requirements a permit will be issued.

We appreciate your cooperation in this matter. If you have any questions, or need
additional information, please do not hesitate to call me on (202) 245-4715.

erel

Robbin M. Owen
Chief, Division of Permits Management

Enclosures




bec:

NAMA-Ms. Gasaway
USPP/SOD

NAMA-Permit Folder: 15-0174
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Ms. Tiffany Rose

Trust for the National Mall

1300 Pennsylvania Avenue, NW.
Suite 370

Washington, DC 20004

Dear Ms. Rose:

This will acknowledge receipt of the Trust for the National Mall’s application, #15-01744
requesting a permit to conduct a music festival to “ Raise National awareness and funds
for the campaign for the National Mall” on September 18 - October 1, 2015 in West
Potomac Park and on the Washington Monument Grounds.

Basic instructions and requirements relative to your permit are contained in the National
Park Service Standard Requirements for Special Events Held on Parkland, a copy of
which is enclosed for your information and ready reference.

Based upon the size and scope of your activity, the recovery cost amount for your activity
has been set at $46,000.19. This amount is solely an estimate based upon information
provided and covers cost of restoration, rehabilitation and cleanup of the area as well as
any National Park Service personnel cost, including supplies and materials, resulting
from the special event. If damages and/or personnel costs exceed the amount of the cost
recovery, a bill of collection will be issued requesting additional funds to satisfy the costs
incurred by the National Park Service. Additionally, proof of liability insurance in the
amount of $1,000,000/ $3,000,000 must be provided. This insurance coverage must
name the United States Government, National Park Service, as an additional insured.
Please be sure to have your permit number (15-0174) on all correspondence.

The National Park Service is now required by the Debt Collection Improvement Act
(DCIA) of 1996 (31 U.S.C. § 7701) to obtain for debt collection purposes the Taxpayer
Identification Number (TIN) of persons doing business with the Service. Additionally,
the DCIA requires that all new Federal payments certified on or after July 26, 1999, be
issued via Electronic Fund Transfer (EFT). This process will be used for the return of
any portion of the bond posted for your proposed activity. Therefore, please provide your
organization’s Taxpayer Identification Number (TIN) using the enclosed for W-9, form



SF 1199A and your organization’s financial information using the enclosed “Electronic
Transfer of Payments” sheet.

All of the information requested above (the cost recovery in the form of a certified check,
money order, cash or credit payment made payable to the National Park Service; proof of
liability insurance; W-9 form; SF 1199A and the “Electronic Transfer of Payments”
sheet) must be furnished to the Superintendent, National Mall and Memorial Parks, 900
Ohio Drive, SW, Washington, D.C. 20024-2000, attention: Division of Permits
Management, no later than 14 days prior to your event. Upon receipt of payment and
approval of all logistical requirements a permit will be issued.

We appreciate your cooperation in this matter. If you have any questions, or need
additional information, please do not hesitate to call me on (202) 245-4715.

Sincerely,

Robbin M. Owen
Chief, Division of Permits Management

Enclosures
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NAMA-Ms. Gasaway
USPP/SOD

NAMA-Permit Folder: 15-0174



A LANDMARK TO DIVERSITY:
CELEBRATING THE MELTING POT SPIRIT OF THE NATIONAL MALL THROUGH

A COLLABORATION WITH THE WASHINGTON, DC COMMUNITY

SUMMARY:

The Trust for the National Mall understands that the celebration of diversity is a core tenet of the
National Mall and a goal of the broader National Park Service Urban Agenda. The Landmark
Music Festival aims to promote both the park’s values and the new Urban Agenda by showcasing
today’s melting pot culture through a highly diverse, curated and authentic urban street food
market at the two-day event. The festival’s food component will represent the uniqueness of the
park’s hometown of Washington, DC and its role as an important urban culture, a federal city and
an international capital.

The Trust for the National Mall is requesting a cultural exemption for food concessions because we
want the food at Landmark to represent the authentic and diverse urban cuisine of Washington,
DC,. We want to welcome the urban culinary community into the park and enable festivalgoers to
better appreciate the diversity of the city environment in which the National Mall resides, and we
want the broader DC community to become involved in the National Mall in a hands-on way. In
short, the culinary element of the festival will bring the city into the park, and the park into the
city.

Specifically, the Trust for the National Mall is looking to include in its unique DC EATS food
experience:

= 17+ different local restaurants representing the diversity of Washington’s melting pot

culture

=  Curation of high-quality, authentic offerings by DC-based chef, teacher and advocate Jose
Andres

= |conic Washington landmark restaurants that are integral to the urban fabric and history of
the city

= Onsite signage, along with a dedicated page on the Landmark website that educates
festival goers about the history and preparation of DC’s iconic and best dishes

=  Promotion of the significance of the National Mall throughout the city leading up to and
during the weekend of the festival, including endorsements and participation from the

1



mayor and the DC government, the city’s tourism organizations, and the participating
Landmark restaurants.

FOOD AS ONE CHAPTER OF THE STORY:

The inaugural Landmark Music Festival for the National Mall will bring many of the tenets of the
National Mall — including free speech, democracy and diversity — to life in immersive and engaging
ways for festivalgoers. In addition to the educational videos and social media activities about the
park’s history and values, the Trust for the National Mall wishes to celebrate the diversity of
America and its capital city through a vital and entertaining element of the festival experience: the
food.

Defining American food is about as complex as defining Americans themselves. Both our people
and our food are products of a rich melting pot culture with aspects that are quintessentially
American, that have regional flair, or are steeped in our rich immigrant heritage. This complexity
is vividly seen in the Mall’s hometown of Washington, DC. The Trust wishes to celebrate the
diversity that is valued on the National Mall by celebrating of the diversity of the food and cultures
that surround the park, as brought to life through a wide range of high-quality DC restaurants.

Connecting Food to its Diverse Culture Through Expert Curation

The Landmark Music Festival has tapped world-renowned chef Jose Andres to curate a food court
that will highlight the diversity of the city’s cuisine and the landmark culinary institutions of
Washington, DC while educating festival goers about the food’s heritage, ingredients and meaning.

Jose Andres, a DC resident and naturalized American citizen from Spain, embodies the diversity
that the National Mall represents. He takes a scholarly approach to exploring what food says
about the places and people who create it. The James Beard Award-winner and owner of Think
Food Group is also a lecturer at George Washington University, where he conceived and teaches
the popular course, “The World on a Plate: How Food Shapes Civilization.” GWU World on a Plate

syllabus.

“Food is the ideal context for communicating ideas. It is that thread that runs through the fabric of
society: culture, energy, art, science, the economy, national security, the environment, health,
politics, and diplomacy,” said Mr. Andrés.

Using the festival site as a classroom, the Landmark Music Festival will educate our audience about
the significance of various foods and their cultural relevance by sharing their history, ingredients
and role in society with hungry festivalgoers. And collectively, the large food court will represent
the celebration of Washington, DC and its diversity, which is a hallmark of the National Mall.



Showcasing the Many Facets of the Mall’s Hometown Food Culture

The National Mall tells the story of America, and so does its food. America has always been a
culture built by immigrants but today’s millennial generation is the most multicultural in American
history and they are re-defining what foods are considered “American.” Nowhere is this more
evident than in the evolving and millennial-driven urban culture of the nation’s capital.

Pulling from a broad range of DC restaurants, Andres will help assemble a mix of modern American
food that showcases the wide range of casual or street food common in today’s melting pot
culture. This mix will feature examples of classic American fare and regional specialties along with
ethnic foods that are now considered part of the urban fabric thanks to the growth and
mainstreaming of Hispanic and Asian cultures in the city. And he will pay homage to the
hometown of the National Mall by celebrating landmark restaurants in Washington, DC that define
the city for tourists and locals alike.

A common thread uniting the food offerings will be authentically prepared food with high-quality
ingredients from well-respected Washington restaurants. The nation’s capital, like the National
Mall itself, draws an outsized number of people from around the country and around the world.
Each chef, dish or restaurant will have a story to tell about the city and its heritage.

Below is how we plan to celebrate the Mall and urban diversity through food:

INTERNATIONAL MELTING POT:

Some foods once labeled as exotic have now assimilated into America’s melting pot culture and
Washington, DC now claims them as their own. More and more, spicy tuna rolls, empanadas,
steamed pork buns, fish tacos, falafels and ramen seem every bit as American as hot dogs to
today’s multi-cultural society. Washington, DC, home to national embassies, the World Bank and
other international NGOs, is especially quick to welcome these international flavors. How did
these foods travel to the United States? Why are they increasingly seen as American? Why have
they thrived in Washington? And how, if at all, do these dishes in Washington differ from the
versions popular in their home countries?

Representative Offerings:

= East-London inspired Chicken Tikka Masala Over Jasmine Rice (Duke’s Grocery)

= Ramen from James Beard Award finalist and Taiwanese-American chef Erik Bruner-Yang
(Toki Underground)

= Falafel (Amsterdam Falafel) named one of Washington DC’s essential dishes by the
Washington Post

=  Banh Mi sandwiches, a DC area staple, from a highly regarded Asian street food restaurant
(Doi Moi)



=  Pollo Frito with Piparra Peppers, Bravas, and Aioli from Spanish-American chef Jose Andes
(PEPE)

= Authentic Italian Crema Gelato (Pitango Gelato)

= Spicy Tuna Rolls (Maki Shop)

= Authentic Mexican Tacos (Oyamel Cocina Mexicana) number two on the Daily Meal’s list of
best Mexican restaurants in the country.

AMERICANA FARE:

Hamburgers and fries may be the quintessential casual American fare, but in many parts of the
country regional favorites like lobster rolls, pulled pork sandwiches or jambalaya are just as
indigenous and familiar. Washington, DC is known as a transient city that pulls in natives from all
corners of America who make the city their own and bring their regional tastes to the nation’s
capital. Where did these foods originate? Where are their ingredients sourced? And how are
they a product of their culture?

Representative Offerings:

= 16 Hour Smoked Pork Carolina Style Served On A Kaiser Roll With Vinaigrette Based Slaw
(Curley’s Q Barbeque)

= New Haven style cheese pizza from Connecticut natives:
https://en.wikipedia.org/wiki/New Haven-style pizza (Pete’s New Haven Style Apizza)

= Barbequed Brisket Sandwich and Homemade Coleslaw (Rocklands Barbeque and Grilling
Company)

= Traditional Roadside Burgers from parks supporter Shake Shack, which began as a street
stall in Madison Square Park in Manhattan to support the Madison Square Park
Conservancy http://www.madisonsquarepark.org/things-to-do/shake-shack

WASHINGTON LANDMARKS:

The Trust wishes to highlight two landmark Washington restaurants that represent the two
distinct sides of the city: the downtown political establishment of the federal city and a
neighborhood establishment of the “real” residential DC.

For well over 150 years, Old Ebbitt Grill has defined political Washington, with a guest list that
reads like a Who's Who of American History. President McKinley is said to have lived there during
his tenure in Congress when Ebbitt was a boarding house. Presidents Ulysses S. Grant, Andrew
Johnson, Grover Cleveland, Theodore Roosevelt and Warren Harding supposedly refreshed
themselves at its stand-around bar. Today, the traditional restaurant defines the world of politics
and lobbying that are the business of official Washington with classic mid-Atlantic fare.



In 1958, Ben’s Chili Bowl opened for business on the U Street corridor, which was then known as
"Black Broadway." The business survived the tumult the neighborhood soon faced, from the riots
that followed the assassination of Martin Luther King to the urban decline and Metro construction
of the decades that followed. Ben’s has now ridden the wave of urban renewal with a customer
base that is as loyal as ever, but larger and more diverse.

Representative Offerings:

= Crab Cake Sandwich (Old Ebbitt Grill)
= Ben's Famous Half Smoke (Ben’s Chili Bowl)

Bringing to Life Landmark’s Food and Culture

Approximately seventeen different restaurants from the Washington, DC region will assemble
side-by-side in a “taste of DC” featuring high-quality and crowd-pleasing fare. Through onsite
signage and web content, Landmark will satisfy festivalgoers’ hunger for culinary knowledge along
with their hunger for satisfying festival food. And through collaborations throughout the city of
Washington, the food component of Landmark will better integrate the National Mall and its
mission into the diverse urban community in which the park resides.

Culturally relevant activities include:

= Physical educational signage onsite

=  Supplemental educational website content for broader community

= Talks from festival curator Jose Andres and other restaurateurs

= Appearances by DC Mayor Muriel Bowser and community support from DC City Council
and Destination DC

= Activating the city and extending the festival mission to an offsite event at a landmark DC
restaurant

The Trust for the National Mall realizes that cultural exemptions for food concessions are not
common for events on the National Mall, but we are buoyed by the endorsement of the city to
showcase its creative culture in the form of its finest and most diverse restaurants — all in the
shadow if its most iconic architectural landmarks. We are also excited by the park’s service’s
enhanced commitment to create stronger collaborations between urban parks and their
communities as part of its bold centennial plan.

The Park Service has noted that the Urban Agenda establishes a framework for an unprecedented
strategic alignment of parks, events and partnerships to better serve communities. We sincerely
hope that a diverse and curated Washington, DC food experience that unites the city and the park
can be a part of this extraordinary new spirit of urban collaboration.
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NPS/NCR - Permit Application for a Temporary Food Establishment (TFE) INSTRUCTIONS
&
SIGNATURE
This APPLICATION must be submitted 70 DAY'S prior to the start of the special event. Cll.\ AGE

INSTRUCTIONS & SIGNATURE PAGE for completing 8 NPS/NCR Permit Application for a Temporary Food Esti]blhhml (TFE)

As a Temporary Food Estsblishment (TFE) operating in conjunction with a special event, you must complete al} sections of lhis'application that are
applicable to your TFE, to includs the use of any and alf off-site operations, if applicable 10 your operation(s). 1f an off-site licensed food
establishment will be used to prepare food, the owner of tha: facility must complete ‘Part F* of this application and rewrn it to you with all required
supporting documents as indicated. You must submit *Part F* along with your application 10 your special event sponsor. !

Vendors, do NOT send this application directly 1o the NPS. 1t is your responsibility 1o return %mﬁuﬁwwﬂiemofiwwﬂm
5o that the sponsor can submit your request, along with any other TFE permit applications, to the NPS as a single packet. The Park’s permit office
will not aceept partial or incomplete applications, so please make sure you follow thse instructions closely and include all raqu*ed information.
NOTE: Your Special Event Sponsor must submit their complete application packet containing all TFE permit applications and ali

supporting documents for each application directly to the NPS st least 70 davs prior to the start of the special event.

Please check the box [ below 1o indicate the “TFE CLASS” of your operation based on the description(s) that bast maich your TFE operation.

| O TFE-CLASS1 PRIVATE TFE-Permit NOT Required '

Food is NOT provided to the general public Park visitor within the Park. Food isonlypmvidedmpﬁmmnbm.guesa,pu'licipmts,mfﬂ
employees, or volunteers directly affiliated and associated with the Special Event where the food preparation and distribution is |vnthm 2 well-defined
arca from which the general public is excluded. This is considered a “PRIVATE” food event. (However, to protect your groug, the NPS

recommends that you review and use the NPS/NCR Standard Public Health Requirements 10 manage your food event,) |

. |
O TFE-CLASS-2 PUBLIC TFE Permit Required  Complete Part A and Part B - SECTION | only]

ONLY Packaged, Ready-To-Eat, Non-Potentially Hazardous Foods will be provided to the general public Park visitor; purchased at approved
sources; inspected for contamination; pre-packaged in individee! servings: proiected from contamination during transport, storage, and service.
(Examples include oranges and bananas, and commercially prepackaged foods such as cookies, crackers, chips, candy, and beverages/water
commercially pre-packsged in individual servings, i

O TFE-CLASS-3 PUBLIC TFE Permit Required Compiete Parts A, B, C, D, E, ANDF (F for each off site facility)

Potentially Hazardous Food Prepared Off-Sile in a licensed food service establishment and then transported to the Park and sen;ed orsold lo the
general public Park visitor by a permitied on-site TFE.

!
!
O TFE-CLASS4 PUBLIC TFE Permit Required Complets Pans A, B, C,D, ANDE 3

|
Po}pmially Hazardous Food Prepared On-Site at the Park by a NPS Permitted on-site TFE and served or sold Lo the general pub!ic Park visitor.

é TFE-CLASS-5 PUBLIC TFE Permit Required Complete Panis A, B, C, D, E, ANDF (F for gach off site facility)

T

Potentially Hazardous Food served or sold to the general public Park visitor and prepared BOTH off-site in a licensed food ce establishment
AND prepared on-site al the Park by a NPS Permitied on-site TFE. (TFE-CLASS 5 is the combination of a CLASS 3 and 4 opfntiom.)

1
Please PRINT and SIGN your name below to verify that you have read and will comply with the NPS/NCR Standard Public Health Reguirements during your event,
Submit this page and your completed epplication directly to your Special Event Sponsor.  Remninder ... did you check the bax above fo identify your TFE Class?
If noi, please go back and check the bax, thank you! |

a

.'

Name: /D Qﬂ ;(," K—f(?.f‘fxﬂ / Signature: !D-é?:ﬁ /;-S poe-
]
|

L_JAN 2005 NPS/NCR - Application Packe! - for a Temporary Food Establishment Permit - held in conjunction wilh & NPS permitied Specidl Event Page1of7 |
!
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) PART A

This APPLICATION must be submitted 70 DAY'S prior 10 the start of the special event. |

INSTRUCTIONS: FOR EACH TEMPORARY FOOD ESTABLISHMENT
Commmmmmmmmmwmwmwmm
Sponsor. Ywmwﬁﬂmnwwmmplmm&ﬂywmm
Park Permit office 70 days prior 1o your event
Please print of type this information 10 be legible.

oA ——

LAmp or

_PORNPS
- M

SECTION1 PROVIDE: INFORMATION REGARDING THE SPECIAL EVENT

— W etond Ml |
Location within the Park w west Pstomat 'Pq(ll- '
B o she Kipclagi Lond med Mvsic  Geahved :
Dac(s) of the Speciel Bvest Septemby 26-2%, L0IS 'i
Sponsoring Organization Tk $or T\ f\/ml:,o',.\J VM/D{ E
Eﬁ:&m&wzﬂp‘m K@i Noonan :-T"kr\ k@”“f 512653 5113;%
Date(s) Food 1o be Provided Se,.i-ewxlz.— - i ]_‘;'} Z'WS/ :
Time(s) Food Served (am - pm) j1oe A - oo pM [

SEFI'ION 2 PROVIDE: INFORMATION REGARDING YOUR DN-SI'i'E TEMPORARY FOOD ESTABLISHEMENT (TFE)

d Check this box if food will be prepared on-site at the Park and Complete Section 2.

ON-SITE Temporary Food ¢ b o oy
Establishment Name DUK("S G : J-.—ef‘\]
Name of the On-Site Certified SRR &0

Food Service Manager/Supervisor Lou's K P Jav

Remember: You must provide a legible photocopy of this person's current cerrification with this application.

Owner's Name & Phene Number ‘Da‘n.,e{ kr-:Mtf (’_2’“/)(,?2(; ?(}% !
Street Address, City, State, ZIP [S13 ”.,.‘}_b_ S+. Ny ,wﬁ,;’,,‘_;s./m D¢ ’,’00'34!

SECflON 3 | INDICATE IF YOU WILL USE OF AN OFF-SITE “LICENSED” FOOD ESTABLISHEMENT TO PREPARE FOOD

1
IJCheck this box if food will be prepared off-site at a licensed food establishment AND Complete Pari F. ;
]
REMEMBER: The owner of each off-site licensed food esteblishment that you use 1o prepare food must sign and complete Part F of this application
and attach: (1) a photocopy of a current food establishment inspection report conducted by the local health authority — this i1 must be within the
past 12 months and musl indicate apass'ngsmreorgnde;a)npbotucopyofam\bushssﬁcmu“pﬂmitﬁng"thcopen;ionunlicmsdfood
establishment; and (3) a photocopy of a cwent certification for the food service manager or supervisor who will overses the oq'-:iu: food
preparation. You must attach Part F and all required stiachments, along witk your spplication o your cvenl Sponsor.

|
!
i

i
[ JAN 2005 NPS/NCR — Application Packel - fora 'T‘emgo_:gy Food Eswablishment Permit - held w conjunction with a NPS permitted Special Event Page2of7 |
I
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE)

PART B

This APPLICATION must be submitted 70 DAY'S prior to the start of the special event.

PROVIDE: Information Pertaining to the EACH Meau Jiem

licensed food establishment you 2re using.)

The menu ilems listed below are subject 10 specific review and approval by the NPS in accordance with Special Events Requirements and the Concessions Reform Act.
Interpretative ethnic food event ments must comply with NPS Standard Operating Procedures penaining to Ethmic Food. Contact the Park

for questions on what food items would be scceptable. Sale of commercially produced or packaged foods or beverages is prohibited. The Park
Consuhant will allow no substitutions of the menu ilems identified below without prior concurmence. ATl food must be obtained from approved
retain purchase receipts for any food that is not obtained from a licensed food establishment, end ali receipts must be available on site for review|i
date of purchase. (e.g., you are an out-of-town calerer or vendor using 2 local licensed food esublishment and you procure food from sources than the local

ions/Permit Office
the NCR PHS
You must
source and

!

SECTION 1

NON-POTENTIALLY HAZARDQUS FOODS

NON-POTENTIALLY HAZARDOUS FOODS AND BEVERAGES MENU

[DENTFY COMMERCIAL SOURCES

_Eunlp!lj“wiﬂr.mmmm:andm

.E.mpkl prduad’mﬁmn'arpmy&m
W: pw:hmtm:ﬂalf:rﬁ'oodﬁ'minuc |

.
;J«I.‘- o M £

SECTION 2

POTENTIALLY HAZARDOUS FOODS AND BEVERAGES

POTENTIALLY HAZARDOUS FOODS ITEM

LIST MAJOR INGREDIENTS

Example. Mmloqf e

Example 2. . MaierombMan{dfF)y

_A": Emprsl- H’W.Eggx,'&ﬁlkﬂ&m e -
i | sample 3: Beej Suck. Chicken Breasi, and Yeguicbles . '

- Pl SR

. cheesebmﬁfr 7wvniﬁb;ei~;mse beead )
e o L
2' Corn Corn ) (,1’»\&5“-) ft74’50nmj

b

Tikka Masala

v qcf-aw(’s Nuz, c,urrd Savez,
£Pa 5().’\"\&

>

waffles

waffle be rft’rj. cboc=late

[ JAN 2005 NPS!NCHAESMPm-fma?WFMEmHMth-Mdhml’mMﬁnﬁSmﬂwS%Eml Pagedol7 |

I
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'
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE) PART C
This APPLICATION must be submitied 70 DAY'S prior 1o the start of the special event.
PROVIDE: Information pertaining to each menu item - food Mom cooking, cooling, reheating, and hot 2nd cold holding processss.
( NOTE: Reviewing the NPS/NCR Standard Public Health Reguirements may be helpful 10 you before you complete this section. )
INSTRUCTIONS: For each menu jtem lisied in Part B, Section 2 above, provide the information requesied below by crossing out the incorreet response as
shown below or by circling the correct response and where requested, by inserting the required information relative 1o temperature, time{s), and date(s):
Foodees_Su‘pa: 3 Transfer your mmuiﬂemsrinrIm}uidmﬁﬁcdin?mB,Secﬁonzwﬂnﬁvuolt?lwbdom
Answth:fo]lomng_qm T 3 T
relauvjenl;mu:;'m;?nuwd WJ 1. Ru cger 2 (Den 3 ;‘;\4,;]:?:; a. [f\/’ffl'[d— 5.
Served ON site 7 £9LB/HOT | COLD o o7 | cown or 0y | cop e fioD COLD or {g7 | COLD or HOT
Prepared ON site? ¥os/N0 | (Esor N0 | @ N0 | GEFor N0 | (YEYor NG | VES o MO
Prepared ON site 7 G915/ ROT | COLD o HOT, | COLD or ¢10%, | COLD or 0%’ | cOLD or 43T | COLD or HOT
Cutting/washing of ingredients ON site? | ¥BS/NO | YES or NQ )| YES or (E‘é YESor BQ | YESor 0B | YES or NO
Thawed ON site 7 YEEINO | YESor 80/ | YESo @ [ YESor @ | vES & | vEsor NO
Cooked ON site = insenthe T* ___*F | L'"' —3 85 F| |D5 ¥| /By 105 °F
Prepared OFF site ? vﬁ:smo | vesor(8 | YES or P &Doc @@/ | YESor NG | YES or NO
Prepared OFF site 7 €OLB/HOT:| COLD or HOT | COLD or HOT | COLD or (HO}) | COLD or HAT | COLD or HOT
Cocked OFF site= Insertthe T* ___°F 155°F s | (B F "F °F
Held OFF site afler preparation 7 'GBLB7HOT | COLD or HOT | COLD or HOT | (OLD or HOT | COLD or HOT | COLD or HOT
Cooied aftzr cooking and held cold ? " ¥ESTNO | VESor NO | YES e NO @ NO | YESor NO | YVESor NO
Date prepared OFF site = inscr dayldate 7 | :SAMEDAY | 2/ 23, //5”
Transporied 10 the Park ? GOLB/HOT | COLD or HOT | COLD or HOT HOT | COLD or HOT { COLD or HOT
Transport time 10 Park = insert minutes | wlm. | min. min. / S min n+a min.
Reheated on site 1o 165°F 7 L ¥HINO | YESor NO | YESo NO | fEDor NO | YESor NO | YESor NO
Held ON site ? G645 /HOT | COLD or HOT copyer Hor |(coD e HoT | COLD or HOT | COLD or HOT
Served by TFE staff = counter serviee? | "YES/M0 | (VESor NO | (FESHr NO | (YEDor N0 [ (YESH NG | YESor NO
Served by TFE staff = buffeservice line? | ¥86/NO | YES or €02 | vES o B9 | YES w@ vesor (59 | VESor NO
Customer Self-Serve = open buffet/line ? ¥BSINO | YESor D | YES o @ YES or Q> | YES o YES or NO

Provide any additional comments/information here;

Thanle VArQ"" E

JAN 2005 NPS/NCR - Application Packet - for  Temporary Food Eswsblishmen: Permit - held in conjunction with 8 NFS permitied Special Evem__ Fage4of7 |
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NPS/NCR ~ Permit Application for 2 Temporary Food Establishment (TFE) PART D

This APPLICATION must be submitied 70 DAY'S prior to the start of the special event.

PROVIDE: Information Pertaining 1o ON-SITE Facilities and Utilities

. Describe the Building, Structure, Unit or Tenting to be used for the TFE.

f(‘JQPSﬁ\:D(‘ao ﬁrmgf‘, |°\. 3 2.0, 4onl
!mvﬂ”ﬁw’ }:) P)‘hfcd pr')duwl

2. Describe the Potable Water Source on site: If you will pravide your swn potable wates, please indicate how you will hau) or previde potable water on site,
If the NPS will provide potable water, please provide the of the Park employes that you mlked 1o who will provide potable water for
your TFE. You may not use a Park waler system without Park approval. Connection 10 3 NPS potable water system must be dons by the Park.

FeoANed ondvy o @mui&owévc& Weter QoAb ony

3. Describe the Wastewaier Disposal on site; lfymwmpmvideywmmdispwl.plmmbcwywwilldismsenl’il. If the NPS will provide
mmmdisposal.ﬂmwmmmmmm»fﬂummmhzmmawwi!lprwidewumted'spmlforywm.
You may not dispose of wastewater directly 10 Park land, You may not use a Park wasiewaler disposal sysicm without Park approval, and connection to a NPS
wasicwater disposal sysiem must be done by the Park.

Gr ey walor cvvzf 3-{@#)"- N’mo}eap L\? Qvey! fuofiouzaf s

4 m;hﬂthgE Hand Wash Facilities on site: i.e,, are permanent hand wash facilitics provided by the TFE structure, and il not, how will vou provide portable
ities.
Prﬁt)'f '&EA' I'\z 'Fed‘;"!\&-ﬂ gw f?*"nz?,q-nj
1
Acod  fheovghad evest

5. Toilet Facilities on site: Indicate the number of toilet fasilities provided within 300 feet of the TFE and indicaie if these are permanent or ponable units.
If portable units, indicate if the sponsor or NPS will service these unils. I the NPS will provide this service, please provide the pame and telephone number of the
Park employee that you talked 1o who will service the porable wilets. If a privaie company will provide this service, provide the company’s name, & contact
person, and # telephone number to conmact this company for service issues. NOTE: If your entire on-sile operation is iess than 2 hours, access 1o toilets is not
required, but i3 recommended.

g‘.. w2 as . L*

6.  Describe Refuse Disposal. ie, will the NPS provide refuse containers or will you haui all your own refuse off parkiand.

Gamé s "M and 'xg

|_JAN 2005 NPS/NCR- Application Packei - l‘wﬁg@m Food Establishment Permit - held i conjunction with a NPS permined Special Event PegeSof7 |
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NPS/NCR — Permit Application for a Temporary Food Establishment (TFE)

PART E

This APPLICATION must be subminied 70 DAY'S prior to the start of the special event.

SECTION 1

PROVIDE: Information pertaining 10 your on-sitz Temporary Food E'stablislunmt

' INSTRUCTIONS: Answer the Iollowing questions; if not applicable, insert “N/A™ '

Describe the equipment 10 be used to ranspon cold

ur:%o,at@o’ '+““C

ice.)

1o the Park 10 maintain the fuod a1 41°F or below. (.., iﬂarefﬁgm:duu:korii:dmﬂlhdwiﬁa
1]

Dﬁuihemuqmwaﬁ:beusedmmwldwmsunﬁ?mhﬂow (.., electric refrigeration unil, reffigerated truck, or ice chest filled with ice.)

fopeded Aoy

If food will be cooked on site, describe the cooking equipment 1o be used and provide the fuel source. {e.g. stove/ovan/grill and electric/propanc/charcoal)

o€

Peopane ﬂcﬂ /S'

1f food mllbemokadoﬂnmdﬂmbemzequwmmmmhlfm 10 the Park 1o maintain the food at 140°F or above.

e o d Lof |beoes

Coemmef\[rc

lffoodwillnwdtobembemdmléﬁ?msh,dsuiuﬂtmoroookinﬂhmingequipmmmbem {E.g. electric stove, propane :

, e1c.)

ProPe~e Stoves[a-11lg

1

SECTION 2 PROVIDE: FLOORPLAN OR LAYOUT FOR THE ON SITE TF.MPORARV FOQOD SERVICE
ESTABLISHMENT
INSTRUCTIONS: In the space below, dw;u simple “floor plan™ diagram of your on-site TFE operation and draw/insert the reguested 1.7 WWM listed:
Food Service T T T T FACING OUT TO THE FRONT OF THE OPERATION = FACING THE Pusucf i e
Counter and /or R ..) .‘&, \ SLP . - l
Displey Area eal > RQ@ ks -
(usually the front . 5 S Crir <@ Cov ﬂ#’ g
section of the TFE) = B
Hot Holding Area
Cold Holding Area
Hand Wash
Facility/Station O rPEL A RT4
Dish and Utensil
Washing Arca
Storage Area(s) |
Cooking Area :
(must be located 10 S A)
the rear — away L N
from the public) Co> Dk Q2
]
( !
+ 4+ 44 {FA NG TO THE REAR OF THE FOOD BOOTH / FOOD ESTABLISHMENT |4 { L

[__JAN 2005 NPS/NCR - AHMPM-TWITMMMWMQ-WEM’%' with a NPS permitied Speciall Event Pageéof? |
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NPS/NCR ~ Permit Application for a Temporary Food Establishment (TFE) ‘| PART F

This APPLICATION must be submitted 70 DAYS prior to the start of the special event.

OFF-STTE Licensed Food Establishment Owner's Agreement — Allowing the use of the off-site facility by the TFE

INSTRUCTIONS: Part F must be completed for EACH licensed off-site food establishment in which food will be prepared.
This Section, Part F, must be completed and signed by the Jicensed owner of the off-site food service establishment.

o . ; ’
], The OWNER of: [ insert the name of the establishenent | b orodite), G»ge,-a#\'é’ jLe dba Duko' Gwﬂ?f}
.- 8 currently licensed and locally inspecied food establishment, located at:

[ Street Address ] \ 5 ] 3 | ’F& S']‘ cee;l N W )
[ City] W 042%-1?& isme)_DE zwcope__ 2003 &
Hereby Authorize ;

/ 5
Duke’s  Ging
[ insert the name of the on-site TFE operation or the owner of the onsite operation | 2.5'—*2‘-"),
o " =
--- 1o use my food establishment on [ insert date(s) >¢,p‘h!°,n43){’f‘ %7/\? /S

for the purpose of preparing, cooking, cooling, hot holding, and /or ransporting food for the special event in for which this application is submitted.
Furthermore, all food will be prepared in my licensed food establishmeat under the direct supervision of:

Lovis kvp/a'u, F”T:Pp 2eld)q

[insert the name of the off-site cortified food service manager/supervisor who will be on site 1o overses this food service operaticn |

Printed Name of the Owner; DQ 1 ’-é / #PZ.?M A

%‘fQ 726 79720

Telephone Number:
/ 20/5
- /5
Signature of the Owner: : Dais signed: a%//%
- 5 == oot 7 7 g
yowncr of the off-site food service establi must attach to this Part F the foliowing documents:
A photocapy of a current food establishment inspecuon report completed by the local health depanment/suthority — the repon must be within the pasi 12 moaths

and must indicate a passing score or grade,
?& photocopy of a curremt business license = indicating the business is a Jicensed food establishment.

A pholocopy of & current cenification for the food service MAnAET or supervisor who will be responsible for managing the off-site food preparation. (1f this is
zheumeindivirluahsthem-mcTFEmiﬁdw,uuondcopynedwbemvid:dhmnpinuitmnmdybemmquemd in Pan A, Section 2.)

" [_JAN2005 NPS/NCR - ﬁgﬁinﬂmMﬁ-fﬂ&TmFandE‘ﬂblﬂhMPﬂmit-hidhmjmﬁm%lmEMSEEM &76‘1 |



* Kk n . .
B Governmont of o Food Establishment Inspection Report DO&H
I District of Columbia Pursuant to Title 25-A of the District of Columbia Municipal Regulations PEPARTMENT OF rEaums

Bureau of Community Hygiene * Food Safety & Hygiene Inspection Services Division * 899 North Capitol Street. NE - 8" Floor » Washington, DC 20002 « 202-535-2180]

Establishment Name_DUKES GROCERY

Ny B ) Critical Violations 0 COS |0 R0
Address 1513 17TH ST NW City/State/Zip Code_Washington, DC 20036 Noncritical Violations |7 ] COS |3 RI0
Telephone_(310) 926-9920 E-mail address_dukesgrocery@gmail.com Certified Food Protection Manager (CFPM)
Date of Inspection03 /19 /2015 Timen 01 - 25 M Time Out92 50 rm _ CFPM #:
License Holder Shoreditch Cooperative [ jcense/Customer No. : ationi /
LLC 09313xxxx- 13000307 CiMibpustieo Dot Ll _
Name of licensed trash or solid waste contractor
License Period®8 /01 /2013 _07 /31 /2015 Type of Inspection Routine GOOD FRIENDS
) . Name of licensed liquid / grease collections transport
Establishment Tvpe:_Restaurant Total Risk Category 1= 2= 343 53 contractor
N/A
Name of licensed pest exterminator / contractor
BRUSSELL EXTERMINATING
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH GOOD RETAIL PRACTICES
INTERVENTIONS Compliance Status COS | R
Compliance Status COS | R Safe Food and Water
Demonstration of knowledge IN OUT NIA 28 Pasteunzed eggs used where required O 5]
IN OUTN/A 1.Correct response o questions 8 kB IN_ OUT 29 Water & Ice from approved source [m] [m]
IN OUT 2 ManagementEaTvaprI:rzszg' ':;i:l;gresent EY [m] IN OUT N/A 30‘\nqaerillfg§§ AR — i o o
IN OUT 3.Proper use of resiriction and exclusion O O Food Temperature Control
od H ic P i U 31.Proper cooling methods used; adequate
IN OUT N/Q} 4.Proper eca'fl’ng ta;ﬂg-ngez:ﬁlklr::c::?oe:acco use [m] m] N Squipment for temperature cantrol - -
~ ] ; . = IN QUT N/A N/O] 32.Plant food properly cooked for hot holding [m] [u]
IN OUT N/C] 5.No discharge from eyes, nose, and mouth ] [m] = "
_- Preventing Contamination by Hands o WA NOT 33 Aeproved Thawing methods used = =
IN_ OUT — N/QJ 6.Hands clean and properly washed ] ] IN_ OUT 34.Thermom§;e‘;zp'r‘;::::i; ::tci::l:‘rate O O
7N vith -to-eat i
IN_ OUTN/AN/Q agp‘:g\:zdhand FEVERESRh SRy Ao 0kl RioEs T (m] m] IN OUT 35.Food properly labeled; onginal container O |0
IN OUT 8.Adequate handwashing sinks properly supplied Prevention of Food Contamination
and accessible O = IN OUT 36.Insects, rodents, & animals not present [m] [m]
Approved Source 37.Contamination prevented during food
IN OUTN/AN/C] 9.Food obfained from approved source [m] [m] N OUT preparation, storage, & display O =
IN OUTN/AN/QJ70.Food received at proper temperature [m] C} IN OUT 38.Personal cleanliness [m] [m]
IN OUT 11.Food in good condition, safe, unadulierated [u] [m] IN OUT 39, Wiping cloths: properly used & stored [ ] [w]
IN OUTN/AN/C]12-Required records available: shellstock 1ags, o o IN OUT 40.Washing fruils & vegetables [m] [m]
Al parasite destruction Proper Use of Utensils
Protection from Contamination IN_ OUT 41.In-use ulensils: properly stored [w] [m]
IN OUTN/AN/QJT3Food separated and prolecied [m] =] IN OUT 42.Utensils, equipment & linens. properly
IN_ OUTN/A 14.Food-contacl surfaces: cleaned & saniized O O — stored, dried, & handled = D
15.Proper disposition of relurned, previously ouT 43.Single-use/single-service aricles: properly
N ouT served, reconditi m} m] IN o m]
. reconditioned, and unsafe food stored & used
Potentially Hazardous Food (TCS Food) IN OUT 44 Gloves used properly a =]
IN QUTN/AN/QI16.Proper cooking ime and temperaiures [u] [u] Utensils, Equipment, and Vendin
IN_OUTN/AN/QT7 Proper reheating procedures for hol holding [m] O 45.Food and nonfood-contact surfaces
IN_ OUTN/AN/C]18 Proper cooling Trme & Bmperatures 5 = IN OUT 3I::J|able. properly designed, constructed, &

N OUTN/AN/Q[19.Proper Rot holding temperatures o] 5] N - 46.Warewashing facillties: Installed, maintamned.

N_ OUTN/AN/CJ20.Proper cold holding temperatures O (W] ourt & used: test strips O (m]
IN_ OUTN/AN/QJ21.Proper date marking & disposition (] [m] IN OUT 47.Nonfood-contact surfaces clean o [m]
IN QUTN/AN/QJ22- Time as a public health control: procedures & - - "Physical Facilities

records 48.Hot & cold water avallable, adequate
T N OUuT : " akeq
Consumer Advisory IN pressure i O
IN OUTN/A 23.Consumer advisory provided for raw or - o IN OUT 49.Plumbing installed; proper backflow devices [m] [m]
under.cooked foods N OUT 50.Sewage & wasle water properly disposed [m] O
Highly Susceptible Populations 7 ouT 51.Tollet facilities: properly constructed.
IN OUTNIA 24.Pasteurized foods used; prohibited 1000 not o ' o IN supplied, & cleaned o a
offered - — IN OUT 52.Garbage & refuse properly disposed, o o
emica facilities maintained
IN OUTN/A 5.Food additives: approved & properly used [m] [m] 53.Physical facilities: installed, maintained, &
- —_— IN OUT =] m]
IN OUTN/A 26. Toxic substances properly identified. stored, clean
N o o =) IN OUT 54.Adequa1ec\’rentllanon & Tighting; designated O o
Conformance with Approved Procedures areas use
IN OUTN/A 27.Compliance with variance, specialized process, Six (6) or more CRITICAL VIOLATIONS that cannot be corrected on site
il and HACCP plan o =) during the course of the inspection results in an automatic suspension
IN'=in compliance OUT = not in compliance N/O = not observed and closure of a food establishment.
N/A = not applicable COS = corrected on-site R = repeat violation
OBSERVATIONS 25 DCMR CORRECTIVE ACTIONS
Tl i L RRTE | B e e i e e it e N T



2. - The establishment does not have an employee health policy 3001 The licensee shall require food employees and food employee applicants to whom

regarding the prevention of foodborne illness. [ provided the a conditional offer of employment is made to report to the person in charge
establishment with a copy of the Food Code's organisms of concern, information about their health and activities as they relate to diseases that are
employee interview forms, and reporting agreement forms transmissible through food. The licensee shall require food employees and food
(Corrected On Site) employee applicants to whom a conditional offer of employment is made to report

to the person in charge information about their health and activities as they relate
to diseases that are transmissible through food

31. - The ambient air temperature of the refrigerator was measured 1600.1 Equipment for cooling and heating food, and holding cold and hot food, shall be
above 41 degrees Fahrenheit ( foods re-placed to another refrigerator) sufficient in number and capacity to provide food temperatures as specified in
(Corrected On Site) chapters 6 through 13

34. - There was no thermometr at the under counter refrigrators 15242 Cold or hot holding equipment used for potentially hazardous food shall be
(CORRECT VIOLATION WITHIN 14 CALENDAR DAYS) designed to include and shall be equipped with at least one integral or permanently

affixed temperature measuring device that is located to allow easy viewing of the
device's temperature display, except as specified in section 1524 3.

39. - Wet wiping cloths are stored on the counter and not ina 8122 Cloths that are in-use for wiping counters and other equipment surfaces shall be:

sanitizing solution. (Corrected On Site) (a) Held between uses in a chemical sanitizer solution at a concentration specified
in section 1813; and (b) Laundered daily as specified in section 2101 4.

45. - Scratched and scored cutting board obsreved at the sandwich 1801.1 Equipment shall be maintained in a state of repair and condition that meets the

preparation area. (CORRECT VIOLATION WITHIN 14 requirements specified in Chapters 14 and 15. Surfaces such as cutting blocks and

CALENDAR DAYS) boards that are subject to scratching and scoring shall be resurfaced if they can no

longer be effectively cleaned and sanitized, or discarded if they are not capable of
being resurfaced

46. - There are no chemical test strips provided to measure the 1608.1 Atest kit or other device that accurately measures the concentration in mg/L of
concentration of the quaternary ammonium sanitizing samitizing solutions shall be provided

solution (CORRECT VIOLATION WITHIN 14 CALENDAR

DAYS)

46. - The hot water temperature for the dish w ashing machine was 80 1809.2 The temperature of the wash solution in spray-type warewashers that use
degrees F. (CORRECT VIOLATION WITHIN 14 CALENDAR chemicals to sanitize shall not be less than 49°C (120°F)

DAYS)

Sanitizer: Chlorine, 50 ppm, 0.0 pH, 80.0°F

Temperatures

Item/Location Item/Location

Item/Location Item/Location

Cheese (Walk-in 3g8.0F | E99s (Walk-in Refrigerator) 36.0F | Pickeles (Walk-in Beef (Walk-in Refrigerator) 36.0F ;

Refrigerator) (Cold Holding) i (Cold Holding) k Refrigerator) (Cold Holding) (Cold Holding) ;

Meatballs (Under-counter Tuna (Under-counter Lettuce (Under-counter Cheese (Under-counter

: 36.0F 36.0F 35.0F 35.0F

Refrigerator) (Cold Holding) ) Refrigerator) (Cold Holding) - Refrigerator) (Cold Holding) ; Refrigerator) (Cold Holding) :
Tuna Salad (Refrigerator - ; . Cucumbers (Refrigerator -

Cucumbers (Under-counter ; ; Pickles (Refrigerator - : ;

Refrigerator) (Cold Holding) 39.0F sandywch prep unit) (Cold 38.0F counter top) (Cold Holding) 38.0F sand‘wmh prep unit) (Cold 36.0F
Holding) Holding)

Chees_e (Refrigerqtnr - Tomatpes sliced (Refrigerator - (Under-counter 7

sandwich prep unit) (Cold 40.0F [ sandwich prep unit) (Cold 38.0F Refrigerator) 40.0F | (Under-counter Refrigerator) 38.0F

Holding) Holding)

(Walk-in Refrigerator) 36.0F | (Reach-in Refrigerator) 38.0F | Hot Water (3-compartment | " -THol Water (Handwashing Sink 118.0F

sink) - Dishwash area)
Hot Water (Handwashing Hot Water (Handwashing Sink -
Sink - Service Line) 08 toilet room) i

Inspector Comments:
CORRECT ITEMS STATED WITHIN 14- CALENDAR DAYS,

DC GOVERNMENT ISSUED CERTIFIED FOOD PROTECTION MANAGER - DANIEL E. KRAMER, FS-57007, EXP- 6/17/2016,
RECENT PEST CONTROL INVOICE DATED - 03/09/201 5.

IF YOU HAVE ANY QUESTIONS, PLEASE CALL AREA SUPERVISOR MR. RONNIE TAYLOR AT (202) 442 9037.

\

DANIEL KRAMER 03/19/2015
(Print) Date

ALEMAYEHU

TEKLESELASSIE 029 03/19/2015
Inspector (Signature) (Print) Badge # Date
FSHID_6/15/2010

Person-in-Charge (Signature)
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o gl " The Government of the District of Columbia
Department of Health
— Food Safety & Hygiene Inspection Services Division accepts that:

FLIPP ZELDIN

has presented certification of passing a nationally recognized
Food Safety Manager's Examination.
This ID card is valid for a period of (3) three years.

Exam Date: 10/1 , e~ [ Q ‘
Expiration Date: 9/2015 B8 : ‘
Issue Date: 07/3 ,/z 13 QA S A

Certified Number: F5-565822 Robert L. Sudler Jr., Program Manager

You must post in a conspicuous location within establishment.




> 4 : 4
fo -3 )
EENED VERNMENT Department of Consumer and Regulatory Affairs .. ¢ eq: 8/27/2013
OF THE Business License Division Category: 9313
DISTRICT OF COLUMBIA 1100 4th Street S.W. License#: 931313000307

Vincent C. Gray, Mayor

illing Name and Address

HOREDITCH COOPERATIVE LLC

i13 17TH STREET NW
ASHINGTON, DC 20036

Washington DC 20024

BASIC BUSINESS LICENSE

§ Premise/Application's Name and Address:
SHOREDITCH COOPERATIVE LLC

1613 17TH STNW
WASHINGTON, DC 20036

License Period: 8/1/2013 - 7/31/2015

Registered Agent's Name and Address:
UNITED STATES CORPORATION AGENTS INC

700 12TH STREET NW SUITE #700
WASHINGTON DC20005

Owner's Name

Corp. Name SHOREDITCH COOPERATIVE LLC

Trade Name DUKE'S GROCERY
fO/HOP#: SSL: 0180 0019 Zone: Ward: ANC: PERM NO.
ASS: B Seat(s) 45

Public Health: Retail Food Establishment - Restaurant

-- THE LAW REQUIRES THIS LICENSE TO BE POSTED IN A CONSPICUQUS PLACE ON THE PREMISES --

:ense Effective from the

later of Issued or Start of License-Period Date

g7 METI ok Phenyotl=

Director:
Nicholas A. Majett




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.



1 LANDMARK

MUSIC FESTIVAL

26-27,2015

Proposed Food Court Vendor Timeline

Projected Food Vendor List Submitted To Trust: Thursday, July 9"
Projected Food Vendor List Submitted To NPS: Friday, July 10t

Food Vendors Notified Of Acceptance: Monday, July 13%" (Note: Can be Friday,
pending NPS’ approval)

Completed Temporary Food Establishment Permits Submitted To NPS: Friday,
July 24

Food Vendors Announced Publicly: Thursday, August 20"



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

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, 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.

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 2 of 22 9/22/2015 3:29 PM



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.
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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 703-849-9300 (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
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.

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:

Landmark - GSI Agreement - 9-22-15 ver 5.1 Clean.doc Page 14 of 22 9/22/2015 3:29 PM



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
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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 2015 - Proposed Street Closures

Street or Date
Date Time |Location Sidewalk |From To Open Time Open |Note:
Both Lanes
EB Lanes split to go in
9/18/15 |6:00 Ohio Dr. - WB Street 23rd St. *Bridge 1-Oct 21:00|opposite directions
All West Side (around
Visitor's Center)
Partial East Side around
9/18/15 |6:00 W. Basin Dr Sidewalk |Indep. Ohio 1-Oct 21:00{FDR
9/18/15 [6:00 Independence- EB [Sidewalk [23rd St. W. Basin 28-Sep 21:00
9/25/15 [6:00 Ohio Dr. EB Street 23rd St. *Bridge 28-Sep 21:00]All 4 Lanes Closed
Street closed to all
Vehicles
Street partial closed to
9/25/15 [6:00 W. Basin Dr Street Indp. Ohio 28-Sep 21:00|non-tickets pedestrians
9/25/15 [20:00 |Independence - EB [Street 23rd St. *Bridge 28-Sep 21:00]Just 1 Lane - Curbside

*Bridge - right before E Basin Drive
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LANDMARK

THE CAMPAIGN FOR THE NATIONAL MALL

Activations

Landmark Music Festival:
SpoNnsors
Activations
Signhage



2015 Sponsor List

BMI (Broadcast Music, Inc.) - Artist Lounge Activation

CamelBak - Water Station Sponsor 14
Elizabeth Arden - Spa Services in VIP lounge 26
Events DC - Activation 3

State Farm - Activation 8

High Brew - Coffee Sponsor 17
Hilton - Cabana 32
Lyft - Activation 28

Miller - Presenting Stage Sponsor
SoundExchange - Artist Lounge Sponsor

Tito’s Handmade Vodka - Vodka Sponsor (Served in VIP lounge,
cabana and artist lounge)

Volkswagen 30
¢ Exclusive Automotive Sponsor
* Main Stage Sponsor
¢ Valet Bike Sponsor
¢ Activation

Yahoo - Festival Webcast



Agreed Upon:

* Hashtags that do not include company name or logo

* Charging stations, water stations and coolers can have logos
» Signage (2/3 —1/3 rule)

* Premium Giveaways are ok per NPS approval

e VW:
* VW activation located just before point of entry to festival grounds (bike valet parking)

* Approved: bike rack elevated on top of antique VW car
* VW car behind VW stage for VW storage

* Branded ice coolers throughout festival
* Alcohol: 3 specialty cocktails that rotate 5 times throughout the day
* Employee/volunteers working festival activations are approved to wear branded apparel

e State Farm
* Jumbotron included in activation

* Branded cups/barware in VIP artist lounge
* E-mail collection is ok on a case by case basis -per NPS approval



Events DC

Activation and premium giveaways.



Interactive Screen & Snow Cone Bar

e See attached
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Bar Branding

s EVENTS DC

Bar-41.25h"” x 69.75w”
Decal -41.25h"” x 69.75w”
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Premium Giveaways

* Chap stick

* Cell phone credit-card holders

* Rain Poncho

* Technology/Glass cleaning cloth
* Snow Cone Cups

* Informative Pal Card
e Band Ambassador Shirts i =W o T SR
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State Farm

State Farm’s activation will include a touch-and-play electronic
instrumental wall and a video screens. These video screens will show
the artists preforming during the festival.



e Activation Overview
e Qutward Facing Wall
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* Inside Activation
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* Inside Activation
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Premium Giveaways

B

* Hand Sanitizer
* Sunglasses

* Bandana

* USB Stick

* Seat Cushion

* Backpack

* Fan

* Chap Stick
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StateFarm

StateFarm
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CamelBak

The exclusive Landmark Music Festival water station sponsor. Here,
festival goers can refill their reusable water bottles during the festival.



Water Station

LANDMARK WATER: FRESHLY FILTERED
MUSICFESTIVAL  REUSE & REFILL #ditchdisposable

LANDMARK CAMELBA ., WATER: FRESHLY FILTERED

REUSE & REFILL #ditchdisposable

MUSIC FESTIVAL
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Premium Giveaways

e \Water Bottles




High Brew Coffee

High Brew is the official coffee sponsor for the VIP tent. They are also
supplying High Brew barrel coolers for the festival.



Premium Giveaways
e Sunglasses
e Chap Stick

VIP Water Cooler
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Volkswagen

Volkswagen is the Trust’s exclusive Automotive Sponsor. They will be the
main stage sponsor and valet bike sponsor during the festival. Their
activation includes a Twin and Win festival game that brings attention to
the Landmark wrapped Touraeg and TNM tent.



Max the Beetle & Van (Parked at Festival
Entrance)

* Bumper to bumper: 14 ft. 2
inches, 170 in.

 Width: 5 ft. 5 inches, 65 in.




Wrapped Touareg

Science.
Applied to Life.”

e Location: Near TNM Tent
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Design and concept are property of 3M and should not be reproduced unless under written consent from 3M. @ Copyright 3M 2015
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Bike Valet Show-fencing

* 5 Panels (As featured)
e 12 ft. long by 48 inches high.
* Inside Bike Parking




Festival Bicycle Parking

e 12 ft. long by 48 inches high
* Along Independence




Premium Giveaways

* Backpack
e Silicone Bracelet
* Hand Sanitizer

12mm x 202mm Raised Silicone Bracelet

B Raised Black Silicone
B Black Silicone
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Signage
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Volkswagen is a Proud Partner of
the Trust for the National Mall.

TRUST FOR THE
NATIONAL

MALL

* Music Festival Signage
* Bicycle Parking Signage
* Twin & Win Signage

* Twin & Win Sticker

 All signage is 22" Width, 29" Tall
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Elizabeth Arden

This activation is located inside the VIP tent. They provide 5 minute
manicures, pedicures, and massages to VIP guests.



Premium Giveaway Red Door Gal & Menu
* Fan

Enter You. %4
Exit New. |

3 Want monthly spa treats?
I Text LOLLA to 94465

Enter You. 8 \
Exit New. #&

lant monthly spa treats?
Text LOLLA to 94465

Join Red Door On The Go
ot yoie Aest offee !
| Join Red Door On The Go
! and get your first offer.

- Y |
) s

- 085theco

RED DOORSPA [ =oeiaaaaiy

| RED DOOR SPA et
= - B == e




Lyft Rideshare

Lyft is the official Rideshare for Landmark Music Festival. They will be
providing promotional cards that offer one free ride if used during the
festival. For each ride used, Lyft will donate $10 to the Trust for the
National Mall.



Premium Giveaways

° Sunglasses ¢ Sma” 10 x10 activation

« Bandanas * 6’ table, chairs and
representatives to talk about Lyft
and hand out giveaways to
festival goers

£



Red Bull

Official cooler sponsor of Landmark Music Festival



Red Bull Coolers

e Location:

e Back of house
e VIP

e Red Bull drinks

* Exception: Dressing Rooms —
Other drinks in them as well

Live Music Ice Tank, Lar

Style Cooler Medium
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Hilton

A cabana sponsor for Landmark Music Festival.



Cabana

* Decour: * 25 Guests
* Hilton Couch Pillows e Banners:
* Hilton@Play Banners
* Bathroom Products

 Landmark Banneris 10’ x 10’
e Hilton Bannersare 1.5 x 5" and 3’
* Giveaways: x 10°

* Pre-Wrapped Doubletree Cookies

* Small sunscreen packs

 Slap koozies

* Tote bags



e Hilton Banner

e Landmark Banner

LAN

MUSI

For Thi
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Signage

All signage at Landmark Music Festival.



* These are graphic representations of the signage on-site. On site all
signage will follow the 2/3- 1/3 rule.
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VIP Sighage

HOUR

i 3:30pm-5:30pm

) = |
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* These are graphic representations of the signage on-site. On site all
signage will follow the 2/3- 1/3 rule.

| WOREF

RED DOC(
Elizabeth

3x3



* These are graphic representations of the sighage on-site. On site all
signage will follow the 2/3- 1/3 rule.

FAKRANIT

Provided by
VOLKSWAGI
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Hi-Resolution Tower



Festival Map
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1 LANDMARK
MUSIC FESTIVAL

ational Mall

SEPTIMBER 26-27, 2015 « WASHINGTON, OC

Build / Strike Sche jule
DRAFT 8~31~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an ] Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 12: )1am
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -tbd
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d

Saturday, September 19 7AM-9PM
e Main staje continuel
e Tent Build cont
» Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM
e Office triiler deliver ' continues

Monday, Septe 1ber 21 7A |-9PM
e Fuel tim 's 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b iild begins
e Mobile Stage builds 2egin
e Power ti2 in begins

Tuesday, Septe nber 22 7A 1-9PM
e POPE — mpact thd
e Fuel tim:s 5am - 9an



Wednesday, September 23 7AM-9PM
e POPE —impact thd
e Box office load in

Thursday, September 24 7AM-9PM
e Video load in begins
e Stage lighting install AM
e Stage audio install PM
e ADA platforms build
e Barload in
e Merchandise load in
e Event Porto Delivery Begins

Friday, September 25 7AM-11PM
« Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @6a
e Barricade/ Rolling risers install
* Food Vendor Load-in
e Stage IMAG install
* Backline arrives
 Non-Profit load in
e Site lighting load in
e Water Station delivery
e Recycling load in
e Media load in
e ATMs delivered

Saturday, September 26 SHOW DAY 1 7AM-11PM. Overnight Stage changeover.
e Box Office 10:00am-10:00pm

e DOORS 12:00 pm
e Curfew 10:00 pm
Sunday, September 27 SHOW DAY 2 7AM-11PM
e Box Office 10:00am-10:00pm
e DOORS 12:00 pm
e Curfew 10:00 pm

e Backline out

e Barricade/ Rolling risers strike
e ALL stages load out

e Food Vendor load out

e Site lighting strike

e Media load out

Monday, September 28 7AM-9PM
e ALL Stages strike
e Camera / ADA platforms strike
e Catering load out
e Merchandise load out
e Tents / Fence/ Portolets/ Power begin load out
e Water Stations / ATMs strike
e Return Ohio to altered traffic pattern



Tuesday, September 29 7AM-9PM

 Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
e Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
e Ohio returns to normal traffic pattern 6p (earlier if possible)



1 LANDMARK
MUSIC FESTIVAL

ational Mall

SEPTIMBER 26-27, 2015 « WASHINGTON, OC

Build / Strike Sche jule
DRAFT 9~14~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an ] Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 4a 1
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -afternoon
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d
e Water Installation - atering

Saturday, September 19 7AM-9PM
e Main staje continued
e Tent Build cont
e Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM Navy Half Marathon 4a-1159a
e Office trailer deliver ' continues
e Tent Build cont
e Fence Build cont

Monday, Septe 1ber 21 12PM-9PM
. Fuel tim :s 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b lild begins
e Mobile Stage builds jegin
e Power ti2 in begins



Tuesday, September 22 7AM-9PM

POPE - impact thd
Fuel times 5am - 9am
VIP Platform Build.

Wednesday, September 23 7AM-9PM

POPE —impact thd
Box office load in
VIP Platform Tents

Thursday, September 24 7AM-9PM Pope to address Congress 10a

Video load in begins

Stage lighting install AM
Stage audio install PM

ADA Platform Builds

Bar load in

Merchandise load in

Event Porto Delivery Begins
VIP Platform Décor Install

September 25 7AM-11PM
Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @930a
Barricade/ Rolling risers install
Food Vendor Load-in

Stage IMAG install

Backline arrives

Non-Profit load in

Site lighting load in

Water Station delivery
Recycling load in

Media load in

ATMs delivered

Saturday, September 26 SHOW DAY 1 7AM-Overnight Stage changeover.

Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)
Sunday, September 27 SHOW DAY 2 7AM-1AM

e Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)

e Backline out

Barricade/ Rolling risers strike
ALL stages load out

Food Vendor load out

Site lighting strike

Media load out

Monday, September 28 7AM-9PM
ALL Stages strike
Camera / ADA platforms strike



e Catering load out
e Merchandise load out
* Tents / Fence/ Portolets/ Power begin load out
e Water Stations / ATMs strike
e Return Ohio to altered 2-way traffic pattern 8p (earlier if possible)

Tuesday, September 29 7AM-9PM

e Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
e Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
e Ohio returns to normal traffic pattern 8p (earlier if possible)



1 LANDMARK
MUSIC FESTIVAL

ational Mall

SEPTIMBER 26-27, 2015 « WASHINGTON, OC

Build / Strike Sche jule
DRAFT 8~31~2015

Thursday, Sept ‘mber 17
e Tim, Jakz, Brandon arrive in DC
e Mark an ] Flag Site
e Pre-seed grounds -tod
e Pre-event walkthrough —C3/NPS/LeGros Inc

Friday, Septem er 18 7AM 9PM
= Traffic ’lan begins: Ohio Drive traffic altered 4a 1
e Mark an | flag Main ;tage location
e GPRS scans site
e Tent Build begins
e Heavy e juipment d livered
e Ground °’rotection d:livered & Installed
e Main Stage build be jins -afternoon
e Production office delivery
e Power/ leavy equipment delivered
e Golf carts delivered
e Security Begins
e Fence Begins
e Build Po tos Deliver d

Saturday, September 19 7AM-9PM
e Main staje continuel
e Tent Build cont
» Office triiler deliver ' continues
e Catering Load in

Sunday, Septe ber 20 7AM-9PM
. iffice trailer delivery continues

Monday, Septe 1ber 21 7A |-9PM
. Fuel tim :'s 5am - 9an
e Fencing begins/ Storage container delivered
e Toters/ dumpsters delivered
e Comfort stations delivered
e Camera olatforms b iild begins
e Mobile Stage builds 2egin
e Power ti2 in begins

Tuesday, Septe nber 22 7A 1-9PM
e POPE — mpact thd
e Fuel tim:s 5am - 9an



Wednesday, September 23 7AM-9PM

POPE —impact thd
Box office load in

Thursday, September 24 7AM-9PM

. Video load in begins
Stage lighting install AM
Stage audio install PM

. ADA platforms build
Bar load in

Merchandise load in

Event Porto Delivery Begins

September 25 7AM-11PM
Traffic Plan: Ohio Dr and West Basin Dr closed to traffic @930a
Barricade/ Rolling risers install
Food Vendor Load-in

Stage IMAG install

Backline arrives

Non-Profit load in

Site lighting load in

Water Station delivery
Recycling load in

Media load in

ATMs delivered

Saturday, September 26 SHOW DAY 1 7AM-Overnight Stage changeover.

Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)
Sunday, September 27 SHOW DAY 2 7AM-1AM

e Box Office 10:00am-10:00pm

e DOORS 12:00 pm

e Curfew 10:00 pm (last call for Food & Bev 930p)

e Backline out

Barricade/ Rolling risers strike
ALL stages load out

Food Vendor load out

Site lighting strike

Media load out

Monday, September 28 7AM-9PM

e ALL Stages strike

e Camera / ADA platforms strike

e Catering load out

e Merchandise load out

e Tents / Fence/ Portolets/ Power begin load out

Water Stations / ATMs strike

Return Ohio to altered 2-way traffic pattern 8p (earlier if possible)



Tuesday, September 29 7AM-9PM

 Tents/ Fence/ Portolets/ Power/ Comfort stations load out
* Office trailers strike

e Catering Loadout

Wednesday, September 30 7AM-9PM
e Ground Protection load out

e Final clean / Dumpsters strike

e Heavy equipment load out

Thursday, October 1 7AM-9PM
e Main Stage Strike Complete
e Final sweep/Clean up
e Post-event Walkthrough —C3/NPS/LeGros Inc
e Ohio returns to normal traffic pattern 8p (earlier if possible)
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(PERMIT #15- 0174)

SPECIAL EVENTS

Landmark 2015

Proposed Street Closures
(PERMIT #15-0174)

The National Mall is more than just our country’s premier national park. It’s America’s
Front Yard, the world’s window into the American story, and home to some of our
nation’s most recognizable monuments, memorials and historic moments.

It represents our country’s collective voice, its heroes, and its timeless values. But
today, the National Mall — and all that it stands for — are at risk.

The Trust for the National Mall — an official partner of the National Park Service — is
leading the charge to restore and improve the National Mall and honor its ideals for
future generations through the new Landmark Campaign.

Landmark Music Festival kicks off this monumental national campaign to bring
awareness and funds to America’s Front Yard — all in a single Festival weekend unlike
any other.

In order for this inaugural year of Landmark Music Festival to go off safely and with as
low an impact as possible on pedestrian and vehicle traffic the following
comprehensive street closure plan is proposed.

ltems addressed:

1) Street Closure

2) Sidewalk Closure

3) Taxi, ADA, and bus drop off locations
4) Pedestrian access to monuments

5) Signage Plan

Area of Greatest Impact: Streets and sidewalks surrounding West Potomac Park -
Independence Ave, Ohio Dr., and West Basin Dr.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 1



(PERMIT #15-0174)
Table of Contents

Street / Sidewalk Closures 2
Road Closure Vendor / Equipment 10

Street / Sidewalk Closures

We propose a rolling street closure that will secure the sight, ensure pedestrians are
not impacted by production build, and maximize vehicle traffic flow and pedestrian
access to the monuments and eventually the event.

Ohio Drive:

From September 18th - October 2nd the westbound lanes of Ohio drive as well as the
northern sidewalk would be closed from 23rd street to the bridge (called “Tidal Basin
Bridge” for purposes of this memo) before East Basin Drive/George Mason Memorial.
This allows space for production to work and operate in a safe manner while traffic is
still able to use Ohio Drive.

To accommodate traffic, the two eastbound lane of Ohio drive would split and go both
directions between 23rd street and the George Mason Memorial. The sidewalk on the
southern side of Ohio would remain open to pedestrians.

It is proposed that the eastbound lanes of Ohio Drive would close on September 25th
at 0930 from 23rd Street to the Bridge at George Mason Monument. The street would
be closed to vehicle access and the southern sidewalk would close to pedestrians to
finish the footprint of the event site. During the festival ticketed guests will have access
to walk over Ohio Drive and stand on the waterfront area of the site.

Bike riders would be routed from the Rock Creek Trail at 23rd street up to
Independence. City Bike riders could access the bike rack at the Lincoln Memorial and
other riders would utilize the sidewalk on the northern side of Independence Ave.

Following the event, priority will be given to opening up the Eastbound lanes of Ohio
Drive first to allow traffic to flow again in both directions by 1500 on the 28th. It is
anticipated that the Westbound lanes and sidewalk of Ohio would open by 1500 on
October 1st.

Signage notifying travelers and guests of the upcoming closures are to go out both on
Ohio Drive, Maine Ave and Independence the week of the 14th. “No Parking”
notifications will go out on Ohio Drive on September 17th to ensure drivers recognized
that towing will be in effect as of 0500 on the 18th.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 2



(PERMIT #15-0174)

To assist double decker buses, signage will go out on Maine Ave. SW just east of the
Tidal Basin Boat Docks notifying them that West Potomac Park/Ohio Drive will be
closed from September 25th-28th to discourage them from going down East Basin
Drive at the Jefferson.

West Basin Drive:

In order to secure the festival site the entirety of West Basin drive will need to be closed
to vehicle and public pedestrian access from Independence to Ohio Drive starting on
the September 25th. The eastern sidewalk will remain open to allow visitors access to
the MLK and FDR Memorials but no vehicles will gain access to the road from 0930 on
the 25th until 1500 on the 28th. Priority will be given to opening this road back up as
quickly as possible at the conclusion of the event.

Independence Ave:

It is our understanding that Independence Ave is a critical artery in and out of the city
and therefore it’s our desire to reduce impact here as much as possible while still
maintaining the security of festival attendees and the integrity of the site.

Given that West Basin Drive will be out of commission during the festival we propose
moving the ADA drop off point to the southern most Eastbound lane of Independence
from 2000 on September 25th to 0500 on the 28th. We propose extending the lane
closure currently accommodating the construction on the Kurtz Bridge construction, to
past West Basin Drive and continuing an additional 800 feet for ample drop off/pick-up
space.

The eastbound sidewalk would close from 23rd street to the point of the ADA drop off.
Visitors will be routed to cross 23rd street and utilize the Northern sidewalk on
Independence to access monuments and festival site from West Basin Drive.

Taxi’s will be directed to drop off on 23rd St NW, Henry Bacon Drive, Daniel French
Drive, Independence and 15th St. or elsewhere - NOT on Independence. All Vehicles
wishing to use the ADA drop off will be required to show DMV provided ADA signage.

Signage communicating closure for West Basin Drive and Independence will go out by
0500 September 18th to notify drivers and visitors of the updated pattern. Visitors to
the MLK and FDR memorials would be able to utilize the sidewalk on the northern side
of Independence to walk down to West Basin Drive then cross and access the
monuments.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 3



(PERMIT #15-0174)

During the Event
Transportation/Drop off Details:

Independence Ave: ADA transportation will be available at the designated drop off
point at Independence and West Basin Drive. Other traffic will be routed around to the
remaining eastbound lane.

- Taxi’s/Ubers will be able to use 23rd street or routed off-site to drop and allow
attendees to walk in.

Buses:

The Big Bus Tour group, Circulator, and independent tour operator will be directed to
23rd St., Henry Bacon Drive, Daniel French Drive, Constitution Ave or Independence
Ave at 15th Street for drop off/pick-up or guests wishing to access MLK and FDR
memorials.

Signage on Rock Creek Park will notify drivers that West Potomac Park is closed to
traffic 09/25-09/28 and to choose an alternative location to park and visit the
monuments.

Communication has been given to The Big Buss Tour group and Circulator (via NPS),
final communication will be emailed Wednesday 9/23 and Friday 9/25.

Bikes:

The Festival will provide a free bike corral at West Basin Drive for attendees to lock up
their bikes. Locks will not be provided. City Bikes is also contemplating installing a
temporary bike station east of West Basin Drive on Independence Ave.

Communication:

Memo’s will be shared with the tour companies in order to notify them of the change in
traffic pattern.

Digital signs will be posted on Rock Creek, Ohio Drive, Independence Ave and East
Basin Drive to communicate traffic pattern changes. See schedule below.

The following NPP approved language has been added to the Landmark Website to
further communication access details to attendees and individuals visiting the area:

“ADA drop off and pick up will be available on Independence Ave at West Basin Drive SW in the
designated area only. All vehicles wishing to access the ADA drop off must have authorized DMV ADA
signage"

"A free "self-parking" bike area will be available at West Basin Drive on Independence Avenue SW. Locks
will not be provided."

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 4



(PERMIT #15-0174)

"Large and small bus drop off areas can be located at Henry Bacon Drive, Daniel French Drive,
Constitution Ave or Independence Ave at 15th Street. "

"Ohio Drive and West Basin Drive will be closed September 25th through the 28th. Pedestrians should
plan to enter the site at the intersection of Independence Ave. and West Basin Drive.”

http://www.landmarkfestival.org/information/

Exit:

At the conclusion of the event, all gates will be blown open to allow crowds to flow out
towards the mall in a safe manner. In partnership with National Park Police, guests will
be guided to cross over Independence Ave and walk out.

The ADA lane on Eastbound Independence will become an ADA and Taxi pick up lane.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 5



(PERMIT #15- 0174)

Landmark Traffic Plan Schedule

Date Time  Sign Type Location Message Note/Action Vendor
Notice to
Drivers/ “Notice: Traffic Pattern | Printed Sign -
9/17/15 1300 | Pedestrians 1&14 Change” 60"x48” Sunrise
North side Signs placed
of Ohio “No Parking 09/18 approximately
Notice to drive - (3 to | 0600-10/01 2100 40 feet apart
1300 | Drivers 7) Towing Enforced” down street Sunrise
Notice to Notice: Ohio Drive Printed Sign -
1300 | Drivers 7&13 closed 09/25-09/28 607x48” Sunrise
Notice: West Potomac
Notice to Park closed Printed Sign -
1300 | Drivers 3 09/25-09/28 60"x48” Sunrise
In position to
Road Lane change traffic
9/18/15 400 | Delineators 3&7 NA pattern Sunrise
Notice to “Two Way Traffic Printed Sign -
400 | Drivers 3 Ahead” 607x48” Sunrise
Funneling
westbound
Notice to traffic into new
400 | Drivers 6 Lane Delineators lane. Sunrise
Arrow directs
Notice to them to Non-
400 | Drivers 3&7 Arrow curbside lane. Sunrise
Delineators
Dropped in
Road Lane Between anticipation of
400 | Delineators 3&7 NA closure Sunrise
Westbound
lanes Ohio Parked
500 NA Drive NA Vehicles towed | Sunrise
Closes
Westbound
lanes and
Ohio Drive changes traffic
Barricade from NE pattern on
connected & side of Eastbound
Westbound Tidal Basin lanes to go
lanes of Ohio | Bridget ((7 both
600 | Drive closed. | to3) NA directions. Sunrise
Notice to Notice: Ohio Drive Printed Sign -
1300 | Drivers 7 closed 09/25-09/28 60"x48” Sunrise

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC



(PERMIT #15-0174)

Date Time  Sign Type Location Message Note/Action Vendor
Moves traffic
Notice to into lefthand
1300 Drivers 8 FLASHING ARROW lane Sunrise
Road
Barricade
(Type llI Dropped in
Barricade & anticipation of
9/25/15 400 NPP Car) 7&13 NA road closure Sunrise
Dropped in
anticipation of
Bike Rack (C3 sidewalk C3
400 | provided) 8 to 11 NA closure. Presents
West Basin Parked
830 NA Drive NA Vehicles towed = Sunrise
Barricade in
Road 1,2,7, & position to
930 Barricade 13 NA close road Sunrise
Barricade in
position to
extend closure
from Kurtz
Road Bridget to
2100 Barricade 10to 8 NA Position 8 Sunrise
Bike Rack C3
Connected to Provided
close &
2100 | Bike Rack 11t08 sidewalk. positioned
“Sidedwalk Closed - C3
use northern side to Provided
Notice to access memorials” - w/ | Sign Attached &
2100 | Pedestrians 8 Arrow to Bike Rack positioned
Notice to CS
Visitors & Printed Sign - Provided
Festival “Taxi/ADA Drop Off notifying area &
2100  Guests 8 & 11 Only” for drop off positioned
Directing
pedestrians
across West C3
“This way to MLK, FDR, Basin Dr to Provided
Notice to and Jefferson access &
2100 | Visitors 11 Memorials” - w/ Arrow memorials. positioned

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC



Date

Time

Sign Type

Location

Message

(PERMIT #15-0174)

Note/Action Vendor

9/26/15
9/27/15

9/28/15

10/1/15

2100

2100

400

400

500

500

2100

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC

Notice to
Buses /
Drivers

Notice to
Buses

Festival
Festival

Festival Tear
Out

Road
Barricade

Road
Barricade

1a

11t0 8

7103

7t03

West Basin
Drive

All Roads/
Sidewalks
Open

“No Left Turn - Bus
Drop Off @ 23rd Street”

“Bus Drop Off - 23rd st”
- w/ Arrow

NA

NA

NA

NA

Directing

Buses and C3
other vehicles Provided
away from &
Ohio Drive positioned

Printed Sign -

607x48” Sunrise

Southern
Eastbound
lane rolled
back to
original

closing. Sunrise

Barricade
Dropped in
anticipation of
re-opening
Eastbound
lane as two
way traffic on

Ohio Drive Sunrise

Connected to
re-open lanes,
Westbound
lanes remain

closed. Sunrise

Road Open -
West Sidewalk
Remains

closed Sunrise

All traffic back
to normal



(PERMIT #15- 0174)

Traffic Plan Map
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(PERMIT #15-0174)

Road Closure Vendor / Equipment

Vendor: Sunrise Safety Services

Equipment:

A combination of line delineators, bike rack and Type Ill Barricade will be used through
out the site.

These delineators are designed to quickly block off areas where vehicles
are prohibited. They meet crashworthy requirements for NCHRP-350 and
the looper handle makes it easy to move several loopers at one time for

fast set-up and take-down.

Constructed of durable, low-density polyethylene that resists impact
from machinery or vehicles. Measures 42”h.

—

Sidewalk Closure: Bike rack to be placed on Independence
to close the sidewalk, may also be used in the street to
protect from vehicles on street if required.

HHHH

Street Closures: Each end of Ohio Drive will be closed
using a combination of Type Ill Barricade & BMS Digital [, "0 0. O ¢

Type lll Breakaway All Plastic 6ft (72”)

—

BarrlerWAREHOUSE com {\

Meets MUTCD Standards, NCHRP-350 Accepted ‘ afaae
Lights can be fixed on either side of the barricade
Boards are 1" thick. This unit is 6ft wide. R . . O N

Solar Arrowboard Trailer, meets MUTCD standards, is
solar powered, and visible day and night to route traffic around closures.

Solar Message Centers will be utilized in key
locations to communicate about traffic pattern
changes and access locations.
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Show Day C3 Presents Vehicle Access
(Saturday 9/26/15)

(PERMIT #15-0174)

In light of the road closures established to accommodate the Tour De Cure we have
coordinated a vehicle access plan with NPS and Park Police for the morning of

Saturday 9/26/15.

Anticipated Access Numbers:

Between 0600 and 1100:

* Working Staff/Crew: 1000 (combination of shuttles and walking in)
* Vehicles: 28 (semi-trucks, box trucks, and runner vans)

It is expected that the roads will be free and clear by 9:30am, though we understand
from park police that it should be possible to get vehicles through road closure prior to
9:30 as there is a break in riders.

Expected Vehicle List:

** Runner vans will start at approximately 5am to move C3 staff to site**

Time # Vehicles
600 3
700 4
800 1
800 1
800 2
830 1.5
830 3
900 25
930 2
930 1
1000 4
1000 25
1000 1
Total: 28.5

Vehicle

(1) 53’'Sem, 2
buses

2 Sem &
2 Buses

1 box truck

1 bus w/ tra er
2 buses

Bus w/ Tra er
2vans & 1 Sem

1 Box Truck, 1
Bus w/ Traer

2 vans
1 van
4 cars

1 Box Truck, 1
Bus w/ Traer

1 Van

Artists/Area

Nate Ruess

Ben Howard
M gue

Tw n Shadow

Daughter

War on Drugs

Band of Horses
Wae
SonLtte

Ex Hex

Band of Horses

The Mowg ’s

Destination

VW Stage

M er Stage
Jefferson Stage
Jefferson Stage
Rooseve t Stage
M er Stage

M er Stage

VW Stage
Jefferson Stage
VW Stage

Jefferson Stage

VW Stage

VW Stage

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC
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(PERMIT #15-0174)

The following Instructions have been messaged to all drivers anticipated to arrive at
West Potomac Park between 0600 and 1100 Saturday morning.

Saturday 9/26 Accessing Landmark Site Instructions:

Point of access: 17th and Constitution.

Directions: If coming from VA the access point will be 395. Easiest access may
be via 395 to Mass Ave then over the 17th Street. 14th Street could be an option
if your vehicle will fit, though you may hit insurmountable traffic as people are
pushed off of 15th street, the 9th street tunnel, and Constitution. From Maryland,
Connecticut Avenue becomes 17th street.

All vehicles should plan to arrive at the access point at least 20 minutes prior to
scheduled arrival time on-site. Vehicles currently scheduled for a 7:30-8am
arrival should be pushed back to 8:30am or plan to arrive prior to 7:00am where
possible.

A C38 representative from Artist Relations will be at the intersection to help
coordinate a crossing with Metropolitan Police who will be posted on the North
Side of Constitution and Park Police who will be on the south. There may be a
delay, but as soon as there is a break in the riders the police will allow as many
vehicles to cross as possible.

After crossing Constitution, 17th street will take drivers down to Independence
which they’ll follow to 23rd street and turn left into the park.

NOTE for C3 Artist Relations Department Only:

The race starts at 7:30am - it is expected that Constitution will be very
clear by 8:30am though it won’t technically open until 9:30am at the earliest.
(The permit allows them to keep it closed until 11am.)

In the event that there are problems the C3 rep will be able to reach Lt. Murphy

who is with park police and will be on the race course. As a last resort, if there
are major issues C3 Producer Jennifer Larus will also on-site to help coordinate.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 12
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SPECIAL EVENTS

Landmark 2015

Proposed Street Closures
(PERMIT #15-0174)

The National Mall is more than just our country’s premier national park. It’s America’s
Front Yard, the world’s window into the American story, and home to some of our
nation’s most recognizable monuments, memorials and historic moments.

It represents our country’s collective voice, its heroes, and its timeless values. But
today, the National Mall — and all that it stands for — are at risk.

The Trust for the National Mall — an official partner of the National Park Service — is
leading the charge to restore and improve the National Mall and honor its ideals for
future generations through the new Landmark Campaign.

Landmark Music Festival kicks off this monumental national campaign to bring
awareness and funds to America’s Front Yard — all in a single Festival weekend unlike
any other.

In order for this inaugural year of Landmark Music Festival to go off safely and with as
low an impact as possible on pedestrian and vehicle traffic the following
comprehensive street closure plan is proposed.

ltems addressed:

1) Street Closure

2) Sidewalk Closure

3) Taxi, ADA, and bus drop off locations
4) Pedestrian access to monuments

5) Signage Plan

Area of Greatest Impact: Streets and sidewalks surrounding West Potomac Park -
Independence Ave, Ohio Dr., and West Basin Dr.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 1
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Road Closure Vendor / Equipment

Street / Sidewalk Closures

We propose a rolling street closure that will secure the sight, ensure pedestrians are
not impacted by production build, and maximize vehicle traffic flow and pedestrian
access to the monuments and eventually the event.

Ohio Drive:

From September 18th - October 2nd the westbound lanes of Ohio drive as well as the
northern sidewalk would be closed from 23rd street to the bridge (called “Tidal Basin
Bridge” for purposes of this memo) before East Basin Drive/George Mason Memorial.
This allows space for production to work and operate in a safe manner while traffic is
still able to use Ohio Drive.

To accommodate traffic, the two eastbound lane of Ohio drive would split and go both
directions between 23rd street and the George Mason Memorial. The sidewalk on the
southern side of Ohio would remain open to pedestrians.

It is proposed that the eastbound lanes of Ohio Drive would close on September 25th
at 06:00 from 23rd Street to the Bridge at George Mason Monument. The street would
be closed to vehicle access and the southern sidewalk would close to pedestrians to
finish the footprint of the event site. During the festival ticketed guests will have access
to walk over Ohio Drive and stand on the waterfront area of the site.

Bike riders would be routed from the Rock Creek Trail at 23rd street up to
Independence. City Bike riders could access the bike rack at the Lincoln Memorial and
other riders would utilize the sidewalk on the northern side of Independence Ave.

Following the event, priority will be given to opening up the Eastbound lanes of Ohio
Drive first to allow traffic to flow again in both directions by 21:00 on the 28th. It is
anticipated that the Westbound lanes and sidewalk of Ohio would open by 21:00 on
October 1st.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 2
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Signage notifying travelers and guests of the upcoming closures are proposed to go
out both on Ohio Drive and Independence the week of the 14th. “No Parking”
notifications will go out on Ohio Drive on September 21st to ensure drivers recognized
that towing will be in effect as of 09:30 on the 25th. Closures would begin at 09:30 and
re-open at 21:00. Please see details in schedule below.

West Basin Drive:

In order to secure the festival site the entirety of West Basin drive will need to be closed
to vehicle and public pedestrian access from Independence to Ohio Drive starting on
the September 25th. The eastern sidewalk will remain open to allow visitors access to
the MLK and FDR Memorials but no vehicles will gain access to the road from 09:30 on
the 25th until 21:00 on the 28th. Priority will be given to opening this road back up as
quickly as possible at the convulsion of the event.

Independence Ave:

It is our understanding that Independence Ave is a critical artery in and out of the city
and therefore it’s our desire to reduce impact here as much as possible while still
maintaining the security of festival attendees and the integrity of the site.

Given that West Basin Drive will be out of commission during the festival we propose
moving the Cab, Uber, and ADA drop off point to the southern most Eastbound lane of
Independence from 20:00 on September 25th to 21:00 on the 28th. We propose
extending the lane closure currently accommodating the construction on the Kurtz
Bridge construction, to past West Basin Drive and continuing an additional 800 feet for
ample drop off/pick-up space.

The eastbound sidewalk would close from 23rd street to the point of the taxi/uber/ADA
drop off. Visitors will be routed to cross 23rd street and utilize the Northern sidewalk on
Independence to access monuments and festival site from West Basin Drive.

Signage communicating closure for West Basin Drive and Independence would go out
the week of September 21st to allow drivers and visitors to become aware of the
updated pattern. Visitors to the MLK and FDR memorials would be able to utilize the
sidewalk on the northern side of Independence to walk down to West Basin Drive then
cross and access the monuments.

During the Event

Independence Ave: Taxi’s, Uber’s and ADA transportation will be directed to the
designated drop off point at Independence and West Basin Drive. Other traffic will be
routed around to the remaining eastbound lane.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC 3
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Buses:
The Big Bus Tour group, Circulator, and independent tour operator will be directed to

turn up French Drive and do drop off at the Lincoln for guests wishing to access MLK
and FDR memorials.

Signage on Rock Creek Park will notify drivers that Ohio Drive is closed and to choose
an alternative location to park and visit the monuments.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC



Landmark Traffic Plan Schedule

(PERMIT #15- 0174)

Date Time Sign Type Location Message Note/Action
Notice to
Drivers/ “Notice: Ohio Westbound
9/14/15 13:00 | Pedestrians 7 lanes closed 09/18-10/1 Digital Sign
Notice to “Notice: Ohio Dr
Drivers/ Westbound lanes will
13:00 | Pedestrians 4 close 09/18-10/1 Digital Sign
Signs placed
North side of “No Parking 09/18 approximately
Ohio drive (3to | 0600-10/01 2100 40 feet apart
13:00 | Notice to Drivers | 7) Towing Enforced” down street
In position to
Road Lane change traffic
9/18/15 4:00 | Delineators 3&7 NA pattern
Digital Sign -
directing them to
curbside lane.
Around
Westside of
John Ericsson
National
4:00 | Notice to Drivers 2&3 “Two Way Traffic Ahead” | Memorial -
Funneling
westbound
traffic into new
4:00 | Notice to Drivers 6 Lane Delineators lane.
Arrow directs
them to Non-
4:00 | Notice to Drivers 7 Arrow curbside lane.
Delineators
Dropped in
Road Lane anticipation of
4:00 | Delineators 3to7 NA closure
Westbound Parked Vehicles
5:00 NA lanes Ohio Drive | NA towed
Closes
Westbound
lanes and
Barricade changes traffic
connected & pattern on
Westbound Eastbound lanes
lanes of Ohio to go both
6:00 | Drive closed. 7t03 NA directions.

C3 PRESENTS LLC 1849 CALVERT STREET NORTHWEST WASHINGTON DC
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Date Time Sign Type Location Message Note/Action
Notice: Ohio Drive closed
9/21/15 13:00 Notice to Drivers 3 09/25-09/28 Digital Sign
Notice: Ohio Drive closed
13:00 Notice to Drivers 7 09/25-09/28 Digital Signs
Moves traffic
into lefthand
13:00 Notice to Drivers 8 FLASHING ARROW lane
Road Barricade
(Type I Dropped in
Barricade & anticipation of
9/25/15 4:00 NPP Car) 7 NA road closure
Dropped in
anticipation of
sidewalk
4:00 Bike Rack 8 to 11 NA closure.
West Basin Parked Vehicles
8:30 NA Drive NA towed
Barricade in
position to close
9:30 Road Barricade 11,2,&7 NA road
Barricade in
position to
extend closure
from Kurtz
Bridget to
21:00 Road Barricade 10to 8 NA Position 8
Bike Rack
Connected to
21:00 Bike Rack 11108 close sidewalk.
“Sidedwalk Closed - use
Notice to northern side to access Sign Attached to
21:00 Pedestrians 8 memorials” - w/ Arrow Bike Rack
Notice to Printed Sign -
Visitors & notifying area for
21:00 | Festival Guests 8 & 11 “Taxi/ADA Drop Off Only”  drop off
Directing
pedestrians
across West
“This way to MLK, FDR, Basin Dr to
Notice to and Jefferson Memorials” | access
21:00 Visitors 11 - w/ Arrow memorials.
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Date

Time

Sign Type

Location

Message

(PERMIT #15-0174)

Note/Action

9/26/15
9/27/15

9/28/15

10/1/15

21:00

21:00 Notice to Buses

5:00

13:00

21:00

21:00

21:00

Notice to
Buses / Drivers

Festival
Festival

Festival Tear
Out

Road Barricade

Road Barricade

1a

11to 8

7103

7t03

West Basin
Drive

All Roads/
Sidewalks Open

No Left Turn - Bus Drop
Off @ Daniel French

“Bus Drop Off - Daniel
French Dr” - w/ Arrow

NA

NA

NA

NA

Directing Buses
and other
vehicles away
from Ohio Drive

Digital Sign

Southern
Eastbound lane
rolled back to
original closing.

Barricade
Dropped in
anticipation of
re-opening
Eastbound lane
as two way
traffic on Ohio
Drive

Connected to re-
open lanes,
Westbound
lanes remain
closed.

Road Open -
West Sidewalk
Remains closed

All traffic back to
normal
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(PERMIT #15-0174)

Road Closure Vendor / Equipment
Vendor: C3 Provided

Equipment:

A combination of line delineators, bike rack and Type Ill Barricade will be used through
out the site.

These delineators are designed to quickly block off areas where vehicles
are prohibited. They meet crashworthy requirements for NCHRP-350 and
the looper handle makes it easy to move several loopers at one time for

fast set-up and take-down.

Constructed of durable, low-density polyethylene that resists impact
from machinery or vehicles. Measures 42”h.

—

Sidewalk Closure: Bike rack to be placed on Independence
to close the sidewalk, may also be used in the street to
protect from vehicles on street if required.

HHHH

Street Closures: Each end of Ohio Drive will be closed
using a combination of Type Ill Barricade & BMS Digital [, "0 0. O ¢

Type lll Breakaway All Plastic 6ft (72”)

—

BarrlerWAREHOUSE com {\

Meets MUTCD Standards, NCHRP-350 Accepted ‘ afaae
Lights can be fixed on either side of the barricade
Boards are 1" thick. This unit is 6ft wide. R . . O N

v ‘ Solar Arrowboard Trailer, meets
i MUTCD standards, is solar powered, and visible

s‘ day and night to route traffic around closures.

Solar Message Centers will be utilized in key
locations to communicate about traffic pattern changes and
access locations.
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Landmark Music Festival 2015 Contractor Master List
As of: September 21, 2015

Venue Info: West Potomac Park, Washington, DC
Event Dates: September 26 & 27, 2015

ANA N N N NN AN

AN

AN

AN NI RN

Department/Service Description

Production:
ADA Compliance
1 CA Signing Interpreters
Artist Amenities
2 CA Dressing Room Outfitting (Furniture, Food, Drink, etc.)
Catering
3 CA Production Caterer
Creative Services
4 CA Decorative Site Enhancements/"Creative Element"
5 KB Signage - On Site Sign Ops Team
6 CA Venue Lighting
Electrical/Power

7 Biofuel
8 CA Generators/Distro
Production

9 CA Audio - Main Stage
10 CA Audio - Miller & VW Stage
11 CA Audio, Stage, Lighting - Tent Stage
12 CA Audio, Lighting - Stage 4
13 CA Backline
14 CA Barricade, Cable Ramp and Risers
15 CA Crane Rental
16 Lasers
17 CA LED Screens - Main, Miller and Public Viewing
18 CA Lighting - Main, Miller, VW, Side Stage 4, Site
19 Pyro
20 Signage
21 CA Stage Labor Coordination
Stage Managers

22 CA Stage Rental - Main Stage
23 CA Stage Rental - Miller, VW and Stage 4

Security
24 CA Closed Circuit TV
25 Medical Provider
26 CA Security Provider
27 CA Security Provider
28 CA Security Consultant

Shuttles/Patron Transport
29 Bus Rental
30 Parking Rental

31 Shuttle Transportation Manager
Site
32 KB ATM

33 CA Fencing/Bike Rack
34 CA Forklifts/Heavy Equipment/Field Protection/Light Towers
35 CA Golf Carts

Company

Fahntoosh Enterprises
CORT Furniture

Wild Hare Catering
Murals of Baltimore

Deluxe Design, Inc.
Space Lighting

Aggreko

Eighth Day Sound Systems, Inc.

Maryland Sound International
Elite Productions

VSG Solutions, LLC
SoundCheck

MOJO Barriers

Imperial Crane

GoVision
Bandit Lites

Rittle Dragon Productions

See "Misc Contractors" Tab
Mountain Productions, Inc.
Premier Global Production

Dub el Gee, LLC
Crowd Rx

CsC
Preeminent
NPB Companies

Mobile Money

National Construction Rentals
Sunbelt Rentals

KC Golf Carts

Contractor Contact

Cari Weiland
Dave Fitz
Jim Woods

Michael Kirby
Norm Ruth
David Wessels

George Long

Owen Orzack
Robert Jones
Jarrad Scott
Kevin Robbs
Monika Labadie
JB Dolphin
Kevin Tierney

Brady Haas
Mike Golden

Chung Kuo

Maggie Kolenda
Jamie Grossenkemper

Greg Guzzetta
Mike Diienno
Taylor Kane
Lena Bell
Pete Beattle

Daniel Riordan
Don Furr
Andy Leiker

Contact Email

cari@fahntoosh.com

im@wildhare.tv

michael@muralsofbaltimore.com
norm.ruth@deluxedesign.com
david@spacelightingoftexas.com

george.long@aggreko.com

oweno@8thdaysound.com
robertj@msihc.com
Jarradelite@gmail.com
kevin.vsgsolutions@aol.com
monika@souncheckhouston.com
jb.dolphin@mojobarriers.com
ktierney@imperialcrane.com

bhaas@jumbo.tv
mgolden@banditlites.com

chungkuo@gmail.com

maggie @mountainproductions.com
jamie@premierglobalproduction.com

greg@eventintelgroup.com
mdiienno@crodrx.org

lena@ppssve.com
pete@npbcompanies.com

driordan@rentnational.com
donald.furr@sunbeltrentals.com
andy@kcgolfcartco.com
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36 CA Grounds Protection
37 CA Radios
38 CA Storage Units
39 CA Tents, Tables and Chairs
40 CA Trailers (Office)
41 CA Water Refill Stations
42 CA Field Restoration
Video
43 Audio Truck
44 CA Broadcast Production Services
45 CA Video Production Services
VIP
46 CA Caterer
47 CA Spa Services
48 CA VIP/Platinum/Cabana Furniture
49 CA Gourmet Happy Hour
50 CA Photobooth
Waste Mgmt
51 CA Clean Up Crew
52 CA Portable Toilets/Comfort Stations
Kids Area
53 CA Punk Hairstylist
54 CA Tattoos
55 CA Musical Petting Zoo
56 CA Photo Booth
Misc
57 CA IT Services
58 CA Merch Concessions
59 KB Food Court Curator
60 CA Production Staffing
61 CA Lighting Design
62 CA Frequency Coordination
63 CA Backgate Coordinator
64 CA Photographer
65 CA Photographer
66 CA Photographer
67 CA Photographer
68 CA Photo Editor
69 CA Photo Editor
70 CA Temporary Labor Provider
71 CA Traffic Coordination Services
72 CA Drinking Water Provider
73 CA Utilties Location Services

Food Court
74 Vendor
75 Vendor
76 Vendor
77 Vendor
78 Vendor
79 Vendor
80 Vendor
81 Vendor

EPS America
Communications Direct, Inc.
William Scotsman, Inc.
Classic Party Rentals
ModSpace

Event Water Solutions

Le Grows, Inc.

Broadcast Media Group
Springboard Productions

Wild Hare Catering
Red Door Spa
Amaryllis, Inc.

Toki Underground
OmbDigital

Venue Smart
Don's Johns, Inc

Pigtails & Crewcuts
Kati Hammett
School of Rock
Poshbooth, LLC

TourTech Support

MADD Merch

Think Food Group (Chef Jose Andres)
Kilowatt Events

Visionering - 3srCreative
Frequency Coordination Group
MRN Enterprises

Cambria Harkey

Reagan Hackleman

Max Herman

Isaac Solomon

Grant Hodgeon

Enrique Castillo

Charm City Crewing Company
Sunrise Safety Services

MTD USA

Ground Penetrating Radar Systems

Old Ebbitt Grill & The Hamilton
Amsterdam Falafelshop
Beefsteak

Ben's Chili Bowl

Curley Q's BBQ

Duke's Grocery

Lemonade Love

Maketto | Toki Underground

Sarah Specker
Eric Cokee
Jim Burnett
Don Berger
Justin McCall
Paul Baker
Steve LeGros

Andrew Ryback
Hank Neuberger

Jim Woods
Shelby Jones
Andrew Edwards
Alison Kirby
Dave Clark

David Mayer
Kim Brawn

Mana Rose

Kati Hammett
Laura Bollettino
Neil McKinnon

Bunky Dunn
Pat Davis

Jake Perry

Steve Jackson
Brooks Schroeder
Mike Neri
Cambria Harkey
Reagan Hackleman
Max Herman
Isaac Solomon
Grant Hodgeon
Enrique Castillo
Tim Conder
Janet Groncki
Bob Morse

Josh Walker

Maureen N Hirsch
Don Lawson
Kendall Tamny
Mike Kipp

David Cornblatt
Daniel Kramer
Edwina Arenas
Erik Bruner-Yang

sarah@eps.net

eric@commdirect.com
jburnet@wilscot.com
dberger@capitalpartyrentals.com
justin.mccall@modspace.com
paul@eventwatersolutions.com
steve@legrowsinc.com

aryback@broadcastmgmt.com
hank@springboardproductions.net

im@wildhare.tv

sjones@rdspas.com
a.edwards@amaryllisdesigns.com
alisonkirby@gmail.com
dave@onomonomedia.com

david@venuesmartlic.com
kbrawn@donsjohns.com

rockville@pigtailsandcrewcuts.com
kthammet@gmail.com
Ibollettino@schoolofrock.com
neil@poshbooth.com

bunky@tourtech.com
maddmerchltd@gmail.com

.perry@kilowattevents.com
steve@stevejackson.com
brooks@frequencycoordinationgroup.com
m_neri22@sbcglobal.net
cambria@cambriaphoto.com
rhackleman@gmail.com
m.h.photo@gmail.com
dreadedphoto@gmail.com
m@photogrant.com
e@enrique-castillo.com
timconder@mac.com
jgroncki@sunrisesafetyservices.com
bob.morse@mtd.net
josh.walker@gp-radar.com

maureen@clydes.com
don@falafelshop.com
KendallT@thinkfoodgroup.com
mike@benschilibowl.com
curley@curleysg.com
dukesgrocery@gmail.com
capitolkettlecorn@yahoo.com
bruneryang.erik@gmail.com
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Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor
Vendor

Maki Shop

Oyamel

PEPE

Pete's New Haven Style Apizza

Pitango Gelato

Proof, Estadio & Doi Moi

Rocklands Barbeque & Grilling Company
Shake Shack

The Big Cheese

Dan Fernandez
Kendall Tamny
Kendall Tamny
Tom Marr
Andrew Kopp
Sarah Luckenbill
Anne Chapman
Brandy Cerne
Patrick Rathbone

dan@getmakishop.com
KendallT@thinkfoodgroup.com
KendallT@thinkfoodgroup.com
tom@petesapizza.com
andrewkopp87 @gmail.com
sarah@proofdc.com
anne@rocklands.com
bcerne@shakeshack.com
patrick@bigcheesetruck.com




TRUST FOR THE

NATIONAL

MALL

July 10, 2015

Ms. Karen Cuccurullo

Acting Superintendent

National Mall and Memcrial Parks
National Park Service

1100 Ohic Drive, SW
Washington, D.C. 20242

Dear Karen:

The Trust for the National, in partnership with C3 Presents! will be hosting the Landmark Music
Festival in West Potomac Park September 26-27, 2015. The goal of the event is to build
national awareness and raise much needed funds to restore and preserve the National Mall.
The Landmark Music Festival will also showcase the strong commitment of individuals and
corporations who support the important work of the Trust for the National Mall.

At this time | would like to officially request special permission to serve wine, beer and three-five
specialty cocktail drinks on a rotating schedule, during both days of the Music Festival to
between 500-800 adults. As in past Trust events, our licensed and bonded caterer will be
modest and appropriate in serving drinks in select VIP/Sponsor areas (i.e. Platinum Lounge,
Corporate Cabanas, Artist Village, Headliner Compound, Backstage Area, and the Media
Village) and every person will be carded prior to receiving a drink. No alcohol will be permitted
outside the confines of the before mentioned restricted areas and will not be served beyond the
11:30 a.m. — 10:00 p.m. timeframe on the 26" and the 27" of September.

We are deeply appreciative of the support that you, NPS Director Jarvis, and the Department of
Interior show for important Trust events such as this. It is our sincere hope that we will be
granted the waiver which will go a long way towards enhancing the VIP guest experience.
Thank you for your consideration, and we look forward to continuing this wonderfully productive
relationship.

Sincerely,

N

Kristine Fitton
Vice President of Marketing and Communications

cc: Robbin Nixon and Leonard Lee




TRUST FOR THE

NATIONAL

MALL

July 8, 2015

Ms. Karen Cuccuruflo

Acting Superintendent

National Mall and Memcrial Parks
National Park Service

1100 Ohio Drive, SW
Washington, D.C. 20242

Dear Karen:

The Trust for the Naticnal, in partnership with C3 Presents will be hosting the Landmark Music
Festival in West Potomac Park September 26-27, 2015. The goal of the event is to build
national awareness and raise much needed funds to restore and preserve the National Mall.
The Landmark Music Festival will also showcase the strong commitment of individuals and
corporations who support the important work of the Trust for the National Mall.

At this time | would like to officially request special permission to serve wine, champ<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>