Cherokee Nation Entertainment, LLC

RFP – Food Hall Design Services – WSS Buffet Renovation


EXHIBIT “A”
Cherokee Nation Entertainment, LLC (CNE) is seeking complete proposals from either qualified food service or architectural consultants (“consultant”) to provide conceptual to construction document and design services for the remodel of the West Siloam Springs Cherokee Casino Buffet. The present buffet venue is an approximate 10,000 square foot food venue. The Owner desires to renovate the space into a world class food and beverage experience. The new venue will be a food hall hybrid comprised of the following:

1. Four (4) Fast Casual/Quick Service Restaurant concepts.

2. One (1) Bakery/Coffee Bar/Grab-n-Go concept

3. One (1) Table Service Restaurant concept

The consultant shall provide a complete design. The design shall encapsulate all aspects of the project, including, food hall conceptual design and presentation demonstrating the sense of arrival, entry experience, traffic flow through the venue, full design and engineering services to renovate the existing buffet venue, a complete drawing package from concept through construction documents, and construction administration. The current back of house kitchen will continue to be utilized with modification as required to support the new venues.
GENERAL PROJECT SCOPE
1. Provide master planning and narratives of the space within the Owner’s budget. This will include, at a minimum, block plan layouts, adjacencies, delivery, stocking, ingress/egress paths, circulation/flow diagrams.
2. Provide interior design services – to include scenic elements, signage, flooring, wall finish, displays, queueing, etc.

3. Provide food service equipment recommendations and layout to support the new venues, utilizing existing kitchen equipment to the greatest extent possible.

4. Develop menu presentation systems (hanging, wall mounted, LED display boards, etc.)

5. Overall design of food service, lights, facades, MEP, wall construction, ceiling construction, floor/wall/ceiling finishes, thematic elements, etc.
PROJECT EXPECTATIONS

1. Develop a project concept within the Owner’s budget and present renderings for Owner approval. Project concept will account for revised operational considerations due to pandemic driven circumstances.
2. Provide cost estimate of approved concept.

3. Develop schematic level drawings for Owner and contractor review.
4. Develop design level drawings showing overall layout of all disciplines to include:

a. Floor plans.

b. Wall layouts and details.

c. Ceiling layouts and details.

d. Counter/millwork layouts and details.

e. Lighting and power plans, wiring diagrams, electrical schedules, equipment connections, panel details, etc.

f. Air distribution supply/return and kitchen hood exhaust plans and schedules.

g. Food equipment specifications, details, layouts, connections, finishes, etc.

h. Plumbing plans, connections to food service equipment, floor drains, sawcut, etc.

i. POS layout and power requirements.

j. Menu board layout and design, digital signage layout and design, mounting details, electrical requirements, etc.

k. Structural details as may be required for ceiling systems, signage, display boards, menu boards, floor patch, etc. 

l. Complete finish schedule for wall finishes, millwork finishes, floor finishes, ceiling finishes, etc.

m. This list is not intended to be a complete list, only representative of the expectations of the design.
5. Develop complete construction drawings and specifications detailing materials, equipment and installation of all elements above. All design to be completed in Revit, produced for distribution as PDF. Owner to retain all formats at project conclusion.
6. Select equipment based on purpose, performance, budget, life expectancy, manufacturer warranty, and collaboration with Owner.

7. Provide finish/sample boards for Owner approval of proposed finish materials.
8. Incorporate Owner’s ordering and pickup/delivery systems into design: may include mobile, kiosk, app, and other related technologies.

9. Attend regular meetings (onsite and virtual) with Owner to review Owner vision and provide project updates.

10. Collaborate with Owner to develop operational parameters such as hours of operations, staffing needs, estimating customer demand, etc.

11. Develop occupancy models and spatial requirements for the separate venues.

12. Ensure fluidity and seamless coordination between all consultants under this scope (architect, food service, MEP, fire suppression, AV, low voltage, etc.) (surveillance and access control by Owner).
13. Provide all specifications in CSI formats and all drawings shall be detailed per AIA drawing standards for dimensions, labeling, schedules, etc.; sufficiently detailed to allow competitive bidding and competent construction.

14. All documents for construction shall be designed to and be in compliance with the latest building codes as adopted by the State of Oklahoma and federal ADA guidelines. All plans and specifications shall be wet stamped/digitally signed by professional engineers/architects registered in the State of Oklahoma.
15. The awarded firm shall provide submittal review services not exceeding 5 calendar days, RFI responses within 48 hours, weekly field inspection of construction progress, etc.

16. The work contained herein is expected to be performed in less than 75 calendar days.

17. The consultant shall provide a list of three to five (3-5) (minimum) similarly styled projects performed by the consultant.

Attached for reference are conceptual ideas highlighting the level of design expected.
The consultant shall provide a lump sum dollar proposal for the entirety of the scope of this RFP; this shall include all labor, all items typically noted as reimbursable, travel, research, consumables, home office expenses, etc. The consultant shall also provide a rate schedule for any work that may be added to the scope of this RFP as a time and material service.
