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1. Introduction & Background 

Skeetawk, an alpine ski area run by Hatcher Alpine Xperience (HAX) is a nonprofit, 
member driven organization working to bring lift-access downhill skiing, snowboarding 
and other alpine sports to Hatcher Pass, Alaska. Skeetawk will be opening for business 
this winter season (2019-2020), we are in need of concessions for our lodge and are 
accepting proposals in response to this Request for Proposal (RFP) in order to find a 
qualified source to provide high quality concessions to serve at our lodge. The goal of 
lodge dining and concessions is to: 

1. Provide high quality, and affordable food options to our patrons. 
2. Provide food options that can be served with our limited food permit (no running 

water or septic this season). 
3. Provide financial benefit to Skeetawk. 
4. Provide financial benefit to the greater community by awarding of concessions 

contract. 

The objective of this RFP is to locate a source that will provide the best overall value to 
Skeetawk. While price is a significant factor, other criteria will form the basis of our 
award decision, as more fully described in the Evaluation Factors section of this 
Request for Proposal below. 

 
2. Submission Guidelines & Requirements 

The following submission guidelines & requirements apply to this Request for Proposal: 
1. Only qualified individuals or firms with prior food vending or concessions 

experience should submit proposals in response to this RFP. 
2. Bidders intent on submitting a proposal should so notify the representative 

identified on the cover page no later than Monday, September 23, 2019 (this is 
not the due date, merely provide notice of intent to submit). 

3. Preference will be given to applicants that list at least one project that is similar 
to this project as part of their response. 

4. A menu proposal must be provided that is not more than two pages.  
5. A proposal of financial benefit to Skeetawk must be provided. This may be 

vendor fee, percentage of income, or some other method of compensation. 
6. Proposals must be signed by an authorized representative of the company. 
7. Proposals must be received prior to Monday, September 23, 2019 to be 

considered. 
8. Proposals must remain valid for a period of 30 days. 
9. Skeetawk anticipates selecting at least two individuals or firms to have more in-

depth discussions with, and will make an award to one of these “down-
selected” individuals or firms. 



10. Before formal arrangement is codified, applicant must show proof of adequate 
insurance. 

11. Applicant is responsible for adhering to all state and federal laws. 
 

3. Project Description 
 
Skeetawk will have a limited food preparation and serving options this first year of 
operations. We are unable to have running water and septic and therefore the food 
preparation and serving options are limited. We will work with you to develop food 
storage options such as providing hot case and cold case space to be filled with goods 
prepared in your commercial kitchen (although preference will be given to vendors who 
can supply their own hot and cold cases and have their own water/handwashing 
systems). We will also have a microwave that patrons can use to heat goods but due to 
regulations our staff cannot be involved in the preparation of any foods. 
 
Due to the lack of sanitation options we will be unable to wash dishes and therefore all 
food items must be self-contained and wrappers must be disposable. However, we 
value packaging foods in non-plastic options and with the least amount of waste 
possible. 
 
A sample menu of goods we may like to see in the hot case is as follows: 

• Breakfast burritos 
• Hot sandwiches 
• Sides 

 
A sample menu of goods we may like to see in the cold case is as follows: 

• Cold sandwiches 
• Salads 
• Yogurt parfaits 
• Sides 

 
We will also have space for concessions that are safe at room temperature such as 
baked goods and pastries. 
 
When possible, we would like to offer vegetarian, vegan, and gluten free options of all 
of the above. 
 
We anticipate that a significant percentage of our customers will be children and 
teenagers, as such food items targeted to this audience will likely sell best. 
 
Skeetawk will offer space for your company during hours of operation at the lodge. On 
average this will be approximately 16 weeks of food supply from December 1, to April 
1, open on weekends and school holidays with some variation due to weather 
conditions. Our skiing operations are limited to snow depth and conditions but if you 



would like to utilize our facilities to sell goods outside of our normal business hours this 
could potentially be arranged.  
 
As soon as possible Skeetawk would also like to open summer operations to include 
mountain biking and hours of operation would expand accordingly. 
 
Skeetawk welcomes your culinary creativity and appreciates your expertise in this area, 
if you have any ideas that you think may work well within our constraints, please let us 
know. Additionally, if you have any questions or require clarification on any items 
please let us know. 
 
 

4. RFP & Project Timelines 

The Request for Proposal timeline is as follows: 
RFP Issuance – Open for Application Thursday, September 5, 

2019 

Notification of Intent to Submit Application Monday, September 23, 
2019 

Selection of Top Bidders / Notification to Unsuccessful 
Bidders 

Monday, September 30, 
2019 

Start of Negotiation Tuesday, October 1, 2019 

Contract Award / Notification to Unsuccessful Bidders Monday, October 7, 2019 

The need-date for project completion is Sunday, December 1, 2019. Bidders may 
propose a date earlier or later, and will be evaluated accordingly. 
 

5. Finances 

Skeetawk’s concession estimates that the potential concessions revenue will be 
approximately $1,600 per day of operation, with an average of 2.5 days per week. This 
value is based on an estimated number of 160 skiers per day spending $10 each on 
concessions. This is our first year of operation so the exact concession demand, 
number of skiers, and required food volume is unknown at this time. 

Skeetawk’s goal is to generate approximately $1,000 dollars in concessions income 
per day of operation. Submitted applications should include a proposal of how 
applicant will provide this income to Skeetawk whether this is in the form of a vendor 



fee, a percentage of revenue or some other arrangement. We are open to discussing 
creative proposals that will benefit all parties. 

Skeetawk values providing an affordable and family friendly atmosphere, submitted 
application should include sample menu including prices for the customer.  

 
6. Evaluation Factors 

Skeetawk will rate proposals based on the following factors, with quality and value 
being the most important factors: 

1. Responsiveness to the requirements set forth in this Request for Proposal 
2. Relevant past performance/experience 
3. Financial benefit to Skeetawk 
4. Sample menu 
5. Food taste, quality, and consistency 
6. Alignment with Skeetawk’s goals and values 

 
Skeetawk reserves the right to award to the bidder that presents the best value to 
Skeetawk as determined solely by Skeetawk in its absolute discretion. 

 


