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RECOMMENDATIONS: 

1. Approve the selection of The Tavern at Rancho Park, LLC as the highest ranked and 
best qualified proposer from the Request for Proposal (RFP) process for the Rancho 
Park Golf Restaurant Concession in accordance with staff recommendations and detaifs 
set forth in this Report; and 

2. Authorize Department of Recreation and Parks (RAP) staff to negotiate the terms and 
conditions of a concession agreement with The Tavern at Rancho Park, LLC for the 
Rancho Park Golf Restaurant Concession for a period of ten years with one five-year 
extension option exercisable at RAP's General Manager's sole discretion, subject to 
review and approval by the Board of Recreation and Paik Commissioners (Board), 
Mayor, and City Attorney as to form. 

SUMMARY 

The Rancho Park Golf Course Restaurant (Concession) is part of the 18-hole, par 71 
championship course at Rancho Park Golf complex located in the Cheviot Hills community of 
Los Angeles at 10460 W. Pico Blvd., Los Angeles, CA 90064. The golf complex features golf 
cart rentals; a double-deck driving range; putting greens; a halfway house; and clubhouse 
where the restaurant and bar concession serves food and beverages, including alcohol. 

The Concession is currently operated under the terms of an expired Interim Concession 
Agreement which began on February 1, 2010, between the City of Los Angeles and Rancho 
Golf Restaurant, Inc. (RGR). 

In 2017, the Concession generated annual gross receipts of One Million, Forty-Two Thousand, 
Three Hundred Six Dollars ($1,042,306) which produced a four percent (4%) revenue share to 
RAP of Forty-One Thousand, Seven Hundred Ten Dollars ($41,710). 

X
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OVERVIEW OF RFP PROCESS 
 
On March 16, 2018, RAP released a Request for Proposal (RFP) for the redevelopment, 
operation, and maintenance of Rancho Park Golf Course restaurant concession.  Advertisement 
of the opportunity was conducted on websites at Food-Management.com (FM) and Nation’s 
Restaurant News (NRN.com); email to recipients of FM, NRN, and Restaurant Hospitality; on 
Los Angeles Business Journal, on RAP’s website, on the Los Angeles Business Assistance 
Virtual Network (LABAVN), and by correspondence to interested parties from a list maintained 
by RAP.   
 
On April 11, 2018, RAP received two proposals from RGR and The Tavern at Rancho Park, 
LLC (TRP).  RAP reviewed each proposer’s background and experience, financial capacity; and 
compliance with City contracting procedures to ensure conformance with the RFP’s Level I 
requirements.  Each of the responses passed the Level I review and advanced to Level II. 
 
A three-member evaluation panel (Panel) consisting of staff with golf course and concessions 
experience conducted the Level II review, which entailed a comprehensive assessment of each 
firm’s written proposal and in-person interviews.  At the conclusion of the interviews, the Panel 
deliberated, ranked, and scored proposers in conformance with the Level II scoring criteria.  The 
maximum number of points possible was one hundred, distributed across the following five 
categories: Capital Investment, Business Plan, Compensation Plan, Experience & References, 
and Management & Operations.  Scores for each proposer per category are detailed in 
Attachment A.   
 
The panel unanimously scored TRP as the highest ranked and best qualified proposer, with an 
average score of 93.33.  RGR scored 84.67 points.   
 
DISCUSSION 
 
The RFP’s primary objectives were to solicit qualified concessionaires who would provide: 
 

• Food and beverage service at Rancho Park Golf Course 365 days a year 
• A vibrant, relaxed dining experience for golf course patrons and the general public 
• High quality food served with minimum wait times at affordable prices 
• Five star customer service 
• A fair and respectful employment environment 
• Improvements and equipment required to operate the concessions  

 
A detailed breakdown of each category is described below: 
 
Capital Investment (Maximum 25 points) 
 
The RFP required restoration, upgrades, and enhancement to RAP’s aging golf eatery 
infrastructure at Rancho Park Golf Course.  Proposers were instructed to submit a description of 
planned improvements, estimated costs, financial plan, and indicate the source of funding.  A 
phasing plan and plan for service while improvements are underway were required.  The 
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restaurant concession requires a full service kitchen serving freshly prepared foods and bar 
serving alcohol, non-alcoholic beverages, and snacks.  Wi-Fi connectivity meeting RAP’s high 
standards is also required for patron access and use. 
 
TRP proposed the highest Capital Investment.  Their capital improvement highlights include 
remodel of the restaurant and bar lounge with removal of the dividing wall to create a larger 
uniform space; patio additions; remodel of the clubhouse entryway, restrooms (to ADA 
specification) and lounge; and remodel of the halfway house.  Their investment for Furniture, 
Fixtures, and Equipment (FF&E) include new furniture and commercial kitchen equipment, and 
customization/placement of a food service Airstream trailer.  The improvements and FF&E are 
planned for completion within the first year with an estimated construction duration of six 
months.  TFP also proposed to design and build a first-class banquet hall in the space which 
currently houses the former golf pro shop and locker rooms which are underutilized by today’s 
golfers.  The addition of a banquet hall was not a requirement of the RFP and TRP proposed to 
build it out subject to a successful launch of the restaurant and bar.  
  
 Tavern at Rancho 

Park (TRP) 
Rancho Golf 

Restaurant (RGR) 
Capital Investment for Leasehold Improvements    $1,961,874 (A)    $1,310,000 (B) 
Cap. Investment for Furniture, Fixtures, Equipment  $559,956   $452,569  
Architectural, Engineering, In-House Fees $261,326   $70,000 
Subtotal – Capital Investment Commitment         $2,783,156         $1,832,569 

Mid-Term Refurbishment 

Ongoing refurbishment 
included in Cap. Inv. for 

Leasehold Improvements $477,000 
 
 
Future Banquet Hall Development (C) 

        
 
        $1,502,028 

Banquet Hall Dev. 
Included in  Cap. Inv. for 
Leasehold Improvements 

Total         $4,285,184         $2,309,569 
(A) Includes maintenance/refurbishment 
(B) Includes Banquet Hall Development 
(C) If determined viable by TRP 

 
The design aesthetics of TRP’s capital investment (Attachment B) was preferred over RGR’s 
and TRP will also paint and refresh the exterior of the Clubhouse.  TRP’s construction timeline 
is also shorter to minimize disruption of Rancho Park Golf operations.  
 
Business Plan (Maximum 20 points) 
 
A Proposer’s Business Plan was required to describe how they will meet the objectives of the 
RFP including menu concepts reflecting the cultural diversity of golf clientele and surrounding 
communities, compliance with the Los Angeles Food Policy Council’s Good Food Purchasing 
Guidelines, menu pricing, hours of operation, sales and marketing plans, community outreach, 
and possible partnerships.  Proposers were encouraged to propose additional amenities and 
were required to submit a Pro Forma financial statement. 
 
TRP will feature two of LA’s rising star chefs, husband and wife team Christian Page and Elia 
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Aboumrad to elevate the menu and feature upscale dinner service to bring incremental revenue 
from non-golfers.  TRP proposed to create a cocktail lounge and a glass-wall micro-brewery 
offering six unique styles of beer at Rancho Park.  RAP staff believes this offering will also add 
revenue from an untapped market as craft brews are very popular with millennials who often 
share the experience via social media which translates to free marketing.  TRP will focus 
additional service to golfers with the provision of a mobile golf cart for sandwiches, snacks and 
drinks on the golf course.  TRP will also install a custom Airstream food truck, complete with 
grill, at the Driving Range to serve driving range patrons.  RGR would also have placed a mobile 
golf cart into service on the greens, and later in the day the cart would be parked at the driving 
range as the solution to service driving range patrons.  However, TRP’s Airstream food truck will 
be permanent at the driving range, is a visual draw, can provide more choices with its grill, and 
will act as support service during remodeling of the restaurant and kitchen.  TRP will also 
service driving range patrons by installing technology devices at multiple stalls of the driving 
range that maximize efficiencies and drive profitability.  RGR did not propose to install 
technology-based ordering at the driving range.  With TRP, patrons can easily view menus, 
select food and beverage, at or near their stall, for delivery.  The service from TRP is expected 
to help RAP generate additional driving range revenue because of the enhanced food and drink 
service, which also enhances the golfer experience through convenience.  The restaurant by 
TRP will generate evening dining revenue because of the upscale cuisine and draw from the 
celebrity chefs who already have a following.  The menus for the restaurant and banquet service 
(“Tavern at Rancho Park”) and halfway house (“Fairways Halfway Café”) are provided and 
feature unique offerings (Attachment C).   
 
Compensation (Maximum 20 points)  
Under the RFP, the fee to operate the concession is the greater of a Minimum Annual 
Guarantee (MAG) or a percentage of gross receipts as proposed in the categories of food and 
non-alcoholic beverages, and separate percentage for alcohol.  The minimum acceptable MAG 
set by RAP for this concession is $100,000.  RAP also set the minimum acceptable MAG for 
years two through ten as the greater of 103% over the previous year’s MAG, or 90% of the 
actual paid rent for the previous contract year.  
 
RGR proposed a higher Year 1 Minimum Annual Guarantee (MAG) over TRP.  RGR also 
proposed higher revenue share percentages in all categories:  
 
 Rancho Golf Restaurant 

(RGR) 
Tavern at Rancho Park 

(TRP) 
Minimum Annual Guarantee  $108,000 $100,000 
Food & Non-Alcoholic Beverages 10% 6% 
Alcoholic Beverages 12.5% 6% 
Special Events 10% 6% 
Vending Machine 10% 6% 

  
Monthly Revenue Share to RAP will be based on the MAG, or the percentages on gross 
receipts, whichever is greater.  RGR outscored TRP in Compensation, worth 20 percent of the 
combined categories for evaluation.  However, RAP staff believes the difference will be made 
up in greater revenue produced by TRP due to superior amenities, food and beverage offerings, 
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and business plan.   
 
Experience & References (Maximum 15 points)  
 
The RFP required proposers have at least three years of experience in the last five years 
actively operating and managing a similar business generating annual sales of at least 
$1,000,000.  On-site managers are required to have ten years’ experience in food and beverage 
management.   
 
TRP scored higher than RGR in this category.  TRP is comprised of multiple team members and 
investors with positive experience in multiple restaurants and airport eateries.  Both Proposers’ 
references were contacted and their respective reviews were favorable.  However, more weight 
was given to TRP for the caliber of its references.  Strong support of TRP was provided from the 
Washington DC Airports and Los Angeles International Airport managers.  RGR has three 
eateries at the Los Angeles Mall, but it did not include the contract administrator of these 
eateries, General Services Department, as a contact for reference check.  RAP has had 
operational challenges with RGR in past years.  
 
Management & Operations (Maximum 20 points) 
 
Proposers were instructed to provide information relating to their management structure and 
operations plan toward a high quality concession.  This included organizational structure, 
staffing plan, customer service plan, employee training, and facility maintenance plan. 
 
TRP scored higher than RGR in this category.  RAP staff found that TRP’s corporate team is 
comprised of several professionals who have impressive resumes and key roles to ensure 
successful food and beverage service at Rancho Park Golf.  In addition to a strong executive 
team with decades of experience, the team  includes a Chief Designer, Small Business 
Enterprise Managing Partner, VP of Construction, VP of Human Resources, VP of Finance, and 
VP of Development. TRP will have additional key team members onsite in the roles of General 
Manager, Restaurant Manager, Restaurant Assistant Manager/Supervisor, Executive Sous 
Chef, and Human Resources Manager.  TRP will partner with Cedd Moses who is the founder 
of several popular cocktail lounges in Downtown L.A. for aid in liquor service concepts and 
success.  TRP expressed its commitment to cleaning and maintaining the interior of the 
restaurant facility as well as the entrance into the facility including the immediate exterior of 
building and internal public restrooms.  
 
CONCLUSION 
 
RAP staff and the Panel found that TRP proposed more extensive Capital Investment, a large 
professional team, preferred concepts for operations, and presented the most qualified 
proposal.  In addition, TRP has many successful food service businesses.  Therefore, RAP staff 
recommends that the Board authorize approve the selection of TRP as the highest ranked and 
best qualified proposer from the RFP process and authorize RAP staff to negotiate the terms 
and conditions of a concession agreement with TRP. 
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ENVIRONMENTAL IMPACT STATEMENT 
 
Staff will include an environmental review and CEQA determination as part of the Board’s 
consideration of an approval of the terms and conditions of a concession agreement with TRP. 
 
FISCAL IMPACT STATEMENT 
 
There is no fiscal impact to RAP’s General Fund which will result from this Board action. 
 
 
This Report was prepared by Stanley Woo, Management Analyst II, Finance Branch, 
Concessions Unit.  
 
LIST OF ATTACHMENTS: 
 
A) Proposal Score Results  
B) Renderings of Proposed Improvements  
C) Menus for The Tavern at Rancho Park including Fairways Halfway House, Micro-Brew 



Golf Food and Beverage RFP

Proposals/Interviews for Rancho Park Golf Restaurant

May 24, 2018

Score Results

ATTACHMENT A

Points Rec'd Points Rec'd

1. Capital Investment Panelist 1 23 Panelist 1 20

(25 points possible) Panelist 2 23 Panelist 2 21

Panelist 3 22 Panelist 3 19

Avg. Points Rec'd and Subtotal: 22.67 68 20.00 60

2. Business Plan Panelist 1 20 Panelist 1 16

(20 points possible) Panelist 2 20 Panelist 2 19

Panelist 3 19 Panelist 3 14

Avg. Points Rec'd and Subtotal: 19.67 59 16.33 49

3. Compensation Plan Panelist 1 17 Panelist 1 19

(20 points possible) Panelist 2 17 Panelist 2 20

Panelist 3 17 Panelist 3 20

Avg. Points Rec'd and Subtotal: 17.00 51 19.67 59

4. Experience & References Panelist 1 15 Panelist 1 12

(15 points possible) Panelist 2 15 Panelist 2 13

Panelist 3 14 Panelist 3 11

Avg. Points Rec'd and Subtotal: 14.67 44 12.00 36

5. Management & Operations Panelist 1 20 Panelist 1 17

(20 points possible) Panelist 2 19 Panelist 2 19

Panelist 3 19 Panelist 3 14

Avg. Points Rec'd and Subtotal: 19.33 58 16.67 50

Total Points 280 254

Average Score 93.33 84.67

Rank 1 2

Total Points from each Panelist Panelist 1 95 Panelist 1 84

Panelist 2 94 Panelist 2 92

Panelist 3 91 Panelist 3 78

Average 93.33 84.67

Tavern at Rancho Park, LLC Rancho Golf Restaurant, Inc.














































