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THE STATE Department of Commerce, Community,

of A L A SKA and Economic Development
ALCOHOLIC BEVERAGE CONTROL BOARD

GOVERNOR SEAN PARNELL

2400 Viking Drive
Anchorage, Alaska 99501
Main: 907.263.5900

TDD: 907.465.5438

Fax: 907.263.5930

MEMORANDUM

TO: ABC Chair Klein, and members of the Board DATE: September 29, 2014

i3
THRU: Cynthia Franklin, Director (,
FROM: Robert Beasley, Enforcement Supervis RE: Authorization to Arm Investigator

Chair Klein and members of the Alcoholic Beverage Control Board:

I am requesting your approval to arm Investigator Richard Finney pursuant to the provision
described in 3 AAC 304.505(b). Investigator Finney has successfully completed the psychological
testing, and is completing in excess of 80 hours Use of Fotce / Fitearms course at the University
of Alaska, Tanana Police Academy in Fairbanks.

In addition, Commissioner of Public Safety, Gary Folger, has given his written concurrence
authorizing Investigator Finney to exercise specified peace officer powers, and to carry a firearm in
the performance of his duties upon approval by the board.

Thank you in advance for your consideration.

Attachments



THE STATE Department of Cgmmerge, Community,
of A L A SKA and Economic Development
ALCOHOLIC BEVERAGE CONTROL BOARD

2400 Viking Drive
Anchorage, Alaska 99501

Main: 907.269.0350
Fax: 907.334.2285

GOVERNOR SEAN PARNELL

July 28, 2014

Commissioner Gary Folger,

Department of Public Safety

4805 Dr. Martin Luther King, Jr. Avenue
Anchorage, Alaska 99507

Re: Investigator Richard Finney
Dear Commissioner Folger:

As a follow-up to our meeting this moring regarding the Alcoholic Beverage Control Board’s
Policy, Number XVIII(C)(2) Firearms, the purpose of this letter is to request your concurrence to
authorize the ABC Board to arm Investigator Richard L. Finney, and to grant him peace officer
powers pursuant to the provisions set forth in AS 04.06.110.

This request, although somewhat contrary to the intent of the policy, has merit. At the time
Investigator Finney was hired by this agency, his police certification was valid, as is the case with
current Investigators. However, when the policy was adopted, it required that Investigators who are
being considered to be armed must be certified police officers at the time of employment.

When the policy was adopted in 2009, it had already been more than ten-years since Investigator
Finney had been a police officer by definition; hence, his police certification had expired. Since
ABC is not recognized by APSC, he was not able to maintain his certification, as will be the case
with all of our Investigators within that ten-year window. Nevertheless, all future Investigators with
our agency will still be required to fulfill the minimum requirements, among them, being a currently
certified police officer.

Thank you in advance for your consideration.

Robert L. Beasley, Interim Director
Alcoholic Beverage Control Board ‘/\

\
\

rOA
Gar{' Folg\er, Commissioner
State’of Alaska, Department of Public Safety

Concut:

Attachments
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UNIVERSITY OF ALASKA FAIRBANKS
COMMUNITY AND TECHNICAL COLLEGE
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CONDUCTED IN FAIRBANKS, ALASKA
Septem 15,2014

Detective Scott Adams




STATE OF ALASKA
APPLICANT QUALIFICATION INQUIRY - FIREARM POSSESSION

The position for which you are being considered for appointment, PCN 04-9014  has been
identified as one for which the State of Alaska, as the employer, requires or permits you
to possess or use ammunition or a firearm in the course of your employment. Therefore,
you are required to complete this Qualification Inquiry - Firearm Possession form before
a job offer can be made.

In completing this form, you are advised of the following:

a) The purpose is to obtain information that will assist in the determination of
whether you are eligible for appointment to this specific position.

b) You are directed to complete this form. You will be considered “not
interested” in the position if you do not complete the form. If you are
appointed to the position, disciplinary action, up to and including dismissal,
may be taken if you fail to reply fully and truthfully.

¢) Neither your answers nor any evidence gained by reason of your answers can
be used against you in any criminal prosecution for a violation of Title 18,
United States Code, Section 922(g)(9). However, the answers you furnish and
any information or evidence resulting therefrom may be used against you in a
prosecution for knowingly and willfully providing false statements or
information, and in the course of disciplinary action.

1. Have you ever been convicted of a misdemeanor crime of domestic violence within
the meaning of 18 U.S.C., Sec. 921(a)(33)(A)?

Richard L. Finney 343-42-9794

Name (Print or type) ’ SSN

Yes D No -

Today’s Date: 08/14/2014

If your answer to this question is “No” you do not need to provide the information in item
2. You must, however, sign this form certifying that it is true and complete and that, if
the position is offered and accepted, you will report any future conviction of a
misdemeanor crime of domestic violence within the meaning of 18 U.S.C., Sec.
921(a)(33)(A), and deliver it to the interviewer.

Revised 04/2004 1 of 3



Applicant Qualification Inquiry - Firearm Possession

2. If your answer to question number 1 is “Yes” provide the following information with
respect to the conviction(s):

Court/Jurisdiction

Docket/Case Number

Statute

Charge

Date Sentenced

I hereby certify that all the information provided by me is true, correct, complete, and
made in good faith. Iunderstand that false, misleading, or incomplete information
provided herein may be grounds for disciplinary action, up to and including dismissal,
and is also punishable pursuant to federal law, including 18 U.S.C., Sec. 1001, and under
Alaska Sate law as unsworn falsification (AS 11.56.210). I agree that, if the position is
offered and accepted, I will immediately report any future conviction of a misdemeanor
crime of domestic violence within the meaning of 18 U.S.C., Sec.921(a)(33)(A) to my
supervisor. I understand that failure to provide such a report is grounds for disciplinary
action, up to and including dismissal.

Richard L. Finney 343-42-9794
Name (Print or type) SSN
DCCED / ABC Board 04-9014
Department/Division PCN#
Fairbanks
Duty Station

7 . «

[/ \’/ 08/14/2014
ngna!drtg‘ /T — Date

Revised 04/2004 Page 2 of 3



Applicant Qualification Inquiry - Firearm Possession

SELECT PORTIONS OF
TITLE 18 UNITED STATES CODE

18 U.S.C., Sec. 921(a)(33)(A) ... the term “misdemeanor crime of domestic violence™ means an
offense that —
(i) is a misdemeanor under Federal or State law; and
(ii) has, as an element, the use or attempted use of physical force, or the threatened use of
a deadly weapon, committed by a current or former spouse, parent, or guardian of the
victim, by a person with whom the victim shares a child in common, by a person who is
cohabiting with or has cohabited with the victim as a spouse, parent, or guardian, or by a
person similarly situated to a spouse, parent, or guardian of the victim
(B)(1) A person shall not be considered to have been convicted of such an offense for the
purposes of this chapter, unless —
(I) the person was represented by counsel in the case, or knowingly and intelligently
waived the right to counsel in the case; and
(II) in the case of a prosecution for an offense described in this paragraph for which a
person was entitled to a jury trial in the jurisdiction in which the case was tried, either
(aa) the case was tried by a jury, or
(bb) the person knowingly and intelligently waived the right to have the case
tried by a jury, by guilty plea or otherwise.
(i1) A person shall not be considered to have been convicted of such an offense for the purposes
of this chapter if the conviction was expunged or set aside, or is an offense for which the person
has been pardoned or has had civil rights restored (if the law of the applicable jurisdiction
provides for the loss of civil rights under such an offense) unless the pardon, expungement, or
restoration of civil rights expressly provides that the person may not ship, transport, possess, or
receive firearms.

18 U.S.C,, Sec. 922(d) It shall be unlawful for any person to sell or otherwise dispose of any
firearm or ammunition to any person knowing or having reasonable cause to believe that such
person —

(9) has been convicted in any court of a misdemeanor crime of domestic violence.
18 U.S.C., Sec 922(g) It shall be unlawful for any person —

(9) who has been convicted in any court of a misdemeanor crime of domestic violence,

to ship or transport in interstate or foreign commerce, or possess in or affecting commerce, any
firearm or ammunition; or to receive any firearm or ammunition which has been shipped or
transported in interstate or foreign commerce.

18 U.S.C., Sec. 925(a)(1) The provisions of this chapter, except section 922(d)(9) and 922(g)(9)
and provisions relating to firearms subject to the prohibitions of section 922(p), shall not apply
with respect to the transportation, shipment, receipt, possession, or importation of any firearm or
ammunition imported for, sold or shipped to, or issued for the use of, the United States or any
department or agency thereof or any State or any department, agency, or political subdivision
thereof.

Revised 04/2004 Page 3 of 3
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STATE OF ALASKA

Alaska Jolice Stadards Cooneil

Thfs‘ cerﬁfica;te
is' awarded to

RICHARD 'LEE FINNEY

who has q‘tialified'p'ursuant 6 AAC 75040 as b

erfified Jolice Instructor

given under our hands and seal this ...29th.. .. day of .....May............, 19280Q...




State of Alaska — Bepartment of Public Safety
Alcobholic Beberage Control LWoard

Bereby atwards this

Certificate of Training
To

Investigator Richard L. Finney

Ifor completion of 22.5 hoursg of instruction in

AP Tactical Baton
O C Pepper Sypray
Tager X-26

On May 2 - 4, 2012 at Anchorage, Alagka

/ 1“."-:7.,‘ \

A\\‘
‘ 2 4 I3
thrlesﬂ. @itfnr’;z, gtrmm

Sat. Rid Chan, Aldska State Troopers SR




Kaminsky, Sullenberger & Associates
Hereby Certifies That

Richard L. Finney

Has Successfully Completed the Requirements
Established for the Course Titled:

“FIELD TRAINING OFFICER SEMINAR”

Completed on June 27, 2014
North Pole, AK

Dennis Sﬁger, Instructor




£ UAF |
Law Enforcement Academy
" Certificate of Completion’

On Thursday, August 22, 201

Richard Finney

Has satisfacton y completed 4

Training at the U TC Law F ‘. rcement Academy

DongP. Johnson, Academy Program Coordinator




Law Enforcement Academy
| Certificate of Completio

On Saturday, Augusl 24,2014

Richard Finney

Has satisfactorily wleted 20 how
Training at the ’ - ¥/ TC Law Fr T
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Richard Finhéy

Has satisfactorily ¢ leted 8 hours Miranda” Training at
nt Academy




Lav Enfo;_rce,ment Academy

Certificate of Completio

On Saturday, September 2 , 2014

Richard Finney

Has satisfactor
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GOVERNOR SEAN PARNELI

MEMORANDUM

TO: Robert Klein, Chair DATE: Wednesday, October 01, 2014
and Members of the ABC Board

FROM: Sarah D. Oates RE: Alaska Airlines Center #5328
Records & Licensing Supervisor

On June 24, 2014, a complete application for a new recreational site license was submitted to
the ABC Board’s office by NANA Management Services, LLC for the new Alaska Airlines Center
located on the University of Alaska Anchorage campus. The applicant included detailed floor
plans, menus, and a food service management contract with the University.

The Municipality of Anchorage waived its right to protest on July 23. On August 6, Enforcement
Supervisor Bob Beasley, Investigator Joe Bankowski, and | were taken on a tour of the new
facility. At the end of the tour, we had a short meeting with the building manager, campus
police, food and beverage manager, and many others involved with the center. During this
meeting, we delivered a temporary approval to the applicant.

THE STATE Department of Commerce, Community,

of A L A SKA and Economic Development
ALCOHOLIC BEVERAGE CONTROL BOARD

2400 Viking Drive

Anchorage, Alaska 99501

Main: 907.269.0350
Fax: 907.334.2285



STATE OF ALASKA

Department of Commerce, Community, and
Economic Development

Alcoholic Beverage Control Board

TEMPORARY APPROVAL

To: Robert L. Beasley, Interim Directot
Alcoholic Beverage Control Board
From: Sarah D. Oates
Records & Licensing Supervisor
Date: August 6, 2014

Request for temporary approval for a new liquor license:

D.B.A.: Alaska Airlines Center

OWNER: NANA Management Services, LLC
TYPE: Recreational Site

LOCATION: 3550 Providence Drive
CITY/BOROUGH: Municipality of Anchorage
LICENSE NO.: 5328 (14/15)

THIS IS A TEMPORARY APPROVAL PENDING FINAL ABC BOARD APPROVAL:
therefore, any investments based upon the issuance of the tempora
license is at the license applicant’s risk.

Under delegation of authority granted to the director by the board at its meeting of April 8 and 9,
1998, under AS 04.06.080, I request temporary approval of the above application. All statutory
requirements have been fulfilled, there is no protest under AS 04.11.480, and no objections under AS
04.11.470 have been received.

Sarah Dﬁé)até Rﬁ? Licensing Supervisor Date 08/06/2014
Approved: 4

Robert L. Beasley, Intebim Director Date 08/06/2014

EFFECTIVE: August 6, 2014

PLEASE POST THIS MEMO IN LIEU OF A LICENSE UNTIL A FINAL
DECISION HAS BEEN MADE BY THE ABC BOARD.



RESTAURANT DESIGNATION PERMIT

NANA MANAGEMENT SERVICES, LLC.
D/B/A ALASKA AIRLINES CENTER
RECREATIONAL SITE LICENSE
NUMBER: 5328

ANCHORAGE, AK

Application, menu and premises diagram included. Licensee indicates live music, dancing and sports
available. APPROVAL OF ITEMS #1 & #3 ONLY.

Date: August6, 2014

Robert Beasley, Interim Director



STATE OF ALASKA
ALCOHOLIC BEVERAGE CONTROL BOARD
APPLICATION FOR RESTAURANT DESIGNATION PERMIT
AS 04.16.049 & 3 AAC 304.715-794

The granting of this permit allows access of persons under 21 years of age to designated licensed premises for purposes of dining, and
persons between the ages of 16 — 20 for employment. If for employment, please indicate in detail what the employment duties will be in
question #3.

= Qe 0r¢a hRN\2 () |
License Number: 7 b s Type:

This application is for designation of premises where: (Please check the appropriate items below)

Bona fide restaurant pursuant to 3 AAC 304.305 & 3 AAC 304.715-794.
Persons 16 — 20 years of age may dine unaccompanied.

Persons under 16 may dine accompanied by a person 21 years of age or older.
Persons between 16 — 20 years of age may be employed. *(See note below)

Wi

Licensee's Name: NANA Management Services, LLC
Name of Business: Alaska Airlines Center
Business Address: __ 3550 Providence Drive City: _Anchorage

1. Hours of operationjgﬂ'h \'l_Om . Telephone Number:

2. Have police been called to your premises for any reason? [ ] Yes N No
(If you answered yes, please explain below).

3. * Duties of employment: &ms !fﬂ Q,tg YO SE QQ‘ gm«.\'ﬂ &QQC

4. Are video games available to the public on your premises? [ ] Yes N No

5. Do you proyide live entertainment, such as pool tables, karaokr pin-ball?
Yes No

6. How is food served? ‘[,(T able Service [ ] Buffett Service [ ] Counter Service [ ] Other
7. Is an owner, manager or supervisor 21 years of age or older always present during business hours? )(] Yes [ ]No
“** A MENU AND DETAILED PREMISES DIAGRAM MUST ACCOMPANY THIS APPLICATION **

npioyees 16 and 17 years of age must have a valid work permit and a letter maintained in your files from a parent or

e gdladvwd emad,

Local Governing Bo:(/Approval

T%J qa/r:dj:o before me this _LQ_ day of J\&‘\—j e O/l " 7/5\ \

Notary Public in and for Alaska

My Commission expires; 2 = | - \ ?

W Director, ABC Board
N eoWaz /4,
o s,
§ e\c’ o‘AR, ’g Date
Rev. 03172014 5 'g__"
£ S
AR/ S
% N
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UAA Alaska Airlines Center Sample Concessions Menu
CLASSIC CONCESSIONS

Portion

Seawolf Jumbo Hotdog 4:1

Sausage ~ Reindesr or Polish 5to1 $6.00
Hot Dog 6to1 $3.
Jumbo Pretzel 50z $4.00
Cheese or Chili Cup 3oz $1.50
Nachos 3oz $4.50
Fresh Popped Popcorn — Large 85 oz. $5.00
Fresh Popped Popcorn — Small 48 oz. $4.00
Peanuts 40z $4.00
Cracker Jacks Box $3.00
Candy Large $3.00
Souvenir Soda 32 0z. $4.50
Small Soda 24 oz. $3.50
Youth 12 0z. $2.00
Bottled Water 20 oz. $4.00
Bottled Soda 20 oz. $4.00
Sports Drinks and Vitamin waters 20 oz. $4.50
Drait Domestic Beer 16 0z. 20 0z. | $7.00
Draft Import & Micro Brew or Hard Cider 14 0z. 20 oz. $8.00
Packaged Beer 18 0z, $7.00
Wine 8 $7.00
Coffes 120z $3.00
Fresh Frult Cup 8oz $5.
Veggle Cup with Ranch Dipping Sauce 8oz $4.00
Yogurt Parfait Ea. '$5.00
Chef Salad Bowl $8.00
Chicken Caesar Wrap 3oz $8.00
Peanut Butter and Jelly Sandwich 30z $4.00
Turkey Club Sub 3oz $6.00
Naked Fruit Drinks 16 0z. $4.50
Sushi Rolls Pk. $7.50
Subway Sandwich Ham, Turkey 6" $6.00
Coffee 12 oz. $3.00
Fresh Baked items 2 $3.00

* . NMS Food Service Management

27



ULTIMATE NACHO

Portion

Pulled Pork, Chicken or Beef Nacho 4 oz $10.00
Salmon 40z $11.00
Vegetarian 4 0z. $9.50
Mexican Salisa and Tortilla Chips 6 oz $6.00
Churros 2 ea. $4.00
Angus Burger 1/4 1b. $5.00
Angus Sliders (4 mini burgers) 8 oz. $6.00
Grilled Chicken Sandwich 4 0z. $7.50
Grilled Salmon Sandwich 40z $7.50
Chicken Strips 3oz $6.00
Basket Option with Kettle Chips or Fries Add $4.00
Garlic Fries 5 oz. $5.00
Sweet Potato Fries 5 oz. $5.00
French Fries $4.00

Pepperoni, Cheese, Sausage, 6 Slice
Bread Sticks & Dipping Sauce 4 $4.00
Garden Salad w Dressing 12 oz. Bowl | $5.00

Pan Brownie

CARVLD SANDWHICHES
Carved Turkey, Ham, or Beef (one per game)

6 Siice

Portion

Pulled Pork, Brisket, or Sloppy Joe (oneper game)

30z

$8.00

Sandwiches served with Kettle Chips and a Pickle
(RAFT & CARRY
Local & Craft Beer

3.0z
Portion
Ea.

$7.00

Hard Cider Ea.

Wine 6oz $7.00
Bottle Soft Drinks & Water 20 oz. $4.00
Sausage 5:1 $6.00
Gourmet Pretzel Ea. $5.00

[0

* NMS Food Service Management




Municipality of Anchorage

0. Box 196650 » Anchoruge, Maska 99519-6650 © Telephone: (907) 343-4316 © Fux: (907) 2497533 hitp://www.muni.org/nssembly/license

Office of the Municipal Clerk

Licens
July 23, 2014 e

Ms. Sarah Oates

Alcoholic Beverage Control Board

2400 Viking Drive

Anchorage, Alaska 99501

RE: Anchorage Assembly Action on Liquor Licenses
Dear Ms. Oates:

The Anchorage Municipal Assembly at its regular meeting on July 22, 2014 took the
following final action:

APPROVED/NON-OBJECTION

New

e Restaurant/Eating Place
-Varsity Sports Grill LL # 5327

e Recreational Site
-Alaska Airlines Center LL #5328
Transfer of Ownership

o Restaurant/Eating Place
-Villa Nova Restaurant LL #1608

Any prior conditions placed on any license are to continue until specifically removed or
amended. If you require additional information or if | can be of any assistance please
call me.

Cordially, Concur,
Amanda K. Moser Barbara A. Jones QQ/./
Deputy Municipal Clerk Municipal Clerk ¢—

G:\Clerk\Clerks\Licenses\Liquor Licenses\Ams.ACTIONS\Abcactionltrs\2014\Abcaction Ltr 07222014.Doc



Alcoholic Beverage Control Board
2400 Viking Drive
Anchorage, AK 99501

New Liquor License

(907) 269-0350
Fax: (907) 334-2285
http://commerce.a]as&gov/dnn/abc/}{ome.aspx

License is:

X Full Year

OR

[0 Seasonal List Dates of Operation:

(Corp/LLC/LP/LLP/Individual/Partnership):

NANA Management Services, LLC

SECTION A - LICENSE INFORMATION mE (
- R |
EG00 #1304}
Office Use: License Type: Statute Reference ’ !
. . License Fee:
License Year: @\‘;ﬂ @\S Recreational Site Sec. 04.11.210 s 800.00
Office Use: Filing Fee: $100.00
5% R .
License#: __ J J A Rest. Desig. Pe
Fee:
Local Governing Body: (City, Borough or Unorganized) Community Council Name(s) & Mailing Address:
Fingerprint:
Municipality of Anchorage University Area Community Council (851.50 per person)
c/o Jacob Gondek, Chair s
Nare of Aophca gondey1981@hotmail.com TOTAL 900.00 fz:_ H—
(=

Doing Business As (Business Name):

Alaska Airlines Center

Business Telebhonc Number:
(907) 273-2400

Anchorage, Alaska 99518

Anchorage, AK 99508

Fax Number:
(866) 661-0095
Mailing Address: Street Address or Location of Premises: Email Address:
5600 B Street ) .
City, State, Zip: 3550 Providence Drive licensing@nmsusa.com

SECTION B - PREMISES TO BE LICENSED

Distance to closest school
grounds:
On UAA Campus Grounds

Distance measured under:
Kl AS 04.11.410 OR
O Local ordinance No.

Distance to closest church:
Anch Wesleyan: 0.3 mile

Distance measured under:
Kl AS 04.11.410 OR
0 Local ordinance No.

O Premises is GREATER than 50 miles from the boundaries of an
incorporated city, borough, or unified municipality.

O Premises is LESS than 50 miles from the boundaries of an
incorporated city, borough, or unified municipality.

& Not applicable

Premises to be licensed is:

[ Plans submitted to Fire Marshall (required for new & proposed
buildings)

O Proposed building [0 Diagram of premises attached
O Existing facility
X New building
New Application Page 1 of 3 rev. 13114



New Liquor License

Alcoholic Beverage Control Board (907) 269-0350
2400 Viking Drive Fax: (907) 334-2285
Anchorage, AK 99501 http://commerce.alaska.gov/dnn/abc/Home.aspx

SECTION C - LICENSEE INFORMATION

1. Does any individual, corporate officer, director, limited liability organization member, manager or partnernamed in this application have any direct
or indirect interest in any other alcoholic beverage business licensed in Alaska or any other state?

M Yes O No If Yes, complete the following. Attach additional sheets if necessary.

Name Name of Business Type of License Business Street Address State

Derrell W Webb II  NW Properties LLC DBA UnWINEd Package 751 E 36th Avenue, Anchorage Alaska

2. Has any individual, corporate officer, director, limited liability organization member, manager or partner named in this application been convicted
of a felony, a violation of AS 04, or been convicted as a licensee or manager of licensed premises in another state of the liquor laws of that state?

O Yes R No If Yes, attach written explanation.

SECTION D - OWNERSHIP INFORMATION - CORPORATION

Corporations, LLCs, LLPs and LPs must be registered with the Dept. of Community and Economic Development.

Name of Entity (Corporation/LLC/LLP/LP) (or N/A if an Individual ownership): Telephone Number: Fax Number:
NANA Management Services, LLC (907) 273-2400 (866) 661-0095
Corporate Mailing Address: City: State: Zip Code:
5600 B Street Anchorage Alaska 99518
Name, Mailing Address and Telephone Number of Registered Agent: Date of Incorporation OR State of Incorporation:
Certification with DCED:
Jacquelyn R. Luke, 909 W. 9th Avenue, Anchorage, Alaska 99501 1/1/1978 Alaska

Is the Entity in “Good Standing” with the Alaska Division of Corporations? BYes [ONo
If no, attach written explanation. Your entity must be in compliance with Title 10 of the Alaska Statutes to be a valid liquor licensee.

Entity Members (Must include President, Secretary, Treasurer, Vice-President, Manager and Shareholder/Member with at least 10%)

Name Title % Home Address & Telephone Number Work Telephone Date of Birth
Number
NANA Development Corporation Member 51 | 909 W. 9th Avenue, Anchorage, AK 99501 (907) 265-4100 N/A
Sodexo Alaska, LLC Member 49 9801 Washingtonian Blvd, Gaithersburg, MD 20878 (301) 987-4000 N/A
BespetbW-lebb-He—— NPQ, EEM—+4—6- 1385+-Shadow-Lane. Anchorage. AK 99516— (909 2633173H—1—3-23-1965~

remoud: pev emad vajwst

Ou 2 H“\/Sib

NOTE: If vou need additional space, please attach a separate sheet.

New Application Page 2 of 3 rev. 13114



Alcoholic Beverage Control Board
2400 Viking Drive
Anchorage, AK 99501

New Liquor License

(907) 269-0350
Fax: (907) 334-2285

hltp://commcrcc.alaska.Eov/dnn/abc!Homeaspx

SECTI WNERSHIP INFORMATION — SOLE PROPRIETORSHIP (INDIVIDUAL OWNER & SPOUSE)

Individual Licenseey/ Affilia e ABC Board defines an “Affiliate” as the spouse or significant other of a licensee. Each Affiliate must be listed.)

Name: \ Appl_icam a Name: Applicant (]
Address: W Address: Affiliate T
Date of Birth: Date of Birth:
Home Phone: s ade \ ome Phone: sk
Work Phone: Wor s
Name: Applicant [J Name: Applicant O
Address: Affiliate O Address: Affiliaste T
Date of Birth: Birth:
Home Phone: : Home Phone: .
Work Phone: Work Phone: "
Declaration

e  Ideclare under penalty of perjury that I have examined this application, including the accompanying schedules and statements, and to the best of
my knowledge and belief it is true, correct and complete, and this application is not in violation of any security interest or other contracted
obligations.

e [ hereby certify that there have been no changes in officers or stockholders that have not been reported to the Alcoholic Beverage Control Board.
The undersigned certifies on behalf of the organized entity, it is understood that a misrepresentation of fact is cause for rejection of this application
or revocation of any license issued.

¢ I further certify that I have read and am familiar with Title 4 of the Alaska statutes and its regulations, and that in accordance with AS 04.11.450,
no person other than the licensee(s) has any direct or indirect financial interest in the licensed business.

e Lagree o provide all information required by the Alcoholic Beverage Control Board in support of this application.
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Name & Title (Please Print)
Derrell W. Webb 11, VP Operations, Food and Facilities
Subscribed and sworn to before me this

gth April 2014

Name & Title (Please Print)

Subscribed and swomn to before me this

day of day of 2

Public in and for the State of Alaska

Notary Public in and for the State of

My commission expires: My commission expires:
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Contract Number: Orig.Contract Date Required Completion Date Page
Awa rdl July 1, 2007 June 30, 2019 10f6
Contract UAA 65 Purchase Request Number
N/A
Issued By: Submit Invoices To: Accounting Data
University of Alaska Anchorage University of Alaska Anchorage
Procurement Services Department Accounts Payable N/A
3890 University Lake Drive Suite 106 PO Box 141609
Anchorage, AK 99508 Anchorage, AK 99514-1609
Contractor: Ship To/Mark For: Delivery: F.0.B.
Attn: Darrell Webb University of Alaska Anchorage
NANA Management Services, LLC Housing, Dining and Conference Services X _ Destination
5600 B Street 3700 Sharon Gagnon Lane — Other
Anchorage, AK 99508 Anchorage, AK 99508
tem Title and Description of Supplies/Services Quantity | Unit Unit Price Amount
AMENDMENT NO. SIX (6)
Effective April 2, 2014

The University of Alaska Anchorage is amending

this contract as noted in Attachment A.

All other terms and conditions of this contract

remain unchanged.

Total Amount of Contract
N TOR'S NE REEMENT: (Contractor is required to | AWARD: Your offer on Solicitation No 07P0008MG, including the additions

sign this document and return all copies to issuing office.) Contractor agrees to
furnish and deliver all items or perform all the services set forth or otherwise
identified above and on any continuation sheets for the consideration stated
herein. The rights and obligations of the parties to this contract shall be subject
to and governed by the following documents: (a) this award/contract, (b) the
solicitation, if any, and (c) such provisions, representations, certifications, and
specifications as are attached or incorporated by reference herein.
(Attachments are listed herein).

NANA Management Services, LLC

e

( Signgyefcjlérson Authorized to Sign)

Name of Contractor:

or changes made by you, which additions or changes are set forth in full
herein, is hereby accepted as to the Rtems listed above and on any
continuation sheets. This award consummates the contract which consists
of the following documents: (a) the University's solicitation and your offer,
and (b) this award/contract. No further contractual document is necessary.
(A purchase order may also be issued for administrative purposes.)

Name of Contracting Agency: University of Alaska Anchorage

By:

(Signature of University Procurement Officer)

Name and Title of Signer (type or print) Date éig_éd
Dav1'd B Springgate L’/Z 5 Z o
President 7 ]

Name of Procurement Officer (type or print)

Mary Beth Overturf, CPPO
UAA Procurement Services, Director

Date Signed
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UAA 65 Contract for Dining Services

The following changes are hereby incorporated into this contract.

SECTION ONE: GENERAL
A. The contract period is revised as follows.
From:

July 1, 2012 through June 30, 2014 with one (1) additional two (2) year
renewal option

To:
July 1, 2012 through June 30, 2019, with no options for renewal.

B. The contract administrators are:

Heath Franklin, Contracts Manager, University
Housing/Dining/Conference Services, for all services related to campus
dining and catering, except at the Alaska Airlines Center (AAC).

Keith Hackett, Director, Athletics, for all services related to the Alaska
Airlines Center.

C. The new facilities at the Alaska Airlines Center to include concessions stands
and a restaurant shall be added to this contract. All references in the contract to
the dining services program shall include these facilities and all applicable
obligations therein shall be transferred to these facilities unless specifically noted
otherwise.

D. The Contractor’s proposal dated November 19, 2013 (attached) is hereby
incorporated into this contract. If any terms and conditions in that proposal differ
from those in this contract modification, the language of this contract modification
shall prevail.

E. The Facility Accrual Funds described in Section Two and Section Three of this
Contract Amendment are valid from July 1, 2014 through June 30, 2019 only.

F. All rights not expressly granted in this contract are hereby retained by UAA.
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SECTION TWO: DINING SERVICES PROGRAM (EXCLUDES THE AAC)

A. Capital Contribution: The Contractor shali provide up to $500,000 as a Capital Contribution on an
as needed basis to enhance the student dining facilities on the UAA campus. The Contractor and
the University shall mutually agree as to how the capital contribution is expended.

The Contractor shall amortize the $500,000 capital contribution as a cost of operation on a straight-
line basis commencing as funds are distributed; to be fully amortized over a ten (10) year period.
At the time this contract expires, or is terminated by either party for any reason whatsoever prior to
the June 30, 2019, the University shall reimburse the Contractor for any un-amortized portion of the
Capital Contribution within thirty (30) days of the effective date of termination or expiration.

As the Contractor expends these funds on behalf of the University, the Capital Contribution shall be
calculated based on actual cost (without markup)as evidenced by supporting documentation
(invoices etc.).

B. Facility Accrual Fund: The Contractor shall establish a Facility Accrual Fund of 1.25% of on campus
dining services and catering gross revenues generated by NMS, excluding the Subway Restaurant,
to ensure continuous improvement of facilities and equipment. UAA shall own the improvements
made from the Facility Fund. However, any funds remaining in the account at the end of the
contract term shall belong to Contractor.

C. The pricing for Board Meal Plans shall not increase more than 3.5% annually unless Contractor
demonstrates to UAA's satisfaction that costs have increased more than 3.5%. In this
circumstance, UAA and Contractor will negotiate a rate increase in good faith.

D. The Contractor’s retail and catering pricing shall increase 5% annually. However, in no event shall
price increases exceed comparable market pricing for like items.
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SECTION THREE: RESTAURANT/CONCESSION SERVICES - AAC ONLY
A. Capital Contribution: The Contractor shall provide a total of $1,600,000.00 as follows:

1. The amount of $1,425,000.00 payable no later than Friday, April 18, 2014, or upon execution
of this amendment, whichever is later, for:

a) Design, general construction and equipment deposits for the AAC restaurant
b) Equipment, millwork and finishes for the AAC restaurant
¢) Equipment, furniture and smallwares for the AAC restaurant

The University shall provide the Contractor with the scope of work for this expenditure for review
prior to submission to AAC General Contractor for action. Any portion of the capital contribution
which is not used as indicated above, shall be applied to other equipment/furniture/smaliware
requirements in the AAC, upon mutual agreement of UAA and the Contractor

2. The amount of $175,000.00 to be expended by Contractor for:

a) Catering and concessions smallware and service carts for the AAC
b) Concessions and restaurant equipment and smallwares for the AAC

When the Contractor expends the funds on behalf of the University, the Capital Contribution shall
be calculated based on actual cost (without markup) as evidenced by supporting documentation
(invoices etc.).

The Contractor and the University shall mutually agree as to how the capital contribution is
expended. The Contractor shall amortize the $1,600,000 capital contribution as a cost of operation
on a straight-line basis commencing 30 days after restaurant opens to be fully amortized over a ten
(10) year period. At the time this contract expires, or is terminated by either party for any reason
whatsoever prior to the June 30, 2019, the University shall reimburse the Contractor for any un-
amortized portion of the Capital Contribution within thirty (30) days of the effective date of
termination or expiration.

B. Facility Accrual Fund: The Contractor shall establish a Facility Accrual Fund of 1.0% of gross
revenues for the restaurant, concession and catering services produced in the AAC, generated by
NMS, to ensure continuous improvement of facilities and equipment. UAA shall own the
improvements made from the Facility Fund. However, any funds remaining in the account at the
end of the contract term shall belong to Contractor.

C. Restaurant Commission:
July 1, 2014 through June 30, 2015: No commission on gross restaurant sales.

July 1, 2015 through June 30, 2016: 3% commission on gross restaurant sales.
July 1, 2016 through June 30, 2019: 5% commission on gross restaurant sales.
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Restaurant commissions to be paid monthly by Contractor to UAA Athletics. Contractor shall
provide a $25,000 per year restaurant credit for the University’s use.

D. Concession Commission: Concession commissions shall be scaled based on annual Contractor
gross sales as follows. Excluding year one (1) only, when levels are achieved, commissions shalt
retroactively be applied back to dollar one. The “Annual Concessions Sales” thresholds, excluding
Subcontractor Sales, shall increase by 3.5% annually (e.g. $1 to $400,000 shall increase to $1.35
to $414,000).

Annual Concession Sales Paid to UAA Athietics

$750,000 and above ‘ 33%

$400,001 to $750,000 o [30% )
$1 to $400,000 25%

Subcontractor Sales (Net) 50%

Concession commissions to be paid monthly by Contractor to UAA Athletics.

E. Sales Projections: The Contractor’s gross sales projections are based on the following:

Area | Estimated Attendance | Estimated Gross Sales
Restaurant 85,000 ) $1,875,000
Concessions 411,000 $837,500

Catering 24,000 $620,000

TOTAL 520,000 $3,332,500

Negotiations for adjustments to Commission Structure and/or fees for the AAC, after the first year
of this Contract Modification period, may be requested once during each fiscal year (July 1 through
June 30). Substantiating documentation (actual sales, revised sales projections, local economic
information, published rates, etc.) must be submitted at least 60 days before the end of each fiscal
year (by June 1) to support such requested adjustments.

F. Contractor's retail pricing shall increase 5% annually. However, in no event shall price increases
exceed comparable market pricing for like items.

G. Contractor shall obtain and maintain all necessary local, state and federal licenses and permits
(including alcohol licenses) to operate the restaurant and concessions operations.

H. Contractor shall be responsible for cleaning all areas in the restaurant kitchens, concessions stands
and plating areas above 5 inches from the floor as necessary to maintain sanitation standards
mandated by local, state and federal law and regulation and this contract.

I. UAA retains all rights to execute food branding sponsorships for the AAC. Contractor may execute
food branding sponsorships only with the prior approval of UAA. If sponsorships by either party
result in cost increases to the other party, UAA and Contractor shall negotiate a remedy in good
faith. If sponsorships by either party result in a cost savings, UAA and Contractor shall negotiate
the application of that cost savings in good faith.
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SECTION THREE: CATERING SERVICES — AAC ONLY

A.

Service Fee

1.

Catering Services at the AAC and using the AAC restaurant kitchen facility:

Contractor shall collect a 10% service fee on the value of each catering order contract
and remit to UAA Athletics on a monthly basis.

Catering Services at the AAC and using the UAA Dining Commons or other off-site
facility:

Contractor shall collect a 10% service fee on the value of each catering order contract
and remit 50% to UAA Dining Services and 50% UAA Athletics on a monthly basis.

Commission

1

Catering Services at the AAC and using the AAC restaurant kitchen facility:

Contractor shall remit a 10% commission on the value of each catering order contract,
in excess of a total of $500,000 annually, and remit to UAA Athletics on a monthly
basis.

Catering Services at the AAC and using the UAA Dining Commons or other off-site

facility:

Contractor shall remit a 10% commission on the value of each catering order contract,
in excess of a total of $500,000 annually, and remit 50% to UAA Dining Services and
50% UAA Athletics on a monthly basis.

Contractor’s catering pricing shall increase 5% annually. However, in no event shall price
increases exceed comparable market pricing for like items.

Contractor shall obtain and maintain all necessary local, state and federal licenses and
permits (including alcohol licenses) to provide catering operations.
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November 19, 2013

Dr. William Spindle

Vice Chancellor for Administrative Services
Universlty of Alaska Anchorage

3211 Providence Drive

Anchorage, Alaska 99508

Dear BIll:

We are very proud to have been your campus dining services provider for the past 6 years.
During that time, we have learned a great deal about you, our UAA Partner and the entire UAA
community. We know you value quality. We know you value relationships with those you
support-and those that support you. We know you expect excellence.

With the opening of the UAA Alaska Airlines Center, the UAA community and NMS have a
unique opportunity to set the new standard of excellence in delivering an exceptional guest
experience at a world-class venue.

We have crafted a proposal for the operation of the dining, concessions and catering program at
the arena that will assist you In becoming the benchmark entertainment and athletic facllity in
the state of Alaska and beyond. Every facet of this program is based upon our drive to delight
our guests and provide an extraordinary experience to each and every arena vislior. Key
elements of our proposal include the following:

= Local community products and partnerships that will build the Alaska Alrlines Center as
the premier venue.

« Creating a restaurant that offers a delectable menu In an Inviting atmosphere that
engages both the UAA and Anchorage communities.

= Exclusive in-suite menu options and arena catering menu to meet the varied
requirements of our guests.

= Menus selections across all platforms that are created to appeal to the preferences of
our customers

* Food presentation and quality are a combined focus of our program. Food will be freshly
prepared as much as posslible in front our guests.

* A custom marketing and social media communications program that addresses the
needs of your current and future guests.

NMS Food & Facllities
Food Service | Housekeeping & Janitorial Services | Specialty Cleaning Services
443 E.4" Ave » Anchorage, Alaska 99501 | p: 907 263-1700 | f: 907 263-1701 | www.nmsusa.com
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Our focus has, and will continue to remain this: to meet and exceed our customers' expectations
each and every day. As you review our proposal, we trust.you will find that NMS is eminently
qualified to dellver an impaeccable dining and concession program to your guests. Should any
questions arise, | invite you to contact me for clarification.

We have been privileged to serve the UAA community and we look forward to extending our
partnership through the delivery of an exceptional program at the UAA Alaska Airlines Center.

Respectfully yours,

Derrell Webb

Vice President of Operations
Food and Facilities Management
907-263-1731 Office
807-360-0664 Cell
907-263-1701 Fax

NMS Food & Facilities
Food Service | Housekeeping & Janitorial Services | Specialty Cleaning Services
443 E. 4 Ave « Anchorage, Alaska 99501 | p: 907 263-1700 | f: 907 263-1701 | www.nmsusa.com
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Introduction

UAA has made a signfficant investment in the UAA Alaska Airlines Center Sports Arena (herein
Alaska Airlines Center) and needs a food and beverage pariner that embraces its vision and
mission and can support UAA In achieving their goals. Choosing NMS as your food and beverage
partnar on this exciting endeavor ensures UAA can deliver a world-class experience to the Alaska
Alrlines Center's guests.

UAA, while already a thriving and vibrant campus, Is poised to become one of the premier and
preferred unliversitiss on the west coast. The Alaska Airlines Center Is the flagship of UAA's bright
future, and NMS is committed to ensuring that the guest experience reflects UAA's vision to

= Be a gathering place of celebration for students, faculty, staff, alumni, youth and
others in the communilty.

* Be a powerful tool to demonstrate Seawolf excelience In athletics, academics,
recreation and performance.

= Become a welcoming “front porch” for the UAA campus.
= Provide an advantage in recruiting and retaining students, facuity and staff.

= Become a UAA center of demonstrable excellence Iin creative performance,
entertainment and event production, thereby enhancing the unlversity’s role In
Anchorage and Alaska.

In our conversations with UAA, one overarching goal was prevalent: to firmly establish UAA as the
premier collegiate experience in the Pacific Northwest. The success of the Alaska Alrlines Center
is key to developing that reputation. NMS can support UAA in this undertaking in several ways.

First, we will create a one-of-a-kind dining experience for the campus community, the UMed .
district and all of Anchorage with our Bistro 54 restaurant. The restaurant Is designed to be a
destination In itself and will attract clientele year-round outside of the arena's event schedule. For
those visiting Anchorage, it will be on the must-do list and for Anchorage residents, it will become
a regular favorite. it will be a unique experlencs, centered around an open kitchen concept, where
guests can watch the chefs in action and Interact with them as they prepare delectable dishes.

Second, NMS will drive business In the restaurant, arena concessions and sultes & catering with a
keen focus on quality—quality of the food, of the service, of the overall experience. The high
caliber of our service staff wlil ensure a pleasant and memorable experience for your customers.
Service with a smile builds repsat business and our employees are trained to go the extra mile to
make a customer happy. The quality of the food served at the center will leave our competition in
the dust. No longer will sports fans have to settle for cold nachos and warm beer. With several
food carts placed strategically around the Center, patrons will be able to move quickly through
shorter lines and get to their seats before the actlon starts.

" NMS Food Service Management
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Third, NMS will help build the UAA brand. Your mission statement says that the brand is
“forward looking, remarkable, accessible, and welcoming — a place where ‘Amazing
Stories Are Being Written Every Day.” NMS will put those traits into practice at every
oppontunity. Our restaurant design Is forward looking, our service remarkable and our
people are accessible and welcoming. NMS understands the power of brand and will be
your brand ambassadors to each guest. Our marketing and promotional materials will be
completely aligned with UAA’s brand standards, further entrenching the idea of UAA's
preeminence In the minds of the center's patrons. Our advertising campaigns will
reinforce the brand and draw in new guests.

We have crafted a proposal for the operation of the dining, concessions and catering program at
the arena that will assist you in becoming the benchmark entertainment and athletic facllity in the
state of Alaska and beyond. We have been privileged to serve the UAA community and we look
forward to extending our partnership through the delivery of an exceptional program at the UAA
Alaska Alrlines Center.On the following pages, you will find sections on

Bistro 54

Concesslons

Sultes & Catering
Management & Operations
Financial Partnership

We are exclted to help UAA write the amazing story of the UAA Alaska Airlines Center—
it's one we're sure will attract nation-wide attention and help establish UAA as the place to
be now and in the future.

_ NMS Food Service Management
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Bistro 54 Restaurant

The UAA campus communlty hosts a wide variety of customers and guests who need quality
dining options at every service level—options that reflect your image and create exceptional
experiences. The advent of the Alaska Airlines Center offers UAA a unique opportunity to create a
one-of—a-kind venue for all their customers. NMS will work with UAA to create a distinctive
program focusing on service, value, quality and flexibillty, complementing the UAA brand with
every dining experience.

With the creation of this world-class facility comes the ability to fashion an unparalieled dining
experience in a sports/performance setting. Creating a premier restaurant that offers a delectable
menu In an inviting atmosphere that engages both the UAA and Anchorage communities will set
the new standard of excellence for every simllar university or municipal operated venue.

Whether it's a pregame dinner with the family, sports fans gathering to watch the Seawolves, or
just an evening out with friends, Bistro 54 is the place to be.

The name depicts the menu and style we are looking for and '54
(1954) Is the year the University of Alaska Anchorage was
founded. For now, it is & placeholder and we look forward to
working with you to finalize the concept into reality. Your NMS
team surveyed many of the local eateries and spoke with many
people, on and off campus, to develop the menu, style and
program for Bistro 54. The following reviews our processes,
planning and menu — bon appétit!

Research and Plan Development

First and foremost—the NMS team listened to the vision of the restaurant that was expressed
bykey UAA stakeholders. Then NMS completed comprehensive market research of current
restaurants in the Anchorage area of similar size and theme to develop our understanding of our
strengths, weaknesses, opportunities and threats in the marketplace and in the current
environment.

What we lsearmed:
* There is a demand for quality dining in a comfortable environment.
= Over 50,000 people live and work in the area surrounding the restaurant.
= UAA Athletics, Advancement, Faculty and Staff need a convenient place to dine.
* Hospital employees are seeking convenient alternative dining optlons to fast food.
= Families visiting campus or the hospitals are looking for a great dining option within
walking distance.
The ability to park, dine and attend an event at the arena would be enjoyed by many.
» Patio dining-with a view is highly desirable.
= A restaurant in the arena would bulld traffic and Introduce many new guests to the UAA
community.

. NMS Food Service Management
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What we did:
= Visited many of the successful Anchorage restaurants that were similar in the expressed
vision of the arena restaurant. The list included Glacier Brew House, Moose'’s Tooth,
Midnight Sun Loft, Whales Tail, Bear's Tooth, Humpy's and others.
= Reviewed menus of our favorite restaurants from around the country including Purple of
Seattle, Postino's of Phoenix and many more.
Carefully considered the space and service requirements needed.
Developed a menu focused on flavor and presentation.
Sampled many of the dishes and developed the menu
Developed a format that Is open and flexible to allow for future trends.

With its distinctive menu and convenient location in the UMed District,
Bistro 54 will attract clients from multiple market segments including -
universities, corporations, hospitals, game day fans, and travelers staying

at local hotels, local neighborhoods and conferance groups. By .
identifying specific target markets and understanding their individual
needs and perspectives, we can develop a strategy that appeals to each. |

Bistro 54 was designed to create a casual richness with contemporary
relevance by using the Seawolf branding palette and materials that
embody quiet excitement, comfort and visual Interest. We used an
emotional color language that is warm, frlendly, bold, vigorous and
comforting. Bold geometric design elements along with metal, glass,
wood and color surfaces surround you. The environment will recharge
your energy, help you relax and encourage a peaceful and productive state of mind.

We incorporated several focal points in the overall design of the Bistro to include:

s Open display kitchen that is warm, = Silestone natural quartz counter tops
inviting and bright. » Flexible seating

* Dynamic seating at the food bar for » Flat screen televisions for event
easy viewing of food preparation and viewing
chef interaction. = Suite seating for event dining and

= Inclusion of a 16 bottle wine viewing
distribution system that will allow s Harmonized selection of furniture
guests to purchase a single glass or s Maple wood resin table tops
sample a flight of wines. = Upholstered booth and settee seating

= Dramatic contrast of color and = Patio seating with an outdoor dining
materials option

_ NMS Food Service Management
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Bistro Renderings
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Marketing and Promotion

Quality offerings and service—this is our competitive advantage that will distinguish and push
Blstro 54s' brand into the marketplace. We will promote Bistro 54 as a destination for quality
dining in a relaxed atmosphere where you can enjoy a premium glass of wine, watch the game or
bring the family. We will establish & high standard of excellence for creative culsine served by a
professional, well-trained staff that is sure to cause guests to come back again...and again.

Develop Sales Objectives
The NMS team will develop sales goals and marketing objectives that are measurable and
achievable. They will be reviewed and modified each quarter to ensure success. A sampie of
these objectives consists of:

» Establishing targets for dally sales.

= |ndividually benchmark targeted audience participation for
each meal period
Weekday lunch & dinner.
Weekend lunch & dinner
Building guest loyalty for repeat business
Soclal media: Urbanspoon, Open Seat, etc.
Dining rewards
Merchandise

Communication Strategles
Regularly conveying the brand message of the exceptional qualities of Bistro 54 is key to galning
new guests and Increesing the number of returning guests. We will employ a variety of methods to
communicate with our targeted audiences to create awareness and generate customer inquiries
and visits.

Collateral
= Create Bistro 54 sales kits Including business cards, stationery, etc.
= Create brochures and/or rack cards
= Develop internal communications to capture sales from visitors to campus.

Advertising

= Determine the best vehicle(s) and THENORTHI“L'G"'
(e Y U B MOMUBALE 6 TUIEN | MEW 2PN

placement to send out our message
* Target local and hotel publications and

guides adn.com
» Local newspapers and lifestyle publications Anw
* Arena signage and event programs Daily
= Possible radio spots I l

| NMS Food Service Management
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Public Relations
* |gsue press releases to local and state wide media
= Invite key community, university and government stakeholders to tour the facllity and enjoy
a complimentary meal.
= Promote the ethos of Bistro 54
= Involvement with a community charity — Green Star as an example

Co-op Marketing
= Partnering with UAA, Anchorage Convention
and Visitors Bureau, Communication with
Anchorage and State of Alaska Chamber of

k’\i SR A CHAAMBLR

Commerce, Performing Arts Center and other =« « 4 4 a « » &

. organizations where appropriate (l Rh ;N
* Partnering with Alaska Alrlines and other h
Pamafig e Ti—R anchorage

» Contacting visiting athletic teams and guests "/

ANCHORAGE CONVENTION

Web and Soclel “an ALsbbsrasasa 8 Visitors Bureau

= Enhance Alaska Airlines Centers’ Web site with links to the restaurant and catering

= Utilize Bistro 54 Web site and push all Web traffic to that site.

» Utilize search engine optimization to drive traffic to Bistro 548’ Web slte.

= Google Analytics — fres tool to track marketing ROI from referring sites

= Track all reviews and Web presence — Google Alerts

Promotional Strategles

Creating fun food, speclal events, beverage and entertainment promotion for each season will
stimulate sales and give guests a reason to return frequently. These distinctive occasions,
exclusive offers, discounts and unique programs complementing Alaska Airlines Center’s event
calendar are sure to establish a crowd of “regulars” very quickly.
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A small sampling of the events that may be used at Bistro 54 include:

Conduct the UAA coaching staff post game TV and/or radio shows.

Incentive for other NMS accounts to use Bistro 54 for lunch

Event and Mesting Planner's Commission Plan for bringing new business to the facility
Use social marketing sites to offer speclal limited time offers and happenings to generate
participation ‘

Work with local and regional craft beer distributors for sponsorship themed promotions
exchange for athletic marketing dollars

Sales promotions or discounts in slower off-season months

Review opportunities for self-pr<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>