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 REQUEST FOR PROPOSAL  

April 25, 2025 
 
Mr. Anthony Vu | Director of Facilities 
Coral Academy of Science Las Vegas 
8985 South Eastern Avenue, #375 
Las Vegas, Nevada  89123 
 
Project Name: Coral Academy’s Nellis AFB Campus Expansion – Main Kitchen 

Food Service Consulting & Design 
 
Dear Mr. Anthony Vu, 
 
This proposal outlines service commitments from Food Facilities Consultants, LLC. for the aforementioned project 
to be performed in a timely manner from the signed date of this contract.  
 
This RFP is base on Email Request on 04/24/2025. We are basing our proposal on a 4,800 square foot full-service 
commercial scratch kitchen, providing two scheduled meal services and feeding a total capacity of 1,600 students. 
 
Food Facilities Consultants, LLC. will provide the following: AutoCAD File format V2018 & PDF Format, and 
BLUEBEAM REVU. 
 
An Architect/Engineer will be required to stamp our drawings for the Building Department and all work will be under 
the supervision of KNIT Architecture, as the Food Service Design Drawings are “Reference Drawings Only.” 
 
Professional Liability Insurance: Coverage $1,000,000 / Aggregate: $1,000,000 
 
Exclusions: No Revit, No BIM. 
 
Request for Proposal on Our Kitchen Design Services are as followed; 
 
 

1. 
a. Full-Service Commercial Scratch Kitchen 

FIRST LEVEL                       
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2. 
 

Schematic Design (30%)  

a. Preliminary Consultation – Meet with Client to collect pertinent information to facilitate an initial 
design. 
 

b. Food Service Conceptual / Schematic Layout & Equipment Description Tag – Prepare a 
Preliminary Plan showing work-specific related areas. This will include their correlation to each 
other and surrounding spaces. This Plan is a basic CAD drawing with a simple Description of each 
piece of Equipment. 
 

c. Billable Phase – Once Food Service Conceptual / Schematic Design Phase has been completed this 
will be billed at a 30% of total design contract (30) day timeline from invoice date. 
 

d. Project Coordination Meetings (3) – Meet with the Client on Web Conference call & Onsite to 
review the Preliminary Plan. 

 
 

3. 
 

Design Development (65%)  

a. Finalize Food Service Equipment Floor Plan – Revise Preliminary Equipment Plan and once 
revised meet with Client to obtain Final Approval of Equipment Floor Plan, and incorporate the 
Revised Equipment Floor Plan into the overall layout for the facility.  
 

b. Finalize Food Service Equipment Schedule – Revise Preliminary Schedule Plan and once revised 
meet with Client to obtain Final Approval of Schedule Floor Plan.  
 

c. Food Service Equipment Preliminary Specification Booklet – Revise Preliminary Equipment 
Plan, and once revised meet with Client to present the Specification Booklet in PDF format, 
uploaded to e-Builder for efficient distribution to all appropriate parties. 
 

d. Billable Phase – Once Food Service Design Development Phase has been completed this will be 
billed at a 35% of total design contract (30) day timeline from invoice date. 
 

e. Project Coordination Meetings (3) – Meet with the Client on Web Conference call & Onsite to 
Finalize Preliminary Plans and Specifications. 
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4. 
 

Construction Document (95%)  

a. Food Service Equipment Floor Plan – Detail Equipment Floor Plan with Item’s necessary for 
clarity. 
 

b. Food Service Equipment Schedule Plan – Detail Schedule with accessories necessary for clarity. 
 

c. Food Service Equipment Electrical Floor Plan – Provide food service equipment spot location 
plan for the purpose of communicating electrical supply requirements to all related disciplines. 
This document will be submitted electronically for efficient distribution to all appropriate parties. 
 

d. Food Service Equipment Plumbing Floor Plan – Provide food service equipment spot location 
plan for the purpose of communicating plumbing supply requirements to all related disciplines. 
This document will be submitted electronically for efficient distribution to all appropriate parties. 
 

e. Food Service Equipment Refrigeration Plan – Provide food service equipment spot location plan 
for the purpose of communicating refrigeration utilities requirements to all related disciplines. This 
document will be submitted electronically for efficient distribution to all appropriate parties. 
 

f. Food Service Equipment Exhaust Hood Floor Plan – Provide food service equipment spot 
location plan for the purpose of communicating exhaust hood utilities requirements to all related 
disciplines. This document will be submitted electronically for efficient distribution to all 
appropriate parties. 
 

g. Food Service Building Requirement Floor Plan – Provide food service equipment spot location 
plan for the purpose of communicating wall backing/concrete curbs/conduit location requirements 
to all related disciplines. This document will be submitted electronically for efficient distribution to 
all appropriate parties. 
 

h. Food Service Equipment Elevations – Provide detail elevations.  
 

i. Food Service Equipment Sections – Provide detail section on Custom Fabricated Items. 
 

i. Food Service Equipment Shop Drawings – Provide detail shop drawings for Exhaust Hood, Fire 
Suppression System, Walk in Cooler/Freezer, and Refrigeration System. 
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j. Food Service Equipment Specifications – Detail written specification with Item’s necessary for 
clarity. 
 

k. Billable Phase – Once Food Service Contract Documents Phase has been completed this will be 
billed at a 35% of total design contract (30) day timeline from invoice date. 

 
l. Project Coordination Meetings (3) – Meet with Client on Web Conference call & Onsite to review 

all final aspects of the project. Make revisions as required.  
 

m. Timeline to complete final Construction Documents will take (7) Business Days or sooner. 
 
 

5. 
 

Bid Set Documents & Bidding 

a. Review Food Service Contract Bid’s – Review GMP. 
 

b. Review Food Service Substitution Bid’s – Review all Substitution Equipment and provide 
recommendations. 

 
c. Project Coordination Meetings (2) – Meet with Client on Web Conference call & Onsite to review 

all final aspects of the project. Make revisions as required. 
 
 

6. 
  
Construction Administration  

a. Health Department Plan Review – Prepare Drawings & Specification in file folder ready for the 
online Southern Nevada Health Department Plan Review. We will fill out the application portion 
related to food service questions, Flow Charts and place it in the file folder. The Architect to submit 
entire package online  for all Food Service Area’s outlined in our proposal and design.(Setting 
Appointment, Fee's and application is the responsibility of the Owner or Owners Representative). 
 

b. Review Change Order Reviews – Review Food Service related change orders. 
 

c. Review Submittal’s, R.F.I.’s, and Shop Drawings, and Final Inspection – Review all shop 
drawings, equipment brochures, and operating manuals. Perform a job-site inspection to insure 
that all items specified have been supplied and installed per our specifications. A written report will 
be submitted to the Architect and Client outlining any open issues. 
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d. Review Billings on Estimate Cost Reviews – Review of cost estimate in design, change order 

request, CAF, AFF’s during construction, monthly pay app review, all billings on estimated cost of 
goods reviews based on site conditions and 30%, 60%, 95% and 100% billings submittals, and 
insure that all items specified have been supplied and installed per our specifications. A written 
report will be submitted to the Architect and Client outlining any open issues. 
 

e. Project Coordination Meetings (3) – Communicate with Kitchen Equipment Contractor (KEC), 
Architect, and Construction Management Company and/or General Contractor to maintain a 
cohesive effort throughout the project. 
 

f. Billable Phase – Once Food Service Construction Administration Phase has been completed this 
will be billed from the design contract (30) day timeline from invoice date. 
 
 

7. 
  
Post Construction/Closeout  

a. Final As Built Drawings - Provide updated Food Service Drawings on completion of project 
based on site conditions. 
 

b. Health Department Final Punch List Walk Through Review – Provide a punch list based from 
our design, and attend final walk through on food service area inspection for opening. 
 

c. Project Coordination Meetings (2) – Meet with Client on Web Conference call & Onsite to review 
all final aspects of the project. Make revisions as required. 
 
 

8. 
  
Total Site Visits  

a. Site Visit – There will be (3) total site visits in the various stages of this project. 
 
 

9. 
 
Request Additional Work  

a. Revisions or Changes Request after Approved Schematic Design Phase for additional work to 
Drawings and/or Specifications such as but not limited to: “No rotating, mirroring, flipping, and/or 
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resizing/repositioning wall; as any of these actions will constitute into a new design fee”, shall be 
billed on an hourly basis with reflecting the following rates; 

 
i. Principal………………………………………………….$225.00 /hour 

ii. Project Manager..…………….………………………..…$155.00 /hour 
iii. Overtime is time and a half, and holidays are double time. 

 
b. Additional Services is base on an extended contract basis, but will not commence until the Design 

Phase Fee's and Additional Services have been paid in full. 
 

c. All requested Revision's by Health Department Plan Reviewer would be done without charge to 
Architect and/or Owner. 

 
 

10. 
 

Documents 

a. The undersigned “Architect of Record for this project only” (hereinafter, the “Recipient”) 
has requested to be provided certain electronic drawing files from Food Facilities Consultants, 
LLC., a Corporation Company (“Food Facilities Consultants”), related to the Project. Food 
Facilities Consultants, LLC. has agreed to provide the Recipient the electronic PDF and/or CAD 
drawing files subject to the Recipient agreeing to the terms and conditions of this Contract 
Agreement. Food Facilities Consultants, LLC. agrees that upon receipt of the executed Release 
Agreement by the Recipient, Food Facilities Consultants, LLC. will forward to the Recipient the 
requested electronic PDF and/or CAD drawing files. 
 

Violation of Use based on these Electronic Cad Files: 
a. “Recipient” cannot place our drawings file, layouts, and schedule, MEP on “Recipients” drawing 

title block with the “Recipients” logo. 
 

b. “Recipient” cannot change our drawing files, layouts, schedule, MEP drawings and/or place these 
files on “Recipients” drawing title block with the “Recipients” logo. 

c. “Recipient” cannot regurgitate our design drawings in any way and/or resubmit the drawings as 
submittal, field drawings and/or shop drawings in which they are not. 
 

d. “Recipient” cannot take our PDF Drawing Files cut the title block off, and/or apply the design 
drawings with the “Recipients” logo stating that the Design Drawings is the “Recipients” own 
design representing to other Vendors falsely. 
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e. By signing this document the Recipient has a written agreement with Food Facilities Consultants, 
LLC. that will be honored to “Architect of Record for this project only”, the Recipient 
cannot take, give, use, adopt portion of any electronic document(s) such as PDF files or CAD file 
consisting of; layouts, CAD symbols, Item Tags, schedules, notes, and elevation/detail elements to 
any other Architect, food service designer, restaurant designer or food service equipment 
dealer/design house or their own “Recipients” in-house design on any portion of the contract or 
project/new project(s). This is "Proprietary & Confidential Information" that is being released 
to the Recipient. 
 

f. The electronic copy and/or via email transfer provided to Recipient is a copy of the Instruments (the 
“Copy”). The original electronic information of the Instruments is in the possession of Food 
Facilities Consultants, LLC. the owner of the Instruments. Food Facilities Consultants, LLC. 
cannot assure, and is not responsible for, the accuracy of the Instruments or for any alterations, 
errors or omissions, which may have been incorporated into the Copy by others. The Instruments 
contained in the Copy shall not be used on other projects, for additions and/or Changes/Revisions to 
this Project or for the completion of this Project by others and/or the “Recipient”, except by written 
agreement by Food Facilities Consultants, LLC. The Copy is not a record document and should 
not be relied upon as such. Food Facilities Consultants, LLC. shall not be liable for, and the 
Recipient shall hold Food Facilities Consultants, LLC. harmless from any claims, liabilities, 
losses, damages, or costs arising out of the use of the Copy in violation of this Release Agreement. 

 
g. Since a breach of this Contract Agreement may cause irreparable harm to Food Facilities 

Consultants, LLC. and/or Food Facilities Consultants, LLC. clients, the Recipient agrees that 
in such event, Food Facilities Consultants, LLC. shall be entitled to seek injunctive and other 
equitable relief in addition to monetary damages at a minimum of $1,000,000.00 per violation and 
any other remedies, which may be available to Food Facilities Consultants, LLC. Per violation 
is viewed per drawing sheets, data in CAD file, symbols in CAD File, details, wording, 
and/or documents. All court cost, and Food Facilities Consultants, LLC  lawyers fee’s will be 
the “Recipients” responsibility to be paid in full due to the violation of breach of contract along 
with all monetary damages. 
 

h. This Contract Agreement shall be construed according to and governed by the laws of the State of 
Nevada. The parties agree that any action brought under, pursuant to or to challenge or enforce this 
Contract Agreement must be brought in the State of Nevada, County of Clark, with the prevailing 
party in such action being entitled to reimbursement of its reasonable attorneys’ fees and costs. 
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11. 
 

Termination of Contract 

a. If at any time either party wishes to terminate this contract, written notice should be sent at least ten 
business days prior to cancellation date. All work performed up to the cancellation date shall be 
billable by Food Facilities Consultants, LLC.  along with any expenses incurred up to that date. 
 
 

12. 
 

Our Fee  

a. The Fee is listed below for all services as listed above in relationship to the Foodservice Equipment 
Section 11400. We will provide all Master Drawing via Email, along with a Master PDF 
Specification Booklet. This will comply as an E-Transmittal Package. 

 
b. Food Facilities Consultants, LLC.  will invoice Coral Academy of Science Las Vegas based on 

work product produced.  
 
Coral Academy of Science Las Vegas shall pay compensation in a timely manner which represent 
a (30) day time period from date of invoiced. Anything thereafter will be subjected to an interest 
rate of 5% of the overdue balance on a monthly basis. 

 

i. Schematic Design         $ 11,280.00 
Coral Academy’s Nellis AFB Campus Expansion              Contract Fee 

ii. Design Development        $ 13,160.00 
iii. Construction Documents       $ 13,160.00 
iv. Bid Set Documents        $     900.00 
v. Bidding          $     900.00 

vi. Construction Administration        $  2,600.00 
vii. Post Construction/Closeout        $  1,200.00 

 
 

GRAND TOTAL OF THIS CONTRACT IS THE AMOUNT OF $43,200.00 
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13. 
 

Insurance of Errors & Omissions 

a. Food Facilities Consultants, LLC. will carry Professional Liability Insurance (Errors & 
Omission Insurance) from Liberty Insurance Underwriters for this project until our services have 
been concluded and no later than (1) One Year from our signed contract. 

 
b. Our Coverage: $1,000,000 / Aggregate: $1,000,000 

 
 

14. 
 

Exclusion - Printable Material 

a. All section 11.7 Owner right to Audit. 
 

b.  Section 12.7 Special Terms and Conditions 
 

c. Food Facilities Consultants, LLC. will not provide any printable material. 
Architect and/or By Owner will provide all printable material for Southern Nevada Health District 
Plan Review if applicable. This printable material is as follows but not limited to; Food Service 
Drawings, Food Service Specification Booklet, Architectural Site Plan, Architectural Reflected 
Ceiling Plan, Finish Floor Plan for walls, ceiling, and floors, Grease trap location, Menu, All 
Applications, Corporate Documents, and all Govern State Fee's.  
 
 

15. 
 

Acceptance 

a. Please indicate acceptance of this contract by signing both copies of this document, retaining one 
copy for your files and forward original copy to Food Facilities Consultants, LLC. This proposal 
is specifically for Coral Academy’s Nellis AFB Campus Expansion – Full-Service Commercial 
Scratch Main Kitchen and may be voided if not accepted by May 23, 2025. 
 

b. This Contract Agreement may be executed in counterparts, each of which shall be deemed an 
original, but both of which together shall constitute on and the same instrument.  The parties agree 
that facsimile copies of this agreement will be considered the same as originals. 
  

c. You acknowledge that you have read, agree to, and are in full compliance with the terms of this 
disclaimer.  
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d. This Contract Agreement shall be governed by and construed in accordance with the laws of the 
State of Nevada.  The parties agree that the venue for any dispute shall be the Las Vegas Justice 
Court, Clark County in the State of Nevada. 

 
IN WITNESS WHEREOF, the parties have executed this Contract Agreement in duplication as of the date 
written. 

 
 
 

Accepted for: 
 

 Coral Academy of Science Las Vegas 
 
 
 
By:____________________________ 
  
 
Title:   
 
 
Date:___________________________ 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Accepted for: 
 
Food Facilities Consultants, LLC. 
 
 
 
By:____________________________ 
Mr. Mark A. Lopez 
Professional Food Service Consultant 
 

Title:  CEO 
 
 
Date:  April 25, 2025 
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