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Tab 2: Letter of Transmittal: 

A.  Simmons Venue Management (SVM) and CG Public House and Catering (CG) have a 

significant stake in the success of the HAPO Center. CG started providing all food and 

beverage for the hapo center at the end of 2017. This is a relationship that has grown 

over the years. Hapo Center became a staple in the business atmosphere of CG. CG was 

able to push their boundaries and serve more people in a single day than they ever 

have. Serving thousands of people in a single day is no easy task. It takes months of 

planning and coordination; from procuring raw materials, acquiring staff, organizing all 

logistics, and finally executing the events.  

 

The experience from working with the HAPO Center for more than 5 years has made the 

Simmons family more than qualified to take on the task of managing all aspects of an 

event including facility management.  

 

In October of 2022, the Simmons family created Simmons Venue Management, with 

Shirley and Kyle Simmons at the helm. The Simmons family was able to execute all of the 

events that were previously booked by the prior management. These events were a 

huge success, and many clients were happy to deal with the Simmons for venue 

management and catering. There has been a sense of comfort for clients, knowing that 

Shirley and Kyle would make sure all aspects of their event would be carried through to 

the very end.  

 

A promoter, event planner or a representative of an organization must always feel that 

their meeting, trade show, or event will not be interrupted or mishandled. This is why 

promoters, event planners, and representatives of different organizations trust Shirley 

and Kyle Simmons to make sure all their expectations are met and often exceeded. This 

is what it takes to run a top notch, first class convention center.  

 

B. Representatives of SVM and CG  

a. Shirley Simmons  

Member/Manager of Simmons Venue Management, LLC dba HAPO Center  

President/CEO of S&S Hospitality, Inc. dba CG Public House and Catering  

1606 S. Fillmore St. Kennewick, WA 99338 

509-727-2692 

Shirley@cgcatering.com or events@hapocenter.com  

b. Kyle Simmons  

Member/Manager of Simmons Venue Management, LLC dba HAPO Center  

Vice President/COO of S&S Hospitality, Inc. dba CG Public House and Catering 

3103 S. Edison Pl, Kennewick, WA 99338 

509-366-8403 

mailto:Shirley@cgcatering.com
mailto:events@hapocenter.com
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C. Kyle Simmons, the author of this proposal has full authority to authorize this proposal 

and bind the applicant (SVM and CG) to contract with Franklin County.  

 

 

Shirley Simmons  

 

        Date     

 

Kyle Simmons  

 

       Date    
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Tab 3: Qualifications and Experience: 

A. Simmons Venue Management (SVM) was formed in October of 2022 and is clearly a 

young company. SVM has the same ownership S&S Hospitality, Inc. dba CG Public House 

and Catering (CG). Current owners of CG are Shirley and Kyle Simmons (Mother/Son). 

This duo has over 66 years of combined experience in the hospitality industry.  

 

Shirley’s 44 years in the industry was started as a server at Wyatts Pancake Corral in 

1979 that would be renamed Country Gentleman a few Years later. Shirley ended up in 

Portland in the late 80’ where she worked at a Country Club for 11 years where she was 

immersed in the banquet and catering industry. In 1996 Shirley Simmons took over 

Country Gentleman and started the catering division. Since then, CG have become one 

of the largest and most respected catering companies in eastern Washington.  

 

Kyle’s 22 years started with working at Country gentleman at 14 years old, helping out 

the family business. Kyle’s passion for hospitality grew and he became more of an 

integral part of the business. Kyle decided to leave the business for a couple years to get 

finish his Bachelors of Arts in Hospitality Business Management from Washington State 

University. After graduation, Kyle worked for Red Lobster as a service manager for 3 

years before being asked to come back to CG as the Director of Operations/Vice 

President. In October of 2021, Kyle purchased Steve’s (his Father) shares and became co-

owners with Shirley.  

 

Although, a majority of the experience Shirley and Kyle have is catering, they recently 

were thrusted into learning the day to day operations of the HAPO Center. After the 

Management of HAPO Center left, the Simmons family was worried about what was 

going to happen to the HAPO Center after the management left. So, they approached 

the county about taking over management so there could be no interruption in the 

upcoming events. There was a learning curve for Kyle and Shirley, but as of today, 

everything is running very smooth, and we have had rave reviews from a lot of 

customers (see attached letters).  

 

B. See Pages 14-15 for the financial statement for SVM/HAPO Center. Please not that 

current management fee are not reflected on this financial statement. The financial 

statements for CG Public House and Catering are owned by a private company. The 

financial statements can be viewed in person but will not be part of the public record. Of 

course, CG’s books, etc. are available to the County Auditor at any time.  
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Oct '22 - Jun 

23 

 Ordinary Income/Expense  

   Income  

    Labor 70.00 

    HAPO Sponsorship 100,000.00 

    Interest & Other Revenue 91.35 

    Arena Rental 50,000.00 

    Pavilion Rental 49,500.00 

    Advertising Revenue 4,000.00 

    Audio Visual Revenue 8,170.00 

    Concession & Cash Bar Fees 28,659.62 

    Catered Food & Bev Revenue 392,896.46 

    Damage 1,350.00 

    Electrical Services Revenue 49,664.19 

    Event Services Revenue-Other 550.00 

    Fork Lift Usage 27.00 

    Other Rental (Non-venue) 8,514.85 

    Parking/Ticketing Fees 28,219.39 

    Security Revenue 14,020.00 

    Set-up Fee 1,000.00 

    Venue Rental Revenue 286,282.26 

    Vendor Orders 2,868.68 

   Total Income 1,025,883.80 

   Cost of Goods Sold  

    Audio Visual Cost 4,615.50 

    Catering Services Cost 309,072.20 

    Electrical Services Cost 39,998.05 

    Event Security Cost 12,794.41 

    Other Non-venue Rentals Cost 815.86 

   Total COGS 367,296.02 

  Gross Profit 658,587.78 

   Expense  

    Bank Fees 3.10 

    Cash Variance 4.35 

    Computer Expense 525.00 

    Dues & Subscriptions 1,981.80 

    B&O Tax 12,026.51 

    Building Security 1,701.56 

    Credit Card Fees 6,930.99 

    Converted Deposits 25,110.00 

    Decorations 5.49 

    Employee Recognition 150.00 
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    Equipment Lease/Rental 1,435.15 

    Fork Lift Fuel 69.83 

    Janitorial Supplies 6,915.14 

    Legal Expense 245.30 

    Liability Insurance 52,080.49 

    Licenses/Permits 526.72 

    Linen 88.03 

    Maintenance & Repair  

     Janitorial Services 18,533.13 

     Maintenance & Repair-Equipment 52,510.22 

     Maintenance & Repair-Premises 45,063.28 

    Total Maintenance & Repair 116,106.63 

    Marketing 1,040.53 

    Mat and Uniform Rental 405.64 

    Miscellaneous Services 590.00 

    Miscellaneous Supplies 1,187.99 

    Office Supplies 3,229.21 

    Pasco Admissions Tax -923.00 

    Telephone Charges 1,908.40 

    Tools and Equipment-M/R 650.57 

    Uniforms 277.34 

    Utilities  

     Electricity 85,512.59 

     Garbage/Refuse 5,406.20 

     Internet/Cable 4,540.00 

     Natural Gas 86,239.40 

     Water/Sewer 6,299.12 

    Total Utilities 187,997.31 

    Vehicle Expense 3,797.47 

    Write/Charge Off 222.00 

    Payroll Expenses 112,136.56 

   Total Expense 538,426.11 

 Net Ordinary Income 120,161.67 
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C. HAPO Center is the first convention center type venue Simmons Venue Management has 

managed. Simmons owned and managed Stoneridge. This is a wedding venue located 

about half a mile down Burden BLVD from the HAPO Center. At CG Public House and 

Catering, there is an event space large enough to hold 200 guests. CG has been 

operating this for over 14 years.  

D. References: 

a.  

i. HAPO Community Credit Union 
ii. 601 Williams BLVD  

Richland, WA 99354 

iii. Mandy Morris  
Employee Experience Coordinator  
Mandy.morris@hapo.org 
509-943-5676 

iv. Number of Years Served: 
1. Simmons Venue Management has served HAPO for 1 year.  
2. CG Public House and Catering has served HAPO for over 10 years  

v. This last event SVM did for HAPO was the Employee Awards Banquet 
for 850 guests. SVM coordinated facility set up, including tables, chairs, 
stage, bars, etc. SVM also coordinated with the decorators, audio visual, 
electricians, catering, and lastly a light up dance floor that came from 
Boise.  

b.   
i. Home Builders Association 

ii. 10001 W. Clearwater Ave  
Kennewick, WA 99336 

iii. Jeff Losey  
Executive Director  
509-735-2745 
jeff@hbatc.com 

iv. 1 year. 2023 was the first time SVM had hosted the Home and Garden 
show. CG Catering has done business with the HBA for many years.  

v. SVM was very involved with the success of this event. Including set up 
of exhibits, organizing electrical, tables, chairs, ticket sales, vendor 
requests, concession coordination, etc. CG Catering did have a 
concession there along with other vendors.  

c.   
i. Woman Helping Woman 

ii. 713 Jadwin Ave, Rm 1 
Richland, WA 99352 

iii. Alysia Johnson 
Executive Coordinator  
Contact@whwftc.org 

mailto:Mandy.morris@hapo.org
mailto:jeff@hbatc.com
mailto:Contact@whwftc.org
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509-713-6553 
iv. Number of years served  

1. SVM: 1 year. October was our first time coordination and 
facilitating the event set up 

2. CG: CG has been doing this banquet for 5 years. This is a plated 
meal for between 800-1000 guests that are served in under 30 
minutes  

v. SVM was in charge of coordinating facility set up including tables, 
chairs, stage, etc. SVM was also in charge of coordinating electrical 
services and also audio-visual services.  

d.   
i. Tri Cities Cancer Center  

ii. 7350 W. Deschutes, Ave, ste A  
Kennewick, WA 99336 

iii. Elizabeth McLaughlin 
Elizabeth.a.mclaughlin@providence.org 
509-308-3439 

E. Sub-Contracting: 
a. Catering Services  

i. S&S Hospitality, Inc.  
dba CG Public House and Catering 
9221 W. Clearwater Ave. 
Kennewick, WA 99336 
509-783-0128 Ext 4 
Started the catering division in 1996 with 27 years of catering 
experience, and 45 years of experience serving the Tri Cities.  

1. Catering, including all banquet meals, food and beverage related 
to public and private events, and any pre ordered food and 
beverage. 

2. All alcohol sales that take place on HAPO Center property. See 
attached documents related to licensing, operating plan approved 
by the LCB, and insurance. See Attachment A 

b. Concession Services 
i. Any concessioner can be used by an event promoter. The following 

requirements need to be met before allowed to be a concessioner: 
1. Signed Memorandum of understanding 
2. Proof of Insurance  
3. City of Pasco Business License  
4. Health Permit from Benton Franklin Health District 

c. Security Services 
i. Tri City Monitoring (TCM) 

2529 W. Falls Ave 
Kennewick, WA 99336 
509-392-8011 

mailto:Elizabeth.a.mclaughlin@providence.org
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15+ years of experience  
1. All security services for events that require un-armed or armed 

security will be contracted with TCM for that particular event. 
Contracts are an event-by-event basis.  

 

Tab 4: Capabilities and Skills: 

 

Simmons Venue Management has spent the last 8 months proving their industry experience 
and capability to successfully manage a venue the size of the HAPO Center. The learning curve 
for the Simmons Family and their staff was admittedly steep. The dedication and vigor 
demonstrated by the Simmons Family and the new SVM employees of the HAPO Center was 
significant. This is illustrated in the letters of recommendation provided in Attachment 4. SVM 
and CG have a large interest in the success of the HAPO Center and never take it for granted. 
SVM and CG know the importance of the HAPO Center to the community and region alike. The 
HAPO Center can have a large impact on economic development of franklin county and the 
success is important for all stakeholders including Pasco businesses, Hoteliers, the City of Pasco 
and Franklin County.  

 

 

Tab 5: Specific Plan and Methodology to Perform Services/Resources: 

 

A. Simmons Venue Management in partnership with CG Public House and Catering, along 
with other community partners intend to provide Franklin County, the City of Pasco and 
the Greater Tri Cities with a first-class conference center. 
 
Simmons Venue Management, (SVM) intends to continue its management of the HAPO 
Center including but not limited to sales, scheduling, facility management, event set-up, 
event management, and communicating directly with CG to coordinate all catering and 
bar services. SVM has had the opportunity to build relationships with many county 
officials, Visit Tri Cites, and Hoteliers in the area.  
 
Simmons Venue Management already has a proven track record over the last 8 months 
of minimizing operating costs and benefiting Franklin County and the City of Pasco who 
shares the burden of funding a deficit in operating costs.  
 
Simmons Venue Management in partnership with CG Public House and Catering intend 
to provide all necessary Management, labor, materials, bonds and insurance, permits, 
liquor license and business licenses (see Attachment C).  
 
Simmons Venue Management takes their fiduciary responsibility to the county very 
seriously to protect the taxpayers of Franklin County. Integrity and a proven track record 
of honest business practices make SVM and CG a responsible choice to protect the 
County’s investment into the HAPO Center.  
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Lastly, Simmons Venue Management intents to go after a wide array of events that 
would be a great fit at the HAPO Center. This includes business that may have not been 
to the HAPO center in years, compete with other venues in Tri Cities, and most 
importantly, having a close working relationship with Visit Tri Cities to make sure we are 
being competitive in bringing large events to Pasco.  

 

B.  Shirley and Kyle Simmons will be the main points of contact. They will act as Co-GMs 
taking on different tasks as needed. Shirley will work closely with Crystal Clapper. Crystal 
is our Sales Manager in the office. For the most part, every client will be in contact with 
Crystal. Some clients will have Shirley as their main contact. It depends on the event. All 
events and clients are different. Kyle is a little more behind the scenes. He handles 
payroll, and finance. Kyle also handles some clients. Again, it just depends on the needs 
of the client and the strengths that that individual has dealing with a certain clients. Kyle 
will also handle any public relations and marketing items that arise. The 2-3 fulltime 
facilities employees report directly to Shirley. Crystal is also the one that directs facilities 
staff on sets and client requests.  

C. Organizational Chart 
a. Shirley and Kyle Simmons  

i. Co-GMs  
ii. Oversee all sales and event planning.  

iii. Oversee all operations of the building.  
iv. Oversee all financials. 
v. Main contact for any County officials  

vi. Manager on Duty when needed.  
b. Crystal Clapper  

i. In charge of sales and event planning with clients.  
ii. In charge of directing facilities staff to complete event sets and make sure 

they are to client satisfaction.  
iii. Liaison with McKinstry for the energy audit and improvements.  
iv. Manager on Duty when needed.  

c. Laura Smith 
i. Assistant to Crystal.  

ii. Answering phone call  
iii. Monitoring emails coming in to make sure responses are timely.  
iv. Cold calling and warm calling past customers and potential new 

customers.  
v. Accounts receivable.  

d. Facilities Team  
i. In charge of all event sets. This includes setting up tables and chairs, pipe 

and drape, stages, bars, and overall support for the clients on move in 
days.  

ii. Clean up of all events after they have concluded.  
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iii. Maintenance of the outside grounds and inside the building.  
iv. Make sure all equipment is maintained properly and put away correctly.  
v. Repairs that can be done within their expertise. Otherwise, it is 

subcontracted out to a vendor, i.e., refrigeration problems.  

 

D. Resumes includes Shirley Simmons, Kyle Simmons, and Crystal Clapper respectfully: 
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E. In order to maintain efficiency and effectiveness, SVM would provide the county was an 
income statement on a monthly basis. SVM will also attend all advisory council 
meetings. Lastly, SVM would like to have a standing quarterly meeting with the County 
Administrator or their designee to maintain open communications about the comings 
and goings of the HAPO Center and keep the County Informed.  

F. At the moment, all equipment that is currently in use is sufficient. There are some 
capital investments that SMV will eventually be asking for including a new stage. The 
Stage will be very important when we get more concerts back to the HAPO Center in 
2025. We will also be asking for other capital investments in phases as already identified 
including A/C in the arene and parking lot repairs/replacement.  

G. Simmons Venue Management took over the HAPO Center in October of 2022. The 
Simmons family saw a need and tried their best to fill that need and exceeded their own 
expectations. The Simmons family mainly only handled catering for the HAPO Center for 
the past 6 years with CG Public House and Catering. During that time, they learned a lot 
about the facility and are still learning more every day. It is a large building with lots to 
know about. SVM has also been dealing with the whole energy audit and repairs and 
this project has more to be done. We feel we are the best choice and the most 
advantageous to the County.  

H. On the off chance that there is a conflict, these are the steps that should be taken. First 
off, gather ALL the information (this may take some time). Second, consider what’s “fair” 
for both parties. Third, consider the negative outcomes for the HAPO Center i.e. PR 
issue. After all those considered, weigh all the factors, and try to come to a reasonable 
solution. Depending on the situation, might have to reach out to the county to find out 
how we should proceed. If a conflict is major, the county should be involved in the 
beginning. 

I. I wouldn’t say we have a “specialized service” that we perform. We try and stay within 
industry standards, and we really focus on client satisfaction. In order for any facility or 
business to succeed, repeat clients is a must. So I would say if we “specialize” in 
anything, it is client satisfaction.  

J. If we were to be chosen by the selection committee, there would be no transition 
needed. If we were not chosen by the committee, we would make the transition with 
the county to the new vendor as easy as possible. We still understand the importance of 
the HAPO Center and the importance for the clients to feel confident in the 
management moving forward. We would help foster those relationships. SVM would 
only ask that during the transition period, the current management fee for SVM still 
applies until we are relieved of our duties completely.  
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Tab 6: Management Fees: 

 

A.   
a. Management Fee (paid to SVM) 

i. Year 1: $12,500 per month  
ii. Year 2: 3% $12,500 per month  

iii. Year 3: 3% increase to $13,125 per month  
iv. Year 4: 3% increase $13,518.75 per month  
v. Year 5: $13,518.75 per month  

vi. Year 6: 3% Increase 14,194.69 per month  
vii. Year 7: 14,194.69 per month  

b. Additional Management Fee (paid to SVM): 
i. Yearly incentive of 10% of net income paid to SVM. This will be paid on 

the anniversary of the contract being signed. This is a yearly incentive for 
SVM to work to increase sales at the HAPO center and control variable 
and semi variable costs within SVM’s control.  

c. CG Food and nonalcoholic beverage Commissions (paid to HAPO Center) 
i. CG will pay HAPO Center 30% of food and non-alcoholic Beverages.  

ii. CG Will pay HAPO Center 10% of food and non-alcoholic beverages for 
State or Federal per diem meals.  

iii. See “Attachment 1” for the details of food and beverage commissions.  
d. CG Alcoholic Beverage Commissions (paid to HAPO Center) 

i. CG will pay HAPO Center 30% of all alcoholic beverage sales.  
ii. See “Attachment 2” for details on the alcoholic beverage commissions.  

 

2024 Budget: The 2024 Budget is based off previous profit and loss statements for 2022 and 
2023. We increased sales by 5% based on current trends, especially with food and beverage. We 
also increased most expenses by 5%. 5% is above the current inflation rate, but this gives us 
some wiggle room to state close to exceed the budget. All line items are self-explanatory. Total 
income is a collective of all sales. Gross profit is after the cost of goods sold is removed. After 
the deduction of all expenses, net income is calculated.  
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      Jan - Dec 24 

 Ordinary Income/Expense  

   Income  

    Interest & Other Revenue 1,200.00 

    Arena Rental 120,000.00 

    Pavilion Rental 109,500.00 

    Advertising Revenue 104,000.00 

    Audio Visual Revenue 16,290.28 

    Concession & Cash Bar Fees 46,737.29 

    Catered Food & Bev Revenue 520,056.70 

    Damage 0.00 

    Electrical Services Revenue 58,960.46 

    Event Services Revenue-Other 0.00 

    Forklift Usage 600.00 

    Other Rental (Non-venue) 900.00 

    Parking/Ticketing Fees 29,906.88 

    Security Revenue 22,270.00 

    Venue Rental Revenue 398,175.75 

    Vendor Orders 3,038.82 

   Total Income 1,431,636.18 

   Cost of Goods Sold  

    Audio Visual Cost 11,664.34 

    Catering Services Cost 406,349.39 

    Electrical Services Cost 47,263.20 

    Event Security Cost 20,126.31 

   Total COGS 485,403.24 

  Gross Profit 946,232.94 

   Expense  

    Bank Fees 0.00 

    Cash Variance 0.00 

    Computer Expense 1,200.00 

    Dues & Subscriptions 2,325.00 

    B&O Tax 21,647.53 

    Building Security 1,764.00 

    Credit Card Fees 5,101.06 

    Converted Deposits 26,985.23 

    Employee Recognition 600.00 

    Equipment Lease/Rental 1,800.00 

    Forklift Fuel 480.00 

    Janitorial Supplies 9,750.00 



28 | P a g e  
 

    Liability Insurance 69,600.00 

    Licenses/Permits 300.00 

    Linen 2,300.00 

    Maintenance & Repair  

     Janitorial Services 24,150.00 

     Maintenance & Repair-Equipment 54,000.00 

     Maintenance & Repair-Premises 48,000.00 

    Total Maintenance & Repair 126,150.00 

    Marketing 9,000.00 

    Mat and Uniform Rental 2,400.00 

    Office Supplies 1,200.00 

    Telephone Charges 1,800.00 

    Utilities  

     Electricity 149,428.44 

     Garbage/Refuse 9,000.00 

     Internet/Cable 2,100.00 

     Natural Gas 113,441.65 

     Water/Sewer 10,800.00 

    Total Utilities 284,770.09 

    Payroll Expenses 194,000.00 

   Total Expense 763,172.91 

 Net Ordinary Income 183,060.03 

Net 
Income   183,060.03 

 

 

The 2025 Budget is based off the budget for 2024. The largest change is this is there is no more 
arena lease in the income section. It would be our intention to rent out the arena side again. We 
made a very educated guess of home many events we can bring to the arena, and the revenue 
it will bring in. We increased some income items by 5% based on predicted current and new 
clients, especially with food and beverage. We also increased most expenses by 5%. 5% is above 
the current inflation rate, but this gives us some wiggle room to state close to exceed the 
budget. All line items are self-explanatory. Total income is a collective of all sales. Gross profit is 
after the cost of goods sold is removed. After the deduction of all expenses, net income is 
calculated. 
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      Jan - Dec 25 

 Ordinary Income/Expense  

   Income  

    Interest & Other Revenue 1,200.00 

    Pavilion Rental 109,500.00 

    Advertising Revenue 104,000.00 

    Audio Visual Revenue 16,290.28 

    Concession & Cash Bar Fees 151,000.00 

    Catered Food & Bev Revenue 520,056.70 

    Damage 0.00 

    Electrical Services Revenue 67,804.53 

    Event Services Revenue-Other 0.00 

    Forklift Usage 600.00 

    Other Rental (Non-venue) 900.00 

    Parking/Ticketing Fees 29,906.88 

    Security Revenue 27,837.50 

    Venue Rental Revenue 498,175.75 

    Vendor Orders 3,038.82 

   Total Income 1,530,310.46 

   Cost of Goods Sold  

    Audio Visual Cost 11,664.34 

    Catering Services Cost 406,349.39 

    Electrical Services Cost 54,243.62 

    Event Security Cost 22,270.00 

   Total COGS 494,527.35 

  Gross Profit 1,035,783.11 

   Expense  

    Bank Fees 0.00 

    Cash Variance 0.00 

    Computer Expense 1,200.00 

    Dues & Subscriptions 2,325.00 

    B&O Tax 23,812.28 

    Building Security 1,764.00 

    Credit Card Fees 5,101.06 

    Converted Deposits 26,985.23 

    Employee Recognition 600.00 

    Equipment Lease/Rental 1,800.00 

    Forklift Fuel 480.00 

    Janitorial Supplies 10,725.00 

    Liability Insurance 69,600.00 
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    Licenses/Permits 300.00 

    Linen 2,300.00 

    Maintenance & Repair  

     Janitorial Services 30,187.50 

     

Maintenance & Repair-
Equipment 56,700.00 

     Maintenance & Repair-Premises 52,800.00 

    Total Maintenance & Repair 139,687.50 

    Marketing 9,000.00 

    Mat and Uniform Rental 2,400.00 

    Office Supplies 1,200.00 

    Telephone Charges 1,800.00 

    Utilities  

     Electricity 134,485.60 

     Garbage/Refuse 9,000.00 

     Internet/Cable 2,100.00 

     Natural Gas 102,097.49 

     Water/Sewer 10,800.00 

    Total Utilities 258,483.08 

    Payroll Expenses 223,100.00 

   Total Expense 782,663.15 

 Net Ordinary Income 253,119.95 

Net 
Income   253,119.95 

 

The 2026 budget is based off the budget for 2025. We increased most income items by 5% 
based on predicted current and new clients, especially with food and beverage. We also 
increased most expenses by 5%. 5% is above the current inflation rate, but this gives us some 
wiggle room to state close to exceed the budget. All line items are self-explanatory. Total income 
is a collective of all sales. Gross profit is after the cost of goods sold is removed. After the 
deduction of all expenses, net income is calculated. 
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      Jan - Dec 26 

 Ordinary Income/Expense  

   Income  

    Interest & Other Revenue 1,200.00 

    Pavilion Rental 109,500.00 

    Advertising Revenue 104,000.00 

    Audio Visual Revenue 17,104.79 

    Concession & Cash Bar Fees 158,550.00 

    Catered Food & Bev Revenue 546,059.54 

    Damage 0.00 

    Electrical Services Revenue 71,194.76 

    Event Services Revenue-Other 0.00 

    Forklift Usage 630.00 

    Other Rental (Non-venue) 945.00 

    Parking/Ticketing Fees 31,402.22 

    Security Revenue 29,229.38 

    Venue Rental Revenue 523,084.54 

    Vendor Orders 3,190.76 

   Total Income 1,596,090.98 

   Cost of Goods Sold  

    Audio Visual Cost 12,247.56 

    Catering Services Cost 426,666.86 

    Electrical Services Cost 56,955.80 

    Event Security Cost 23,383.50 

   Total COGS 519,253.72 

  Gross Profit 1,076,837.26 

   Expense  

    Bank Fees  

    Cash Variance  

    Computer Expense 1,260.00 

    Dues & Subscriptions 2,441.25 

    B&O Tax 25,002.90 

    Building Security 1,852.20 

    Credit Card Fees 5,356.11 

    Converted Deposits 28,334.49 

    Employee Recognition 630.00 

    Equipment Lease/Rental 1,890.00 

    Forklift Fuel 504.00 

    Janitorial Supplies 11,261.25 

    Liability Insurance 73,080.00 
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    Licenses/Permits 315.00 

    Linen 2,415.00 

    Maintenance & Repair  

     Janitorial Services 31,696.88 

     

Maintenance & Repair-
Equipment 59,535.00 

     Maintenance & Repair-Premises 55,440.00 

    Total Maintenance & Repair 146,671.88 

    Marketing 9,450.00 

    Mat and Uniform Rental 2,520.00 

    Office Supplies 1,260.00 

    Telephone Charges 1,890.00 

    Utilities  

     Electricity 141,209.88 

     Garbage/Refuse 9,450.00 

     Internet/Cable 2,205.00 

     Natural Gas 107,202.36 

     Water/Sewer 11,340.00 

    Total Utilities 271,407.24 

    Payroll Expenses 234,255.00 

   Total Expense 821,796.31 

 Net Ordinary Income 255,040.95 

Net 
Income   255,040.95 

 

The 2027 budget is based off the budget for 2026. We increased most income items by 5% 
based on predicted current and new clients, especially with food and beverage. We also 
increased most expenses by 5%. 5% is above the current inflation rate, but this gives us some 
wiggle room to state close to exceed the budget. All line items are self-explanatory. Total income 
is a collective of all sales. Gross profit is after the cost of goods sold is removed. After the 
deduction of all expenses, net income is calculated. 
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      Jan - Dec 27 

 Ordinary Income/Expense  

   Income  

    Interest & Other Revenue $1,200.00 

    Pavilion Rental $109,500.00 

    Advertising Revenue $104,000.00 

    Audio Visual Revenue $17,960.03 

    Concession & Cash Bar Fees $166,477.50 

    Catered Food & Bev Revenue $573,362.51 

    Damage $0.00 

    Electrical Services Revenue $74,754.49 

    Event Services Revenue-Other $0.00 

    Forklift Usage $661.50 

    Other Rental (Non-venue) $992.25 

    Parking/Ticketing Fees $32,972.34 

    Security Revenue $30,690.84 

    Venue Rental Revenue $549,238.76 

    Vendor Orders $3,350.30 

   Total Income $1,665,160.53 

   Cost of Goods Sold  

    Audio Visual Cost $12,859.93 

    Catering Services Cost $448,000.20 

    Electrical Services Cost $59,803.59 

    Event Security Cost $24,552.68 

   Total COGS $545,216.41 

  Gross Profit $1,119,944.12 

   Expense  

    Bank Fees  

    Cash Variance  

    Computer Expense $1,323.00 

    Dues & Subscriptions $2,563.31 

    B&O Tax $26,253.04 

    Building Security $1,944.81 

    Credit Card Fees $5,623.92 

    Converted Deposits $29,751.22 

    Employee Recognition $661.50 

    Equipment Lease/Rental $1,984.50 

    Forklift Fuel $529.20 

    Janitorial Supplies $11,824.31 

    Liability Insurance $76,734.00 
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    Licenses/Permits $330.75 

    Linen $2,535.75 

    Maintenance & Repair  

     Janitorial Services $33,281.72 

     Maintenance & Repair-Equipment $62,511.75 

     Maintenance & Repair-Premises $58,212.00 

    Total Maintenance & Repair $154,005.47 

    Marketing $9,922.50 

    Mat and Uniform Rental $2,646.00 

    Office Supplies $1,323.00 

    Telephone Charges $1,984.50 

    Utilities  

     Electricity $148,270.37 

     Garbage/Refuse $9,922.50 

     Internet/Cable $2,315.25 

     Natural Gas $112,562.48 

     Water/Sewer $11,907.00 

    Total Utilities $284,977.60 

    Payroll Expenses $245,967.75 

   Total Expense $862,886.13 

 Net Ordinary Income $257,058.00 

Net 
Income   $257,058.00 

 

 

 

The 2028 budget is based off the budget for 2027. We increased most income items by 5% 
based on predicted current and new clients, especially with food and beverage. We also 
increased most expenses by 5%. 5% is above the current inflation rate, but this gives us some 
wiggle room to state close to exceed the budget. All line items are self-explanatory. Total income 
is a collective of all sales. Gross profit is after the cost of goods sold is removed. After the 
deduction of all expenses, net income is calculated. 
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      Jan - Dec 28 

 Ordinary Income/Expense  

   Income  

    Interest & Other Revenue $1,200.00 

    Pavilion Rental $109,500.00 

    Advertising Revenue $104,000.00 

    Audio Visual Revenue $18,858.04 

    Concession & Cash Bar Fees $174,801.38 

    Catered Food & Bev Revenue $602,030.64 

    Damage $0.00 

    Electrical Services Revenue $78,492.22 

    Event Services Revenue-Other $0.00 

    Forklift Usage $694.58 

    Other Rental (Non-venue) $1,041.86 

    Parking/Ticketing Fees $34,620.95 

    Security Revenue $32,225.39 

    Venue Rental Revenue $576,700.70 

    Vendor Orders $3,517.81 

   Total Income $1,737,683.56 

   Cost of Goods Sold  

    Audio Visual Cost $13,502.93 

    Catering Services Cost $470,400.21 

    Electrical Services Cost $62,793.77 

    Event Security Cost $25,780.31 

   Total COGS $572,477.23 

  Gross Profit $1,165,206.33 

   Expense  

    Bank Fees  

    Cash Variance  

    Computer Expense $1,389.15 

    Dues & Subscriptions $2,691.48 

    B&O Tax $27,565.69 

    Building Security $2,042.05 

    Credit Card Fees $5,905.11 

    Converted Deposits $31,238.78 

    Employee Recognition $694.58 

    Equipment Lease/Rental $2,083.73 

    Forklift Fuel $555.66 

    Janitorial Supplies $12,415.53 

    Liability Insurance $80,570.70 
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    Licenses/Permits $347.29 

    Linen $2,662.54 

    Maintenance & Repair  

     Janitorial Services $34,945.80 

     Maintenance & Repair-Equipment $65,637.34 

     Maintenance & Repair-Premises $61,122.60 

    Total Maintenance & Repair $161,705.74 

    Marketing $10,418.63 

    Mat and Uniform Rental $2,778.30 

    Office Supplies $1,389.15 

    Telephone Charges $2,083.73 

    Utilities  

     Electricity $155,683.89 

     Garbage/Refuse $10,418.63 

     Internet/Cable $2,431.01 

     Natural Gas $118,190.60 

     Water/Sewer $12,502.35 

    Total Utilities $299,226.48 

    Payroll Expenses $258,266.14 

   Total Expense $906,030.43 

 Net Ordinary Income $259,175.90 

Net 
Income   $259,175.90 

 

 

B. Capital Improvements Process 

SVM has identified a few capital improvements that we would like to recommend over 
the next 5 years. These capital improvements will increase the aesthetics and of the 
HAPO Center and guest comfort. These include the following: 

1. Replacement of 20 – 72-inch round banquet tables.  
2. Replacements of ceiling tiles around the building damaged by the leaks in the 

roof.  
3. Repair or replacement of the parking lot asphalt.  
4. Air conditioning installed in the Arena. This would really improve the comfort 

for guests during the summer months and would increase the likelihood of 
renting the arena during the slowest months at the HAPO Center.  

5. New Flooring in the EXPO Hall.  
6. New carpet in the Atrium.  
7. Bathroom updates 

SVM would prioritize capital investments based off level of “importance”, considering 
the immediate need and timeline. If SVM has a recommendation, they would bring it to 
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the county for approval. SVM would also solicit multiple bids for all projects and present 
all of them to the county. If approved, SVM would award the winning bid and start 
working on the contract process, and get the contract approved by the County before 
moving forward. SVM would manage and oversee the project from start to finish. SVM 
would facilitate billing with the County, so the vendor is paid in a timely manner.  
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Tab 7: Additional or Miscellaneous Information  
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Attachment 1 
“Scope of Services and Compensation” 

Food and Non-Alcoholic Beverage  
I. Definitions: 

i. CG = S&S Hospitality, Inc dba CG Public House and Catering 

ii. HAPO = Simmons Venue Management, LLC.  dba HAPO Center 

iii. Catering = Food and Non- Alcoholic Beverage Sales  

iv. Occupancy Fee = The amount CG will deduct from the total catering 

invoice, their fee for providing catering services in the HAPO Center (For 

example: catering invoice totals $10,000, CG will Invoice $10,000 - $3,000 

(30%) = $7,000 amount of the Expense Invoice HAPO will pay CG.) 

II. Fee Structure: 

i. Non-Referred Business 

1. CG will invoice HAPO the full amount of the catering invoice minus 

any mutually agreed upon discounts less the 30% occupancy fee 

on food and beverage charges. 

2. HAPO will pay the invoice on a net 30-day cycle. 

ii. Fee structure can be negotiated on a one-on-one basis for events that 

need to be heavily discounted. 

III. Services Required, Conditions and Instructions 

i. CG will purchase all food and non-alcoholic beverages needed to 

successfully cater Hapo contracted food events. 

ii. CG will offer plated menu choices at a per person maximum of 1800 and 

buffet style at a per person maximum of 1800, this may be adjusted 

depending on the number of rooms rented by the customer. 

1. If CG does not have enough of their own small ware inventories 

including HAPO small wares to cover the amount of per person 

limits CG is responsible for renting the additional equipment. 

iii. CG’s minimum for service will be $350. 

iv. CG will provide all labor associated with all food and non-alcoholic 

beverage preparation, service, and clean up; this is not limited to but will 

include chefs, dishwashers, supervisors, servers, etc. 

v. CG will provide a healthy, innovative, affordable (current per diem rates) 

and full-service menu. The occupancy fee will be 10% for per diem 

contracts. 

vi. CG will provide a tasting if requested by the HAPO contracted client under 

the following conditions:  

1. Contracted catered events larger than 150 Attendees 

2. No more than 4 tasters 
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3. Tasting to be held at CG Public House, but may be negotiated on a 

one-on-one basis.  

vii. CG will not be involved in any event set up (audio visual, pipe and drape, 

tables, chairs etc.) other than food related set up. Food related set up will 

include tablecloths, napkins, silverware, plates, glassware, buffet décor, 

chafers, etc. CG will have access to all HAPO owned small wares including 

plates, glassware, silverware, and plate covers. Table skirting will be 

available dependent on other events scheduled within the facility. 

viii. HAPO reserves the right to negotiate contacts with clients that will be 

bringing their own food, for example non-catered food products, pizza, 

donuts, coffee, sandwiches etc. 

ix. HAPO reserves the right to provide coffee service and water service to 

those contracted events that do not have any other meals catered. 

x. HAPO will provide a manager on duty for each catered event; this will be 

the point of contact for the client. 

xi. CG will have access to the facility as specified to the event manager for 

any given catered event. This access will be shown on the Banquet Event 

Order for such event. 

xii. If CG is the last occupant of the facility after a catered event, it will be 

CG’s responsibility to lock all their access points to the building and 

grounds. It will be HAPO’s manager on duties responsibility to lock all 

other points of entry to the building and grounds other than what CG will 

use when they leave. 

IV. HAPO Kitchen Utilization 

i. Full access of the HAPO kitchen to CG will be included in the fee structure 

proposed above. 

ii. HAPO will provide water (hot and cold), electricity, garbage service, high 

speed internet and natural gas in order to operate the kitchen properly. 

iii. HAPO will maintain all hand washing sinks including water above 120 

degrees, soap, and paper towels. 

iv. HAPO will supply janitorial supplies to maintain cleanliness of the HAPO 

kitchen including sanitation, and cleaning chemicals. Janitorial supplies 

include: brooms, mop, mop bucket, food prep surface sanitizer, quat 

sanitizer or bleach) floor cleaner, oven cleaner etc. CG will be responsible 

for cleaning and maintaining floors, surfaces and equipment. 

v. CG reserves the right to decide which events get produced in the central 

kitchen at CG Public House and Catering and which events get produced 

in the HAPO kitchen. The fee structure will remain the same regardless of 

which location food is produced.  
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Attachment 2  
“Scope of Service and Compensation” 

Alcoholic Beverage  
I. Definitions: 

i. CG = S&S Hospitality, Inc dba CG Public House and Catering 

ii. HAPO = Franklin County dba HAPO Center 

iii. Alcohol Related Sales = All Alcohol Sales, Corkage Fee (opening wine or 

champagne), bar minimum fees, bar setup fees etc. at the HAPO Center. 

iv. Commission Fee- 30% of Gross Alcohol Related Sales net before sales tax. 

v. Bar Menu Pricing – The standard pricing for well, premium, wine, kegs, 

champagne, or special requests. 

vi. Events = Public or Private, Invitation only, not open to the public. 

II. Fee Structure: 

i. CG will pay HAPO 30% of Alcohol Related Sales net before sales tax: 

1. Gross Alcohol Sales will be based on a Reconciliation of CG’s Point 

of Sale System to the received cash and credit cards. A copy of the 

reconciliation will be supplied to HAPO for auditing purposes. 

2. The corkage fee will apply to the number of bottles corked 

charged to the customer. 

3. For no-host bars CG will pay the 30% within 15 days. 

4. For hosted bars and other alcohol related charges, HAPO will bill 

the client full price plus tax and CG will invoice HAPO less the 

commission fee. 

III. Services Required, Conditions and Instructions 

i. CG will provide alcohol related sales for all events that require such at the 

HAPO Center. 

ii. CG will recommend bar menu pricing for alcohol related sales that will be 

published in the HAPO Catering Menus presented by CG Catering. 

iii. CG will purchase all alcoholic beverages, mixers, and supplies needed to 

successfully provide a no host or hosted bar at events as contracted by 

HAPO. 

iv. CG will provide all labor associated with all alcoholic beverage set-ups. 

Service and clean up; this is not limited to but will include dishwashers, 

supervisors, bartenders, alcohol security, etc. 

v. CG will be involved with the planning to go over the specific details 

surrounding the alcohol sale portion of contracted events. 

vi. CG will not be involved in any event set up (Audio Visual, pipe and drape, 

tables, chairs etc.) other than alcohol related set up which includes bar 

tops, cash registers, credit card machines, alcohol, mixers, glasses, ice etc. 

HAPO will be responsible for placement of the portable bar. 
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1. CG will have access to all HAPO owned small wares including 

glassware. 

2. CG will have access to portable bars. 

3. Inventories of equipment and small wares will be conducted by a 

member of each party to this contract prior to the start of this 

contract and each year thereafter. Lost, destroyed or broken items 

for the inventory will have to be accounted for per County Policy. 

4. CG will be responsible for the care and replacement of HAPO 

owned small wares listed and inventoried above in III.vi.1. 

vii. Hapo Center will provide a Manager on Duty for each event; this will be 

the point of contact for the client. The manager on duty will try to resolve 

issues as they come up and will bring CG in as needed for food and 

beverage concerns. 

viii. CG will have access to the facility as specified by the event manager for 

any given event. This access will be shown on the Banquet Event Order 

for such event. 

ix. CG will obey and enforce all state and local laws/rules as they apply to 

alcohol sales.  

x. CG will provide Liquor Liability Insurance naming HAPO, Franklin County & 

City of Pasco as additional insured. The amount of the insurance shall 

match HAPO’s Liquor and Excess Liability Insurance which is currently 

$5,000,000.  

xi. CG will provide a copy of their current Sports and Entertainment Facility 

Liquor License. CG has agreed they will not need to seek the optional 

Catering Endorsement (RCW 66.24.570 (4) (a)). 

xii. Franklin County will be an interested party along with CG on the Sports 

and Entertainment Facility Liquor License as per WAC 314.07.035(6). 

IV. HAPO Kitchen Utilization – as specified in Attachment 1 of this proposal and will include 

the ice machine. 
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Attachments 3: Licenses, Insurance, for 

SVM and S&S and LBC Operating Plan 
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Attachment 4: Letter of Recommendation 
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