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Florida Limited Liability Company 
STIRLINGS, LLC 
Filing Information 
Document Number: L13000077525 
Date Filed: 05/28/2013 
Principal Address: 
1109 NE 1ST STREET NO. 4 
FORT LAUDERDALE, FL 33301 
 
Mailing Address 
1109 NE 1ST STREET NO. 4 
FORT LAUDERDALE, FL 33301 
 
Registered Agent Name & Address: 
PBYA CORPORATE SERVICES, LLC 
200 SOUTH ANDREWS AVE. SUITE 600 
FORT LAUDERDALE, FL 33301 
 
Managing Member: 
Kathleen Robinson 
1109 NE 1ST STREET NO. 4 
FORT LAUDERDALE, FL 33301 
805-722-5872 
helvetia777@gmail.com 
 
Jack Jackson 
1321 NE 6th Street 
Fort Lauderdale, FL 33304 
954-817-8236 
JACK@JACKJACKSON.US 
 
Alex Hernandez, President 
Hernandez Construction, LLC 
441 NE 4th Ave., Suite 100 
Fort Lauderdale, FL 33301 
954-712-1011 
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EXECUTIVE SUMMARY 

THE VISION: 
  
Stirlings Inn & Restaurant is proposed as a boutique inn and restaurant providing upscale fine dining and 
a number of hotel rooms following a significant renovation to the historic Bryan Homes.  As the houses 
are historic landmarks, we will seek to meet the City’s goals for the Property, work with the Historic 
Preservation Board to respectfully renovate the homes to open them up for expanded public use, and 
allow the homes to be used and sustained in perpetuity.      
 
Stirlings Inn will offer 15 rooms, each individually furnished with a unique design with an eye toward 
Florida breezy openness and space. With the goal of keeping with the period construction of the Bryan 
Homes, all our guest rooms will open with French doors onto 7 foot wide verandas which will run along 
the entire structure, facing either the New River or a Florida courtyard brimming with tropical botanicals. 
We hope this prime location with a beautiful setting on the New River and artfully designed facility will 
be an attractive choice for our customers.  The rear of each of the four Garden Rooms will have a private 
walled-in garden, while the rear of each upper level River or Courtyard Room will have windows opening 
out to views of the New River or to enjoy the lovely tropical ocean breezes.  
     
Stirlings restaurant will be located on the bottom level of the Reed Bryan Home with a wide veranda 
opening onto an oak-shaded bricked courtyard viewing the New River.  The restaurant will have 20 tables 
for interior dining as well as 15 tables on the open verandas and courtyard with umbrellas to offer outdoor 
fine dining by the New River.  For breakfast on the weekdays, Stirlings plans to offer a continental 
breakfast of freshly baked pastries, breads, cakes and muffins with spreads such as orange marmalade or 
lemon curd, as well as yogurt, cereal or fruit, coffee and juice.  On the weekends, Stirlings expects to 
offer a breakfast brunch to include favorite family recipes including an egg & cheese casserole, garlic 
grits with grillades or shrimp, buttermilk biscuits, beignets, community dark roast chicory coffee.  
Stirlings dinner menu will be designed around signature Creole dishes such as Shrimp Remolaude, 
Curried Pumpkin & Crawfish Bisque, Courtbullion Fish Soup, Duck & Andouille Sausage Gumbo, 
Shrimp Creole, Spinach Madeline, and Hallelujah Soft-Shell Crab.  With its dynamic location and 
constant movement of boats and people on the New River, Stirlings will provide an exciting ever-
changing panoramic experience to our guests. Further, our artistic hospitality with a Southern flair as well 
as warm and professional customer service will set Stirlings apart.   

 
We envision the bar, The Barley Twist, to serve a dual use as a traditional bar and lounge in the evenings 
and a comfortable coffee bar in the mornings.  It will be located in the lower level of the Tom Bryan 
House which will open onto the courtyard facing the New River and French doors opening onto the inn’s 
botanical courtyard in the rear.  Lounge seating, newspapers and high-speed Internet will be available in 
our courtyard and patios for our patrons’ use. The Barley Twist Coffee Bar will also be open in the 
mornings to serve inn guests as well as the public wishing to have a quick breakfast on the way to work.  
The proposed menu will include coffee, juices, fruit and an assortment of homemade pastries, cakes and 
other bakery goods.   

 
 

RENOVATION AND ENHANCEMENT PLAN: 

In order for the Property to be both usable and to allow it to return to its roots, an extensive construction 
and renovation plan is proposed: which is much greater in scope and cost than called for by this Request 
For Proposal.  The key elements of the construction portion of the proposal are as follows:  

a) Demolition of the rear of the structures to remove the outdated and dilapidated restaurant;  
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b) Construction of the restaurant and bar, which will be housed on the lower levels of the 
two houses and renovation of the structures; 

c) Construction of a West Indies wing addition in the rear for the Inn, which will be located 
in the upstairs of the two houses. 

 

OPERATIONAL SUSTAINABILITY: 

As a jewel in the City, the importance of selecting uses for this property that are desired in the Riverwalk 
District and ensuring the success of Stirlings is paramount.  We have conducted extensive market research 
into the demand for both the inn and the restaurant and have concluded that a fine dining experience 
coupled with a waterfront intimate inn can be both desirable at this location as well as able to sustain 
itself financially.    

OUR TEAM: 

Stirlings has put together a team that ensures that it has the capability to renovate, operate, manage, and 
market Stirlings.  The Stirlings, team includes: 

a) Jack Jackson an experienced and proven restaurateur for restaurant operation, marketing and 
management; 

b) Hernandez Construction which will be the General Contractor for Stirlings responsible for both 
the construction and construction management; 

c) Michael Waller and Mark Pepe, architects who have extensive experience renovating historic 
properties including hotels; and 

d) Crush Law P.A. will be the permitting attorneys for site plan and Certificate of Appropriateness.  
 

This team has the ability and commitment to implement the proposal with its extensive experience in 
construction, restaurant operation and management, and historic property renovation.   

FINANCIAL PROPOSAL AND COMMITMENT:  

Stirlings commits to renovate and enhance the Property and its commitment to do so is set forth in the 
scope of work and financial sections of this RFP.   Stirlings believes this scope of work is needed and 
appropriate for this Property, versus basic repair as outlined in the City’s estimate. Stirlings proposal is to 
expend $3.6 million dollars to bring the Property and homes to the state they need to be.  Its rent proposal 
is to pay the City 4% of its gross proceeds, but to have a rent credit of that amount given to Stirlings up 
until the time the total renovation expenditures on the Property are reimbursed to Stirlings.   
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TAB 7 Professional License and Certificates: Insurance 
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TAB 8 Development Plan 

This proposal for the Bryan Homes property calls for a complete renovation of the existing historic 
buildings and the addition of 15 luxury hotel rooms, each individually furnished with a unique design 
with an eye toward Florida breezy openness and space. With the goal of keeping with the period 
construction of the Bryan Homes, all guest rooms will open with French doors onto 7 foot wide verandas 
which will run along the entire structure, facing either the New River or a Florida courtyard brimming 
with tropical botanicals.  For luxurious bathing and lounging, the rear of each of four Garden Rooms will 
have a private walled-in garden.  The rear of each upper level River or Courtyard Room will have 
windows opening out to views of the New River or to enjoy the lovely tropical ocean breezes.  
 
This proposal includes the complete restoration of the open verandas and original roof form of the Bryan 
Homes property back to the original style of open breezy interiors and porches found to have been 
characteristic of turn-of-the-century South Florida architecture. In addition, a newly designed wing 
addition is proposed to be located in the rear of the houses with the goal of keeping within the old 
Floridian West Indies style architecture, and shall include beautiful verandas, which will open onto a 
courtyard for a view from the circle drive at SW 3rd Avenue. 
     
Additionally, a restaurant component will be located on the first floor of the Reed Bryan Home with a 
wide veranda opening onto an oak-shaded bricked courtyard viewing the New River.  The restaurant is 
anticipated to have 20 tables for interior dining as well as 15 tables on the open verandas and courtyard 
with umbrellas to offer outdoor fine dining by the New River.  
 
The key elements of the construction portion of the proposal are as follows:  

a) Demolition of the rear of the structures to remove the outdated and dilapidated 
restaurant;       

b) Construction of the restaurant and bar, which will be housed on the lower levels of the 
two houses and renovation of the structures; 

c) Construction of a West Indies wing addition in the rear for the Inn, which will be located 
in the upstairs of the two houses. 

 
DETAILED PROJECT DESCRIPTION  
Area Calculations:  
 Site Area 9,058 SF  
 Courtyard 2,790 SF  
 Trellis 740 SF  
 New Structure 1st Floor 3,087 SF  
 New Structure 2nd Floor 2,764 SF  
 Existing Structure 4,930 SF  
 Kitchen, Dinning, Bar & Lobby 4,836 SF  
 Gallery Area 1,096 SF  
 Bedrooms 4,810 SF  
 

 

 

EXHIBIT 5 
13-1591 
Page 19 of 89



RFP SOLICIATION 535-11072 
 

SITE DEVELOPMENT, DEMOLITION & LANDSCAPING  
 Includes all required demolition of existing structure including shoring to keep existing structure 
up during the construction process. It also includes all necessary interior demolition to conform to 
new layout.  
 Includes erosion control, site clearing, earthwork, piles, sidewalks and brick pavers for the new 
addition and for the new courtyard.  
 Includes new landscaping with irrigation system.  
 Includes the wood trellis.  
 
BUILDING SHELL STRUCTURE  
 Renovate existing structure to remain keeping the historical features as close as possible to the 
original design.  
 New structure to be built of CMU, columns and tie beams.  
 Slab on grade to be 4” thick with 6x6 W2.9xW2.9 mesh.  
 Includes second floor framing and slab.  
 Roof structure to be wood trusses and wood joist.  
 Includes metal pan stairs, railings, roof opening frames, etc.  
 Roofing to be a standing seam metal roof system.  
 Includes paint on all exterior tilt walls.  
 Includes impact windows and storefront doors.  
 Includes hollow metal doors and fames for all exit doors.  
 Includes exterior framing, plywood and stucco at the entry soffits.  
 Includes plumbing water and sewer lines.  
 Includes fire sprinkler system.  
 Includes A/C system and ventilation.  
 Includes electrical lighting, outlets, switches and exit devises.  
 Includes fire alarm system.  
 
DINING / KITCHEN / KITCHEN EQUIPMENT / BAR  
 All drywall partitions with required insulation.  
 All acoustical ceilings tile and grid.  
 All flooring and base.  
 All interior painting and staining.  
 All cabinetry and tops for kitchen, dining and bar.  
 All interior doors, frames and hardware  
 All bathroom accessories and fire extinguishers.  
 All plumbing for three (3) individual restrooms at Dinning and Kitchen Area.  
 Includes adding and/or modifying the fire sprinkler heads into center of acoustical ceiling tiles.  
 Includes A/C ductwork, grilles, exhaust fans and thermostats.  
 Includes lighting fixtures, outlets, switches, receptacles and empty conduits for phone/data.  
 Includes adding and/or modifying the shell fire alarm system.  
 See attached Kitchen Equipment Quote for items included in our budget.  
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LOBBIES & GALLERIES  
 All drywall partitions with required insulation.  
 All acoustical ceilings tile and grid.  
 All up-graded flooring and wood base.  
 All interior painting and staining.  
 
BEDROOMS  
 All drywall partitions with required insulation.  
 All drywall ceilings and soffits.  
 All flooring and base.  
 All interior painting and staining.  
 All Restroom vanities and tops  
 All interior doors, frames and hardware.  
 New Bathrooms and Fixtures.  
 New HVAC system.  
 Fire Sprinkler distribution.  
 Electrical outlets, lights, switches and fire alarm strobes.  
 
HISTORICAL RENOVATION CONTINGENCY  
 Budget includes a 3% contingency for historical renovation items that may come up during 
construction.  
 
 
 
 
 
 
 
 
 
 

PRELIMINARY ELEVATIONS AND SITE PLANS FOLLOW 
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Line Item Estimate for remodel and equipment replacement: 

CONSTRUCTION COSTS    
  Shoring & Demolition    250,386     
  Site, Piles, Landscaping, Courtyards & Trellis    518,155   
  Shell Structure Renovation & Addition 1,128,598   
  Dining Room/Kitchen/Kitchen Equipment/Bar    712,254   
  Lobby & Galleries    248,073   
  Inn Rooms    347,701   
  Historical Renovation Contingency      96,155   
    
    
SUB-TOTAL  3,301,322.00  
    
  Construction Contingency    200,000   
  Permits, Fees, Builder Risk Insurance, Performance Bond, 
Testing 

   100,000   

  Signage & Canopies      35,000      
    
TOTAL CONSTRUCTION CONTRIBUTION  3,636,322.00  

     *See Hernandez Construction, LLC Bid Proposal at Attachment “A”. 
 
ENTITLEMENT AND CONSTRUCTION TIMELINE 
 
July 17, 2013  Bid End Date 
 
December 7, 2013 Price Validity Period – Deadline to award the Contract or Request Extension 
 
September 15, 2013 Lease negotiated and executed.  Lessee takes possession of property 
 
September 16, 2013 Site Plan Approval Process Initiated. 
 -Obtain Certificate of Appropriateness from Historic Preservation Board 
 -Process and Obtain Development Permits 
 
January 15, 2014 Architectural drawings being drafted 

-Initial Marketing & Advertising for Start-up   
 -Engage Kitchen Planner to design kitchen  
  
March 7, 2014 River House demolition begins; Phase I construction begins 
  
November 1, 2014 Begin Pre-Opening Marketing & Advertising for Restaurant  
 
November 1, 2014 Restaurant & Inn General Manager employment begins; Employee recruitment. 
 
March 1, 2015 Phase I - Restaurant and Bar opens 
 
March 1, 2015 Phase II construction begins 
 
August 1, 2015  Phase II - Inn opens for business 
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TAB 9 – Operating Plan 

Implementation Plan: 

The Inn portion of the Property will be designed to offer 15 rooms, each individually furnished with a 
unique design with an eye toward Florida breezy openness and space. With the goal of keeping with the 
period construction of the Bryan Homes, all of the guest rooms will open with French doors onto 7 foot 
wide verandas which will run along the entire structure, facing either the New River or a Florida 
courtyard brimming with tropical botanicals.   For luxurious bathing and lounging, the rear of each of four 
Garden Rooms will have a private walled-in garden, while the rear of each upper level River or Courtyard 
Room will have windows opening out to views of the New River or to enjoy the lovely tropical ocean 
breezes.  
 
The restaurant portion of the Property will be located on the bottom level of the Reed Bryan Home with a 
wide veranda opening onto an oak-shaded, bricked courtyard viewing the New River.  The restaurant is 
anticipated to have 20 tables for interior dining as well as 15 tables on the open verandas and courtyard 
with umbrellas to offer outdoor fine dining by the New River. We expect only a few of the local 
restaurants will offer a sophisticated, waterfront fine dining experience similar to what is proposed.  With 
its dynamic location and constant movement of boats and people on the New River, we hope the inn and 
restaurant will provide an exciting ever-changing panoramic experience to our guests. Further, we expect 
our artistic hospitality with a Southern flair as well as warm and professional customer service should set 
the property apart from its competition.   
 
For breakfast on the weekdays, plans are to offer a continental breakfast of freshly baked pastries, breads, 
cakes and muffins with spreads such as orange marmalade or lemon curd, as well as yogurt, cereal or 
fruit, coffee and juice.  On the weekends, the restaurant will offer a breakfast brunch to include favorite 
family recipes including an egg & cheese casserole, garlic grits with grillades or shrimp, buttermilk 
biscuits, beignets, community dark roast chicory coffee.  The dinner menu will be designed around 
signature Creole dishes such as Shrimp Remolaude, Curried Pumpkin & Crawfish Bisque, Courtbullion 
Fish Soup, Duck & Andouille Sausage Gumbo, Shrimp Creole, Spinach Madeline, and Hallelujah Soft-
Shell Crab.   

 
We envision the lounge area to serve a dual use as a traditional bar and lounge in the evenings and a 
comfortable coffee bar in the mornings.  It will be located in the lower level of the Tom Bryan House 
which will open onto the courtyard facing the New River with French doors opening onto the inn’s 
botanical courtyard in the rear.  The lounge will be open for happy hour and then into the evenings, 7 days 
a week.  In addition to various top shelf liquors and a wide array of fine wines, we plan to provide a 
Southern flair and flavor to our menu by serving Mint Juleps and Watermelon Martinis.  The Barley 
Twist will offer organic concoctions such as Carrot infused Margaritas, Jalapeno spiced Martinis, and 
Cherry & Bourbon Margaritas. 
 
We will design the Bar’s old fashioned New Orleans architecture and décor to set the stage for enjoyable 
musical entertainment ranging from talented jazz musicians to string quartet ensembles. Additionally, 
with an aim toward serving guests attending events at the Performing Arts Center, the lounge will provide 
desserts and pastries as well as fine wines and liqueurs on its patio. 

 
The Coffee Bar will be open in the mornings to serve inn guests as well as the public wishing to have a 
quick breakfast on the way to work.  The proposed menu will include coffee, juices, fruit and an 
assortment of homemade pastries, cakes and other bakery goods.  Lounge seating, newspapers and high-
speed Internet will be available in our courtyard and patios for our patrons’ use. 
 

EXHIBIT 5 
13-1591 
Page 34 of 89



RFP SOLICIATION 535-11072 
 

Operating Plan and Infrastructure 
 
MANAGEMENT AND ORGANIZATION 

 
Manager/Proprietor Kathleen Robinson is a native of Baton Rouge, Louisiana, and a former resident of 
Santa Barbara, California, before relocating to South Florida.  Ms. Robinson attended Louisiana State 
University, majoring in Horticulture and obtained her Horticulture license for retail floristry.  Through the 
years, she has worked in the retail florist business both professionally and personally, designing flowers 
for weddings and parties. Additionally, she worked in the wholesale greenhouse business for a grower 
along coastal California who specialized in hotel quality gerbera daisies, tulips, and long-stemmed lilies.   

Ms. Robinson has an innate passion for old homes and genealogy.  Her roots are in Louisiana. In 1834, 
her ancestor, Lewis Stirling of Stirling, Scotland, built Wakefield in West Feliciana Parish where the 
home remained in the Stirling family until 15 years ago when it was sold to Dr. and Mrs. Eugene Berry 
who remain welcoming friends of the family to this day.  Ms. Robinson’s family roots also extend to the 
Louisiana Bayou where her grandmother, Inez Richard Stirling, was raised.  Inez, a French creole cook, 
imparted her knowledge of Creole cuisine such as gumbos, jambalaya and shrimp remolaude to her 
daughters and granddaughters.   

Ms. Robinson’s professional experience includes twenty years as a paralegal with specific experience in 
land use permitting   Throughout her career she has been acknowledged for her integrity and work ethic. 
(Resume included herein) 

Renovation/Construction Manager 
 
Construction Management 
 
Alex Hernandez, President of Hernandez Construction, LLC. Hernandez Construction has extensive 
experience in the construction and renovation of commercial and residential properties. The company 
employs industry standard policies and procedures that will be utilized that include safety, emergency 
procedures, accident prevention and reporting. Examples of completed projects and client references are 
included under Attachment “C” at TAB 15.. 
 
Historic and Architectural Management 
 
Michael Waller, Architect, The Charrette Design Group 
Mark Pepe, Architect, The Charrette Design Group 
 
Mr. Waller and Mr. Pepe of the Charrette Design Group have extensive experience in the renovation of 
historic structures as well as design and construction of hotels.  Resumes are included under Attachment 
“C” at TAB 15. 
 
Restaurant Management 
 
Jack Jackson has owned, operated and marketed many successful restaurants over the last 30 years 
(Resume included under Attachment “C” at TAB 15.) 
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Inn Management – Initial 
 
Gillian Harper has extensive experience in marketing and management of inns and has been engaged to 
manage the Inn during start-up and training phase of operations. (Resume included under Attachment “C” 
at TAB 15.) 
 
Additional Team Members: 

Nathan Vanderberg and Larry Rice– RiceVanderberg, CPA  
Laura S. Joffrion – Social Media Professional 
Emily F. Joffrion – AirBnb, Public Relations Director 
 
Personnel Plan for Operation of Inn and Restaurant 
 
To attract professionally warm, engaging and enthusiastic staff, time and effort will be made to seek the 
right personnel to execute the Company’s mission statement. In addition, great effort will ensue to hire a 
talented Restaurant & Inn General Manager with successful restaurant and hotel experience to manage all 
details of the inn and restaurant and its staff.  Partnership with a talented chef who not only has his/her 
own signature dishes to offer, but is trained in the culinary arts of Creole cuisine will be sought.  Local 
talent as well as talent from New Orleans will be actively recruited. All Restaurant and Inn personnel will 
be screened for competency by Jack Jackson and Kathleen Robinson.   Competency of owners and 
managers are exhibited in resume documents found herein. 

 
Job Descriptions 
 
Restaurant & Inn General Manager (“GM”)  
• Establish restaurant business plan by surveying restaurant demand; conferring with people in the 

community; identifying and evaluating competitors; preparing financial, marketing, and sales 
projections, analyses, and estimates.  

• Meet restaurant financial objectives by developing financing; establishing banking relationships; 
preparing strategic and annual forecasts and budgets; analyzing variances; initiating corrective 
actions; establishing and monitoring financial controls; developing and implementing strategies to 
increase average meal checks.  

• Attract patrons by developing and implementing marketing, advertising, public and community 
relations programs; evaluating program results; identifying and tracking changing demands.  

• Control purchases and inventory by meeting with controller; negotiating prices and contracts; 
developing preferred supplier lists; reviewing and evaluating usage reports; analyzing variances; 
taking corrective actions. Monitor the revenue activity of the Inn.  

• Maintain checks and balance procedures with controller for receiving, weighing, and checking off 
inventory against our orders as they are received and distributed. 

• Maintain operations by preparing policies and standard operating procedures; implementing 
production, productivity, quality, and patron-service standards; determining and implementing system 
improvements.  

• Maintain patron satisfaction by monitoring, evaluating, and auditing food, beverage, and service 
offerings; initiating improvements; building relationships with preferred patrons.  

• Accomplish inn, restaurant and bar human resource objectives by recruiting, selecting, orienting, 
training, assigning, scheduling, coaching, counseling, and disciplining management staff; 
communicating job expectations; planning, monitoring, appraising, and reviewing job contributions; 
planning and reviewing compensation actions; enforcing policies and procedures.  

• Interview and hire applicants.  Assign duties to workers and schedule shifts. 
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• Maintain safe, secure, and healthy facility environment by establishing, following, and enforcing 
sanitation standards and procedures; complying with health and legal regulations; maintaining 
security systems.  

• Maintain professional and technical knowledge by tracking emerging trends in the restaurant 
industry; attending educational workshops; reviewing professional publications; establishing personal 
networks; benchmarking state-of-the-art practices; participating in professional societies.  

• Accomplish company goals by accepting ownership for accomplishing new and different requests; 
exploring opportunities to add value to job accomplishments. 

• Report to the Board of Managers and/or Company Members as requested.  
 
Chef 
• Train and manage kitchen personnel and supervise/coordinate all related culinary activities. 
• Estimate food consumption and requisition of purchase of food. 
• Establish and maintain contacts with vendors. 
• Select and develop creative signature recipes in keeping with the restaurant’s offerings of unique 

creole cuisine. 
• Standardize production recipes to ensure consistent quality. 
• Establish presentation technique and quality standards. 
• Plan and price creative menus. 
• Ensure proper equipment operation/maintenance. 
• Ensure proper safety and sanitation in kitchen.  
• On premises private catering as necessary.  
• Direct supervision of the kitchen personnel with responsibility for hiring, discipline, performance 

reviews and initiating pay increases.  
• Reports to the GM. 
 
Food & Beverage Controller 
• Safeguard assets and ensure accurate and timely recording of all transactions by implementing 

disciplines of internal audits, controls and checks across all departments. 
• Manage the accuracy and productivity of day-to-day activities of accounts payable, cash 

disbursements, invoicing/billing, customer credits and collections, payroll, perpetual inventory 
integrity, fixed asset records, general & entity accounting, cost accounting, Human Resources, and 
Operations etc. 

• Assist GM to control purchases and inventory; negotiating prices and contracts; developing preferred 
supplier lists; reviewing and evaluating usage reports; analyzing variances; taking corrective actions. 
Monitor the revenue activity of the inn.  

• Assist GM to maintain checks and balance procedures for receiving, weighing, and checking off 
inventory against our orders as they are received and distributed. 

• Develop, improve and issue timely monthly financial records for Board of Directors. 
• Assure financial plans are consistent with organizational goals. 
• Provide financial analysis tools to evaluate company ventures or special projects, programs, capital 

expenditures, products costing, etc. when necessary. 
• With the Proprietor, manage commercial banking relationships to facilitate an appropriate credit 

resource under highly competitive terms. 
• Ensure that assets are not encumbered with personal guarantees or unreasonable commitments. 
• Work closely with the Proprietor in the development and economic evaluation of various fringe 

benefit programs for staff and program components. 
• Interface with outside audit firms(s), banks and lessors, casualty/liability insurance agent(s), credit 

card companies, and collection agencies. 
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• Prepare annual tax package for review by CPA. 
• Provide a visionary and leadership implementation role on behalf of Finance and Human Resources 

to all departments, creating a well-respected and sought after department goal. 
• Manage the overall direction, coordination, and evaluation of the Accounting/Finance, Operations, & 

HR Departments. Carry out supervisory responsibilities in accordance with the company policies and 
applicable laws.  

• Assist the GM with interviewing, hiring, planning, assigning, directing work, rewarding, disciplining 
employees, performance reviews, and addressing complaints and resolving problems. 

• Assess employee time sheets and prepare payroll. 
• Report to the Board of Managers and/or Company Members as requested. 
• Supervise overall Operations (including: Safety, Security, Computer Services and Building 

Maintenance). 
• Other duties as necessary. 
• Reports to the GM. 
 
Rooms Manager  
• Greet and register guests.  
• Show, rent, and assign accommodations.  
• Purchase supplies, and arrange for outside services, such as deliveries, laundry, maintenance and 

repair, and trash collection.  
• Coordinate front-office activities of the inn, and resolve problems.  
• Collect payments and record data pertaining to funds and expenditures.  
• Inspect guest rooms, public areas, and grounds for cleanliness and appearance.  
• Provide assistance to staff members by inspecting rooms, setting tables or doing laundry.  
• Participate in financial activities such as the setting of room rates, the establishment of budgets, and 

the allocation of funds to departments.  
• Arrange telephone answering services, deliver mail and packages, or answer questions regarding 

locations for eating and entertainment.  
• Receive and process advance registration payments, mail letters of confirmation, or return checks 

when registrations cannot be accepted.  
 
Hospitality Housekeeping Service 
• Responsible for cleaning all inn guests rooms daily. 
• Clean inn corridors, lobbies, stairways, elevators and lounge. 
• Organize work schedule from the room status list, arrivals and departures. 
• Distribute linen, towels and room supplies using wheeled carts or by hand. 
• Restock room supplies such as drinking glasses, soaps, shampoos, writing supplies, mini bar. 
• Replace dirty linens with clean items. 
• Inspect and turn mattresses regularly. 
• Store all dirty laundry in line with company policy. 
• Check that all appliances in guest rooms are in working order. 
• Realign furniture and amenities according to prescribed layout. 
• Respond to guest queries and requests. 
• Respond to calls for housekeeping problems such as spills, broken glasses. 
• Deliver any requested housekeeping items to guest rooms. 
• Organize and restock cart at the end of the shift. 
• Ensure confidentiality and security of guest rooms. 
• Follow all company safety and security procedures. 
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• Report any maintenance issues or safety hazards. 
• Observe and report damage of hotel property.  
 
Cook/Food Preparation 
• Assist the Chef in all needed matters. 
• Prepare food according to recipes or at Chef’s direction. 
• Observe and test foods to determine if they have been cooked sufficiently. 
• Weigh, measure, and mix ingredients according to recipes 
• Portion, arrange, and garnish food, and serve food to waiters or patrons. 
 
Maître d’/Hostess 
• Take Reservations. 
• Organize seating, greet customers, seat customers, distribute menus.  
• Monitor the open dining sections of the restaurant for empty and cleaned tables 
• Estimate wait times for guests; monitor the guest waiting list; ensure guests’ needs are met while they 

are waiting.  
• Answer the restaurant telephone. 
• Reports to the GM. 
 
Waiter/Waitress 
• Professional and pleasant disposition. 
• Take drink and food orders in an efficient manner. 
• Impart a creative knowledge of the menu to sell the various menu items; determine what the guest 

would enjoy; explain menu items’ preparation; describe ingredients and cooking methods.  
• Inform guests of the Chef’s daily specials.  
• Detailed knowledge of wine and food pairings. 
• Check to ensure guests are enjoying their meals and take immediate action to correct any problems.  
• Serve food and/or beverages to guests; prepare and serve specialty dishes at tables as required.  
• Stock service areas with supplies such as coffee, food, tableware, and linens.  
• Prepare itemized guest check. 
 
Bus Person 
• Responsible for all table set up and arrangements. 
• Responsible to pour water and serve bread and butter after the guest is seated. 
• Assist the waiters by monitoring the tables and guests’ needs throughout service.  
• Set and clear table of dishes during the meal.  
• Bring food from the kitchen and serve. 
• Assist waiters with preparation of the specialty dishes at the tables. 
• Move tables together to accommodate large parties. 
 
Dishwasher 
• Responsible to keep the kitchen staff supplied with clean dishes, pots, pans and utensils.  
• Clean the kitchen during the shift (takes out trash, cleans floors, etc.) 
• Maintain dishwashing equipment. 
• Maintain proper chemical levels for dish machines. 
• Maintains clean dishes and other wares. 
• Prevents bottlenecks in kitchen. 
• Assist the Chef and kitchen staff as directed and where needed. 
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Bar Manager 

• Professional and engaging disposition. 
• Responsible for all aspects of the bar’s management and operation. 
• Responsible for hiring and management of the bar’s wait staff. 
• Select and create the bar’s menu. 
• Create signature cocktails to promote the bar. 
• Purchase and stock of all liquors and wines under the Manager’s supervision. 
• Fill drink orders of bar guests and orders from the waiters and waitresses taken from restaurant 

guests.  
• Preparation of standard mixed drinks as well as occasional mix drinks to suit a customer’s taste.  
• Collection of payment, operate the cash register. 
• Reports to the GM. 

 
Bartender 

• Professional and engaging disposition. 
• Fill drink orders of bar guests and orders from the waiters and waitresses taken from restaurant 

guests.  
• Preparation of standard mixed drinks as well as occasional mix drinks to suit a customer’s taste.  
• Collection of payment, operate the cash register. 
• Reports to the Bar Manager and GM. 

 
Cocktail Waiter/Waitress 

• Professional and pleasant disposition. 
• Deliver all drink orders from the bar to restaurant guests. 
• Impart a creative knowledge of the menu to sell the various bar items; determine what the guest 

would enjoy; explain menu items’ preparation; describe ingredients and recipes.  
• Inform guests of the Bar’s daily specials.  
• Check to ensure guests are enjoying their drinks and take immediate action to correct any problems.  
• Prepare checks that itemize and total bar costs and sales taxes.  
• Insure bar checks are paid prior to the patron leaving the bar for the restaurant. 
 
Valet 
Valet service will be provided by Asta Parking (See Bid at Attachment “B”).  However, as it is the spaces 
in the RFP are indicated by City staff to be metered spaces available to the general public, Stirlings asks 
that the City consider twenty designated spaces for the Property as part of the Lease. Stirlings proposal is 
not contingent on this, but we would like to initiate this discussion as a supplement to the RFP. 

 
Riverwalk District Activation 
Management will work closely with City Staff and staff of Riverwalk Fort Lauderdale, Inc. to implement 
activation programs for the Riverwalk District Plan.  The ability to connect physically and functionally to 
the Riverwalk with the accessible outdoor uses at this venue will further the Riverwalk District’s Plan. 
 
Communication With City Staff  

Management will work closely with City Staff to foster an exemplary working relationship with the City. 
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Tab 10 Marketing Plan 

Marketing Strategy 

Stirlings marketing strategy is based on becoming a destination for vacationers, cruisers, and traveling 
business professionals, who are looking for authentic Southern hospitality in artistic, historic and unique 
lodgings, with a secondary marketing to yachtsmen and boaters, brides, grooms and honeymooners.  

Jack Jackson and Gillian Harper each provide decades of extensive experience marketing restaurants and 
Inns of this nature. 

Amenities & Offerings 
Management believes Stirlings will set itself apart from its competition by its unique and creative 
amenities and facilities: 
  
• Location: We feel the sheer beauty of the Bryan Homes setting will be critical to our success. Located 

directly on the New River and adjoining the Historical Park, we expect the property to appeal to 
patrons for its exciting panoramic views with the continual flow of boats and yachts.  The proximity 
to the Riverwalk not only will allow guests to stroll up and down the river and take in the views, but 
will also entice potential passersby to stop in for a bite to eat or drink. Nestled in a canopy of oak 
trees, palm trees and ferns, the river garden area around the Bryan Homes is, in management’s 
opinion, a truly magnificent and very special place. 
 

• History: We have found the Bryan Homes to be a few of the last remaining historical structures in 
Fort Lauderdale, and together with the River House Restaurant, were Fort Lauderdale traditions 
enjoyed and beloved by many of the local people. Our plan to revitalize this property will restore and 
improve upon these historical homes and make the area a vibrant part of the community again. 

 
• Our Rooms: Each room will be individually designed and decorated with the goal of providing a 

Floridian airiness, French doors, antiques and linens that are tasteful yet comfortable. We want our 
guests to will feel at home at Stirlings and to find a charming surprise around every turn. 

 
• Customer service: Warm and professional customer service with a Southern twist will be our number 

one priority. We want our guests to feel as though they have stepped into our home.  At Stirlings, we 
will expect our competent and professional staff will be available to cater to our guests’ every need, 
providing a welcoming check-in, room service, informational guides about Fort Lauderdale and the 
surrounding areas, and directions to events, shopping and dining.  Stirlings believes that constant and 
clear communication with customers will be our key to success.   

Marketing Approaches 
With the tourism and travel industry as our main target market, we plan to use several different marketing 
approaches to generate exposure for our facilities: 
• Our website will include professional shots of room interiors, building exteriors, the grounds, 

restaurant, bar and other facilities, to visually communicate the brand offering. 
• Search Engine Optimization (“SEO”) to maximize the visibility of our website during guest searches. 

(See SEO plan summary below) 
• Work with established travel press such as Conde Nast Traveler, Travel and Leisure, Food & Wine, 

and Destination Weddings & Honeymoons for placement at launch, best-in-class hotel awards and 
seasonal wedding placement. 
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• Raise brand equity by positioning Stirlings in architectural and design press in the United States and 
in the United Kingdom. 

• Seasonal advertising and public relations in key markets for travelers coming from cities such as New 
York, Washington D.C., Atlanta and Chicago to tap into the top domestic airline markets noted to be 
flying into Fort Lauderdale International Airport annually.1

• List Stirlings with online travel marketplaces such as Tripadvisor, Orbitz, AirBnb, and BNB.com.   
 

• Work with local Fort Lauderdale informational sites to hopefully more prominently place Stirlings 
amongst the competition. 

• Research opportunities with Groupon and Travelzoo. 
• Explore a partnership with the Water Taxi™ to provide inn packages that include water transportation 

to our guests. 
• Potential partnership with the Fort Lauderdale Historical Society to offer tours and luncheons to 

guests who want to celebrate the area and learn the genealogy, history and heritage of the Bryan 
Homes.  

• Investigate opportunity for “Culture Club” partnerships with area arts and theater facilities as well as 
the Science and Discovery Center to provide dining packages, promotional, and educational activities. 

• Design “Dance Destination Packages” that provide talented dance instructors and dance events for 
our guests as well opportunities for guests to dance at local area dance venues. Stirlings plans to 
market its dance opportunities and events on the local website for tango, TangoMango.com. 

• “Adventure Tourism” encouraging guests who wish to stay lean and green by offering adventure 
activities such as biking, hiking, kayaking, and stand-up paddle boarding along the New River and the 
Riverwalk. 

• Tap into existing mobile marketing platforms, including Apple, Microsoft, Google and Blackberry. 
• To encourage a high profile in the local market, Stirlings will market its restaurant in culinary media 

spaces, blogs and restaurant reservation and review sites such as DineOut Lauderdale and 
Lauderliscious. 

• Place advertisements with the SunSentinel and other local newspapers, magazines and flyers to 
spread the word. 

• Enter a booth at the annual official cruise conference, Cruise3sixty, promoted by the world’s largest 
cruise industry organization, Cruise Lines International Association (CLIA). 

• Make sales calls on Las Olas Boulevard store owners to solicit corporate accounts and events. 

Website Plan Summary  
Stirlings will focus on the special features, which the inn and restaurant will have to offer: 
 
• We will use SEO to position ourselves so that our site is indexed early on in the various search 

engines. Immediately upon initiation of the construction phase, Stirlings will launch an “Under-
Construction/Coming-soon” website.  This website will include current photos of the site in its 
current state of disrepair and our architectural renderings to provide an idea of the extent of the 
historical renovation. The goal would be to generate interest around seeing two of the oldest 
structures in Fort Lauderdale preserved and brought back to life.  We also anticipate depicting on the 
website the various stages of renovation/construction, explaining what is to come. 

• Upon opening, Stirlings will have professional photographs taken of the inn, the restaurant, bar and 
coffee bar, and the surrounding gardens and grounds overlooking the New River, which will plan to 
artfully displayed on our website. 

                                                           
1 See Hello Sunny, supra note 4. 
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• We intend to have each of our rooms individually named and featured, with photos of their unique 
décor as well as views of open French doors to the verandas. We also will highlight the various 
amenities each room provides, including business conference capabilities. 

• Our restaurant menus will be displayed with pictures of the foods presented in the dining room and 
the courtyard patio, as well as photos and profiles of the General Manager, the Chef and their staff.  

• We will design the inn’s online reservation system with a grid of room availability as well as room-
rate offerings for weekdays and weekends for easy use and choice viewing.   

• Information regarding modes of transportation around the city and on the waterways will be available 
for trip planning. 

• A calendar of upcoming events, parades, shows, and festivals around the surrounding area will be 
provided. 

• Contacts to local spas, gyms, and various water sport vendors will be available. 
• Historical facts, stories, and photographs about the Bryan Homes and the Bryan family will be 

highlighted. 
• A list of attractions within the surrounding area will also be available on the website. 

Social Media Plan Summary 
According to a 2011 global trends report released by International Luxury Travel Market, “The 
emergence of social media has created a powerful platform for ‘friends’ to share common interests and 
social links.  One direct consequence is an established level of trust regarding travel advice.  Facebook 
and YouTube play an increasingly important role in the decision-making process for travelers, including 
those in the luxury travel segment.”2

• With the goal to capture the market of the Generation Yers as well as the more tech-savvy Baby 
Boomers, Stirlings plans to employ various web and social media marketing strategies such as 
advertising with AirBnB, Flickr, Youtube, Foursquare, Linkedin, Google+, Instagram and Pinterest. 

 

• Management will explore using social media campaigns via Facebook and Twitter promoting our 
restaurant’s daily specials as well as notifications of special music events, bands, dance nights and 
other events. 

• We will engage in blogging for both the restaurant and the inn. Subjects relating to the restaurant 
might include highlights of our cuisine, how it is prepared and presented, key staff members and their 
signature dishes, and how it blends with what is going on in Fort Lauderdale. Our blog focused on the 
inn could focus on its location on the river, the verandas and courtyards, the room designs and 
amenities, the unique furnishings and artwork. 
 

Pre-Opening Strategy & Market Plan 

Strategy: 

By restoring two of Fort Lauderdale’s oldest structures and making them available for extended public 
use as well as opening of the inn, restaurant and bar, management believes the renovated property will be 
infusing a positive energy into the area and will be well-received by the local residents. Further, 
revitalizing the Riverwalk area adjacent to the Broward Center for the Performing Arts appears to be a 
high priority for management of the City of Fort Lauderdale. 

                                                           
2 Horwath HTL, The Future of Luxury Travel, A Global Trends Report, (June 2011), available at 
http://www.iltm.net/files/the_future_of_luxury_travel_report.pdf. 
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The planned construction for the restoration and wing addition to the Bryan Home properties will take 
place in two phases. The first phase will be completed with a grand opening of the restaurant and bar, 
which are to be located on the first floors of the two houses. The second phase of the rear wing addition of 
the inn we expect will be completed approximately six months later.   

Pre-Opening Marketing Plan 

Management will allocate a budget of $50,000 toward pre-opening marketing and the engagement of a 
public relations firm to showcase the qualities of the inn, restaurant and bar, with activities to include: 

 
• On the first day of construction, plans to erect a large sign on the property, “Coming Soon,” to 

include our art renderings of the property and details of what we are building to attract the attention of 
passersby on the Riverwalk.  We will work to provide updates on the various stages of construction 
progress so that future guests will know the target opening date. 

• Beginning in the construction phase, it is important to communicate our story online via social media 
campaigns such as Facebook, Twitter, Pinterest, and Blogs, as well as video and photo websites such 
as YouTube, Flickr and Pinterest announcing renovations of the historical structures as well as 
construction of our new facility, and to share our progress with potential guests.  We expect to include 
before and after photos of the property to highlight the extent of the renovations and construction.  As 
we approach opening, we hope to share our concept via social media by introducing our Creole 
cuisines and Southern mixed drinks, as well as notification of grand opening events and schedules. 

• We plan to connect and partner with our future neighbors at the Riverwalk Trust and Go-Riverwalk 
Magazine to plan opening events, including the Sunday Jazz Brunch, which occurs every first Sunday 
of the month, and other weekend Riverwalk activation events. 

• We expect to provide early construction print media press releases via the local newspapers, 
magazines and local student publications, which will include our story, the historical renovations, as 
well as our concept and mission statement. 
 

• Also in the beginning stages of construction, we will endeavor to create a “buzz” with local and 
industry media via local programming and news shows. We will invite the media to tour the 
construction site and models of the rooms with the hopes of generating interest and excitement about 
our project.   

• We plan to prepare and circulate an advance notice press jacket and printed announcements amongst 
local businesses on Las Olas Boulevard, the Fort Lauderdale Chamber of Commerce, the History 
Center, the Museum of Art, the Broward Performing Arts Center, the Convention Center, and golfing 
and yachting country clubs. 

• Hotel Guides to provide information of fun things to do for tourists coming to our destination. 
• Seek membership with various businesses, including: 

o the Chamber of Commerce to facilitate introductions and partnerships and to circulate brochures 
for promotion of the business; 

o Boutique & Lifestyle Lodging Association; 
o BNB.com; and 
o Airbnb.com 

• Advertise in the yellow pages. 
• Attend charity events for not only promotion of our opening but also to gain knowledge of local 

charity needs for the purpose of future support/community involvement. 
• Creation and launch of our website featuring the facilities and offerings. 
• As part or our grand opening, we will include a Gala cocktail event which will support a selected 

local charity. 
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MARKET ANALYSIS: 

The above plan is based on exhaustive in depth market analysis for the present proposal and have 
included selected excerpts herein to demonstrate our team’s extensive experience in identifying and 
gauging the proposed target markets for the proposed use of the Bryan Homes property. 

THE MARKET FOR LUXURY BOUTIQUE INNS & RESTAURANTS 

Fort Lauderdale: Visitor Overview and Profile 

With 23 miles of beaches on the Atlantic Ocean,3 Fort Lauderdale, also known as the “Venice of 
America,”4 is a world-class travel destination with over 12 million tourists visiting annually from all over 
the world,5

 
 including the following: 

• Better known as “Snowbirds,” there are 992,000 Canadians who visit Fort Lauderdale during the 
Winter season.6

• We also believe Stirlings’ unique inn and resort casual fine dining on the waterfront should appeal to 
Europeans, of whom 392,000 travel to Fort Lauderdale in 2012.

   

7

• With 729,000 Latin Americans traveling to Fort Lauderdale, it is forecasted that as the urban sprawl 
from Miami continues to push north, the two cities could further evolve into one giant metropolis.

  

8

 
  

Travel industry data indicates that most of the visitors to boutique hotels are business travelers,9 who have 
a tendency to be recurring customers with consistent needs. Recent trends have also shown a large 
number of general tourists prefer to stay at these boutique hotels because of the great combination of 
affordability, luxury and privacy as well as personalized service, which sets them apart from chain 
hotels.10

 
   

                                                           
3 Greater Fort Lauderdale Press Releases, 2012 Year-End Statistics, available at http://www.sunny.org/media/press-
releases/view/2012-Year-End-Statistics. 
 
4 See, e.g. http://goflorida.about.com/od/fortlauderdale/a/fortlauderdale.htm. 
  
5 See 2012 Year-End Statistics, supra note 11. 
 
6 Id. 
 
7 Id. 
 
8 The Charre Group, Miami in High Demand, Investors Clamoring to Get In – But What About Fort Lauderdale?  
April 2012, available at http://www.thecharregroup.com/pdf/doc-charre-chronicle-april-2012-1334597589.pdf. 
 
9 Ezine Articles, Why Are Boutique Hotels Becoming the Preferred Choice for All Travelers?,  Koburn, Vidisdottir, 
available at http://ezinearticles.com/?Why-Are-Boutique-Hotels-Becoming-The-Preferred-Choice-For-All-
Travelers. 
 
10 Id. 
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Although boutique hotels have been preferred by many well-to-do tourists for years, trends are showing 
that budget travelers are also seeking the personalized services of the boutique hotels.11 With 12 million 
visitors and only 23 properties offering the boutique inn experience in Fort Lauderdale,12

 

 of which just 10 
are on or near the water, management believes this presents a limited supply of waterfront boutique 
lodging despite an increasing demand, the very market Stirlings intends to penetrate. 

Over the next five years, IBISWorld, the world’s largest independent publisher of U.S. industry research, 
forecasts that the boutique hotels industry will expand rapidly as demand for the boutique concept reaches 
a fever pitch.13 employment Boutique hotel industry  is anticipated to grow at an average annual rate of 
6.5% over the same period to 78,290 workers, and the number of establishments will increase at an 
average of 6.3% per year to 2,645.14 The industry is fragmented and has a low level of concentration, but 
it is increasing, with large chain hotels like Marriott International merging with independent boutique 
hotel operators.15

 
 

According to IBISWorld: 

• Boutique hotels are small (fewer than 100 rooms), contemporary, and service driven alternatives to 
traditional hotels. They offer personalized service and often each room is decorated differently for 
variety.16

• Guests’ reasons for staying at a boutique hotel every time they traveled included high levels of 
personalized service, unique accommodations, and location. Traditional hotels were seen as too 
similar to one another and not as friendly or comfortable as boutique hotels.

 

17

• The top five attributes that impacted guests’ decision to stay at a boutique hotel were location 
(65.9%), quality (56.8%), design uniqueness, personalized service, and a homelike atmosphere 
(average 33.5%). These findings confirmed those of a previous study (McIntosh & Siggs, 2005) in 
which four of the five attributes (i.e., location, quality, personalized service, uniqueness) were found 
to be the main factors attracting guests to boutique hotels.

  

18

• Services most valued by guests were room service (21.7%), cleanliness (17.4%), and friendly/helpful 
staff (13%).

  

19

• Design factors most valued by guests were unique 
 

interior architecture (40%), unique building (20%), 
and unique furniture (17.1%).20

                                                           
11 Ezine Articles, Boutique Hotels – Attracting Every Segment of Travelers,  Bjorn Olav Jonsson, available at 

 

http://ezinearticles.com/?Boutique-Hotels---Attracting-Every-Segment-Of-Travelers&id=864426. 
 
12 See supra note 5. 
 
13 ReportLinker, supra note 1. 
14 Id. 
 
15 Id.  
 
16 InformeDesign, Preferences in Boutique Hotel Guests, Mandy Aggett (2007), available at 
http://www.informedesign.org/Rs_detail.aspx?rsId=3125. 
 
17 Id. 
 
18 Id.  
 
19 Id.  
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Over the last couple of decades, a rising number of travelers have grown tired of staying in large, cookie-
cutter hotels geared toward a mass audience.21 Hotel search engine history for keywords “Boutique 
Hotel” indicates the interest is growing fast, while searches for the more conventional hotel keywords are 
decreasing.22 Consumers are migrating toward new and more intimate types of hotels, including boutique 
hotels.23

Stirlings plans to cater to this growing demand, in particular to the wealthier 25 – 55 year old market, 
with the goal of creating an inn that embraces the history of the Bryan Homes, offering 15 individually 
designed rooms with wide, breezy verandas of a lovely botanical courtyard, and providing warm and 
attentive Southern hospitality.   

  

Restaurant Opportunities in Fort Lauderdale 

According to 2012 Year-End Statistics, there are 4,122 restaurants in the greater Fort Lauderdale area 
(Broward County) ranging from fast food to high-end dining.24 Our research of restaurants in the Fort 
Lauderdale area reveals only 21 of these restaurants have locations on the water with “Dine & Dock” 
capabilities and/or access to Water Taxi™25

Some of the restaurants that are the most popular among the locals, based on management’s experience, 
offering fine dining and docking capabilities are Blue Moon Fish Company and Bimini Boatyard. Blue 
Moon Fish Company, located at Lauderdale-By-The-Sea, is a waterfront restaurant located on the 
Intracoastal, offering seafood with Floridian flavors and a Cajun infusion.  Bimini Boatyard is a 
waterfront restaurant featuring a Caribbean seafood cuisine for a moderate price. Other local restaurants 
located on a waterfront with Dock & Dine capabilities are:  

. Of these 21 restaurants, only 6 offer fine dining on the water 
similar to what Stirlings anticipates providing.  

 Name Location 
Zagat 
Rating Type Food Served 

Entrée 
Prices 

Water 
Taxi 

1 
Rustic Inn Crab 
House 

Waterway east of I95 22 Roadhouse saloon Seafood $20 - $23 Yes 

2 15th Street Fisheries  Lauderdale Marina 19 
Dockside Coffee 
Bar 

Seafood $28 - $38 Yes 

3 3030 Ocean Ocean 26 Corporate/Fine Seafood $30 - $46 No 

                                                                                                                                                                                           
20 InformeDesign, supra note 24. 
 
21 ReportLinker, supra note 1. 
 
22 WIHP, The Change in Hotel Search – More Stats and Facts, (June 7, 2012), available at 
http://www.wihphotel.com/mag/2012/the-change-in-hotel-search-more-stats-and-facts. 
 
23 PRWeb, Boutique Hotels in the US Industry Market Research Report Now Available from IBISWorld, (March 22, 
2012), available at  http://www.prweb.com/releases/2012/3/prweb9316280.htm. 
 
24 See 2012 Year-End Statistics, supra note 11. 
 
25 See Water Taxi, available at http://www.watertaxi.com/watertaxi/fort-lauderdale/  
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Dining 

4 Benihana Intracoastal 19 Corporate 
Japanese 
hibachi sushi 

not listed No 

5 
Bimini Boatyard Bar 
& Grill 

Water inlet 17 Fine Dining 
Caribbean 
Seafood 

$22 - $31 Yes 

6 
Blue Moon Fish 
Company 

Intracoastal 24 Fine Dining Seafood $29 - $38 Yes 

7 
Cap’s Place Island 
Restaurant 

North/Lighthouse 
Point/16 miles from 
river house 

17 Historical Landmark Seafood $14 - $35 Yes 

8 Casablanca 
Across A1A from 
ocean 

21 
Casual/Locally 
owned 

Seafood 

American 
Piano Bar 

$22 - $35 Yes 

9 Chart House 
Intracoastal/near 
beach @ Pompano 

20 Fine Dining Seafood $31 - $50 Yes 

10 
Coconuts Bahama 
Grill 

Intracoastal/near 
beach 

23 Casual 
Seafood/ 
American 
Food 

$19 - $27 Yes 

11 
Downtowner Saloon 
& Steakhouse 

New River 19 Saloon/Diner 
American 
Prime rib, 
sandwiches 

$13 - $30 Yes 

12 Grill 66 & Bar Pier 66 Marina 24 
Corporate/Fine 
Dining 

Seafood $26 - $55 Yes 

13 
Ocean 2000 (at 
Pelican Beach 
Resort) 

Ocean 22 Hotel/Fine Dining 
Modern/ 
Seafood and 
Steak 

$26 - $32 No 

14 The Pillars Hotel Intracoastal 25 
Exclusive Fine 
Dining 

N/A N/A Yes 

15 
Pirate Republic Bar, 
Seafood & Grill 

New River 23 Casual Seafood 
 

Yes 

16 
Rendezvous 
Waterfront Bar & 
Grill 

Marina  NA Casual/Diner booths American  $16 - $28 Yes 

17 
Sea Level Restaurant 
& Ocean Bar 

Harbor Beach/Fort 
Lauderdale 

22 
Corporate 

Fine Dining 
Seafood $25 - $38 No 
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18 Sea Watch Ocean 18 
Corporate 

Fine Dining 

Seafood/ 
Steaks 

$21 - $48 
(lobster) 

No 

19 Seasons 52 The Galleria 

5 stars 
per 
Open 
Table 

Corporate 

Fine Dining 

Contemporary 
American  

$31 - $50 No 

20 
Serafino Waterfront 
Bistro 

Water inlet None Casual Trattoria Italian 
$17 - $40 
(steak) 

No 

21 Southport Raw Bar Water inlet 20 Very Casual Seafood $7 - $14 Yes 

 
The establishment of Stirlings’ restaurant on the Bryan Homes property would be the only dining in Fort 
Lauderdale to offer an upscale fine dining facility on the New River. Strategically situated directly on the 
Riverwalk, our waterfront restaurant will be designed to create an artistic and romantic atmosphere 
complemented by personalized hospitality with a Southern flair. 
 
Destination Weddings & Honeymoons 
In part to supplement sales during the low seasons, Stirlings intends to market its property and services as 
a destination wedding location, such as the “Sun Kissed Weddings” advertised in “Bridal Magazine.”  
With the recovering economy, the destination weddings market appears to be increasing, with couples 
looking for good value and a “one stop” approach to wedding planning.26  Honeymooning at beach 
destinations with opportunities to sightsee, shop and dine remains the top choice for newlyweds.27

 

  
Stirlings expects to target this market by hosting weddings at the Bryan Homes location on beautiful 
patios overlooking the New River or the Historical Park gazebo, and eventually offering full service event 
planning including catering, flowers, photography, and lodging for family and guests.   

As part or our planned renovation, we will construct a sweeping spiral staircase in the center courtyard 
with the goal to showcase a beautiful setting for bridal photography, as well as provide a lovely spot for 
the bride to meet her father as he walks her down the aisle.   
 
Additionally, complete with a boat dock, the Bryan Homes location on the New River could provide a 
spectacular arrival and/or departure of newlyweds for their wedding festivities. Further, our planned 
artistic, luxury rooms with private garden baths, should appeal to destination honeymooners. Management 
anticipates using a multifaceted marketing approach to attract this market segment, including magazines, 
bridal, consumer and trade shows, internet, and networking with wedding planners.   
 

Target Market Analysis 
 
Typically in the boutique inn industry, our research has found that the consumer is someone looking for 
more than a room to sleep in; they are looking for an experience that provides elegance, design and a 
touch of class, a place that is unique, provides privacy and offers more personalized customer service.  

                                                           
26 See Hello Sunny, supra note 4. 
 
27 Id. 
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As indicated above, there are 23 facilities in Fort Lauderdale which advertise the boutique inn 
experience.28 Our review of these 23 facilities reveals that some are large and outdated with many rooms, 
while others are solid, concrete boxes furnished more like a motel. We believe only a few of these 
facilities, such as The Pillars Hotel and Pineapple Pointe, have the elegant design or warmth and charm 
characteristic of an authentic boutique inn.  With 18 available rooms, The Pillars Hotel is located on the 
Intracoastal canal and appears to focus on providing exclusive classic Floridian experiences and 
designs.29

Our research has found that location is one of the most important elements of an inn’s success, and we 
believe those hotels and inns on the water with an ocean or a river view, such as our planned location on 
the New River, have an advantage over others without water views and/or access. The Bryan Homes 
property is also in the center of Fort Lauderdale’s Arts and Entertainment District, which we hope will 
provide our guests with numerous entertainment and dining activities, all within walking distance of the 
inn.  

 Located in the neighborhood of Victoria Park, Pineapple Pointe has a Key West designed 
theme with 25 rooms and caters primarily to gay men.   

In December 2011 and January/February 2012, greater Fort Lauderdale experienced the highest hotel 
occupancy in Florida.30

Since we anticipate the rates at Stirlings will be at the higher end of the boutique inn market, we do not 
expect to compete on price. Rather, we hope guests at Stirlings will be willing to pay for more than just a 
room, but an experience. We believe Stirlings will have a competitive advantage for not only its 
waterfront location in the Arts and Entertainment District, but also for offering its concept of historical 
beauty with a flair for gracious Southern hospitality and charm. 

 Because each inn in the area aims to offer something unique to its guests, we 
believe customer service and quality of the facilities are at the forefront of importance. With the limited 
number of rooms at the quality inns in the area, based on our analysis, we believe the demand of guests 
seeking boutique inns more than exceeds the supply.   

In addition to general tourism, our location in Fort Lauderdale provides several other market 
opportunities: 

• Fort Lauderdale’s Port Everglades is the largest cruise port in the country.31 With 3.89 million cruise 
ship embarkations and debarkations annually,32

                                                           
28 See supra note 5. 

 one of Stirlings’ target market strategies is based on 
becoming a destination of choice for cruisers needing to bridge their travel itineraries between air 
travel arrival and departures and embarking or disembarking on the cruise ships. 

 
29 The Pillars Hotel website. 
 
30 See Hello Sunny, supra note 4. 
 
31 Port Everglades, Broward County, Florida, World’s Largest Cruise Terminal for World’s Largest Cruise Ships, 
available at http://www.porteverglades.net/cruising/world’s-largest-cruise-terminal-for-world’s-largest. 
 
32 See 2012 Year-End Statistics, supra note 11. 
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• Fort Lauderdale boasts a booming industry in the luxury yacht business.  Lauderdale Marine Center, 
the largest marine facility in the United States, is located just 4 miles up the New River,33

Bahamas

 assuring 
that many of its luxury yachts pass Stirlings on a daily basis.  With its many canals, and proximity to 
the  and the Caribbean, Fort Lauderdale is also a popular yachting vacation stop, home port 
for 45,000 resident yachts, and approximately 100 marinas and boatyards.34

boat show
 Additionally, the annual 

Fort Lauderdale International Boat Show, the world’s third largest international , brings 
over 125,000 people to the city in October of each year.35

• Due to its convenient location in the heart of the Fort Lauderdale Business District, Stirlings expects 
to also serve the market of traveling business professionals working in the central business district, 
who are looking for a place offering individual business conference facilities in an environment with 
that touch of class.  Of particular interest, Stirlings will target the market of the Generation Yers, 
business people ages 34 and younger, who are the largest consumer group in U.S. history in terms of 
purchasing power and also represents the future market for most consumer brands.

  With its prime location on the New River, 
Stirlings is positioned to accommodate owners, prospective buyers and vendors, which support the 
yacht and boating industry. 

36

• While there are several restaurants in downtown Fort Lauderdale offering excellent fine dining, our 
research has found that only a few are located on waterfront property.  With Stirlings’ anticipated 
location on the New River and docking spaces, we expect to employ a destination theme of “Dock & 
Dine” to encourage patrons to dock their boats for indoor and outdoor dining. We also plan to provide 
the Inn guests with access to the Water Taxi™ (which is located right across the river from the Bryan 
Homes location), or by Trolley, which originates at the Bryan Homes location and runs up and down 
Las Olas Boulevard all the way to the ocean. 

 

Fort Lauderdale Market Analysis Summary:37

 
 

• Fort Lauderdale is a tourist destination for over 12 million tourists visiting annually from all over the 
world, including 2.8 million international visitors from Canada, Latin America, Europe, Scandinavia, 
United Kingdom and other countries. 

• 21,417,267+ air passenger arrival/departures at Fort Lauderdale airport annually 
• 3.89 million cruise ship embarkations/debarkations annually; 46 cruise ships sailing from Fort 

Lauderdale’s Port Everglades 
• Fort Lauderdale natural resources include: 

o 23 miles of beaches 
o 69 miles of live coral reefs 
o 200 freshwater fish species 
o 400 salt water fish species 
o 300 miles of inland waterways 

                                                           
33 Lauderdale Marine Center, Fort Lauderdale, available at http://www.lauderdalemarinecenter.com. 
 
34 See 2012 Year-End Statistics, supra note 11. 
 
35 Atlantic Properties International, The Dale Russell Network, available at 
http://www.thedalerussellnetwork.com/fort-lauderdale-communities. 
 
36 Synecore, SEO 2.0: How to Market to the Greatest Consumer Group in US History, Chris Horton, (February 13, 
2013), available at http://engage.synecoretech.com/marketing-technology-for-growth/bid/124026/SEO-2-0-How-to-
Market-to-the-Greatest-Consumer-Group-in-US-History. 
 
37 See 2012 Year-End Statistics, supra note 11. 
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o 60,956 feet of nature trails and boardwalks 
o 3,000 hours of annual sunshine 
o Average year-round temperature of 77 degrees Fahrenheit 

• 63 golf courses 
• 16 museums 
• Booming luxury yacht industry  
• Over 45,000 resident yachts 
• Over 100 marinas and boat yards  
• Lauderdale Marine Center at the end of the New River 
• Annual International Boat Show in October 

Target Market Demographics Summary:  
 
In addition to the aforementioned estimated 12 million visitors to the Fort Lauderdale area, management 
has targeted Stirlings’ market to include: 

• 1.8 million people who live in the immediate geographic market of Broward County, of which 78% 
are 18 years and older, for a total of 1.6 million adults (or 13.6 million including non-local visitors).38

• Yacht owners, buyers, and vendors, as well as the estimated 4,500 resident boat owners
 

39

• Weddings and honeymooners. 

 who would 
find the Bryan Homes property location convenient and attractive. 

• Primarily age range of guests to be 25 to 65 years, with a median age of 45. 
• Annual income of guests (combined) in excess of $75,000. 
• Generation Y’ers, in particular business people ages 34 and younger, who are the largest consumer 

group in U.S. history in terms of purchasing power.40

 
 

  

                                                           
38 United States Census Bureau, US Department of Commerce, State & County QuickFacts, Broward County, 
Florida, http://quickfacts.census.gov/qfd/states/12/12011.html. 
 
39 See 2012 Year-End Statistics, supra note 11. 
 
40 See Synecore, supra note 44. 
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TAB 11 Financial Plan 

We have created a 5-year pro forma (extended to 10 years) for both the restaurant operation and the Inn 
operation.  (Complete 120 page 10 year pro forma for restaurant and Inn available upon request).  A recap 
of the combined operations is as follow: 

 

Sustainability of Operations Evaluation: 

Stirlings Inn 

Stirlings anticipates having 15 rooms at the Bryan Homes property to offer its guests with a forecasted 
average daily rate at start-up of $205 in the low season and $250 in the high season per night, with an 
estimated 50% occupancy in the first 3 months to ramp up to the average hotel occupancy of 73% after 
opening.41  After the first year, we expect the average daily rate to increase to $250 on weekdays and 
$300 on weekends per night. As a comparison, in 2011, the average daily room rate in Fort Lauderdale 
for all lodgings was $110.14.42   In 2012, this figure increased by 3.2% for an average daily rate of 
$112.81, and already in 2013, the ADR for Fort Lauderdale hotels is $148.58, an increase of 6.6% for the 
first quarter.43

 
   

Our forecasts for room charges are calculated by tracking the average daily rates charged by The Pillars 
Hotel as seen on their website and then applying a discount. The Pillars Hotel’s average daily rates have 
ranged between $338 per room in the low season and $372 per room in the high season. In management’s 
comparison of our anticipated facilities at the Bryan Homes property to other boutique inns in the Fort 
Lauderdale area, we believe the Pillars Hotel offers facilities and a suite of services most similar to 
Stirlings. However, given that the Pillars Hotel has been in business for 10 years and has an established 
clientele, we have built in a discount in our proposed rates by up to 40% from the rates of the Pillars Hotel 
which we believe will position Stirlings conservatively and competitively in the Fort Lauderdale boutique 
inn market. 
 

                                                           
41 See Greater Fort Lauderdale Vital Stats, supra note 7. 
 
42 See Hello Sunny, supra note 4. 
 
43 See Greater Fort Lauderdale Vital Stats, supra note 7. 
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Our proposed rates are also intended to account for the expected fluctuation in room rates and occupancy 
due to seasonal fluctuations, with the high season beginning in October and continuing to April.  
However, the seasonality affecting the lodging industry in Fort Lauderdale might be softening as the 
trends in Miami migrate north. According to the Charre Group, “unlike Miami, which is developing into a 
strong twelve-month-market, Fort Lauderdale remains seasonal, with business dropping off precipitously 
in the summer months.  As international travelers continue to discover Fort Lauderdale and major 
industries outside tourism expand, we expect the market to become less seasonal in the coming years, 
similar to the trend we are currently witnessing in Miami.”44 If and until seasonality becomes less 
pronounced in the Fort Lauderdale area, Stirlings has a marketing strategy in place to attempt to increase 
the low seasons’ ADR by offering marketing promotionals for special events, such as graduations, 
destination weddings, and art, theater, dance and music events.  We believe the stage for success is set 
and projections are encouraging as reports of occupancy, average daily rates, and supply and demand 
nationally as well as in the Fort Lauderdale area are rapidly increasing.45

 

 The Fort Lauderdale Convention 
& Visitors Marketing Plan for 2013, states: 

Hotels: “Near-Term Nirvana” 

Ever since U.S. hotel industry performance bottomed-out around Jan 2010, demand has led a 
slow-but-steady recovery, but rate is now leading recovery. In Feb 2012, Smith Travel Research 
(STR) reported these results, as compared to Feb 2011: increased supply (+0.3%), increased 
demand (+3.8%), increased occupancy (+3.5%), increased Average Daily Rate (+4.0%), and 
increased Revenue per Available Room (RevPAR) (+7.7%). According to STR, leisure travel has 
recovered better than business travel. Increases in room demand and rates, and   consequently 
RevPAR, stemmed from solid growth in leisure travel. Between 2006 and early 2012, transient 
demand increased 18.4 percent from start to endpoint, while group demand dropped 6.4%. While 
overall ADR bottomed out in early 2009, group rates continued to decline throughout the year, 
reaching the lowest point in Jan 2010. Leisure travel keeps improving, too. In February global 
ADS bookings for hotels grew by 2.5% (-1.6% below prior year without the extra day), yet 
improved from January’s 5.0% decrease. ADR grew by a near-record increase of 7.6% over the 
prior year. In North America, hotel rates jumped more than 7% for both business (+7.1%) and 
leisure (+7.3%) travelers in February, marking the biggest year-over-year increase on record, 
according to Pegasus.46

 
  

In addition to the rising demand, ADR, and rates, Fort Lauderdale “is a market with significant 
geographic barriers to entry – namely an ocean on one side and a giant swamp on the other.”47  The City 
has access to 23 miles of beaches and is served by its own international airport.48  The workforce is 
educated, and the population is expected to experience significant growth.49

                                                           
44 The Charre Group, supra note 16. 

  And as the urban sprawl, that 
is Miami, continues to push north, the two cities could likely evolve even further into one giant 

 
45 See Greater Fort Lauderdale Vital Stats, supra note 7. 
 
46 See Hello Sunny, supra note 4. 
 
47 See Charre Group, supra note 16. 
 
48 See 2012 Year-End Statistics, supra note 11. 
 
49 See Charre Group, supra note 16. 
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metropolis.50  All of these factors have led us to one conclusion,  that we agree with Miami’s The Charre 
Group that Fort Lauderdale is a good bet for hotels, bars and restaurants.51

 
   

Financial Capacity: 

A Private Placement Memorandum has been issued to fund the proposed renovations and is being met 
with positive responses.  If the present proposal is accepted, detailed financial information will be 
provided during lease negotiations with the City. 

As set forth above, Stirlings commits to renovate and enhance the Property and its commitment to do so is 
set forth in the scope of work and financial sections of this RFP.   Stirlings believes this scope of work is 
needed and appropriate for this Property, versus basic repair as outlined in the City’s estimate. Stirlings 
proposal is to expend approximately $3.6 million dollars to bring the Property and homes to the state they 
need to be.  Its rent proposal is to pay the City 4% of its gross proceeds, but to have a rent credit of that 
amount given to Stirlings up until the time the total renovation expenditures on the Property are applied to  
Stirlings’ rent.   

  

                                                           
50 Id. 
 
51 Id. 
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Tab 12: References 
 

Jack Jackson References: 

Mr. H. Wayne Huizenga 
Chairman 
Huizenga Holdings 
450 East Las Olas Boulevard 
Fort Lauderdale, FL 33301 
 
Mr. Michael Maroone 
President, COO 
Autonation 
200 SW 1st Avenue 
Fort Lauderdale, FL 33301 
 
Mr. Terry Stiles 
Chairman, CEO 
Stiles Corporation 
301 East Las Olas Boulevard 
Fort Lauderdale, FL 33301 
 
Attorney David Murray 
633 Coral Way 
Fort Lauderdale, FL 33301 
 
Hernandez Construction References: 
 
Stiles Property Management 

Autonation, Inc. 

U.S. Customs and Border Protection 

(See included letters hereafter) 

Kathleen Robinson: 

Resume and references included under Attachemnt “C” at TAB 15.  
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Hernandez Construction, LLC References: 
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TAB 13 – No Additional Offerings.  
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TAB 14 – Joint Venture – Not Applicable  

EXHIBIT 5 
13-1591 
Page 64 of 89



RFP SOLICIATION 535-11072 
 

 

 

 

 

TAB 15 
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(805) 722-5872 
helvetia777@gmail.com 

 

Kathleen Ann Robinson 
1109 NE 1st Street, Unit 4 
Fort Lauderdale, Florida 33301 

 
Experience  Certified paralegal with 19 years of solid litigation paralegal experience working for AV-

rated trial attorneys, and 3.5 years experience handling land use and environmental issues in 
the oil and gas business.  Skills include management of cases from inception to trial or 
settlement, propounding and answering discovery, trial preparation, settlement demand 
letters, medical recaps and summaries, land use and environmental issues, and oil and gas 
well permitting.  Cases involved personal injury, wrongful death, medical malpractice, 
product liability, highway defects, accident reconstruction, maritime, complex litigation and 
mass tort class actions.  

 
The Kammerman Law Group, P.A. – Fort Lauderdale, FL [May, 2012 – Present]  

• Paralegal assisting a title agent in residential and commercial closings, ordering surveys and lien 
searches as well as title to prepare title commitments and title objection letters. 

 
Hickey Law Firm – Litigation Paralegal – Miami, FL [7/2011 – May, 2012] 

•  Case manager handling all aspects of case preparation involving brain injuries, seaman injuries 
and maritime accidents in state and federal cases, including clients from the capsize of the Costa 
Concordia cruise ship at Giglio, Italy. 

 
Venoco, Inc. – Permitting & Regulatory Paralegal – Carpinteria, CA [8/2007 – October, 2010] 

• Networked state and federal agencies to obtain land use, air and drilling permits.  Assisted to 
prepare an Environmental Impact Report for a coastal pipeline project.  Processed oil and gas 
leases, easements, and coordinated mineral ownership vesting data to prepare division order decks 
for royalty and override payments.  

 
John W. deGravelles, Attorney – Litigation Paralegal – Baton Rouge, LA [11/2005 – July, 2007] 

• Assist with high volume personal injury cases, including medical malpractice, train and boating 
accidents, product liability, maritime and mass/class actions.  Responsibilities included drafting 
motions, propounding and answering discovery, settlement demand letters, and medical 
recapitulations, summarizing depositions, Medicare/Medicaid lien investigations, and mock trial 
focus groups.  

• Class/mass action duties include management of firm staff to download and review hot 
documents on Summation; submitted time sheets and expense reports to the Special Master.  

• Lead my firm’s staff in discovery preparations in the Katrina Levee Break Class Action.  
 

Balch & Bingham, LLP – Atlanta, GA  [9/2004 - 11/2005] 
• Legal Assistant to Thomas L. Penland, Attorney for Southern Power Company, assisting with 

corporate clients, file management and inventory, monitoring dockets and summarizing filings 
with the Federal Energy Regulatory Commission. 

 
B&H Flowers, Inc. – In House Paralegal – Carpinteria, CA [10/2003 - 9/2004] 

• Assisted with the company's corporate, estate and litigation issues, as well as networking 
local gas and electric company representatives to obtain sizable energy rebates for purchase 
of large greenhouse equipment. 
 

Dennis, Corry, Porter & Smith, LLP – Litigation Paralegal – Atlanta, GA [6/2002 – 10/2003] 
• Defense litigation paralegal for law firm specializing in defense of large trucking companies 

nationwide.  Case management, investigation and trial preparation including networking sheriffs' 
offices, clerks, and judges in state and federal courts in Georgia, Tennessee and Virginia.   
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David W. Robinson, Attorney  – Litigation Paralegal – Baton Rouge, LA  [4/1989 – 6/2002] 
Walter Landry Smith, Attorney - Litigation Paralegal   [4/1996 – 6/2002 & 10/2010 – 3/2011]  

• Managed cases involving personal injury, wrongful death, medical malpractice, product liability, 
highway defects, accident reconstruction, maritime and large toxic tort class actions from 
inception to settlement or trial.   Class action and mass tort actions include the New Orleans Train 
Car Explosion. 

 
Education/Licenses  
 

• Paralegal Certificate – Boston University 
• Louisiana State University – Horticulture Major  
• Property/Casualty Insurance Agents License  
• Louisiana Court Reporter License 
• California Notary Public 
• Florida Notary Public 

 
Memberships:    
 

• Santa Barbara Paralegal Association 
• Ventura County Paralegal Association 
• Los Angeles Association of Petroleum Landmen 
• Bakersfield Association of Petroleum Landmen 
• National Notary Association 
• National Association of Lease & Title Analysts 
• Louisiana Trial Lawyers Association  

 
 
Computer Skills:  
 
MS Word  WordPerfect  Outlook  PowerPoint  
Summation  Lexis    PACER   Westlaw  
E-filing   Excel   QuickBooks   Internet research 
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JACK  JACKSON 

1321 NORTHEAST 6TH STREET 
FORT LAUDERDALE, FLORIDA 33304 

954-817-8236 
JACK@JACKJACKSON.US 

 
  
 
RESUME SUMMARY 

I am a Restaurant/Hospitality Professional with an extensive background as both a senior management executive in a 
large multi-unit restaurant company and later as an owner/developer of my own projects. During my corporate career, I 
developed strong management skills especially in areas of company leadership, management development, accounting 
controls and budgeting.  Additionally, I was very involved in the development of company restaurant projects from concept 
to actual construction. This experience served me well when I moved on to develop my own fine dining restaurants.   My 
passion is hospitality and I enjoy taking care of a discriminating clientele.  I am driven to create the exceptional culinary, 
beverage, service and ambiance experience for “every customer every time.”  My restaurants received numerous local 
and national awards being recognized for their excellence.  
   
 
PROFESSIONAL EXPERIENCE 
 
 RESTAURANT CONSULTING        2010 - PRESENT 
 FORT LAUDERDALE, FLORIDA 
 

RESTAURANT & HOSPITALITY CONSULTING SERVICES INCLUDING: OPERATIONAL  
ANALYSIS, P&L REVIEW, BUDGETING, INTERNAL CONTROLS, MANAGEMENT REPORTING, 
MANAGEMENT PERSONAL REVIEW, ADVERTISING & PROMOTION, CONCEPT EVALUATION,  
RESTAURANT DESIGN, SITE SELECTION, CONSTRUCTION BUDGETING & SUPERVISION,  
GOVERNMENTAL AGENCY LIAISON, LEASE NEGOTIATIONS AND ALL FACETS OF SINGLE 
AND MULTI-UNIT OPERATIONS. 

 
 

JACKSON’S STEAKHOUSE, OWNER       1997-2009 
 FORT LAUDERDALE 
 
 DEVELOPED AND OPERATED THIS “AWARD WINNING” 200 SEAT, HIGH VOLUME, FINE DINING  

USDA PRIME STEAK & SEAFOOD RESTAURANT. THIS DISTINGUISHED RESTAURANT OPERATED  
AS A PRIVATE BUSINESS CLUB IN THE DAYTIME AND AS A PUBLIC RESTAURANT DURING  
THE EVENING. JACKSON’S STEAKHOUSE WAS THE “DINING LANDMARK” ON UPSCALE  
LAS OLAS BOULEVARD.  

 
 
 JACKSON’S BAR & GRILLE/FISH, OWNER       2005-2009  
 FORT LAUDERDALE, FLORIDA 
    
 DEVELOPED AND OPERATED THIS 200 SEAT RESTAURANT AS BOTH A CONTEMPORARY 
 SEAFOOD RESTAURANT AND AS A CASUAL STEAK AND SEAFOOD 
 RESTAURANT LOCATED ON THE 17TH STREET CAUSEWAY. 
 

 
BURT & JACKS, OWNER /PARTNER WITH BURT REYNOLDS     1984-2002 

 FORT LAUDERDALE, FLORIDA 
 
 TOGETHER WITH PARTNER BURT REYNOLDS, DEVELOPED AND OPERATED THIS 
 250 SEAT, HIGH VOLUME, DINNER ONLY, FINE DINING, USDA PRIME STEAK AND SEAFOOD 

RESTAURANT IN THE “HEART” OF PORT EVERGLADES. THIS “AWARD WINNING” RESTAURANT  
BECAME THE “DINING ICON” FOR SOUTH FLORIDA AND ATTRACTED CUSTOMERS AND  
CELEBRITIES FROM AROUND THE WORLD. 
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SPECIALTY RESTAURANTS CORPORATION, VP OPERATIONS     1981-1984  

 LONG BEACH, CALIFORNIA 
 
 SERVED AS VICE PRESIDENT OF OPERATIONS OF THIS 75 UNIT, HIGH VOLUME,  

FINE DINING, THEMED RESTAURANT GROUP WITH UNITS THROUGHOUT THE  
UNITED STATES. INVOLVED IN ALL AREAS OF DEVELOPMENT AND OPERATIONS  
INCLUDING MANAGEMENT RECRUITING, MANAGEMENT DEVELOPMENT, BUDGETING,  
CONTROLS, PUBLIC RELATIONS, ADVERTISING, NEW CONSTRUCTION SUPERVISION  
AND GOVERNMENTAL RELATIONS. REPORTED DIRECTLY TO THE PRESIDENT/CHAIRMAN. 

 
 
 RESTAURANT CONSULTING        1980-1981 
 HOLLYWOOD, FLORIDA 
 

RESTAURANT & HOSPITALITY CONSULTING SERVICES INCLUDING: OPERATIONAL  
ANALYSIS, P&L REVIEW, BUDGETING, INTERNAL CONTROLS, MANAGEMENT REPORTING, 
MANAGEMENT PERSONAL REVIEW, ADVERTISING & PROMOTION, CONCEPT EVALUATION,  
RESTAURANT DESIGN, SITE SELECTION, CONSTRUCTION BUDGETING & SUPERVISION,  
GOVERNMENTAL AGENCY LIAISON, LEASE NEGOTIATIONS AND ALL FACETS OF SINGLE 
AND MULTI-UNIT OPERATIONS. 

 
 
 SPECIALTY RESTAURANTS CORPORATION, VP OPERATIONS     1974-1979 
 LONG BEACH, CALIFORNIA 
 
 ADVANCED FROM ENTRY LEVEL MANAGEMENT POSITION TO  
 VICE PRESIDENT OF OPERATIONS OF THIS FAST GROWING, HIGH VOLUME, 

MULTI-UNIT, FINE DINING, THEMED RESTAURANTS GROUP. WORKED CLOSELY WITH  
DIVISIONAL AND REGIONAL MANAGERS TO ACHIEVE OPERATING BUDGETS. 

 
PROFESSIONAL ORGANIZATIONS 
 
 BROWARD TOURIST DEVELOPMENT COUNCIL, BOARD MEMBER    1992-2008 
 FLORIDA RESTAURANT & LODGING ASSOCIATION, BOARD MEMBER     2007-2009 
 FLORIDA RESTAURANT ASSOCIATION       1984-2009 
 DISTINGUISHED RESTAURANTS OF NORTH AMERICA      1986-2009 
 
INTERESTS / ACTIVITIES 
 
 SCUBA DIVING 
 BOATING 
 WEIGHT TRAINING 
 PHOTOGRAPHY 
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The 
Charrette 
Design Group 

 A r c h i t e c t s  A s s o c i a t e s

M L Waller has been in the real estate
and construction business since 1965
as a former real estate appraiser, broker, 
developer, contractor, and building materials 
retailer. As a Principal in the Charrette Design 
Group, he brings years of experience beginning 
in 1972 as a self-taught architectural designer and 
construction manager. He founded M L Waller 
Associates, a design/build firm specializing in 
small commercial and residential projects in 
Louisiana in 1979. " Details," a kitchen and bath 
design and building materials  company was 
formed in 1979 in support of M L Waller Associates. 
He developed, designed, and built Beaumont Lane,
a high density townhome and Garden Home 
community with period vernacular architecture, and
Quail Run, an office Condominium community with 
modernist architecture in Baton Rouge, La. in 1979 
through 1986. After relocating to Central Florida in 1987
He founded The Charrette Design Group Architects 
in 1991 and has performed design work for the Windsor 
Community, Disney's Celebration  Company, designed an 
Apartment complex in a DPZ TND, and designed and built  
several residences in Winter Park Florida.

Returning to Louisiana in 1999  he went back into
developing  in addition to design work. He organized
a charrette team to redesign the " TigerTown " strip 
shopping center adjacent to LSU in Baton Rouge, 
Designed and built several residences before developing, 
designing , and building a mixed use project in Mandeville 
Louisiana, including his personal live/work residence.

 Started a Prefabricated masonry fireplace 
business with his son in 2007. His work has 
been publishedin Southern Living, Veranda, 
The New Old House, and Period Homes 
magazines.

The experience gained in these endeavors 
has proven to be invaluable in his career as 
an architectural designer.  This diversified 
construction background and a passion for 
design have resulted in  Waller's appreciation 
for Vernacular "Period " Architecture and  a 
respect for the work that our forebears 
performed in construction and design.

Mr. Waller was educated at  Louisiana State
University in Accounting, Economics, and
the Liberal Arts. He holds a general and
residential contractor's license in the State of
Louisiana. He is a Professional member
of The Institute of Classical Architecture,
 a member of The New Urban Guild, and a
Member of the INTBAU college of Practitioners.

He is an approved  Designer for Rosemary
Beach, FLorida, ALYS Beach, Florida,
Carrillion Beach, Florida, The Windsor 
Community in Vero Beach, Florida,The town 
of Lost Rabbit in Madison County, Mississippi,
Bon Secour in Gulf Shores Alabama and is 
an I'on Guild Master Designer for The I'on 
Community in Charleston, S.C.

International Network for Traditional Building, 
Architecture & Urbanism

http://www.intbau.org/ictp/Waller.htm

Institute of Classical Architecture & Classical America
http://www.classicist.org/#J-B-A

The New Urban Guild
http://www.newurbanguild.com/NUG/Home.html EXHIBIT 5 
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The 
Charrette 
Design Group 

 A r c h i t e c t s  A s s o c i a t e s

As a principal in the Charrette Design
Group Mark has been practicing design 
and construction since 1975.  
His education began at the 
University of Arizona and finished 
with a degree in Architecture from 
Louisiana State University.
He presently resides in Dothan, 
Alabama 

His work experience includes 
Design / build and production work 
for M.L. Waller and Associates in 
Baton Rouge, Louisiana from 1975 / 1984.  
Project works were high-end custom 
residential homes and townhomes, 
commercial office developments and 
multi-use development planning. 
Architectural Internship employment 
was with Goodrum / Knowles Architects 
of Huntsville, Alabama. The firm worked 
primarily on commercial and government 
contracts including  dormitories and 
medical facilities.

  

In the early 1990 Mark accepted a 
position as Principal Corporate Architect 
for a national transportation company. 
Responsibilities beyond the design phases 
were commercial properties acquisitions 
and development planning with an emphasis 
on national and state regulatory policies 
within the states of his registrations.

In 2002 Mark opened a private practice 
as G. Mark Pepe Architect with a focus 
on private commercial and residential 
projects located mostly in the Florida 
panhandle, southwestern Georgia and 
southern Alabama.

Mark is actively registered in Alabama, 
Florida, Georgia, Louisiana, Mississippi, 
South Carolina, and Tennessee with 
inactive registrations in the states of North 
Carolina, Oklahoma,  Pennsylvania and Texas. 
  

Mark Pepe  Architect
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COURTNEY C. CRUSH 
         
 
Land Use practice with significant experience in urban redevelopment projects throughout 
Broward County. Project involvement as permitting attorney includes; Maverick’s Charter 
Schools in Pompano Beach, Palm Springs, Fort Lauderdale and North Miami Beach; 
Bokamper’s Fort Lauderdale; Village Place Affordable Senior Housing Development; Las Olas 
River House; The Atlantic Hotel; Crowne Plaza Hotel; 1901 Cypress Creek; L’Ambiance 
condominium; Dania Beach Marriott; Camden Boca Raton Mixed Use; Camden Las Olas Mixed 
Use; One Financial Plaza; Venezia condominium, and the Fort Lauderdale Hilton. 
 
Professional  
 
Crush Law P.A. 2005 – present Principal 
Land use attorney specializing in development approvals for urban renewal projects throughout 
Broward County.  Experience includes platting; rezonings; and site plan permitting for mixed use 
development projects including hotels; condominium hotels; mixed use development; and 
commercial office buildings.  Represent clients in front of Planning & Zoning Boards; Boards of 
Adjustment; and City and County Commissions, throughout Broward and Palm Beach County.  
 
Gunster Yoakley & Stewart P.A.  1996-2005 Equity Partner 
Land use partner focusing on obtaining development approvals through various governmental 
agencies for significant development of planned communities and urban projects. Development 
experience includes obtaining approvals for development permits for mixed use redevelopment 
projects including hotels; condo hotels; mixed use; commercial office buildings cities throughout 
Broward County. 
 
Goldberg & Young P.A. 1993-1996 
Attorney practicing in commercial litigation, bankruptcy and real estate.   
 
Education 
 
University of Florida College of Law J.D. 1992 
Editorial Board International Law Journal. Member Trial Team 
 
University of Pennsylvania B.A. Economics 1988 
Chair, Nomination and Elections Committee 
Captain, Varsity Track Team 
All Ivy League (Outdoor Track) 1984-1988 
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Civic  
 
City of Fort Lauderdale Citizen of the Year Award 2008 
 
Fort Lauderdale Council of Civic Associations Appreciation Award 2008 
 
GFLCC Chairs Award 2009 
 
Habitat For Humanity of Broward Inc., 1998-2012 
Executive Committee (2005-present) 
Chair, Land Development Committee (2005-present) 
Chair, Legal Committee (2005-present) 
 
Greater Fort Lauderdale Chamber of Commerce 2002- present 
Chair Elect of the Board of Directors (2012-2013) 
Executive Committee (2009-2011) 
Chair, Government Affairs Committee (2010-present)  
Chair, Downtown Council Board of Governors (2008) 
 
Riverwalk Trust 2008-present 
Chair, Board of Directors (2012-present) 
Chair, Master Plan and Projects Committee (2009-2010) 
 
Broward Partnership For the Homeless Inc. 
Co-Chair, BPHI Breakfast for Champions of the Homeless fundraiser (2009-2013) 
Celebrity Waiter (2005-2013) 
 
GFLCC/City of Fort Lauderdale: Business First Initiative 
Member, Ordinance Review Committee 
 
Archways Inc. Behavioral Health Center 1998- present 
Board Member and legal counsel 
 
Glam-A-Thon Inc. 
Board member 2010 
 
Participant: Fort Lauderdale Citizens Committee on Ad Hoc Code Reform 
Participant: City of Fort Lauderdale Homeless Task Force 
Participant: Broward Workshop Urban Core Committee 
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JASON S. CRUSH 
 

Land Use practice with significant experience in urban redevelopment projects throughout 
Broward County. Project involvement as developer; builder or attorney includes; development 
and construction of 120 affordable single family homes in the Collier City subdivision of 
Pompano Beach, FL including creation of infrastructure and housing on CRA owned properties; 
development and construction of 30 affordable home community in Fort Lauderdale, FL; 
development and construction of 18 affordable home community in Dania Beach, FL; 
redevelopment of blighted foreclosed affordable homes in partnership with the City of Sunrise, 
FL through federal grant program (NSP); extensive experience cooperating and partnering with 
Broward County and Broward Cities in development of affordable housing. 
 
 
Professional:  
 
CRUSH LAW, P.A. 2011 - present 

Land use attorney specializing in development approvals for urban renewal projects throughout 
Broward County.  Experience includes platting; rezonings; and site plan permitting for development 
projects including hotels; condominium hotels; mixed use development; and commercial office 
buildings.  Represent clients in front of Planning & Zoning Boards, Boards of Adjustment, and City 
and County Commissions. 

 
HABITAT FOR HUMANITY OF BROWARD, Inc. 
2002 – 2011 
• Executive Director: Provides executive leadership to the organization and represents the organization 

to corporations, individuals, governmental bodies, and civic organizations to maintain working 
relationships within the community and increase public awareness of the organization.  Supervises 
all administrative and project staff to ensure successful accomplishment of objectives and goals.  
Oversees all activities of the organization including land acquisition, multi-home project design, 
construction project implementation contracts, home closings, tax credit programs and serves as an 
ex-officio member of the Board of Directors. 

• Directly responsible for the Development and Construction of 250 affordable housing units through-
out Broward County since assuming the position as Executive Director (CEO). 

 
 
GUNSTER, YOAKLEY & STEWART, P.A. Fort Lauderdale, FL 
2000-2002 
• Corporate Attorney:  Negotiated and drafted trademark licenses and opinions for firm’s clients, 

including real estate development companies.  Drafted and negotiated Employment Agreements for 
corporate clients.  Performed risk analysis on client submitted agreements, evaluated the risks against 
client and negotiated terms with opposing counsel. 
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• Compliance Attorney:  Coordinated with federal and state agencies regarding corporate compliance 
with regulations, including Food and Drug Administration, U.S. Patent and Trademark Office, 
Florida Food and Florida Department of State. 

• Staff Manager:  Trained and coordinated highly technical support staff.  Managed staff in conducting 
docketing and statutory compliance issues. 

 
Education:  
 
• University of New Hampshire - Pierce Law Center, Concord, NH – Juris Doctor 1998 
• Florida International University, Miami, FL – Bachelor of Science / Biology 1994 
 
 
Civic  
 
 
City of Fort Lauderdale Affordable Housing Committee. 
2010-present 
Member and past chair. 
 
City of Fort Lauderdale Planned Unit Development Committee (Rewrite PUD ordinance) 
2012- present 
Member 
 
City of Fort Lauderdale Economic Development Advisory Board 
2013-present 
Board Member 
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