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1. A vusmess pran which describes the company mission, market analysis, applicant capacity, economic analysis
and project feasibility, a brief history and description of the company (incliding the founding of the company),
overview of operations, product information, customer base, method and areas of distribution, primary
competitors and suppliers within the County.

2. Alist of general and limited partners, officers, directors and shareholders of the company. Please provide a
resume for all the principals and key management.

Corporate income tax returns for the last three years (personal returns may also be requested).

Two separate lists that detail the existing jobs on your payroll and the new jobs to be created (within the list

please provide the job title of each position, a brief description of each position, annual salary for existing and

new positions and the industry average salary for those positions).

5. If machinery and equipment are being purchased with CRA funds, provide a list of all the items to be

purchased, with quotes on vendor’s letterhead. Include a statement from the mamifacturer, attesting to the
economic life of the equipment.

If business is a franchise, include a copy of the franchise agreement;

Bank Commitment Leiter detailing the conditions of the loan approval.

Copy of IRS determination letter as a non-profit organization (required for all non-profit organizations only).

Signed copy of resolution or minutes from the meeting of the goveming body authorizing submission of the

application (required for all non-profit organizations only).

10. Asticles of Incorporation or Division of Corporations information identifying authorized signatories

11. Copy of the Property Deed (jf the applicant is the owner)

12. Copy of By-Laws (required for all non-profit organizations only).

13. Please sign and submit Statement of Personal History and Credit Check Release (as attached).

14. Tf project {uvolves construction, please provide a minimum of two (2) detailed cost estimates prepared by
Architect/Engineer and/or General Contractor, preliminary plans and specifications, Architectural lllustration

and photos of existing conditions. ’

15. Attach a street map showing the location of the propesed project, Property Folio number and Legal Description.
16. Preliminary Project Schedule.

Rl

0 e N o

The following items are also needed, if your funding reques  $500,000 ox more
(not applicable for Commercial Fagade, Streetscape Enhancement and Property and Business
Improvement Incentive requests)

17. CPA audited corporate financial statements for the last three years (Profit and Loss Statement and a Balance
Sheef).

18. If the most recent business retim and/or financial statement is more sixty (60) days old, please submit a current
IIlteri.m FjIla.nCial Staten’ieﬁt. T T MRS SRISIuATISSRL mmmRL, WafsksRl . . © neesstemumcsmemm oreSSSX. WHR

19. Three year financial pro formas which include operating statements, balance sheets, funding sources, -and-use
details. T 4 :

20. Ten year revenue and expense projection for the project

21. Copy of sales/purchase agreement when purchasing land or a building (or an execuzed lease if applicable).

22. Provide details regarding any credit issues, bankruptcies and lawsuits by any principal, owning 20% or more of
the business. '

23, The names of all affiliates and/or subsidiary companies, and their previous three (3) years financial statements
and Interim Financial Statements if the financial statements are more than sixty (60) days old.

24. Letter from the Department of Sustainable Development (DSD) approving the proposed project with zoning
and land use designations, and Plan Development Review number and commenls,

25. Identification and qualifications of project devel ent team (i.e, aitorney, engineer, architect, general
coniractor, eic.). .

al CRA INCENTIVE APPLICATION
Last Updated: September 16,2016
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26. Current Broward County Assessed Value, now capilal investment dollars and (olal estimaled new assessment
when completed and placed into service.

27, Existing Leases, Leasc commitments and tenant makeup (if applicable).

2B. Copy of Environmental Report showing there are no Environmental issucs (if applicable).
29. Copy of Appruisal Report (if applicable).

THE FOLLOWING ITEMS ARE REQUIRED AFTER CRA BOARD APPROVALAND PRIOR TO EXECUTION
OF AN AGREEMENT AND RELEASE OF FUNDS |
30. Evidence that all funds are in-place to fully fund the project.

31, A copy of the City approved project plans, contract with General Contracter ad permits (Prior 1o Release of
Tunds)

32. Scope of work and all el costs o
33, Copics of Insuranee Certificates (Builders Risk/All Risk Policy, Commercial General Liability, Workers
Compensation with the C** "~ »ri Lauderdale and the Fort Lauderdale CRA listed as Additional Insured.

APPLICANTS CERTIFICATION

By my signature, 1 cerify that | bave read and understand the application, criteria, fomt fees and program requirements. 1
further certify that all the information [ (we) supplicd is correct and accurate. All of theowners o'f the cgmp?ny/ofgam'zahon
(regardless of ownership percentage) arc aware of this loan snd ace i full agreement with the business securing financing for

this project. My (our) signature(s) represent my (our) agreement to comply with City of Fort Lauderdale Community
Redevelopment Agency, as it rclates to this CRA funding request.

Each Proprietor, General Partner, Limited Pariner and Business Owner, owning 20% or more must sign below, For all Non-
Profit Organizations, all guarantors must be approved by City of Fort Lauderdale Commuity Redevelopment Agency.

Business Name: Fa tro szzﬁ via

SN 18)as/re

Signature and Title

Guaranters:

TR h gl o

’h% l)‘é&/\'ﬁi’ v j ’):/ ;(?

Signature and Title Date

L's(’%(‘) e q%’( h@wﬁy A M A d
Signature and Title = : ) Date
Signature and Title Date
Signature and Title Date
Signature and Title Date

« y un INCENTIVE APPLICATION
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18. Do you have general liability and firc and casualty insurance on the property? You will be required to

morlgage or subordinate morlgage on the property. Projects receiving over $225,000 in CRA assistance
will be seeured by a forgivable loan forg aiven afler 7 years to 10 yeurs depending on the fevel of CRA
. funding. Other forms of seeurity in licu of a fargivable mortgage will beconsidered ona case by case basls "'e: & ILILMJZ‘(,
H. Are there any other liens or pending lens an the propierty?  Please prowdc OR Book and Page. Mesg
12, Ate there any code violations on the property?  Idenfify . Woene '
- Is the property listed “For Sale.” Please note that propu tics listed for sile may not apply for CRA program
funding. o
14, How many new permancat jobs will be created by the project? Pleasedeseribe the jobs to be created and
projected salarics, "2‘7‘ “ j
- What is the estimated construction commeneement date of the projed? Please pote thal  work is to
commence on the projectuiless a Program Agreement is approved and fully exesuted between.the CRA and

1

the property owner and that work must commence within 90 days of CRA fnding approval. As soen as LRA )

1

16. What is the cstimated completion date of the project?  Please note that all approved projects pust be & 27 Woed

»

coriipleted within a maximura of thise (3) yoars, 57~ Fomon FLg fro o ppifvs ox pexm'd

17. Please provide proof of your marching funds (i.c. bank statement, linc of credit, ctc.) and identify other
proposed forms of financing for. your project. Ao Leg

demonstrate proof of inswrance and may include bonding requirements as required by the City/CRA prior ta
commencement of work The cost of insurance may be included as part of your tosal pIO_]CCt cost funded by
the program, A fhocle . j p Z ’

19, Have your previously received funding from the CRA? Explain. yes - D'E‘/ Avod gor Fe “-fq/e
Lo n:\Zﬁ?\ Qo 5’4,,/ d

If you are applying for funding from the Commercial Fagade Improvement FProgram, Properfy &

isiness Improvement Program and/or Strectscape Enhiancement Pro  m, lease also complete the '
following: - '

20. Do you have a detailed scope 6f work? If so, please include for CRA review and approval. Jee bi ’[ S
21 Do you have completed architectural drawings for the scope of work to be performed? Please include along

- witharchitectural 1llustrat10n(s) of the ploposed work, matéijal specifications, color selections, éfc, Plcaslc
- pote that archifectural cost may b included as part of your total project cast, Jrvehs 1’;’,_0“”@/ 28, neeg
22 Have youi pioject plans been submitted for City Development Review andior pcr‘%mmgg aﬁc? if soewhat are
the status of the plans and the plan 7Ls'vuw.r nurober? Al work must be permitted and approved by the
 Building Official. Y25~ #m Ta¢ f2ava ] A [ /
23. Do'you have detailed, wiiltén contractor cost estimates? 1fso, pléase provide. yef S2é & Fhecks
24 Have you selected a contractor from the attached C1ty/CRA Approved Contractor List? Pléase note if your
centragtor is not on the City/CRA appioved 1ist, it may be possible to have your coiitractor beconie an
approved CRA Contracfor, He/She will need to complete the attached Contractor Application for
. consideration. 3 K |
25. If you age applying for the Facado Program or Property and Business investment Program, and if you are not
uemg & Clty JCRA, Appxoved Contractor yeu must eccmc two detallcd Yieensed and msured contmctor cost

. nnly be Funded on 4 reimbursement baSLS rather than a dxrect paymcm fo thu contrac_tor In addltlon nll

9} CRA INCENTIVE APPLICATION
§ Last Updatedd: September 16, 2016
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List of all Jobs to be Created

Experience/Education/Skills

Job Title # Brief Job Description Annual Average Salary Industry Average Salary Required
General Manager 1 Manage entire staff & building 65,000 52,000 10 yrs Exp
Assistant Manager 1 Assist GM 40,000 38,000 3 yrs exp

Bartender 4 Serve guests 12,000+35,000 tips each 22,000+19,000 1 yrexp

Part Time Bartender 3 Serve guests 5,000+7,000 tips
Bar Back 3 Assist bartender/servers 13,000+7,000 22,000 N/A
Part Time Bar Back 1 Assist 7,500+3,000
Hostess/Maitre 2 Greet Accommodate guests 30,000 each 29,000 1 yrexp
Waiters/servers 6 Serve guests 10,000+30,000 tips 14,000+18,000 1 yrexp
Part Time Waiters 2 Serve guests 6,000+15,000 tips
Bussers/food runners 3 clean 18,000+5,000 21,000 N/A
Chefs 2 Cook 35,000 33,000 2 yrexp
Prep Cooks 2 Assist Cooks 28,000 29,000 1 yr exp
Dishwashers 3 Clean 24,000 22,000 N/A
Part Time Bookkeeper 1 Financials 10,000 20,000 5 yrexp
Part Time Marketing/IT 1 Marketing, Social Media 15,000 32,000 5 yr exp
Part Time DJ/Entertainment 1 Entertainment 20,000 20,000 1 yrexp

11 | CRA INCENTIVE APPLICATION
Last updated: September 16,2016
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Maintenance

1

Repair + Clean

18,000

15,000

N/A

Part Time Delivery

1

Delivery

10,000+3,000

10,000

N/A

Totals

27 Full
Time and
12 Part
Time

$671,000 salaries
Plus $413,000 Tips

11 | CRA INCENTIVE APPLICATION

Last updated: September 16, 2016
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Strategic & Tactical Business Plan

Qutline Editor — Master Qutline

1 Cover Page
2 Confidentiality Agreement
3 Executive Summary
3.1 Objectives
3.2 Mission
3.3 Keys to Success
4.0 Company Summary
4.1 Company Ownership
4.2 Company History
4.3 Start-up Summary
4.4 Company Locations and Premises
5.0 Products and/or Services
5.1 Product and/or Service Description
5.2 Competitive Comparison
5.3 Sales Literature
5.4 Sourcing and Fulfillment
5.5 Technology
5.6 Future Products and/or Future Services
6.0 Market Analysis Summary
6.1 Market Segmentation
6.2 Target Market and Segment Strategy
6.2.1 Market Needs
6.2.2 Market Trends
6.2.3 Market Growth
6.3 Industry Analysis or Service Business Analysis
6.3.1 Business Participants or Industry Participants
6.3.2 Distributing Products or Distributing Services
6.3.3 Competition and Buying Patterns
6.3.4 Main Competitors
7.0 Strategy and Implementation Summary
7.1 Strategy Pyramids
7.2 Value Proposition
7.3 Competitive Edge
7.4 Marketing Strategy
7.4.1 Positioning Statement
7.4.2 Pricing Strategy
7.4.3 Promotion Strategy
7.4.4 Distribution Strategy
7.4.5 Marketing Programs
7.5 Sales Strategy
7.5.1 Explain Sales Forecast
7.5.2 Sales Programs
7.6 Strategic Alliances
7.7 Explained Milestones

Patio Bar & Pizza
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Strategic & Tactical Business Plan

8.0 Management Summary
8.1 Organizational Structure
8.2 Management Team
8.3 Management Team Gaps
8.4 Personnel Plan
9.0 Financial Plan
9.1 Important Assumptions
9.2 Key Financial Indicators
9.3 Explanation of Break-even Analysis
9.4 Explanation of Projected Profit and I.oss
9.5 Explanation of Projected Cash Flow
9.6 Explanation of Projected Balance Sheet
9.7 Explanation of Business Ratios
9.8 Explanation of L.ong-term Plan
10.0 Web Plan Summary
10.1 Web Marketing Strategy
10.2 Development Requirements

Patio Bar & Pizza
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Strategic & Tactical Business Plan

By guiding and helping employees with knowledge and awareness, it will build a solid
foundation for achieving its most ambitious goals. Patio Bar & Pizza realizes that this is

an ideal time to establish this business in this expanding industry and move forward in a
steady progression over the next five years.

Some of the highlights of its strategy are here briefly summarized:

v' Patio Bar & Pizza has superior talent and experience for the marketplace.

v’ Profitability is assured by its preparation of knowing what the market
requirements are presently and what they are to be in the next several years.
With its strategy and budget in place, sales are expected to multiply rapidly, and
the company expects to move in on the leaders in the industry.

v

3.1 OBJECTIVES

Patio Bar & Pizza has definite objectives to fulfill its desireto participate and achieve an

ever-growing market share of the exciting industry that it is entering. What follows is a
summary of the key objectives of Patio Bar & Pizza:

1. Penetrate the market in the business of operating a bar and restaurant in a trendy
neighborhood with easy access to art, music and cultural events.

2. Develop employee capabilities to ensure a strong foundation for participation in a
rapidly growing company.

3. Increase sales and revenue at a rate no less than 10% per year.

2 MISSION STATEMENT

Patio Bar & Pizza is a company that will strive to excel in the business of operating a
conveniently located bar and restaurant that specializes in selling and serving craft beer
and cocktails along with artisan pizza and flatbread in a clean and comfortable
environment designed to appeal to a diverse clientele. What makes Patio Bar & Pizza
different and special is that Patio Bar & Pizza will offer a courteous and knowledgeable
staff of well trained personnel dedicated to providing exceptional customer service.

3.3 KEYS TO SUCCESS

Patio Bar & Pizza is confident of the following attributes that it demonstrates as keys to
its sneceee:

1. Brian Parenteau and Jay Adams’s abilities to recognize and define the best
course of action
2. The consistent raising of productivity
3. Diligent effort to regularly lower overall cost
4. Recruitment of experienced and talented employees
5. Ability to effectively market what Patio Bar & Pizza provides

Patio Bar & Pizza
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Strategic & Tactical Business Plan

4. COMPANY SUMMARY

Patio Bar & Pizza will begin its operation in 2018. The insp tion for the company was
the realization that there is a need for a company that can provide a conveniently located
restaurant with a dedicated management team who possess an extensive amount of

industry knowledge and experience. The company will be headquartered in the city of
Fort Lauderdale in the state of Florida.

4.1 COM ANY OWNERSH

Patio Bar & Pizza is set up as a Limited Liability Company. The ownership is held by
Brian Parenteau and Jay Adams, who hold 100%. All questions relative to ownership
should be directed to Patio Bar & Pizza.

4.2 COMPANY HISTORY

Patio Bar & Pizza is proud of the accomplishments of the pe le that have made up this
company. Patio Bar & Pizza is particularly proud of the fact that we possess a dedicated
management team that demonstrates honesty, integrity and professionalism in all aspects
of operations. The company is also proud of the fact that that all our associates are
carefully prescreened to ensure the highest standard of quality and we consistently strive
to provide a superior level of service designed to exceed the expectations of our clients.

4.3 START-UP SUMMARY

The money required getting the company organized and structured has been provided by
Brian Parenteau and Jay Adams, who are investing $600,0C 0 to establish this new
business. The money will be allocated to take care of all 1 requirements including
$450,000.00 for plans, permits and construction; $100,000.00 for furnishings, equipment,
and inventory; $20,000.00 for legal, insurance and startup iyroll; and $30,000 for
licensing, marketing and miscellaneous operating expenses.

4.4 COMPANY LOCATIONS AND PRE ISES

Patio Bar & Pizza will maintain its headquarters where its management staff will be in
the city of Fort Lauderdale in the state of Florida. At no time will management allow a

situation to exist where the company is supporting locations or premises that are not
essential to the maet effantiva PO L R

As of 2010, those of Hispanic or Latino ancestry accot :d for 13.7% of Fort
Lauderdale's population.

Patio Bar & Pizza
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Strategic & Tactical Business Plan

5.1 SERVICE DESCRIPT

Patio Bar & Pizza is proud of its main service line and the features and benefits that
make up its attractiveness to this ever-growing market. The main features and benefits of
its main service to its customers include that all employees are thoroughly trained by
experienced professionals with considerable expertise in the hospitality industry. Some of
the strengths and capabilities of its main service as it pertains to potential market, ease of
administration and availability include that we maintain high standards of quality control
over the preparation of our products and train our st __ thei jortance of responding to
customer requests in a prompt and efficient manner.

5. I VE COMPARIS'

Patio Bar & Pizza has done extensive research and investigation of all the aspects of the
competitiveness of the existing market in which it will be participating. Patio Bar &
Pizza management team is fully aware of the major competitors who include:

e Laser Wolf
e 27 Bar & Lounge
o @litch Bar

Patio Bar & Pizza recognizes these major competitors as & ‘ime focus because they
have been evaluated using criteria of price and value. This company knows that the
advantages that it has over its competition include that Patio Bar & Pizza provides a
superior level of service designed to exceed the expectations of our clients. This study of
its competition has given the company a mastery of the effects of regulatory agencies,
business share, pricing strategies, cut-throat or permissive po: ring, as well as strengths
and weaknesses of the management teams who head up the ¢ ipanies that make up the
competition.

5.3 SALES LITERA URE

Patio Bar & Pizza is prepared to highlight all the most import: t benefits and features in
a packet of sales literature. This information will present a compelling point of view as
well as a detailed explanation why the consumer should ¢ 1ange their hard-eamed
dollars for the company’s essential products and services. T  sales literature will be
complete in every way and will answer the questions of who, v  t, why, when and where
of what the company is presenting

N

5.4 SOURCING AND FUL.ILLM NT

Patio Bar & Pizza is totally prepared in the preparation for ease and completion of
fulfillment requirements. All aspects of fulfillment have been considered, evaluated and
highlighted for assuring both customers and pertinent employees that fulfillment will
never be a major concern.

Patio Bar & Pizza
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Strategic & Tactical Business Plan

3.5 TECHNOLOGY

Patio Bar & Pizza has positioned itself in a way to take full advantage of all the
technology available for its industry. Management has determined that when necessary
that state of the art software and appropriate hardware will ~ implemented to assist all
employees in gaining maximum productivity. The company will be utilizing accounting

procedures both off-line and online to monitor weekly, monthly, quarterly and annual
results of all aspects of operations.

3.6 FUTURE PRODUCTS AND FUTUF SERVICES

Patio Bar & Pizza is currently using its experience and talent to position itself in future
markets with the appropriate future products and future services. Its current product and
service lines, which include operating a neighborhood bar and restaurant, are sufficient in
today’s demanding market and will fare very well in future years as well. In addition to
this, the company is developing enhancements as well as creating new products and
services to keep its position in the marketplace ever expanding.

6.0 MARKET ANALYSIS “UM! ARY

Patio Bar & Pizza has done an exhaustive study of the state of its industry. This industry
is one of the most exciting industries in the United States. It  ssents an ever-increasing
market, a very healthy bottom line, and excellent opportunities for growth. The outside
world demands a conveniently located restaurant and lounge with a dedicated
management team who possess an extensive amount of industry knowledge and
experience. Patio Bar & Pizza has all this to offer and its mar ;ement team will keep its
finger on the pulse of market demands. This industry is filling e needs of the consumer
by performing an essential service that contributes directly to 2 stability of the nation’s
economy through the creation of jobs and economic stimulus. Therefore, Patio Bar &
Pizza fits perfectly for meeting the demands of its industry.

6.1 MARKET SEGMENTAT.

Patio Bar & Pizza is very much aware of the importance of market analysis as it pertains

to market segmentation. At the current time management feels that the market for Patio

Bar & Pizza is very large and growing. The reason for this conclusion about market

segmentation is after careful study of its current and potential customer base. The

~ company strongly feels that the por=t-~* == veniently located restaurant with a

_solid management team wWho posswos a vastknowieage of trends in the industry and offers
superior-quality food, exceptional customer service, and a clean and relaxing atmosphere.
By offering an affordable menu comprised of craft beer and cocktails along with artisan
pizza and flatbread served in a clean and comfortable environment where people can
relax and have fun, Patio Bar & Pizza should be able to capture its market.

Patio Bar & Pizza
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Strategic & Tactical Business Plan

6.2 TARGET MARKET AND SEGMEN STRATEGY

Patio Bar & Pizza aims to understand each reason why a consumer buys a product or
service. In its total analysis there is a study of everything that affects a person’s behavior,
their cultural background, their economic status, their educational background, as well as
all factors that relate to their behavior. Patio Bar & Pizza strives to target that segment of
the market that is in the ideal position to need its service, afford its service, and be able to
act on buying its service immediately. This company is alw s able to determine these

results ft  such sources as existing customers, suppliers, bank ,  de groups, and
industry trade journals.

11 AR NE__DS

Patio Bar & Pizza evaluates its market primarily from the standpoint of what the needs
are of the individual consumer. This can be a very varied thing. Patio Bar & Pizza knows
that the needs of its consumers in relationship to what it offers are primarily because it
provides an affordable menu of healthy and delicious food served in a charming
atmosphere by a highly trained staff of hospitality professionals. Patio Bar & Pizza
understands that to master this area its management team needs to constantly be tapping
into those sources of information that reveal the true motivations of the consumer.

6.2.2 MARKET TRENDS

Patio Bar & Pizza is very confident and excited about the timing of the business in its
industry. It is the company’s position that this is the ideal time to be on the move in this
ever-growing market. Evaluating different factors and events that make up a pattern in
identifying all aspects of that pattern secure them in an enviable position of providing
what is needed in the marketplace at this time. The company is always watching the big
picture and continues to monitor any pattern or trend daily.

6.2.3 MARKET GROWTH

Patio Bar & Pizza recognizes that it is participating in a very rge industry with a great
growth rate. Its projected growth will be set at a rate greater 1an the industry average.
Patio Bar & Pizza implementation of its business strategy w lend itself to fast paced
development and dominance of a significant market share. The company has determined
the growth of its market based on an ever-increasing customer base, and dollar volume
base as well.

6.3 INDUSTRY & BUSINESS AN/ YS

Patio Bar & Pizza knows that in the final analysis it can only do well if overall sales are
there and expenses are capped at a reasonable level. Its position in this industry is that the
other companies do some of the things correctly but not as many as it feels * t it can do
to become a market leader.

Patio Bar & Pizza
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Strategic & Tactical Business Plan

For example, it has found that some of the other companies operate inferior quality
establishments with limited menu options and substandard personnel who demonstrate a
lack of professionalism. Patio Bar & Pizza on the ¢ er hand, operates in an
advantageously different manner as outlined by establishing upscale yet approachable
establishment with an affordable menu comprised of craft beer and cocktails along with
artisan pizza and flatbread featuring the added value of an experienced team of

hospitality professionals who consistently provide highly personalized customer service
designed to ensure complete client satisfaction.

6.3.1 INDUSTRY & BUSINESS PART CIPANTS

Industry and business participants include such companies as Laser Wolf, 27 Bar &
Lounge and Glitch Bar. The primary weaknesses are that some of these other companies
operate inferior quality establishments with limited menu options and substandard
personnel who demonstrate a lack of professionalism. Patic Bar & Pizza on the other
hand, operates in an advantageously different manner as outlined by establishing an
upscale yet approachable establishment with an affordable menu comprised of craft beer
and cocktails along with artisan pizza and flatbread featuring the added value of an
experienced team of hospitality professionals who consistently provide highly
personalized customer service designed to ensure complete client satisfaction. This is
how Patio Bar & Pizza distinguishes itself.

6.3.2 DISTRIBUTING A PRODUCT & SERVICE

Because of the nature of this business the company has learned that the best places to
locate its establishments are in easily accessible high traffic areas with good visibility.
This is because there are many advantages to distributing its products in this way. Those
advantages include the fact that the company will generate more revenue.

6.3. COMPETI [ON AND BUYING ATTERNS

Patio Bar & Pizza is excited about its position in relationship to its competition. The
management of the company has discovered some innovative and creative ways of
acquiring all the components that make up its product line. The need for a low-based cost
that transcends to a lower net cost prior to sale and therefore transcends into a greater
profit is what keeps Patio Bar & Pizza on the cutting edge of continuously competing on
a favorable basis. Such things as inventory control, source of components, fast turnover,
neadnetinn gehedyles, all contribute to a healthy asnert ~f ~omneting with other

VLMD OUIOD, e o e

6341} AIN COMPETITORS

Patio Bar & Pizza recognizes the following main competitors that affect its industry.
Patio Bar & Pizza has chosen them because of their level of participation, stability, and
marketing. The main competitors inciude: Laser Wolf, ... Bar & Lounge, and Glitch Bar.

Patio Bar & Pizza
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Strategic & Tactical Business Plan

7.3 COMPETITIVE EDGE

Patio Bar & Pizza is decisive about staying ahead of its competition. The company
knows that this is an everyday every hour re-evaluation  what is going on in its
marketplace. Its current key advantages in relationship to competitive edge include that

we possess a dedicated management team that demonstrates honesty, integrity and
professionalism in all aspects of operations.

T4 MARKETINGSTR 'T Y

Patio Bar & Pizza is aware of all the different choices in relationship to marketing
strategy. Because of its research and recommendations from management it has chosen to
market what it does through online Internet exposure through search engine optimization,
social media, PR campaign, local advertisements, industry contacts, and by word of
mouth. It has chosen this strategy because costs are minimal, effectiveness is extremely
high and branding recognition is enhanced.

7.4.1 POSITIONING S ATEM_XN

Patio Bar & Pizza takes the position that its primary foc  of what it does in the
marketplace is to provide an affordable restaurant with excellent food and a charming
atmosphere. This is how Patio Bar & Pizza distinguishes itself in the marketplace.

7.4.2 PRICING STRATEGY

Patio Bar & Pizza has after careful consideration decided to ign its pricing at a lower
level in comparison to its competition. This fits in perfectly w  where the company sees
itself positioned in the total marketplace and communicationv 1its customer base as far
as getting appropriate value and still maintaining sufficient mc ation for high volume.

743 PROM 'TION STRATEGY

The management of Patio Bar & Pizza believes very strongly in press releases to
significantly get the word out of the value of what it does. While this will always be a
focus of its efforts, this is only one part of its promotional strategy. On a consistent basis
the company will promote what it does through online Intemet exposure through SEO,
social media, PR campaign, local advertisements, industry contacts, and by word of
mouth. This alony ith all.th- "ndividual selling efforts of its staf” lemonstrate =
dynamic way for it to build-the-penetration of what it does in the marketplace.”™ ™~

7.4.4 DISTRIBUTION STRATEGY

Patio Bar & Pizza focuses on all three aspects of distribution concerns, that is, coverage,
control and costs.

Patio Bar & Pizza
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At Patio Bar & Pizza, the company is grounded in making reasonable assumptions that it
feels very confident it can accomplish. Its strategies are state of the art, clear, and precise.

7.5.2 SALES PROGRA 3

Patio Bar & Pizza has sales programs that assure that its revenue forecasts are realized
completely and on schedule. The persons on its dedicated anagement team directly
responsible for sales performance are Brian Parenteau and . \dams. To make this real
the ¢ pany has set deadlines with amounts as well as budget restrictions for a highly
profitable sales program. With its comprehensive marketing program and competitive
positioning, Patio Bar & Pizza is confident in concrete terms to see its sales milestones
and deadlines become realities.

7.6 STRATEGIC ALLIANCT

Patio Bar & Pizza is constantly working to build a netw : of key individuals and
companies that work as alliances to accomplish its major strategies. The company
management is strongly encouraged to develop relationships with all individuals that may
have a favorable relationship with any of its working teams. These alliances are to
strengthen and broaden the foundation of the company and the assurance that its market
share and profitability will continually increase.

7.7 EXPLAINED MILESTON 3§

Patio Bar & Pizza is very pleased with the accomplishments of the company and the
participants of the company. The company is very proud ofits loyal wonderful staff and
the staff’s dedication to reach all forecasts and milestones . which the staff sete its
course. The goals for the company include securing the financ  ; required to establisu the
operation, establishing a solid client base, and reaching the tot sales projected.

8. MANAGEMENT SUMM: Y

Management is the core and nucleus of any organization. It>s not just personnel and
individuals’ resumes but so much more that encompasses vision, talerit, harmony, beliefs,
and commitment. Patio Bar & Pizza is led by Brian Parenteau and Jay Adams, the key
players of the management team who provide all the talent necessary to complete every
aspect of this business plan.

8.1 ORGAIVJLAZJELBNAL‘STRUCL JRE

Patio Bar & Pizza knows how important the organizational st ure is to the success of a
company. Each position with this company has a detailed jc description as well as a
defined relationship to the whole. At the very head of the company are Brian Parenteau,
Owner/Operator and Jay Adams, Building Maintenance/Equity wtner/Landlord.

Patio Bar & Pizza
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The hours in the Miami nightlife are grueling and anybody who has worked down there
will attest to that, so Brian sought a “real job” in a white-collar setting. For two years
Brian worked as a mortgage broker and quickly learned that sitting at a desk all day was
just not his calling in life. Brian missed the excitement, the energy, and the relationships
he had formed over several years of bartending. So, like any responsible adult- Brian
quit. To revert into the industry Brian worked at a Banquet Hall doing freelance
bartending for weddings, bar mitzvahs, etc. which reignited Brian’s love for the industry,
but he still felt a lack of purpose in the freelance vironment.

The search continued which landed Brian at his first long-term barte: ™ “gig” at Big
City Tavern on Las Olas Blvd. in Fort Lauderdale. Brian stayed at Big City for over 7
years and quickly fell back in love with everything the hospitality industry; people, fun,
and money. Working there if he did Brian was given the opportunity to meet some
amazing people that turned into both friendships and what would be future business
endeavors. Big City allowed Brian to fine tune the skills he had initially acquired in
Miami but when Brian moved on to a new place of employment in the same area on Las
Olas Blvd, Grille 401 as the bar manager this is where Brian mastered his management
skills. Joining this new F&B location with Grille 401 Brian experienced a new and
elevated ambiance, clientele, and great support that were pleasantly overwhelming. Brian

stayed at Grille 401 until he opened the doors at Drynk, a new speakeasy located in
Wilton Manors in 2017.

Brian is forever grateful for working on that “strip” on Las Olas Blvd. if he did because it
taught Brian the ins and outs of the industry, what works —what doesn’t, what holds a bar
together and what can easily rip it apart. Brian maintains all the relationships built within
the Las Olas neighborhood and took many great lessons with him, many of which could
not be found anywhere else. Being hands on and engaging with his customers daily,
building that rapport are all traits Brian insists on implementing at his current project
Drynk as well as new projects in the future. This along with skills from Brian’s entire
team will help his teams transition from the “new bar” to what he knows will become a
staple location in this new area.

& Jay Adams, Building Maintenance/Equity P~r¢~v/Londlord

Jay Adams has successfully owned and operated a commercial real estate company and
has over 23 years of experience in property management and landlord representation. He
is an entreprencurial property owner who has successfully gentrified properties in many
low-income areas. He owns buildings with many successful landlord tenant businesses.

3MANA ‘EM NT TEAM( *

Patio Bar & Pizza recognizes that in any growing company often management personnel
must wear more than one hat. As a result, often a gap or gaps may exist until the
company is developed enough to have a specific person for every task required. Patio
Bar & Pizza currently has everything covered and feels very confident that each task is
assigned to a very competent member of its management team.

Patio Bar & Pizza
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The company will always be sensitive to this issue and prev tany weakness by having
and planning a contingency program that overlaps job responsibilities.

8.4 PERSONNEL PLAN

Patio Bar & Pizza defines its total work force to protect the success of its business plan.
All aspects of the business have been sufficiently analyzed to determine each position

required to run a fully functioning operation that can complete all the strategies and
programs to be undertaken.

9. FINANCIAL PLAN

Patio Bar & Pizza has developed its financial plan with the awareness that cash and the
bottom line are key components of any successful company. Revenues for the company
will come from charges and fees generated from operating a neighborhood bar and
restaurant. The opportunity to increase revenues is being fully taken advantage of as
outlined in its overall marketing strategy. To assure that bottom line adequately follows
increases in revenue every cure possible is being taken to control all areas of expenses
and overhead. The basis of its financial plan is solid growth, increase in revenues, and
controlled expenses.

9.1 IMPORTANT ASSUMPTIONS

Patio Bar & Pizza makes every effort not to assume any aspect of its operation other than
having hard factual data to back up any forecast. The entire management team is
constantly reminded to base all programs on highly researched statistical information
with the slightest possible margin of variation. One of the reasons that the leadership of
Patio Bar & Pizza chose the industry that it is in was to minimize as many variables in
the business community as possible.

9. KEY FINANCIAL INDICATORS

Patio Bar & Pizza recognizes that the most important financial indicators are cash and
bottom line. This company will be constantly monitoring the flow of revenue to the
company as well as the expense requirements that deplete the company of its cash. Patio
Bar & Pizza will always try to improve the ratio of revenue and expenses to generate a
healthier bottom line in addition to a healthier cash base.

"3 EXPLANATION OF BREAK-EVEN ANALYSIS
The analysis takes into consideration forecasted revenues as well as regular running fixed
costs and average per unit sales price also known as per unit revenue. The purpose of this
analysis is to maintain insight on financial realities. This information is vital for all kinds
of things, from deciding how to price products or service to figuring whether a marketing
program is worth the investment.
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The breakeven point for this company occurs when gross sales in any given month =
$44,404 .41. Formula: (Gross Profit $612,000.00 / Gross Sales $900,000.00) = 68%. Total
Expenses $362,340.00 / 68% as a decimal .68 = $532,85294 / 12 = $44,404.41 (break

even amount monthly).

$100,000.00

$10,000.00

$1,000.00

$100.00

$10.00

$1.00

Start Break Even Mo. Gross Proj. Mo.
Sales $44,404.41 Sales $75,000.

E =Break Even Analysisj

9.4 EXPLAINED PROJECTED PROFIT AND LOSS

Patio Bar & Pizza sales are forecasted to be increasing on a regular basis. Gross margin
is also expected to increase on a regular basis. Breaking down the profit and loss

projections and monitoring them on a regular basis is essential to the foundation of the
company.

9.5 EXPLAINED PROJECTED CAS ' FLOW

As stated earlier, Patio Bar & Pizza will focus its attention on bottom line and cash. Its
projected cash flow is very positive. With forecasted increasing revenues and controls on
overhead and expenses it will look to see an increasing bottom line as well as increasing
cash.

9.6 EXPL..iNED PROJECTED BALA . SHEET

The projected balance sheet for Patio Bar & Pizza highlights total assets, total liabilities,
as well as capital. With projected cash flow already established the company balance
sheet exemplifies a company whose revenues are increasing as well as its bottom line in
cash. The leadership of this company offers its financials as proof positive of the
workings of this business plan.

Patio Bar & Pizza
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10.2 DEVELOPMENT REQUIRE ENTS

Patio Bar & Pizza sees that the expertise of someone involved with the worldwide web is
very specific. The management team is committed to providing ongoing training for
mr Hers of the company. In addition to ongoing training, the company will commit an
appropriate amount of company resources sensitive to revenues generated by the web site
presence. In addition, as it relates to productivity personnel will have access to computer
capabilities that tie in the web presence with all its intemal company workings. The
development of these programs will be the direct responsibility of an assigned person
from its management team.

Patio Bar & Pizza
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Rev _ Exp

HAIICTLI.
Current assets:
Cash and cash equivalents $  (77,926) $  (97,021) $  (46,023) $ (57,923) $ (68,709) $ (78500) $ (97,155} $ (114,662) $ (141,043) $ (167,324) $ (191,941) $  (215,665)

Inventory $ 28376 $ 58,306 $ 18,785 $ 42,809 $ 66,373 $ 89,473 $ 122,103 $ 154260 $ 195939 $ 237,255 $ 278,206 $ 318,790
Accounts receivable, net
Deposits and other current assets S 19,000 $ 19,000 $ 19,000 S 19,000 $ 19,000 $ 19,000 $ 19,000 $ 19,000 $ 19,000 $ 19,000 S 19,000 $ 19,000
Total current assets $ (30,550} $ {19,715) $ (8,239} $ 3,886 $ 16,664 $ 29,973 $ 43,949 $ 58,598 S 73,896 $ 88,931 $§ 105,266 $ 122,125
Property and equipment S 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000 $ 101,000
Less: Accumulated Depreciations S (3,750} $ (4,717) $ (5,696) $ (6,687) $ (7,690} $ (8,705) $ (9,732) $ (10,771) $ (11,821} $  (12,884) $  (13,958) $ (15,045)
Other assets
Total assets $ 66,700 S 76,568 $ 87,065 $ 98,198 $ 109,973 $ 122,267 $ 135,216 $ 148,828 § 163,075 $ 177,047 $ 192,307 $ 208,080
Liabilities:
Current liabilities:
Accounts payable
Accrued liabilities
Deferred Revenue
Deferred Compensation S - S - S - S - S - S - S - S - S -
Total current liabilities $ - S - S -5 -5 -8 -5 - S - S - S -8 - s -
Long-term debt
Total liabilities $ -3 - $ -3 - S -3 - S - S - $ -$ - -3 -
Stockholders' equity:
Series A - Convertible Preferred
Common stock; par value .0001,
APIC $ -5 -8 -8 -8 -8 - S -3 - s - $ - $ -8 -
Retained earnings S 10,245 $ 10,868 $ 11,497 $ 12,2133 $ 12,775 S 13,294 $ 13,949 $ 14,611 $ 15,247 $ 14,972 § 16,260 $ 16,773
Total SE S 10,245 $ 10,868 $ 11,497 $ 12,133 $ 12,775 $ 13,294 $ 13,949 $ 14,611 $ 15,247 $ 14,972 $ 16,260 $ 16,773
Total liabilities and SE $ 10,245 $ 10,868 $ 11,497 S 12,133 S 12,775 $ 13,294 $ 13,949 $ 14,611 $ 15,247 $ 14,972 $ 16,260 $ 16,773
VPTHINE wadll baiaiive - \TIp IV g ICE AV \Tr,ueL) 9 [ [V Py ) \D ey ¢ (LTI RVE S I {ro,ouvy 9 \Z,100) 9 (Li,0uL; 9 \14L,U4D) D {107,024} D \131,941)
Cash from Operations:
Net Income S 10,245 $ 10,868 S 11,497 $ 12,133 $ 12,775 S 13,294 S 13,949 $ 14,611 $ 15,247 S 14,972 $ 16,260 $ 16,773
Depreciation & Amortization $ 955 § 967 $ 979 § 991 $ 1,003 $ 1,015 $ 1,027 $ 1,039 $ 1,051 $ 1,063 $ 1,074 $ 1,086
Changes in Working Capital:
Accounts Receivable S - s -8 - s -3 -3 - S -3 - s - $ -3 - s -
Deposits and other current assets
Other Assets
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Accounts Payable S - S - S - S - S - $ - S - S -8 - S -8 - S -
Accrued Liabilities $ - S - s -5 -8 - s - s - s -8 -8 -8 - s -
Deferred Revenue

Deffered Compensation S - $ - $ - $ - 3 - $ - $ - 5 - $ - $ - $ - $ -
Total Cash from Operations S 11,200 $ 11,835 $ 12,476 $ 13,124 $ 13,778 $ 14,309 $ 14,976 $ 15,650 $ 16,298 $ 16,034 §$ 17,335 § 17,859

Cash from Investing:

Purchase of fixed assets (CapEx) $ {2,000} $ (1,000} $ {1,000} $ (1,000) $ (1,000} $ (1,000) $ {1,000} $ (1,000} $ (1,000} $ (1,000) $ (1,000} $ (1,000)
Proceeds from Sale of Fixed Assets

Purchase of Business

Purchase of Inventory $  (28376) $  (29,930) $ 39,521 $ (24,024) $ (23,564) $ (23,100) $ (32,631) $ (32,157) $ (41,679) $ (41,316) $ (40,951) $  (40,583)
Deposits for Rent

Purchases/Proceeds from Other LT Assets

 Total Cash from Investing $  {29,376) $  (30,930) $ 38,521 $  (25024) $ (24,564) $ (24,100) $ (33,631) $ (33,157} § (42,679} $ (42,316) $ (41,951) § (41,583)

Cash From Financing:
Convertible preferred stock
Common stock and APIC
Treasury stock repurchases
Comprehensive accumulated loss
Other equity account

Common and preferred dividends
Dividends to minority interests

Increases / (decreases) in debt S - S -8 - S - $ - $ - $ - S - $ -3 -3 - $ -

Total Cash from Financing $ - S - S - $ - $ - S -3 -3 - $ -3 - S - S -

Ending Cash Balance $ (77,926) $ (97,021) $ (46,023) $ (57,923} $ (68,709) $ (78,500} $ (97,155) $ (114,662) $ (141,043) $ (167,324) $ {191,941) $ (215,665)

Total Increase/Decrease of Cash $  (18,176) $  (19,095) $ 50,997 $ (11,900) $ (10,786) $ (9,791) $ (18,655) $ (17,507) $ (26,381} $ (26,282) $ (24,616) $  (23,724)
Page 3
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Rev _ Exp

- S - S - S - S - S - $ - S - S - $ 32297 $ 14,744 S 3,293 $ 3,020 $ 2,134
. -8 -3 -s -8 -3 -8 -3 -8 -8 -s -8 -s -
-3 -8 -3 -5 -3 -8 -8 -3 -8 - s -8 -3 -3 -

18,160 $ 18,692 $ 19,228 $ 19,768 $ 20,312 $ 20,860 $ 21,412 $ 21,968 $ 22,529 $ 58,555 § 419,481 § 536,917 $ 586,998 $ 619,429

(1,000} $ (1,000} $ (1,000} $ (1,000} $ (1,000} $ (1,000} $ (1,000} $ {1,000} $ (1,000) $ (73,750} $ (12,000} $ (12,000} $ (12,000) $ (12,000)

$  {100,000)
(40,213) $  (49,839) § (39,463} $  (39,084) $  (48,702) $  (38317) $  (47,930) $  (37.539) $  (47,146) $ (195939) $ (511,083} $ (548,459) $  (569,367) $  (606,741)
$ (19,000

(41,213) $ (50,839) $ (40,463) $ (40,084) $ (49,702) $ (39,317) $ (48,930) $ (38,539) $ (48,146) $ (388,689) $ (523,083) $ (560,459} $  (581,367) $  (618,741)

- - s - s - s -3 - - - - s -8 - s - s -8 -
s s - s - s - s - s - - - S s s s -
(238,718) $ (270,865) $ (292,101) $ (312,417) $ (341,807) $ (360,265) $ (387,783) $ (404,354) $ (429,971) $ (330,134) $ (433,736) S (457,279) $ {451,647) $ {450,960)

(23,053) $ (32,148) $ (21,235) $ (20,316) $ (29,390) $ (18,458) $ (27,518) $ (16,571) $ (25,617)

wr

(330,134) $  (103,602) S (23,543) $ 5,631 $ 688
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Management Plan

for
Patio Bar & Pizza

This management plan gives direction to all management teams. Amongst our
managers are the general manager, the bar manager and the floor manager. All
management ms will be well trained to know exactly their tasks and delegate the
correct duties to the right personnel. With the right training smooth, efficient and
profitable operations will be easily achievable.

Management Structure

The operating/managing partner sets all policies on operations and training. These
policies will be implemented by the general manager. The general manager will have
vast food and beverage experience so implementation of these policies will be second
nature. The general manager only reports to the operating/managing partner. No other
staff will report to the operating/managing partner. The general manager oversees the
bar, the restaurant floor and the kitchen. The general manager will be in charge of the
front of the house (bar,restaurant,patio) and the back of the house (kitchen). The front of
the house will consist of the floor manager, bar manager, servers, cocktail servers,
bartenders, hosts/hostess,cashier and bussers. The back of the house will consist of
line cooks, dishwashers and food prep staff. The general manager makes all final
decisions on the day to day operations according to the policies set forth.

GENERAL MANAGER

The general manager will be in charge of middle management and will oversee entire
restaurant and entire staff.

Duties and responsibilities:

= Recruit talent, train staff, coach,motivate and oversee team behaviors.

= Seek out ways to effectively market the business in relevant way to our target
demographic.

» Develop a pipeline of future leaders/supervisors/managers.

»  Assess the financial health of the business compared to budgeted expectations.
If deficits occur, identify which staff behaviors are causing the undesired financial results
and come up with action plans to alleviate quickly. Follow up regularly on said plans to
ensure implementation continues and improvements are noticeable.. ..~

«  Follow health code/safety guidelines/laws.

»  Maintain an organized system of record keeping (employee files, i9, wd's,
applications, licensing and building documentation).

»  Motivate staff with ongoing training and recognition for achievements.

» Handle customer issues.

= Regularly set goals for self and team.

=  Seek to improve every aspect of the business (cleanliness, organization, caliber
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of team, profitability, image).
= Share companies goals/vision/initiatives with staff an nanagement.

FLOOR MANAGER

The floor manager will be in charge of the restaurant dining  2a and the kitchen. The
floor manager will report to the gene * manager. The floor manager will oversee the
servers, bussers, line cooks and dishwashers.

Duties and responsibilities:
= Make schedule for the staff in their specific departme!
= Work with the staff to ensure excellent customer service.

= Manage labor, starting with proper scheduling, to achieve optimal guest
experience while protecting profitability.

= Manage inventory levels by making sure ordering pra-  ces are relevant and
profitable (competitive buying).

» Manage products for minimal loss (proper rotation, pre er storage, theft control.

»  Ensure consistency in food and monitor food spoilage.

»  Communicate daily with staff in their department.

BAR MANAGER

The bar manager will be in charge of the bar and lounge area. The bar manager will
report to the general manager. The bar manager will be overseeing the bartenders and
bar-backs.

Duties and responsibilities:

»  Make schedule for staff in their specific department.

»  Work with staff to ensure excellent guest service and efficient department
operations

»  Develop beverage program such as creating cocktailr nu, liquor promos and
special product pricing.

» Manage inventory levels to prevent theft and maintain  sts.

«  Ensure consistentcy in cocktails ( no over pours and no under pours).

»  Communicate with staff daily through pre shift meetings to ensure all employees
understand expectations and are consistently on the same page.
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Management Hierarchy

Operating/Managing Partners

General Manager

Bar Manager Floor Manager
bartender server
bar-back host/hostess
cooks
dishwasher
cashier

There are 3 main departments of this business. There is the Bar/Lounge, the Kitchen/
Back of House and the Dining area. Each manager will oversee their specific
department to allow for a consistent flow. Each manager will have specific instructions
for their departments to ensure complete control and consistency of their departments.
All departments and staff will work together to create a seamless efficient flow from

department to department. Cross training will be implemented for staff and
management.

i ATSESTE SARSDI-  WRUTEII

COMMUNICATION

Communication between managers and staff as follows:
=  weekly partner meetings to discuss vision,company goals, and financials.

» weekly manager meetings to discuss staffing and ensure follow through in all
departments.

s monthly staff meetings to communicate goals and update new policies.
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PARTNERSHIP

Patio bar and Pizza is a private company with 3 equity partners. There will be 2
managing/operating partners and 1 silent partner. There will be a attorney drawn
partnership agreement between all parties.

Jay Adams has more than 25  irs of commercial real estt  experience. His
responsibilities include new business development, strategi  anning, and
management of all aspects of real estate services including property and asset
management. He owns several historic buildings in Ft Lauderdale and has vast
experience managing multiple buildings and is very knowlec  te about maintaining the
st ture and mechanicals to keep operations running smoothly.

Brian Parenteau is an operational/managing partner with over 20 years in the
hospitality arena. He clearly defines goals and proceduresa communicates
effectively to his management team. He has a successful bar and lounge in Wilton
Manors and has surpassed all business goals. Brian got his start many years ago in
bars and restaurants in Las Olas working with his long time friend and mentor Doug
Herbst. Together they were able to see and create a vision that they made come to
fruition in 2017 with Drynk Bar & Lounge.

Doug Herbst has over 30 years building, designing and managing bars and
restaurants. From the start of his first restaurant in 1992 (John Bull, West Palm Beach)
he opened and managed several restaurants that are currently still in business today
such as Big City Tavern, City Oyster and Grease Burger Bar. Doug is a design and flow
expert. He sees things that no one else sees. His creative inl  igent mind allows for
unusual features in all of his bars and restaurants creating el 1ents never seen before.

Our team with it diverse array of skills, have a combined 60 years of experience in this
field. Brian and Doug alone have been working together forc  r 10 years and own a
very successful bar together. With the coordinated structured partnership, we can work
effectively to produce excellent results. With this dream team , we are confident that
Patio Bar & Pizza will be a success.

STt FING

Patio Bar & Pizza will hire local and experienced hospitality staff members. With years

of experience working in Ft Lauderdale-we will recruit local seasoned staff members All™ =

servers and bartenders must have 1+ years experience andpass a company test. We
also use a staffing agency, KP Staffing, to scrutinize and scre  our management
can dates. Upon completion of the screening, the candidates w interview with the
operating/managing partners. This allows us to obtain the best possible candidates. Our
general managers will be required to have 10+ years food and beverage experience
and will train for 4 weeks before allowed to work. Our floor/bar managers will be

juired to have 3-5 years perience and will also train for 4 seks before allowed to
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work. Our thorough management training system helps ensure seamless and
professional operations. All full time staff will have the option of health benefits to
decrease employee turnover,

OUTSOURCED/INDEPENDENT CONTRACTORS

Qur payroll will be monitored and handled by ADP. We will also have a full-time

“okkeeper to set up and manage our balance sheets so we can closely mor _-

profitability.
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Electronic Articles of Organization 18000247310,

: P L S October 22, 2018
Florida Limited Liability Company  Sec, Of State

wapainter
Article 1
The name of the Limited Liability Company is:

PATIO BAR AND PIZZA LLC

Article 11
The street address of the principal office of the Limited Liability Company is:

901 PROGRESSO DR
110,111,112,113,114
FT LAUDERDALE, FL. US 33304

The mailing address of the Limited Liability Company is:

3245 NE 184TH ST
13101
AVENTURA, FL. US 33160

Article 111

The name and Florida street address of the registered agent is:

BRIAN C PARENTEAU
3245 NE 184TH ST APT 13101
AVENTURA, FL. 33160

Having been named as registered agent and to accept service of process for the above stated limited
liability company at the place designated in this cerfificate, I hereby accept the appointment as registered
agent and agree to act in this capacity. I further agree to comply with the provisions of all statutes
relating to the proper and complete performance of my duties, and I am familiar with and accept the
obligations of my position as registered agent.

Registered Agent Signature: BRIAN PARENTEAU
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Article IV L;l LBI.QBOBZ?)%S /1 I\6/|
The name and address of person(s) authorized to manage LLC: '(:)ctober' 222018
Title: MGR Sec, Of State

BRIAN PARENTEAU wapainter
3245 NE 184TH ST APT 13101
AVENTURA, FL. 33160 US

Title: MGR

JAY ADAMS

919 SE 6TH COURT

FT LAUDERDALE, FL. 33301 US

Title: MGR

DOUGLAS HERBST

347 N NEW RIVER EAST 1707

FT LAUDERDALE, FL. 33301 US

Signature of member or an authorized representative
Electronic Signature: BRIAN PARENTEAU

I am the member or authorized representative submitting these Articles of Organization and affirm that the
facts stated herein are true. I am aware that false information submitted in a document to the Department
of State constitutes a third degree felony as provided for in 5.817.155, F.S. T understand the requirement to
file an annual report between January 1st and May 1st in the calendar year following formation of the LLC
and every year thereafter to maintain "active" status.
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BRIAN C. PARENTEAU
3245 NE 184th ST #13101 Aventura FL 33160 (239)287-0312
Brian@drynkftl.com

EDUCATION:

V. | State University, We :ld MA
Bachelor of Science, May 2000
Concentration: Business Management

EMPLOYMENT:

Managing Partner/Owner, Drynk Bar & Lounge, Wilton Manors FL
2017-Present

Train all management and staff

Ensure efficient operation of entire restaurant

Handle payroll, product ordering and scheduling

Oversee layout and flow of restaurant and bar

Ensure compliance with Depart. of Health and Alcoholic Beverage Commission

Opening_Trainer/Consultant, Beach House, Pompano FL
January 18-Present
Organized and completed training manuals
Set up bars and handled staff training of 100 + employees
Worked with management team to give direction to staff
Assisted with opening inventory and set up custormer service stations
Responsible for ensuring accuracy of 100k in liquor inventory

Beverage Manager, Grille 401, Ft Lauderdale FL
November 2014- August 2017
Sustained and oversaw all liquor inventory
Created beverage programs and drink menus
Handled staff training

Bar Manager, Bartender/Server, Big City Tavern, Ft Lauderdale FL
2007-2014
Provided Superior guest service while maintaining cleanliness and efficiency
Ensured all company standards and expectations were achieved
Handled all monetary fransactions

ACHEIVEMENTS:

Ll Awarded best new business in Broward County, South Florida Gay  ws, DrYnk, Oct 2018
u "DrYnk Bar & Lounge" was featured in Instinct Magazine as top bars in USA, March 2018
R Featured in Voyage MIA magazine as successful restaurant entrepreneur, March 2018

n Nominated by Broward New Times as best bartender in Broward County, Grille 401, 2016
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My introduction to the hospitality industry began 17 years ago as a bar back in a South
Beach nightclub. The culmination of hard work and the inevitable networking that occurs
in Miami I was promoted to bartender which quickly opened my eyes to a passion I
didn’t know I had. The hours in the Miami nightlife are grueling and anybody who has
worked down there will attest to that so I sought a “real job” in a white collar setting. For
four years, I worked as a mortgage broker and quickly learne that sitting at a desk all
day was just not my calling in life. I missed the excitement, the energy, and the
relationships I had formed in my years of bartending so like any responsible adult- I quit.
In an attempt to revert back into the industry, I opened a Banquet Hall doing freelance
bartending and party planning for weddings, bar mitzvahs, etc. which definitely reignited
my love for the industry but, I still felt a lack of purpose in the freelance environment.
The search continued which landed me at my first long-term bartending gig at Big City
Tavern on Las Olas where I stayed for over § years and quickly fell back in love with
everything the hospitality industry is : people, fun and money. orking there as long as I
did, I was allotted the opportunity to come into contact with
some amazing people both that turned into friendships andv at would be future business
endeavors. Big City allowed me to fine tune the skills I had initially acquired in Miami
but when I went over down a block to Grille 401 as the beverage manager, that is where I
mastered my skills. The location, the ambiance, the crowd, the support was
overwhelming and I stayed there until we opened the doors at Drynk. I am forever
grateful for working on the Las Olas strip as long as I did because it taught me the ins and
outs of the industry, what works — what doesn’t, what holds a bar together and what can
easily rip it apart. I maintained the relationships I built there and took lessons with me
that they can’t teach you anywhere. Being hands on and engaging with my customers on
a daily basis, building that rapport are all traits we insist on implementing at Drynk. This
along with skills from our entire team, will help us transition from the “new bar” to what
we know will become a staple location on Wilton drive in Wilton Manors.

rall, h:  it1 :n relatively smoc 7 ¢ 2resor : the struggles along
the way?
Aside from the capital investments and incessant monetary issues there are always a
multitude of obstacles you are faced with when opening a-  w bar especially on such a
well renowned strip in South Florida. Overcoming
unforeseen expenses and budget increases are all to be expected but nonetheless are a part
of the learning process. Luckily my partners and I were able to navigate through these
hardships as a united front and.we overcame them in a manner I am proud of. - - - wmsme coe
Aside from that, I am known by many for my eccentric personality and high-energy
demeanor which is great for someone behind the bar but had to figure out how to
transition into a managerial role. To go from being the bartender to the boss it is a
difficult transition because you want to remain approachableb  you also want to assert a
level of ownership over something you’ve put so much time, money, effort and hard
work into. I feel somewhat ritorial over these four walls 1 that is what keeps me
going in times of doubt. ..ven though, I am on the “other side” of the bar, I have seen the
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PROJECT NOTES
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TE TIVEF VIEW-A"T c "t' M T N
Level |

ne/ Patio Pizzeria
7R10D2

Applicant: Jay Adams
Authorized Agent: Stephan Tilbrook of Gray Robinson’s

901 Progresso Drive (901 Progresso Plaza)

NWRAGC-MUne

~a

Change of Use of Suites 111-114, containing 2,280 s.f. of (Retail Wine Watch Bar and Shop) to 2,280
n: s.f. of Restaurant (Patio Pizzeria), using 2,280 s.f. of 2,500 s f. of parking exemption.

tion: - Approved per plans and narratives submitted with this application and the following:

] 1. The Change of Use approval is contingent on continuation of the offsite parking a@greement
originated under PZ Case Number 07R10(A), recorded within the Broward County Clerk’s Office, GFN
# 109760574, OR 47590, PG 1797, Recorded on 12/16/2010, for the dedication of seven (7) parking -

- spaces to serve the restaurant/bar use at 901 Progresso Drive, Florida 33304 (“Parcel 1”), described
as follows: Progresso 2-18 D Triangular TR Lying S of Blk 214 &E of | Blk 256; said lands situated, lying
and being in the City of Fort Lauderdale, County of Broward, State of Florida; served by 851 NE 3w
Avenue, Fort Lauderdale, Florida 33304 (“Parcel 2”) which is within 700 feet of Parcel 1; described as
follows: Progresso 2-18 D Lot 1 Blk 256;Preogresson 2-18 D Lot 2 Blk 256; Progresso 2 18 Lot 3 Blk

256: said lands srtuated lying and being in the City of Fort Lauderdale County of Broward; State of
Florida. _ v

If the above-mentioned parkrng agreement between Parcel 1 and Parcel 2is amended modified,
revoked, or terminated, Parce! 1 would be in violation of the Unifor Land DeVe]opment Regulations
(ULDRY), unless additional parking spaces are provided and changes o the parkrng agreement are .
approved in accordance with the regulatrons of the ULDR.

- .2 PerSection 47—20 2.-Parking and Loading Requirements (Table 3;,:’. Parkrng and Loadmg Zone
: Requirements- RAC and Central Beach Districts) the first 2,500 gross floor area of nonresidential uses
_are éxempt from.parking-réquirements. The remaining gross ﬂoo_ -shall be. calculated atSO% of
~~the parking space requirements for uses, as provided-in “Table 1. - Parking'and Loading
* of Section 47. 20 2. Parkrng and Loading Zone Requirements; of 1he\ L

DR:--

3.The Change of Use, hereln from Retall (Wine Watch Barand Sho'p) fo Restaurant (Pa’uo Pizzeria)
totals 2,280 square feet of gross floor area shall be deduced from' exemptible 2,500 square feet of -

gross floor area under. Sectlon 27-20 2, leavrng 220 square feet 0t gross floor area eligible for future
\exemptlon SR

, Moreover the subject property, 901 Progresso Drive, does not contr_:n on-s Jarkmg Any additional »
parklng space requirements exceedmg the remaining 220 square fedt of exempt gross floor area shall
‘addltlonal parklng spaces in accordance with the ULDR.-

NT OF SUSTAINABLE DEVELOPMENT
LAUDERDALE, FLORIDA 33311 | w°4\ 87 SO 1
;‘Www Sfortlavderdals.gov o et © CAM#19-0422
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Conditions:

Determlnatlon
Approved By:

Ap proval
Date. T

Staff'Pré_.senti |

Staff Contact
Person'

901 Progresso Drive -Parking Table

Suite SF Use Business I ing Parking Provided | Parking Required
101 700 Bar Laserwolf 1/Space 100s.1. 7-Off: 7
102 480 Office/Storage Chris and Jordan Boulis 1/Space 250s.f. 0* 0
103 480 HairSalon Innerlight Day Spa 1/Space 250 s.f. 0* 0
104 480 Professional Office Real Estate Shoppe 1/Space 250s.f. o* 0
105 480 Hair Salon RocknRoll Hair 1/Space 250s.f. 0* 0
106 480 Hair Salon Fringe 1/Space 250s.f. | - 0* 0
107 740 Offices Meow 11/space 250 s.f. | O* 0
108 - Bathroom Bathroori - o* 0
109 480 Professional Office Fruit Store 1/Space 2505s.1. 0* 0

_ ' Exemption

110-114 | 2,280 Resturant Patio Pizzeria 1/Space 100s.f. Used** 0
201 630  |Professional Off'~ Vacant 1/Space 2505s.f. 0* 0
202 350 Professional Office | american Engineering Group | 1/Space 250 s.f. 0* 0
203 480 Professional Office K&L Accounting ' 1/Space 250 s.f. 0% 0
204 480 Hair Salon Makeup Artist 1/Space 250 s.f. 0* 0.
205 510 Professional Office Lime Digital - 1/Space 250s.f. o* 0
206 ‘480 Professional Office Trifecta Creative 1/Space 250 s.f.. 0* 0
207 480 Professional Office Tifective Creative 1/Space 250s.1. o* 0

208 500 Professiorial Office | Modus Operandi Architect |1/Space 250s.1. 0* 0
209 345 Professional Office | Conceptual Communications | 1/5pace 250 s.f. o* 0
210 640 Profe'ssional Office | Conceptual Communications | 1/Space 250 s.f. [ty ! 0

Total 11,495 ' :

*Legally Nonconformlng/ Parking Shall be Prov1ded if Use or Activity Intensifies in Accordance with ULDR

o 2, 2805 F.-2,500S.F.=2205.F. of Gross Floor Area Exemption Remamlng

Engineering:

1. Prior to issuance of building permit, capital expansion fees for the proposed change of use will
apply.

All applicable ULDR requiréments must be complied with. All proper bmldmg permlts must be
applied for. -

Yvonne Re

Adam R. Schneli

~-01/10/2018

dding

'[Zonihg Administrator. or Deéignee]

54-828-4798

NOTE: Please be advised that Administrative Approval is the first step of the development review process.
A building permit must be obtained subsequent to this approval.
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STATE OF FLORIDA
COUNTY OF BROWARD

b3

[\

d before me this
nts, Inc., a Flor

viarch, 2008, by
ion, on behalf of

ioegsemmmmm goasma GRAIUIE
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Contract

ANDRESS CUSTOM INTERIORS, INC..

2454 SW 19™ Street

Fort Lauderdale FL 33312
CGC 061979

Phone (954) 658-1163

Fax (954) 791-6946

SUMITTED TO:
JAY ADAMS

901 Progresse plaza
Fort Lauderdale, Fi

Job NO. 091915

DATE 08-01-18

Page 1 of2

We hereby propose to provide the necessary labor and materials needed to complete improvements to 901 Progresso

Plaza, Fort Lauderdale.

ALL WORK SHALL BE DONE IN ACCORDANCE TO PLAN PROVIDED

Soil excavation of soil to adjust height of new slab

Demo work
Concrete work

Shore up building

10 New piles and footers for n‘ew columns

10 new columns 4''x4" x 8' steel installed

5 New concrete and steel headers to open up load bearing areas
All new plumbing

All new electrical

5 new A/C units

Replaces damage wood to structure

Insulation ceiling and walls

New drywall

Window and doors repair and or replace
Stucco work

Paint

Bar and kitchen

Woodwork all interior stain grade trim and custom woodwork

$4,700.00
$15,000.00
$34,000.00
$8,000.00
$10,000.00
$6,000.00
$26,000.00
$30,000.00
$53,000.00
$22,000.00
$11,000.00
$4,400.00
$8,600.00
$76,000.00
$14,000
$7,000.00
$37,000.00

$36,000.00

CAM # 19-0422
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Page 2 of 2

Courtyard $67,000.00
Kitchen equipment $117,000.00
Plate and dishwear $12,000.00
patio furniture $35,000.00
Landscaping $45,000.00
Administrative

Permit cost $4,500.00
Inspection time for contractor $1,800.00
Contractor Profit and overhead $14,000
Engineering and architecture plans $13,500.00

Total: $712,500.00

Any alterations or deviation from above specifications involving extra costs will be executed only upon
Written order, and will become an extra charge over and above the estimate. All agreements contingent
Upon strikes, accidents, or delays beyond our control.

Respectfully submitted Travis Andress

Acceptance of Proposal: The above prices, specifications and conditions are satisfactory and are hereby
accepted. You are authorized to do the work as specified.

Date : Signature :
(Print) il e

Date:___ Signature:

( Print)
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Quote

H_ . _L&..ESTAURANT sUL PLY
To: Project: From:
Brian Parenteau ‘DRYNK' ineral Hotel & R supply Corp
Ft. Lauderdale Michael }' Juszkiewicz
13900 NW 82nd Ave.
Miami Lakes, FL 33016
(305)885-8651 x-172
(305)362-0082 (Fax)
miamimyke@yahoo.com
ftem  Otu Description calt EIRTE S
P B R T T A R T R o) RS
1 3ea HAND SINK »502.94 $1,508.82

Advance Tabco Model No. PRHS-24-12

Prestige Hand Sink, underbar, 12"W x 25"D x 36"H, 7" splash, stainless
steel construction, includes: deck mount faucet with 6" spout, 10" x
14" x 10" bowl, NSF

- Weight: 84 lbs total

2 2 ea GLASS RACK $631.62 $1,263.24
Advance Tabco Model No. PRCR-19-24
Prestige Underbar Glass Rack Storage Unit, enclosed top with
removable perforated drain pan with 1” drain, 24"W x 25"D x36"H, 7"
backsplash, (3) adjustable racks, 1" drain in bottom of cabinet,
stainless steel construction, adjustahle stainless steel bullet feet, NSF

Weight: 160 Ibs total

3 3 ea ICEBIN $1,215.71 $3,647.13
Advance Tabco Model No. PRI-19-36-10
Prestige Ice Chest, 36" wide, with 10-circuit cold plate, stainless steel
construction with foam insulation, 7" backsplash, 1/2" drain, 20" front-
to-back, 11" deep bin, 108 lbs ice capacity, soda chase provision in top
of backsplash

3 ea PRSSR-36 Prestige Speed Rail, single tier, 36"W, (9) bottle capacity,
_______ keyhole mounting, stainless steel, sound deadened, NSF— wwe o
Weight: 456 Ibs total

4 3 ea UNDERBARADD-ON UNIT $524.32 <Optional>
Advance Tabco Model No. PRT-12
Prestige Trash Receptacle Cover, 12"W X 25"D x 19"H (overall), mounts
between equipment line up, removable sliding cover, hinged front
door, 20 gauge 300 series stainless steel, accommodates Slim Jim™
trash can {11"W x 20"D x 25"H) (trash can not included), NSF

Weight: 105 lbs total

'DRYNK' Page 1 0f 8
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08/27/2018

Item Qtv Dggrriptinn Sell Call Tasal
5 Lea UNDERBAR SINK UNITS $1,5U9.6U $1,609.60
Advance Tabco Mode! No. PRB-24-84C
Prestige Underbar Sink Unit, 4-compartment, 96"W x 25"D x 36"H, 14"
front-to-back x 10" left-to-right x 10" deep sink bowls, 24" drainboards
on left & right, 7"H backsplash, stainless steel open frame base, side
/ crossrails, stainless steel construction, includes: (2) deck mount
faucets with 6" swing spouts, NSF
Weight: 178 Ibs total
51 GLASSWASHER, BRUSH TYPE $453.14 403,14
Bar Maid/Glass Pro Model No. S5-100
Bar Maid® Submersible Glass Washer, 1/3 HP, (5) brushes ((4) 6" & (1)
7-1/2"), bronze bearings, continuous run, stainless steel construction,
115v/60/1-ph, includes ground fault protection, ETL, UL, CSA, NSF
lea 2-year warranty at time of warranty registration, within 30 days of
purchase
Weight: 27 Ibs total
6 38ft MODULAR BARDIE $130.86 <QOptional>
Advance Tabco Model No. PR-BARDIE
Prestige Modular Bar Die, to consist of stainless steel exterior on bar
side, galvanized upright structure with plumbing line holes, accepts
customer-supplied panels on exterior, equipment will be mounted
directly to the bar die structure & shipped set up & read to set, priced
per foot {(minimum order 5 linear feet)
Weight: 570 Ibs total
7 2 ea BACK BAR CABINET, REFRIGERATED $3,807.08 $7,614.16
Perlick Corporation Model No. BBS84S-S
Refrigerated Back Bar Cabinet, three-section, 84"W, self-contained
refrigeration, 24.8 cu.fi. internal volume, stainless steel top, front, &
sides, (3) solid hinged doors with locks (hinge order: Left - Left -
Right), stainless steel interior, (2) vinyl-coated shelves & {1) fioor
shelf per section, digital thermostat, LED interior lighting, front
vented, automatic defrost & evaporator condensate, includes floor
drain, R134a, 1/3 HP, NSF, cULus (Perlick Express)
2 ea 5yr.compressor warranty, 1 yr. parts & labor warranty
2 ea 120v/60/1-ph, 6.3 amps, NEMA 5-15P, standard
Weight: 980 Ibs total
'DRYNK' Page 20f 8
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tem Otv Description Sell Qall Takal
g =] [T B i ¥ =i AN & i
7A 2ea bALKBAR CABINET, REFRIGERATED $4,298.1/  <Alternate>

Perlick Corporation Model No. BBS84GS-S

Refrigerated Back Bar Cabinet, three-section, 84"W, self-contained
refrigeration, 24.8 cu.ft. internal volume, stainless stee! top, front, &
sides, {3) glass hinged doors with locks (hinge order: Left - Left -
Right), stainless steel interior, (2) vinyl-coated shelves & (1) floor
shelf per section, digital thermostat, LED interior lighting, front
vented, automatic defrost & evaporator condensate, includes floor
drain, R134a, 1/3 HP, NSF, cULus (Perlick Express)

2ea 5yr.compressor warranty, 1 yr. parts & labor warranty <Alternate>
2ea 120v/60/1-ph, 6.3 amps, NEMA 5-15P, standard <Alternate>
Weight: 980 Ibs total
8 lea BACK BAR CABINET, REFRIGERATED $3,194.82 $3,194.82

Perlick Corporation Model No. BBS60B-S

Refrigerated Back Bar Cabinet, two-section, 60"W, self-contained
refrigeration, 16 cu.ft. internal volume, stainless steel top & sides,
black viny! clad front, {2) solid hinged doors with locks (hinge order:
Left - Right), stainless steel interior, (2) vinyl-coated shelves & (1)
floor shelf per section, digital thermostat, LED interjor lighting, front
vented, automatic defrost & evaporator condensate, includes floor
drain, R134a, 1/4 HP, NSF, cULus (Perlick Express)

lea 5yr.compressor warranty, 1 yr. parts & labor warranty

1lea 120v/60/1-ph, 5.5 amps, NEMA 5-15P, standard

Weight: 340 Ibs total

9 1 ea UNDERCOUNTER REFRIGERATOR $1,911.95 $1,911.95

Perlick Corporation Model No. HC24RS
C-Series Refrigerator, undercounter, 23-7/8"W x 24"D, self-contained
refrigeration, 33°F to -42°F temperature range, (5.3) cu. ft.interior
volume, electromechanical thermostat, (2) black vinyl-coated full
extension shelves (adjustable) & {1) black-vinyl coated floor rack, (1)
hinged door, incandescent interior lighting, front vented, self-
evaporating condensate pan, galvanized back & base, stainless steel
top, sides, & interior, R134a, 1/6 HP, 115v/60/1-ph, 2.3 amps, NEMA 5-
15P, ETL-Sanitation, cULus

lea 5yr.compressor warranty, 1yr. parts & labor warranty

1ea 67118S Door finish: solid stainless steel

lea Lefthinged

1st 66736 Casters, 3-3/4", includes mounting platform (set of 4)

Weight: 185 [bs total I ——

10 6 ea ANTI-FATIGUE FLOOR MAT $43.64 §261.84

Winco Model No. RBMH-35K
Floor Mat, 3' x 5' x 3/4" thick, anti-fatigue, grease resistant, straight
edges, rubber, black (Qty Break = 1 each)

Weight: 177.6 Ibs total

'DRYNK' Page3of8
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Cisnivvasmer, WUUR TYPE >4,60U0.41
Jackson WWS Model No. CONSERVER XL-E-LTH

Conserver® Dishwasher, Door Type, 33-1/8"W x 29-1/2"D x 68-1/2"H,
low temperature chemical sanitizing, built-in booster heater, 145°
rinse water, three selectable timed cycles, universal (straight-
thru/corner) type, approximately (39) racks/hour, (3) built-in
dispensing pumps, built-in scrap accumulator, removable screen,
auto-start, stainless steel construction, adjustable stainless steel
bullet feet, 1 HP wash pump, cETLus, ETI ~ itation, ENERGY STAR®
1 year parts & labor warranty, continental USA, standard
208V/60/1-ph, 48.3 amps, standard

Weight: 300 Ibs total

08/27/2018

CAll Tasl

$4,600.41

12

lea

lea

lea

lea

lea

lea

1ea

ICE CUBER $4,917.81
Manitowoc Model No. ID-0606A
Indigo™ Series Ice Maker, cube-style, air-cooled, self-contained
condenser, 30"W x 24-1/2"D x 21-1/2"H, production capacity up to 632
[b/24 hours at 70°/50° (490 Ib AHRI certified at 90°/70°), DuraTech™
exterior, dice size cubes, NSF, cULus, ENERGY STAR®
WARRANTY-[CE-SC 3 year parts & labor {Machine), 5 year parts & labor
(Evaporator}, 5 year parts & 3 years labor (Compressor), standard
(-261}) 208-230v/60/1-ph, 11.1 amps, standard
AR-10000 Arctic Pure® Primary Water Filter Assembly, includes head,
shroud, hardware, mounting assembly, & (1} fitter cartridge, 14,000
gallon capacity, 0-600 Ibs./ice per day
WARRANTY-ARCPURE 3 year parts & labor warranty on cap, housing,
hardware, & mounting assembly (does not refer to filter cartridge),
standard
D-570 Ice Bin, 30"W x 34"D x 50"H, with side-hinged front-opening
door, side grips, AHRI certified 532 lb ice storage capacity {17.9 cu. ft.},
for top-mounted ice maker, Duratech exterior, NSF
Legs, 6" adjustable stainless steel, standard

Weight: 314 Ibs total

$4,917.81

'DRYNK'
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13 1ea WALKIN CUULER, MODULAR, REMOTE $8,6U2.49 $8,602.49

Arctic Industries Model No. BL108-C-R
Walk-In Cooler, Indoor, 9' 9-1/4"W x 7' 10"L x 7 4"H, (+35°F H>lding),
no floor, coated acrylume interior & exterior cam lock panels, hi
density foam insulated walls & ceiling, vinyl screeds base, key lock
handle, dial thermometer, light switch, inside safety release, 30" x 78"
door with interior & exterior 24" high diamond kick plates, remote
pre-assembled refrigeration, NSF, UL, EISA

lea 1 year parts, labor, 5 year compressor & 15 year panel warranty,
standard

lea (-R) This unitis designed for Indoor installations. For Qutdoor
installation, please select the Qutdoor Installation package below

lea 208-230v/60/1-ph, 3/4 HP, 9.2 amps, standard

lea Select door hinging

1ea FLUORESCENT LIGHT 4' Fluorescent Light

lea STRIP CURTAIN Strip Curtain

Weight: 1064.9 Ibs total
13.1 2ea KEG STORAGE RACK $497.39 $994.78

John Boos Mode! No. ALKR-2060
Keg Rack, 60"W x 20"D x 76"H, (3) shelves, accommodates {6) kegs, mid
& bottom shelves are constructed of 1-3/4" square tubing running
front-to-back with a load rating of 60 Ib/ft?, top shelf is cons icted of
1-3/4" square tubing running left-to-right with a load rating of 15
Ib/ft?, 1-5/16" dia. post, aluminum construction

2ea ALKRS-2060 Rear Keg Strap, for 60"W x 20"D keg rack, alumir n

Weight: 146.14 Ibs total

14 1ea PLANETARY MIXER $13,891.71 $13,891.71
Globe Model No. SP62P
Planetary Pizza Mixer, 60 gt., floor model, 2-speed (fixed), #12 hub
includes: stainless steel removable bowl guard with built-in
ingredient chute, aluminum spiral dough hook, safety interl <ed
bowl guard & bowl lift, gear-driven, high torque transmission. heat-
treated hardened steel alloy gears & shafts, thermal overloz
protection, front-mounted touchpad controls with 60-minute digital
fimer & last batch recall, non-slip rubber feet, cast iron body, 6 ft cord
& plug, 3 HP, NSF, cETLus
1lea 2-year parts & labor warranty (1-year parts only warranty on agitator
and hub accessories, no labor provided) (excludes wear items),
standard
lea 220v/60/1-ph, 18.0 amps, NEMA L6-20P
Weisht: 1228 lbs total
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UNE (1} COMPARTMENT SINK

John Boos Model No. 1B16204-

"B" Series Sink, 1-compartment, 21"W x 25-1/2"D x 43"H overall size,
(1) 16"W x 20" front-to-back x 14" deep compartment, 10"H boxed
backsplash with 45° top and 2" return, (1) set of splash mount faucet
holes, 3-1/2" die-stamped drain opening, 16/300 stainless steel
construction, stainless steel legs, gussets, crossbracing, & adjustable
bullet feet, NSF, CSA-Sanitation

PBF-10-SLF Heavy Duty Sink Mixing faucet, splash-mounted, 8"
centers, 10" swing spout, with 1/2" NPT

PB-SMMK-90 Splash Mount Faucet Mounting Kit, includes (2} 1/2"
supply nipples, (2) retainer nuts, (2) lock washers, (2) rubber washers
and {2) male & female short 90° elbows

Weight: 61 Ibs total

08/27/2018

Sell Sell Total
= =) [=3
$413.43 $413.43

16

lea

lea

1kt

THREE (3) COMPARTMENT SINK

John Boos Model No. 3B16204-2D24

"B" Series Sink, 3-compartment, 99"W x 25-1/2"D x 43"H overall size,
{3) 16"W x 20" front-to-back x 14" deep compartments, (2) 24" left &
right drainboards, 10"H boxed backsplash with 45° top and 2" return,
(1) set of splash mount faucet holes, 3-1/2" die-stamped drain
opening, 16/300 stainless steel construction, stainless steel legs,
adjustable side bracing, gussets, & adjustable bullet feet, NSF, CSA-
Sanitation

PBF-12-SLF Heavy Duty Sink Mixing faucet, splash-mounted, 8"
centers, 12" swing spout, with 1/2" NPT

PB-SMMK-90 Splash Mount Faucet Mounting Kit, includes (2} 1/2"
supply nipples, (2} retainer nuts, (2) lock washers, (2) rubber washers
and (2) male & female short 90° elbows

Weight: 396 Ibs total

$991.26 $991.26

17

2 ea

2 ea
2 ea
2 ea
~*Z ea
2 ea

PiZZA PREPARATION REFRIGERATOR
Beverage Air Model No. DP46
Pizza Top Refrigerated Counter, one-section, 46"W, 16.7 cu. ft., (1)

door, (2) shelves, (2) full size pan top capacity, stainless steel top with

refrigerated pan rail, 19" cutting board, stainless steel front, sides,
top, aluminum interior, side-mounted self-contained refrigeration,
1/3 HP, UL, cULus, UL EPH Classified, UL-Sanitation, MADE IN USA

3 years parts & labor warranty (excludes maintenance items)
Self-contained refrigeration standard

Additional 2 yr compressor warranty, standard

115v/60/1-ph, 6.3 amps, standard
3" Casters, (2) locking, standard

Weight: 676 Ibs total

$3,374.34 $6,748.68
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13 lea OVEN, WOOD /COAL / GAS FIRED $31,992.98 $31,992.98
Marra Forni Model No. RT110G
Neapolitan Gas Fired Oven, 43.3" rotating brick deck, (7-8) 8", (6-7) 10",
(4-6) 12" or (3-4) 16" pizza capacity, turbo burner, integral exhaust
. .| system, brick dome, stainless steel flue collar & adapter, grade 1tile
finish, steel stand, 120v/60/1-ph, 12.0 amps, 100,000 BTU, NSF, ETL-
Sanitation, cETLus
lea 2yeardeck & dome warranty, 1 year parts and labor on gas/electrical
components (does not include marble landing), standard
lea Gastype to be determined
lea NOTE: Quick-Disconnect Gas Hose must be used
1ea Extraburner, for Rotator ovens
lea Red
Ventilation system not included- TBD
Weight: 4900 lbs total
19 52ea BARSTOOL $82.28 $4,278.56
— Florida Seating Model No. MET-05B GR3
Barstool, ladder metal back, 2" thick upholstered pullover seat, metal
W frame, footrest, grade 3 uph.
52ea Silver metal finish
52ea Upholstery to be specified
Weight: 754 Ibs total
191 Sea LAMINATE TABLETOP $98.80 $889.20
Florida Seating Model No. MARCO 24RD
Marco Table Top, round, 24" dia., designed for indoor use, 2" thick,
| honey comb core, durable melamine surface, ABS edge, UV, heat,
burn & scratch resistant
Sea Concrete
Weight: 162 lbs total
19.2 9ea METALTABLE BASE $54.99 $494.91
Florida Seating Model No. CIB18"/3"BAR
Table Base, bar height, 3" tubular column, 18" round base spread,
black powder coat cast iron, for 24" - 30" round or square tops, 2-piece
assembly
Weight: 63 Ibs total .
193777 1ea 'SERVICES $11,908.25  $11,908.25
General Model No. CUSTOM
In-bound freight, delivery & set-in-place. Final field connections are
BY OTHERS.
Freight, installation and ventilation off ANY pizza oven is NOT
included. Local taxes to apply.
1HIS QUOTE IS FOR BUDGETARY PURPOSES ONLY
Total $112,189.17
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Y ’ ® DATE (MM/DDIYYYY'
ACORD EVIDENCE OF COMMERCIAL PROPERTY NSURANCE ‘ ’

05/01/2018

THIS EVIDENCE OF COMMERCIAL PROPERTY livouRANCE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS
UPON THE ADDITIONAL INTEREST NAMED BELOW. THIS EVIDENCE DOES NOT AFFIRMATIVELY MR NEGATIVELY AMEND, EXTEND OR ALTER
THE COVERAGE AFFORDED BY THE POLICIES BELOW. THIS EVIDENCE OF INSURANCE DOES T CONSTITUTE A CONTRACT BETWEEN
THE ISSUING INSURER(S), AUTHORIZED REPRESENTATIVE OR PRODUCER, AND THE ADDITIONAL INTEREST.

CONTAGT PERSON AND ADDRESS | HAIo o, Exty, (954) 772-9819 COMPANY NAME AND ADDRESS | nAIC NO:

The Fairway [nsurance Group, LLG 0ld Dominion Insurance Co.

Caryn Osborne P O BOX 16100

5461 North Federal Highway

Fort Lauderdale Fl 23309 JACKSONVILLE FL 32245-6100
FRE oy (954) 7720564 EMAIL ] IF MULTIPLE COMPANIES, COMPLETE SEPARATE FORM FOR EACH

CODE:; l SUB CODE: POLICY TYPE

A i, 0000174 T jeoe

NAMED INSURED AND ADDRESS LOAN NUMBER POLICY NUMBER

Urban North, LLC BPG6E9508

919 S.E. 6th Court EFFECTIVE DATE EXPIRATION DATE CONTINUED UNTIL

Ft. Lauderdale FL 33301 03/30/2018 03/30/2019 I—[ TERMINATED IF CHECKED
ADDITIONAL NAMED INSURED(S) THIS REPLACES PRIOR EVIDENICE DATED:

Urban North, LLC

PROPERTY INFORMATION (ACORD 101 may be attached if more space is required) >33 BUILDING OR [1 BUSINESS PERSONAL PROPERTY

LOCATION / DESCRIPTION )
901 Progresso Drive

Ft. Lauderdale FL 33355

THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD INDICATED. NOTWITHSTANDING
ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPEGT TO WHICH THIS EVIDENCE OF PROPERTY INSURANCE MAY

BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TQ ALL. THE TERMS, EXCLUSIONS AND CONDITIONS
OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

COVERAGE INFORMATION PERILSINSURED | |Basic | |Broap | ><]specaL | |
COMMERCIAL PROPERTY COVERAGE AMOUNT OF INSURANCE: $ 1,397,100 DED: 2,500
YES| NO [N/A

[X BUSINESS INCOME  [] RENTAL VALUE b I YES, LIMIT: 70,000 T ‘ Actual Loss Sustained; # of months:

BLANKET COVERAGE X i YES, indicate value(s) reported on property identified above: $

TERRORISM COVERAGE >< Attach Disclosure Notice / DEC

1S THERE A TERRORISM-SPECIFIC EXCLUSION? ><
IS DOMESTIC TERRORISM EXCLUDED? > .

LIMITED FUNGUS COVERAGE >< If YES, LIMIT DED:

FUNGUS EXCLUSION (If "YES", specify organization's form used) pd

REPLACEMENT COST >

AGREED VALUE pYd

COINSURANCE X If YES, 090 %

EQUIPMENT BREAKDOWN (If Applicable) X I YES, LIMIT: Included DED:

ORDINANCE ORLAW - Coverage for loss to undamaged portion of bldg > If YES, LIMIT: DED:
- Demolition Costs X If YES, LIMIT: DED:
- Incr. Cost of Construction b4 If YES, LIMIT: DED:

EARTH MOVEMENT (if Applicable) > If YES, LIMIT: DED:

FLOOD (If Applicable) > IFYES, LIMIT: DED:

WIND / HAIL INCL [0 YEs XINO  Subject to Different Provisions: I YES, LIMIT: DED:

NAMED STORMINGCL. [T} YES >4 NO  Subject to Different Provisions: iF YES, LIMIT: DED:

PERMISSION TO WAIVE SUBROGATION IN FAVOR OF MORTGAGE o4

A e RRIOR TO LOSS . p— . ——

CANCELLATION I

vmememom. asemmmA R

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE THE EXPIRATION DATE THEREOF, NOTICE WILL BE
DELIVERED IN ACCORDANCE WITH THE POLICY PROVISIONS,

ADDITIONAL INTEREST

CONTRACT OF SALE LENDER'S LOSS PAYABLE l__‘ LOSS PAYEE LENDER SERVICING AGENT NAME AND ADDRESS
™| MorTGAGEE B

NAME AND ADDRESS

Urban North, LLC

919 SE 6th Courth

AUTHORIZED RESENTATIVE
Fort Lauderdale FL 33301 M
Aetemn
© 2003-2015 ACORD CORPORATION. All rights reserved.

ACORD 28 (2016/03) The ACORD name and logo are registered marks of AC )
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PREMIUM FINANCE AGREEME Florida

P.O. Box 8800 ~ 3522 Thomasville Rd.

/ﬁ\.
PREMIUM ASSIGNMENT

C O RPORATION Tallahassee, FL. 32314
—_— FLS Quote # 426986 o nasee T
A SUBSIDIARY OF IPFS CORPORATION® Phone 850.558.5000
[JPERSONAL XICOMMERCIAL KINEW [JAGENCYREN L [JADD'L PREMIUM ]
THIS AGREEMENT, made effective the 29 day of June 2018 , between
JRBAN NORTH LL.C
( _eofBorrower/Insured exacfly as it appears in financed policies)
ADDRESS 919 8.* < ZOURT
CITY FORT LAUDERDALE. STATE__FL____ ZIP 33301 PHONE # __034) 401-9974
hereinafter called the Borrower, and Premium Ass ration , a Florida Corporatior hereinafier catled Lender, for the purpose of financin, purchase
of insurance policies described in the Scheduled P mce listed in page 3 to this Agreement.
TOTAL - CASH =PRINCIPAL +DOC =TOTAL -+ FINANCE =TOTAL OF ANNUAL
PRICE OF DOWN BALANCE STAMPS & AMOUNT CHARGE PAYMENTS INTEREST
PREMIUMS | PAYMENT OWED ON | SERVICEFEE | FINANCED | (Amountcredit | (Amount paid if RATE
PREMIUMS | (if applicable) costs over term all payments
of loan) made as
scheduled)
12,123.29 3,636.99 8,486.30 29.75 8,516.05 337.75 8,853.80 8.56
SELECT BILLING OPTION: [X[Payment Book [_IMonthly Invoice | Amount of Monthly Number of Date First Payment
[ IDirect Debit Payment Payments is Due
YOUR PAYMENT SCHEDULE WILL BE:
Each monthly payment due on same day of each succeeding month until
paid in full. 885.38 10 77292018

FOR VALUE RECEIVED, BORROWER PROMISES TO PAY to the order of Lender at the:  ress given at the top of this page, the Total

Amount Financed and all sums shown above, including interest at the Annual Interest Rate and other charges as described hereinafter, pursuant to
the terms stated below and in page 2 of this Agreement.

1. SECURITY FOR PAYMENT: To secure payment of all sums due under this Agreement, Borrower grants Lender a security interest in any unearned
premiums or other sums which may become payable under the Scheduled Policies of Insurance shown on page 3.

2. LIMITEDPOWER OF ATTORNEY: BORROWER IRREVOCABLY APPOINTS LENDER AS ATTORNEY-IN-FACT TO CANCEL THE
SCHEDULED POLICIES OF INSURANCE AFTER BORROWER DEFAULTS IN MAKING PAYMENTS UNDER THIS AGREEMENT.

3. NOTICE TO BORROWER: (1) Do not sign this Agreement before you read it, or if it contains any blank space, (2) You are entitled to a completely
filled in copy of this Agreement, (3) Under the law, you have the right to pay off in advance the full amount due and under certain conditions to obtain a
partial refund of the service charge, and (4) BY SIGNING BELOW BORROWER AGREES TO THE PROVISIONS ABOVE AND ALL OF THE TERMS

WHICH APPEAR ON THE SECOND PAGE OF THIS AGREEMENT AND ACKNOWLEDGES RECEIPT OF COPIES OF PAGES 1, 2 AND 3 OF THIS
AGREEMENT.

SIGNATURE OF ALL INSURED|[S] NAMED IN POLICIES OR AUTHORIZED AGENT OF INSURED[S], AS PERMITTED BY LAW:

X
Name and Title:

Date Date N
PRODUCER'S REPRESENTATIONS & WAl ANTIES:

The undersigned Producer represents and warrants that: (A) The Cash Down Paymentsh  1above has been paid by or on behalf of the
Borrower. (B) The Total Price of Premiums shown above has been or will be used to purchase insurance policies shown in the Scheduled Policies of

»and Title:

policies, as well as any refunds or credits on such policies, shall be promptly paid to Lender. (C) To the best of the undersigned's knowledge and belief,
Borrower is not subject to any bankruptcy or insolvency proceedings and Producer has no reasontot  :ve that Borrower is insolvent. (D) The Borrower's
signature(s) is (are)) genuine and authorized, or to the extent permitted by applicable law, the Producer has been authorized by Borrower to sigh this
Agreement on Borrower's behalf. (E) Producer has delivered or will deliver a copy of this Agreement to Borrower. Producer agrees that the
Representations & Warranties above, as well as those on page 3 of this Agreement, are a binding contract between Producer and Lender.
PRODUCER/AGENCY

Name THE FAIRWAY INSURANCE GROUP

Address 5461 N FEDERAL HWY
FORT LAUDERDALE, FL 33308

Date PRODUC ___ S SIGNATURE

Page 1 of 3
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PREMIUM ASSIGNMENT

C O R P O R A_LE/N
A SUBSIDIARY OF IPFS CORPORATION®
IN CONSIDERATION of the payment by Lender of the Principal Balance Owed on Premiums shown on page 1 tothe insurance companies named in the Scheduled
Policies of Insurance shown on page 3 (or the agents of such companies), the Borrower agrees:

4. ACCEPTANCEDATE This Agreement is binding upon its acceptance by Lender. Acceptance shall occur upon payment of the Principal Balance Owed on
Premiums to the insurance companies named in the Scheduled Policies of Insurance, or the agents of such companies.

5. PAYMENTS Borrower shall make payments directly to Lender in the amounts and at the same time specified onpage | of this Agreement. Payments shall be
made at Lender's address given at the top of page 1 or such other address as Lender may direct in writing, Payments made to any other address, person, firm,
corporation ot insurance agency (including but not limited to the Producer) shall not constitute payment to Lender. Payments received after cancellation of the

Scheduled Policies of Insurance shall be credited to the unpaid balance due under this Agreement and shall not constitute reinstatement of the cancelled policies, nor
shall it constitute a waiver by Lender of any

6. LATE CHARGES If a payment is more than 5 days late, Borrower agrees to pay a late charge not to exceed the greater of $10.00 or 5% of each delinquent or
unpaid installment, unless prohibited by applicable law.

7. DEFAULT/CANCELLATION A default shall oceur if Borrower fails to pay any sums required by this Agreement ina timely manner or if Borrower transfers a
Scheduled Policy of Insurance. Afier default, any unpaid balance of the Total Amount Financed shall become immediately due and payable in full and Lender may
enforce its security interest and its rights under the Limited Power of Attorney. Interest will continue to accrue ont the unpaid balance at the Annual Percentage Rate or
maximum rate allowed by applicable law, at the option of Lender, until all balances owed under this Agreementare paid. Lender may request cancellation of all or any
of the Scheduled Policies of Insurance at the earliest time after default permitted by applicable law. Should Lender cancel the Scheduled Policies of Insurance,
Borrower agrees to pay Lender a cancellation fee of $0 as permitted by applicable law.

8. EXCESS INTEREST OR FEES [t is the intent of the Lender that no interest, fee or charge in excess of that permitted by applicable law will be charged, taken or

become payable under this Agreement. In the event it is determined that Lender has taken, charged or accrued interest, fees or charges in excess of that permitted under
law, such excess shall be returned to Borrower or credited against the sum due Lender hereunder.

9. REFUNDS The Borrower will receive a refund of the finance charge if the account is prepaid in full prior to the last installment due date. The refund shall be
computed according to applicable law subject to a nonrefundable service charge of $20.

10. SHORTAGE OR OVERAGE OF RETURNED PREMIUM If Lender does not receive unearned premiums or other funds after cancellation or expiration of the
Scheduled Policies of Insurance in an amount sufficient to pay the unpaid balance due under this Agreement, Borrower agrees to pay the deficiency to Lender on
demand. Interest shall accrue on the deficiency at the Annual Percentage Rate, or the maximum rate allowed by applicable law, at the option of Lender. If the
unearned premiums received by Lender are more than the amount due under this Agreement, the excess shall be retumed to Borrower within the time allowed by
applicable law. If Borrower's refund is less than $1.00 no refund need be made.

I1. ATTORNEYS FEES/COURT COSTS  Borrower agrees to pay all attorneys fees, expenses and costs incurred by Lender in collecting amounts due from

Borrower under this Agreement, which shall not exceed 20% of the amount due if the agreement is referred to an attomey not a salaried employee of Lender, including
attorneys fees incurred on appeal and in bankruptcy.

12. LENDER RELATIONSHIP Borrower acknowledges that: (a) Lender is not an insurance agent nor an insurance company, (b) This Agreement is a financing
agreement and not an insurance policy or guarantee of insurance coverage, (c) Lender has played no part in the selection or structuring of the financed insurance
policies, (d) Lender has no obligation to request reinstatement of any insurance policies properly cancelled after a default under this Agreement, and (€) The decision of
whether to reinstate insurance coverage is made solely by the insurance companies providing coverage, not Lender.

13. ADDITIONAL PREMIUMS Lender may advance to Producer, as Borrower's agent, or to an insurance company any additional premiums that may become due
under the Schedule Policies of Insurance, after borrower's payment of the down payment, by adding the advanced amount, plus any finance charge, to Borrower's
balance under this Agreement. However, any additional premium which is owed to the insurance company(ies) named in the Scheduled Policies of Insurance as a
result of any misclassification of risk which is not paid in full or financed in this Agreement may result in cancellation of the coverage by the insurance company for

nonpayment of premium. Lender's payment shall not be applied by the insurer to pay for any additional premium owed by Borrower as a result of any misclassification
of risk.

14. LENDER LIABILITY Lender is not responsible for any damages resulting from cancellation of the Scheduled Policies of Insurance by Lender, as long as the
cancellation was done in accordance with applicable law. Borrower shall be responsible for Lender's reasonable attormeys fees and expenses for any unsuccessful
action filed by Borrower seeking damages for improper cancellation. Lender's liability for breach of this Agreement shall be limited to the Principal Balance Financed
under this Agreement, if permitted by applicable law.

15. RETURNED CHECKS Borrower agrees to pay a returned check fee of $15, as allowed by applicable law, for each of Borrower's checks returned to Lender for
Insufficient funds or because the insured has no account in the payor bank.

16. WARRANTIES OF BORROWER Borrower warrants that: (a) Each of the Scheduled Policies of Insurance have been issued or a binder has been issued; (b)
Borrower has not and will not assign or encumber any unearned premium of the Scheduled Policies of Insurance or grant a power of attorney to cancel the Scheduled
Policies of Insurance to anyone other than Lender until all sums due under this Agreement are paid in full; (c) Lender may assign all its rights under this Agreement as
allowed by applicable law; (d) No proceeding in bankruptcy or insolvency has been instituted by or against Borrower or is contemplated by Borrower, and (¢) No
insurance financed by this Agreement was purchased for persona! familv ar haysehold purposes, unless so indicated on page 1.

17. INTEREST CALCULATION Interest is computed on an auww.vass v1 12 months of 30 days on the balance of the Total Amount Financed; from we cuccuye==

~“"“date of the earliest insurance policy for which premiums are being advanced to the date when all sums due under this Agreement are paid.

18. BLANK SPACES Borrower agrees that if any policy financed by this Agreement has not been issued at the time the Agreement is signed, the names of the
insurance companies issuing the financed policies, the policy numbers and the due date of the first installment may be inserted in the Agreement after it is signed.

19. GOVERNING LAW The Parties agree that the law of the state in which this Agreement is executed shall control the interpretation of the Agreement and the rights
of the parties, unless the Agreement is executed in a state without premium finance laws, in which case the law of the State of Florida shall govern.

20. SAVINGS AND MERGER CLAUSE The Parties agree that if one or more portions of this Agreement are found to be invalid or unenforceable for any reason,
the remaining port hall remain fully enforceable. The parties also agree that this Agreement contains the entire agreement between the parties regarding the
subject matter herein and supersedes any prior discussions.

21. FINANCING OPTION Eniry into this financing arrangement is not a condition of obtaining insurance. You may opt to pay the premium for such insurance
without financing such premium, or to obtain financing from some other source if you choose.
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