
 

 
 

 

REQUEST FOR INFORMATION SOLICITATION 

 FOR OPERATORS FOR FOOD SERVICE ESTABLISHMENTS 

 IN NEW YORK STATE OFFICE BUILDINGS 

 IN ALBANY, SYRACUSE AND HAUPPAUGE, NEW YORK  

 

PROPOSAL DUE DATE:  

 MONDAY, JUNE 9, 2014 NO LATER THAN 4:00 P.M 

 
 
 
1.  OVERVIEW 

 
1.1     Solicitation 
 
The New York State Office of General Services (OGS) is inviting qualified food service operators 
(hereinafter “Proposer(s)” or “Operator(s)”) to submit proposals as per the requirements detailed in this 
Request for Information.   
 
OGS is soliciting proposals from interested and experienced food service operators for the operation of 
retail food service operations at various state office buildings throughout the state.   Existing concepts as 
well as new, creative and innovative ideas, themes, space planning and design examples are 
encouraged.  Parties interested in providing food services to one or more of these food service 
operations are encouraged to respond to this RFI.  It is anticipated that interested parties will review the 
venues and make appropriate recommendations for improvement of the facilities and services to be 
provided.  Capital Improvements will be at the expense of the new food service operator unless 
otherwise negotiated.     
 
It is the intention of OGS to enter into leases with one or more successful Proposers and have leases 
executed and approved by or before November 30, 2014.  The term of the leases shall be five (5) years 
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with an opportunity for one five (5) year renewal term, exercisable by OGS with the consent of the 
Operator(s). 
 
1.2 Objective 
 
To enter into one or more leases with Operators: 

 with a minimum of five years of successful experience in the ownership or direct management 
of comparable food service establishments; 

 that will ensure that the employees and visitors of the State Office Buildings consistently receive 
a variety of high quality food and excellent customer oriented service; and 

 that will operate the food service venue(s) in the best interest of New York State.   
 
1.3 New York State Office of General Services 

 
OGS manages and leases real property, designs and builds facilities, contracts for goods, services, and 
technology, and delivers a wide array of support services. We provide government and nonprofit 
agencies with innovative solutions, integrated service, and best value, in support of cost-effective 
operations and responsible public stewardship. 
 
2. FOOD SERVICE OPERATIONS  
 
OGS is soliciting proposals from experienced food service operators for the operation of retail food 
service operations in the following locations: 
 
A.  Perry Duryea State Office Building, 250 Veterans Highway, Hauppauge, NY 

 
The cafeteria and 1st floor lobby kiosk total approximately 10,140 square feet and has a seating capacity 
of 250.  The cafeteria has  a fully equipped kitchen. The cafeteria currently serves cooked to order and 
continental breakfast items, as well as lunch items such as, grilled selections, hot entrees, salad bar 
offerings, sandwiches and hot/cold beverages.  The kiosk offers “grab n’ go” items as well as hot/cold 
beverages.  The current building population of the building is approximately 1,000 people.  The cafeteria 
is open to building employees and their visitors and is not open to the public. The current hours of 
operation are 7:30 a.m. – 2:00 p.m.  The average annual sales as reported by the current operator are 
$290,855.   Catering opportunities may be available within the building.   Reference Exhibit A for floor 
plans for the cafeteria and a list of state owned equipment and fixtures. 

 
B. 44 Holland Avenue, Albany, NY 
 
The cafeteria is approximately 8,620 square feet with a seating capacity of 240.  It has a fully equipped 
kitchen with walk in coolers, ample storage and a full grill area with a hot/cold serving line.  Prior to its 
closing in September of 2013, the cafeteria served cooked to order and continental breakfast items as 
well as hot lunch entrees, made to order deli sandwiches, grilled selections, salad bar offerings,  and 
hot/cold beverages.  The cafeteria hours were 7:00 a.m. – 3:00 p.m.  The cafeteria is open to building 
employees and their visitors and is not open to the public. The current building population is 
approximately 1,044 people.  The average annual sales as reported by the previous operator were 
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$203,032.  Catering opportunities may be available within the building. Reference Exhibit A for floor 
plans for this cafeteria and Exhibit B for a list of State Owned Equipment and fixtures. 

 

C.   625 Broadway, Albany, New York 

The cafeteria is approximately 1,675 square feet with a seating capacity of 23.  The kitchen is equipped 
with convection cooking, a storage area and refrigeration. The cafeteria currently serves breakfast and 
lunch items such as deli sandwiches, hot entrees, soups, salads and beverages.  The current hours of 
operation are 7:00 a.m. – 2:00 p.m. The cafeteria is open to building employees and their visitors.  It is 
not open to the public. The current building population is approximately 1,654 people. The average 
annual sales as reported by the current vendor are $310,203.  Catering opportunities may be available 
within the building.     Reference Exhibit A for floor plans for the cafeteria and Exhibit B for a list of State 
Owned Equipment and Fixtures. 

 
D.      W. Averill Harriman State Office Building Campus 

 
1.   Building #12 

The cafeteria is approximately 13,420 square feet with a seating capacity of 380.  The cafeteria has a full 
service kitchen with walk in coolers, ample storage and a full grill area with a hot/cold serving line.  The 
cafeteria currently serves cooked to order and continental breakfast items as well as lunch items such 
as, grilled selections, hot entrees, salad bar offerings, sandwiches and hot/cold beverages. The current 
building population is approximately 1,900 people. The cafeteria is open to building employees and their 
visitors and is not open to the public. The current hours of operation are 7:00 a.m. – 2:00 p.m.  The 
current operator commissaries food to Building 8A satellite operation, described below. The average 
annual sales as reported by the current operator are $410,599.  Catering opportunities may be available 
at various locations on the W. Averill Harriman State Office Building Campus.     Reference Exhibit A for 
floor plans for this cafeteria and Exhibit B for a list of State Owned Equipment and fixtures. 

2.   Building #8A 

The cafeteria is approximately 2,537 square feet with a seating capacity of 76.  The cafeteria is currently 
being operated as a satellite facility and is equipped with a hot/cold serving line, ice machine, hot and 
cold hold units, reach in refrigeration and storage room.  This cafeteria currently serves breakfast and 
lunch items such as deli sandwiches, hot entrees, soups, salads and hot/cold beverages.  The current 
building population is approximately 3,450 people.  The cafeteria is open to the building employees and 
their visitors.  The current hours of operation are 7:00 a.m. – 1:30 p.m.  The average annual sales are 
reported by the current operator, are $224,098.  Catering opportunities may be available at various 
locations on the W. Averill Harriman State Office Building Campus.     Reference Exhibit A for floor plans 
for this cafeteria and Exhibit B for a list of State Owned Equipment and Fixtures. 

 
E.   333 E. Washington Street – Senator Hughes State Office Building, Syracuse, New York 

 
This cafeteria is approximately 1,835 square feet with a seating capacity of 62.  The cafeteria has a full 
serving line equipped with a range, grill, fryer, steam table, sandwich unit as well as refrigeration and 
storage. The cafeteria currently serves breakfast and lunch items such as deli sandwiches, hot entrees, 
soups, salads and hot/cold beverages.  The current population of the building is 1,000 people.  The 
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cafeteria is open to building employees and their visitors.  It is not open to the public.  The current hours 
of operation are 8:00 a.m. - 5:00 p.m.  The average annual sales as reported by the operator are 
$107,171.  Catering opportunities may be available within the building.  Reference Exhibit A for floor 
plans for the cafeteria and Exhibit B for a list of State Owned Equipment and Fixtures. 

3. LEASE REQUIREMENTS 
 
3.1    Rent  
 
The Operator(s) shall pay: (a) base rent in twelve (12) equal monthly installments for each year of the 
lease and (b) percentage rent from sales of gross receipts. 
 
3.2 Utilities 

 
OGS will provide the Operator(s) with the premises and with conditioned airflow to provide suitable and 
comfortable levels of heating, air conditioning and ventilation pursuant to the standards adopted by 
OGS, hot and cold water, of the character furnished by municipality or utility company supplying the 
same in reasonable quantities for use by the Operator(s) solely for sanitary purposes associated with the 
ordinary needs of such food services operation, electric service distribution equipment, lighting fixtures, 
and electric service of sufficient amount and quality for proper lighting of said premises and for the 
operation of Operator(s’) occupancy including, in addition to normal building requirements, electrical 
services for office equipment, POS systems and food services equipment from 6:00 am to 6:00 pm, 
Monday through Friday.  (The foregoing is hereinafter referred to as the “Regular Business 
Hours”).  Notwithstanding the foregoing, if Operator(s) shall require electric, heating, ventilating or air 
conditioning service from any building systems at times other than during Regular Business Hours, 
(hereafter, “After Hours Service”).  OGS shall furnish such After Hours Service upon reasonable advance 
notice (no less than 24 hours) from the Operator(s) and the Operator(s) shall pay, as additional rent, 
OGS’s then standard charges therefore, except when “After Hours Service” is provided at the request of 
OGS.    
 
3.3   Capital Improvements 
 
Operator(s) are responsible for the cost of capital improvements.  Proposers shall provide annual cost 
investments for any planned capital improvements. 
 
3.4   Hours of Operation 
 
The current hours of operation stated in Section 2.1 Description shall be considered the minimum hours, 
however, any adjustments to these hours shall be mutually agreed upon by the Operator(s) and OGS; 
however in the event of a conflict the decision of OGS shall be final and binding on the Operator(s).  
With the exception of state legal holidays when the state office building is closed, it is anticipated that 
service will be provided five (5) days per week. The calendar of state legal holidays can be found at 
http://www.cs.ny.gov/attendance_leave/index.cfm 

 
3.5   Price and Portion Guides 
 

http://www.cs.ny.gov/attendance_leave/index.cfm
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The prices and portion sizes of all food and beverages to be served, as well as any changes with relation 
to the same and the menus (and cycles thereof) shall be determined by the Operator(s).  The 
Operator(s) shall provide OGS with advance notice of the initial menu and price list and any changes 
thereto.  Prices and portion sizes shall be competitive to those of similar concept restaurants in areas 
adjacent to the food service operation. 
 
3.6   Purchasing 
 
Operator(s) at their own expense shall make all purchases in compliance with all local, state and federal 
regulations as well as accepted industry standards regarding safety and sanitation, including ServSafe. 
Operator(s) shall retain ownership of the inventory, at their own cost, of all food and non-food products 
purchased for use within the food service operation.   

 
3.7   Marketing 
 
Operator(s) are responsible for marketing the products and services offered in the food service 
operation to employees and visitors of the state office buildings.  All marketing materials must be 
reviewed by OGS prior to their release. 
 
3.8     Financial Reporting  
 
Separate books and records of account shall be maintained in an electronic format for the food service 
operation(s) on a uniform basis in accordance with Generally Accepted Accounting Principles (“GAAP”).  
The Operator(s’) books and records of account shall be open to inspection and audit by OGS, its 
designated representatives and consultants, at all reasonable times during Regular Business Hours upon 
reasonable advance notice.   
 
3.9    Operational Services 
 
The Operator(s) will be responsible for providing all labor, signage, supplies and any equipment, 
materials or services needed to successfully operate a food service operation.  There is an opportunity 
for the Operator(s) to utilize existing refrigeration and cooking equipment, small wares, tables, chairs, 
fixtures and furnishings.  An equipment list for each operation can be found in Exhibit B.    
 
The Landlord shall furnish and/or contract for services for the existing refrigeration and cooking 
equipment repair and maintenance,  rubbish removal, kitchen exhaust cleaning, grease trap and drain 
cleaning, pest maintenance and fire suppression system inspection as required by code.  These services, 
if provided to the operation, shall be reimbursed by the Operator at the current OGS contracted rate or 
as mutually agreed upon by both parties.  See Exhibit E for Current Rates for Services.   

   
3.10   Operating Responsibility  
 
The Operator(s) will be responsible for the management and operation of all food services at the food 
service operation(s).   
 
3.11   Licenses 
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The Operator(s) shall obtain all permits and licenses as required by federal, state and local authorities 
having jurisdiction over the food service operation(s). 
 
3.12   Reasonable Care 
 
The Operator(s) shall adequately protect the premises under their care, facilities and equipment 
provided to the Operator(s) by OGS, adjacent property, the food services staff, employees and visitors of 
the state office buildings.  The Operator(s) shall comply with all statutory requirements regarding safety 
practices.  The Operator(s) shall also follow directions from authorized OGS representatives for 
additional precautions that conform to OGS practices and procedures.  The Operator(s) shall, at their 
expense, take all precautions to prevent fire or damage from occurring in or about the premises, and 
shall observe and comply with all laws and regulations in force regarding the premises and their 
operations therein, and with all instructions given by OGS.  
 
The Operator(s) shall be a tenant of OGS upon execution and approval of a lease.  All food service 
management, supervisory or hourly personnel assigned by the Operator(s) to work at the food service 
operation shall be employees of the Operator(s) and will not for any purpose be considered employees 
of OGS. 
 
The Operator(s) shall be responsible for the supervision and direction of the work performed by its 
employees and shall at all times provide sufficient supervision at the food service operation(s) to carry 
out this responsibility. 
The Operator(s) will comply with all federal, state and local Workers’ Compensation and Disability laws.   
A list of the Operator(s’) minimum responsibilities is provided in Exhibit C.      
 
4.0   RFI PROPOSAL   

 
Proposals must be concise, well organized and demonstrate an understanding of the food service 
opportunity and the services being proposed.  Brochures and advertisements will not be accepted as a 
substitute for submitting a proposal as required.  OGS assumes no obligation in the solicitation of 
proposals.  Costs of responding to the Request for Information shall be borne by interested Proposers.  
A qualified proposal must address and include all of the criteria listed below.  Proposals will be 
evaluated based upon the information submitted in accordance with the Method of Award Section 
(Section 5.0) of this Request for Information. 

 
4.1     Content 
 
Proposers must submit four (4) hard copies, with original signatures, of their proposal.  The proposals 
must be well organized and include content headings as identified in the RFI. In order to be considered 
for award, proposals must include, but are not limited to, the following: 
 
A. Executive Summary -  Provide a 1-2 page summary of highlights of the key elements of the proposal 
for operation of one or more of the solicited food service operations. 
 
B. Contact Information - Provide the contact information (name of the business submitting the 
proposal) including the name and contact information of the primary contact person for this proposal.  
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C. Employment/Business Experience - Provide a detailed description of the last five (5) years of 
related business experience of the key personnel involved in the ownership, management and daily 
operation of proposed food service operation including the  business name (s), description of the 
business, position held, duties and responsibilities performed and the primary contact person(s) of the 
business. 
All proposers must disclose all prior bankruptcies and/or business closures within the last ten (10) years.   
 
D. Concept - Describe in detail the concept and operational plan (including staffing, re-fresh plans for 
the term of the contract, marketing plan, efforts to ensure customer satisfaction) for the proposed food 
service operation. The description should also include a sample menu with pricing; operational policies, 
practices and hours of operation; equipment needs (installation of new equipment and use of existing 
equipment), and catering plans and capabilities.  
 
E. Financial Proposal (Submitted in a Sealed Envelope) - In a sealed envelope, submit a financial 
proposal for the rental of the venue.  The proposal should include a monthly base and percentage rent 
and any capital improvement investment. 
 
F. References - Provide the contact information of a minimum of five (5) business references and two 
(2) of the most recent landlords of property leased for business operations.  
 
G. Future Business Plans (5 year plan) - Describe any future business plans that will support the food 
service operation being proposed. 

 
5.0   SITE VISIT 
 

Interested parties intending to submit a response to this RFI must attend the site visit 
scheduled for the venue(s) for which a proposal will be submitted. .  The site visit will include an 
informational meeting that will provide detailed information about the facility’s physical layout 
and a tour of food service operations. There will also be an opportunity for prospective 
proposers to ask questions. 

 
All attendees should arrive at the facility at least fifteen minutes prior to the scheduled 
time.  All attendees will need to present a valid form of photo identification. 

 
To register for a site visit, contact the Bureau of Food Services at 518-474-1606 or e-mail 
Barbara Marshall at Barbara.Marshall@ogs.ny.gov .   Proposers that do not attend the site visit 
are at risk of their proposal not being accepted for consideration. 

 
 

Site Visit Schedule 
Perry B. Duryea State Office Building, 250 Veterans Memorial Highway -, Hauppauge, NY 
Meeting Site:  Cafeteria located in the lower level of the Perry Duryea State Office Building 
Date/Time:  Tuesday, April 22, 2014 @ 11:00 am 

 
44 Holland Avenue, Albany, NY 
Meeting Site:  Cafeteria located in the basement level of 44 Holland Avenue 

mailto:Barbara.Marshall@ogs.ny.gov
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Date/Time: Wednesday, April 23, 2014 @ 10:00 am   
 
625 Broadway, Albany, NY 
Meeting Site:  Cafeteria located on the 6th Floor of 625 Broadway 
Date/Time: Wednesday, April 23, 2014 @ 1:00 pm  
        
W. Averill Harriman State Office Building Campus:  Buildings 12 and 8A, Albany, NY 
Meeting Site:  Campus Building12 Cafeteria  
Date/Time:  Thursday, April 24, 2014 @ 9:00 am 
 
Meeting Site:  Campus Building 8 Cafeteria  
Date/Time:  Thursday, April 24, 2014 @ 11:00 am 
 
Senator Hughes State Office Building, 333 E. Washington Street, Syracuse, NY 
Meeting Site:  Cafeteria Located on the 4th Floor of the Senator Hughes State Office Building 
Date/Time:   Friday, April 25, 2014 @ 11:00 am 

  
5.0    METHOD OF AWARD 
 
Award shall be made to a responsive and responsible Proposer(s) who offers the best concept to meet 
the needs of the employees and visitors of the state office buildings and provide the best value to the 
New York State.  Best value means optimizing quality food, service and revenue. 
 
Upon determination of an award, a lease(s) will be finalized with the successful Proposer(s) for signature 
and shall be returned to the OGS Bureau of Real Estate Planning and Development for all necessary 
state approvals.  Upon final approval, a completely executed lease will be delivered to the Proposer(s).  
Lease(s) defining all deliverables, costs and the responsibilities of the parties will be developed based 
upon the State’s boilerplate lease and the Proposer(s’) response to this Request for Information.  Unless 
there is a compelling reason to the contrary, all language in the boilerplate lease will be used as written.  
Parties interested in submitting a proposal should familiarize themselves with all lease language and 
make known their concerns upon submission of the RFI proposal.   The OGS boilerplate lease is attached 
hereto as Exhibit D.  The terms and conditions of the OGS boilerplate lease shall not be binding upon 
Proposer(s) unless and until an acceptable lease document is executed by both OGS and the Proposer(s), 
approved by the Attorney General, as to form and the Office of the State Comptroller, and delivered to 
the Proposer(s).   
 
OGS reserves the right to award part, all or none of this Request for Information in its sole discretion. 

 
6.0   PROPOSAL DELIVERY  
 
Proposals must be submitted in an envelope and/or package clearly marked, “REQUEST FOR 
INFORMATION SOLICITED BY THE NEW YORK STATE OFFICE OF GENERAL SERVICES FOR FOOD SERVICE 
OPPORTUNTIES IN ALBANY, SYRACUSE AND HAUPPAUGE, NEW YORK RESPONSE ENCLOSED” 

 
Proposals must be delivered by the June 9, 2014 to: 
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New York State Office of General Services 
Governor Nelson A. Rockefeller Empire State Plaza 

Director, Bureau of Food Services  
Concourse, Room 130 

Albany, New York 12242   
 

Proposers assume all risks for timely, properly submitted deliveries.  Proposers are strongly 
encouraged to arrange for delivery of proposals to OGS prior to the date of submission.  LATE 
PROPOSALS may be rejected.  For proposals delivered by hand, proposers must allow extra time to 
comply with the security procedures in effect at the Empire State Plaza when hand delivering proposals 
or using deliveries by independent courier services.   

 
FAX and E-mail transmittals of proposals are NOT acceptable and will not be considered.                                  
 
7.0   GENERAL REQUIREMENTS 
 
7.1   Procurement Lobbying Requirement  
 

Pursuant to State Finance Law §§139-j and 139-k, this Request for Information includes and imposes 
certain restrictions on communications between OGS and Proposer(s) during the procurement process.  
Proposer(s) are restricted from making contacts from the earliest notice of intent to solicit bids through 
final award and approval of the contract by OGS and, if applicable, the Office of the State Comptroller 
(“Restricted Period”) to other than designated staff unless it is a contact that is included among certain 
statutory exceptions set forth in State Finance Law §139-j (3) (a).  Designated staff, as of the date 
hereof, is identified below.  OGS employees are also required to obtain certain information when 
contacted during the Restricted Period and make a determination of the responsibility of the 
Proposer(s) pursuant to these two statutes.  Certain findings of non-responsibility can result in rejection 
for contract award and in the event of two findings within a four-year period; the Proposer(s) are 
debarred from obtaining governmental contracts.  Further information about these requirements can be 
found on the OGS website: 
http://www.ogs.state.ny.us/aboutOgs/regulations/defaultAdvisoryCouncil.html  
 
In compliance with the Procurement Lobbying Law, Matt Richardson, Leasing Agent, NYS Office of 
General Services, Bureau of Real Estate Planning & Development has been designated as the PRIMARY 
contact for this Request for Information and may be reached by e-mail or telephone for all inquiries 
regarding this solicitation. 

Matt Richardson  
Leasing Agent 

NYS Office of General Services 
Governor Nelson A. Rockefeller Empire State Plaza 

Bureau of Real Estate Planning & Development 
Corning Tower, 26th Floor 
Albany, New York 12242 

 (518) 474-8860 
 matt.richardson@ogs.ny.gov 

http://www.ogs.state.ny.us/aboutOgs/regulations/defaultAdvisoryCouncil.html
mailto:matt.richardson@ogs.ny.gov


Request for Information                                                                                                                                                                     

Food Services at Various NYS Office Buildings                       10                                    March 2014  

 

 

 

 

 
In the event the designated contact is not available, the alternate designated contact is: 

Philip Seeber 
NYS Office of General Services 

Governor Nelson A. Rockefeller Empire State Plaza 
Bureau of Real Estate Planning & Development 

Corning Tower, 26th Floor 
Albany, New York 12242 

(518) 474-9242 
philip.seeber@ogs.ny.gov 

 
For inquires related specifically to the site visit(s) for this Request for Information, the designated 
contact is: 

Madeline Rizzo 
Director of OGS Bureau of Food Services 

NYS Office of General Services 
Governor Nelson A. Rockefeller Empire State Plaza 

Concourse, Room 130 
Albany, New York 12242 

(518) 474-1606 
madeline.rizzo@ogs.ny.gov 

 
7.2   Procurement Lobbying Law Termination  
 
OGS reserves the right to terminate any lease resulting from this Request for Information in the event it 
is found that the certification filed by the Proposer in accordance with New York State Finance Law 
§139-k was intentionally false or intentionally incomplete.   Upon such finding, OGS may exercise its 
termination right by providing written notification to the Proposer in accordance with the written 
notification terms of the lease.  

 
7.3   Iran Divestment Act 

 
As a result of the Iran Divestment Act of 2012 (Act), Chapter 1 of the 2012 Laws of New York, a    new 
provision has been added to the State Finance Law (SFL § 165-a, effective April 12, 2012. Under the Act, 
the Commissioner of OGS posted a list (prohibited entities list) of "persons" who are engaged in 
"investment activities in Iran" (both are defined terms in the law). Pursuant to SFL § 165-a (3) (b) on the 
OGS website at: http://www.ogs.ny.gov/about/regs/docs/ListofEntities.pdf.  By submitting a proposal in 
response to this Request for Information or by assuming the responsibility of a lease awarded 
hereunder, the Proposer(s) (or any assignee) certify that it will not utilize on such lease any 
subcontractor that is identified on the prohibited entities list. Additionally, the Proposer is advised that 
any tenant seeking to renew a lease or assume the responsibility of a lease awarded in response to the 
Request for Information, certifies at the time the lease is renewed or assigned that it or its assignee is 
not included on the prohibited entities list.  During the term of the lease, should OGS receive 
information that a person is in violation of the above-referenced certification, OGS will offer the person 

mailto:philip.seeber@ogs.ny.gov
mailto:madeline.rizzo@ogs.ny.gov
http://www.ogs.ny.gov/about/regs/docs/ListofEntities.pdf
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an opportunity to respond. If the person fails to demonstrate that it has ceased its engagement in the 
investment which is in violation of the Act within 90 days after the determination of such violation, then 
OGS shall take such action as may be appropriate including, but not limited to, imposing sanctions, 
seeking compliance, recovering damages, or declaring the tenant in default. OGS reserves the right to 
reject any proposal or request for assignment for an entity that appears on the prohibited entities list 
prior to the award of a lease, and to pursue a responsibility review with respect to any entity that is 
awarded a lease and appears on the prohibited entities list after lease award. 
 
7.4   Procurement Rights 
 

The State of New York reserves the right to: 
Reject any and all responses received in response to this Request for Information. 

 Disqualify a respondent from receiving the award if the Proposer, or anyone in the Proposer's 
employ, has previously failed to perform satisfactorily in connection with public bidding or 
contracts. 

 Correct Proposer’s mathematical errors and waive or modify other minor irregularities in responses 
received, after prior notification to the Proposer. 

 Adjust any Proposer's expected costs of the response based on a determination of the evaluation 
committee that the selection of the said Proposer will cause the State to incur additional costs. 

 Utilize any and all ideas submitted in the responses received. 

 Negotiate with Proposer responding to this Request for Information within the Request for 
Information requirements to serve the best interests of the State. 

 Begin lease negotiations with another Proposer  in order to serve the best interests of the State of 
New York should the State of New York be unsuccessful in negotiating a lease with the selected 
Proposer within 21 days of selection notification. 

 Waive any non-material requirement not met by all Proposers. 

 Not make an award from this Request for Information. 

 Make an award under this Request for Information in whole or in part.  

 Make multiple awards pursuant to this Request for Information.  

 Have any service completed via separate competitive bid or other means, as determined to be in 
the best interest of the State. 

 Seek clarifications of proposals. 

 If two or more offers are found to be substantially equivalent, the Commissioner of OGS, at her sole 
discretion, will determine award using established criteria.  

 
Note: The State is not liable for any cost incurred by a Proposer in the preparation and production of 
a proposal or for any work performed prior to the issuance of a lease. 

 
7. 5   Attachments:   
 
APPENDIX A 
Exhibit A - Floor Plans 
Exhibit B - State Owned Equipment and Fixtures   
Exhibit C - Operator’s Minimum Responsibilities  
Exhibit D - OGS boilerplate lease  
Exhibit E - Current Rates for Services 













Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

CHOPPER, BUFFALO non fixed 1 HOBART 84181D 012441-C

SLICER, MANUAL non fixed 1 HOBART 1712 1702692

DISHWASHER, AUTOMATIC, 3 CHAMBER non fixed 1 HOBART CRS-86 248890

MIXER, TABLE TOP, 20 QT. non fixed 1 HOBART A-200-20 1204423

CASH REGISTERS WITH SCALES

non fixed 2 SHARP 3110-$1260

39000112,390001151,

SC.SRNS120712-

$920.55

CLOCK, TIME non fixed 1 ACROPRINT 150DR3 393373JZ

CABINET, WOOD,  W/ORGANIZER, 5'3"L
non fixed 1

PROPERTY OF HMO 

IN BUILDING

CREDENZA, 63"L,  WOOD
non fixed 1

PROPERTY OF HMO 

IN BUILDING

BOARD, BULLETIN, 3'X 2', WOOD non fixed 1

DESK, W/DRAWS
non fixed 1

PROPERTY OF HMO 

IN BUILDING

DESK, W/DRAWS
non fixed 1

PROPERTY OF HMO 

IN BUILDING

PICTURE, WALL,  45"X 3' non fixed 1

STAND, CASHIER,  PORT.3'X 2', W/DRAW non fixed 2

CAN, TRASH, PLASTIC, ASSORT.SIZES non fixed 6 ASSORT.

SCALE, 2 LB. 32 OZ. non fixed 2 PELOUZE Y-32 1-NEW, 1 OLD

DISPENSER, TOWEL non fixed 1

TABLE, BUTCHER BLOCK, 4, W/SHELVING
non fixed 1 30' X 48" X 36"H

W/EDLUND CAN 

OPENER

TABLE, OFFICE W/DRAWER 45"X 30" non fixed 1

SHELVING, PORT., 4 SHELVES,  GREEN non fixed 1 24" X 48" X 64"H

RACK, POT PORT., 3 SHELVES, 1"TUBING non fixed 1 S/S 30" X 72" X 54"H

RACK,  WIRE PORT., 4 SHELVES non fixed 1 CRES-COR 27" x 31" x 59"H ALUMINUM

SHELVING, WIRE, 4 SHELVES non fixed 3 4'L X 68"H X 21"W

SHELVING, WIRE, 4 SHELVES, GREEN non fixed 1 PORT. 4'L X 21"W X 71"H

SHELVING, WIRE, 4 SHELVES, GREEN non fixed 3 PORT. 3'L X 18"W X 66"H

SHELVING, PORT., 4 SHELVES, BLUE non fixed 1 77"H X 18"W X 6'L

SHELVING, PORT. 4, SHELVES ORANGE non fixed 1 S/S 21" X 60" X 69"H

SHELVING, PORT. 4 SHELVES, S/S non fixed 1 SOLID SHELVES 3'L X 66"H X 20"W

STAND, MIXING, PORT.S/S 2'X 2'6" non fixed 2

CART, ULITILY, PORT., 3 TIER S/S non fixed 2 22"W X 33"L X 3'H

CART, UTILITY, PORT., GREY non fixed 1 SHELVES-3"DEEP 3'L X 2'W X 32"H

CART, UTILITY, PORT., 2 SHELVES W/RAIL non fixed 1 3'H X 34"L X 21"W

CART, PORT., 2 TIER, GREY non fixed 1 SHELVES-3"DEEP 21" x 33" x 35"H

CART, UTILITY PORT., 3 TIER S/S non fixed 1 16" X 24" X 32"H

SHELVING, WIRE, W/DOLLIES UNDER non fixed 4 4 SHELVES 68"H X 21"W X 5'L

SHELVING, PORT.4 SHELVES, S/S non fixed 1 SOLID SHELVES 24" X 60" X 69"H

SHELVING, PORT., 5 SHELVES, BLUE non fixed 3 68"H X 2'W X 5'L

SHELVING, STATIONARY, 3 SHELVES non fixed 4 S/S 36"H X 27"W X 4'L

SHELVING, STATIONARY, 3 SHELVES non fixed 1 S/S 36"H X 27"W X 3'L

STAND, MIXING, PORT.S/S non fixed 1 29" X 29" X 34'H

SCOOP, ICE,  S/S non fixed 1 BI-COR BIG

DISPENSER, CUP TOWER, 4 & 2 SLEEVES non fixed 1 COMPLETE UNITS

FIRE EXTINGUSHIER non fixed 2

BOARD,  MENU, WRITE ON non fixed 1 22" X 36'

BASIN, 22"R non fixed 1 S/S

DISPENSER, NAPKIN,  11"L non fixed 5 BLACK METAL



ROOM DIVIDERS non fixed 16

GRILL PRESS non fixed 3

BROOM, PUSH non fixed 1

DUST PAN non fixed 1

CAN, GARBAGE, 32 GALLONS non fixed 3

CHAIRS, CAFE. non fixed 240 L&B 616

TABLE, CAFE. non fixed 42 L&B ROUND 42"ROUND

TABLE, CAFE. non fixed 16 L&B 36" x 40"

TRAYS, CAFE. ASSORT. COLORS non fixed 61 ASSORT.SIZES

COVER, CLEAR DOME H.P. non fixed 1 FULL SIZE

OVEN, COOKIE WARMER non fixed 1

MEASURER, 2 QT ALUM. non fixed 1

BASIN, 13"R non fixed 1 S/S

MAXBOX, RUBBERMAID non fixed 1

 COVER, PAN, HOTEL 1/6FLAT non fixed 2 S/S

SPREADER, METAL AND WOOD non fixed 4 3 - 7"L 1 - 9"L

MEASURER, 1 GAL.S/S COFFEE non fixed 2 W/HANDLE

PAN, HOTEL, 1/4,  4"D,  S/S non fixed 6

PAN, HOTEL, 1/4,  6"DEEP S/S non fixed 24

PAN, HOTEL, 1/4 2"DEEP S/S non fixed 9

PAN, HOTEL, 1/4 COVER S/S non fixed 1 FLAT COVER

PAN, HOTEL, SHOTGUN X 4" non fixed 3 S/S

PAN, SHEET, FULL non fixed 87

PAN, SHEET, 1/2 SIZE non fixed 3

PAN, HOTEL, 1/2 SIZE, 2"D,  S/S non fixed 10

PAN, HOTEL, 1/2 SIZE, 4"DEEP, S/S non fixed 12

PAN, HOTEL, 1/2 SIZE, 6"DEEP S/S non fixed 11

PAN, HOTEL, 1/2 SIZE,  8"DEEP,  S/S non fixed 6 SOUP TERRINES

PAN, HOTEL, 1/2 SIZE COVER non fixed 10

PAN, HOTEL, 1/3 SIZE, 2"DEEP S/S non fixed 2

PAN, HOTEL, 1/3 SIZE, 4"DEEP, S/S non fixed 10

PAN, HOTEL, 1/3 SIZE, 6"DEEP S/S non fixed 12

PAN, HOTEL, 1/3 COVER non fixed 6

PAN, HOTEL, 2/3 SIZE, 4"DEEP,  S/S non fixed 1

PAN, HOTEL, 2/3 SIZE, 6"DEEP, S/S non fixed 2

PAN, HOTEL, FULL SIZE, 2"DEEP S/S non fixed 41

PAN, HOTEL, FULL SIZE, 4" DEEP S/S non fixed 33

PAN, HOTEL, FULL, SIZE, 2"DEEP, S/S non fixed 9 PERFERATED

PAN, HOTEL, COVER, FULL, FLAT, S/S non fixed 3

PAN, HOTEL, COVER, FULL, DOME, S/S non fixed 3

KNIFE, PARING, 7"L non fixed 2

KNIFE, CHEF, 13"L non fixed 2

KNIFE, SERRATED BREAD non fixed 2 12"L

 LADEL, 4 OZ. non fixed 3 S/S

 LADEL, 6 OZ. non fixed 4 S/S

KNIFE, SHARPENER non fixed 1 17"L

DISHER, SCOOPS, ASSORTED non fixed 8 1-#8, 4-#16 2 - #20,  1 - #30

SPOONS, SERVING, MALE, 13"S/S non fixed 7 13" - 15"L

SPOONS, SERVING, FEMALE, S/S, 13" non fixed 12 PERFERATED 13" - 15"L

TONGS, ASSORTED, S/S, 6" non fixed 7

TONGS, ASSORTED, 12" S/S non fixed 7

FORK, COOKS,  12"L non fixed 3

FORK, COOKS,  9"L non fixed 1



KNIFE, CLEVER, 7" non fixed 1 TINY SIZE

SPATULA, HOLES, GRILL, ASSORTED, 8+"
non fixed 6

1 - FISH SPAT. 

W/HOLES 3 - 14"L 2 - ALL S/S

CUTTING BOARDS, 2'X 18" non fixed 4 POLY

CUTTER, PIZZA non fixed 2

SCRAPER, GRILL non fixed 1 9"L RUSSELL

SPOONS, ICE TEA  non fixed 16 S/S

GRATER, S/S, HAND HELD non fixed 1

SKIMMER, S/S, 16"L non fixed 1 S/S

OPENER,  CAN , EDLUND non fixed 1

SCOOP, ICE non fixed 3 9"L 5280

THERMOMETER, MEAT non fixed 1

THERMOMETER, REFRIGERATOR/FREEZER non fixed 1

THERMOMETER, OVEN non fixed 1

TABLE,  PREP. ,  W/BACKSPLASH non fixed 1 S/S 28" X 48" X 38"H

LADEL, 1 OZ.S/S non fixed 2

LADEL, 8 OZ.S/S non fixed 6

WHIP, 20"L  S/S non fixed 1

BOWL, MIXING, 1 PINT, S/S non fixed 1 5"R X 4"DEEP

CROCKS, 1.5 QT. non fixed 10 CAMBRO

CROCKS, 1 QT. non fixed 39

 WASH RACKS, PLASTIC, ASSORTED non fixed 21

BOWL, MIXING, S/S, ASSORTED
non fixed 8

2 - 9"R,  2 - 12"R, 4 - 

13"R

COLANDER, S/S, FOOTED non fixed 1 15"R

PAN, ROASTING, 16"X 22"X 3, BLACK non fixed 4

PAN, ROASTING, 141/2"X 18"X 6"DEEP non fixed 1 ALUMINUM

PAN ,  CLAKE PAN ,  ALUM. non fixed 2 5" X 9" X 3"DEEP

PANS, MUFFIN, 12 HOLE non fixed 9

PAN, CAKE,  ALUMINUM non fixed 1 7"R

PAN, BAKING, 171/2"X 12"X 2"D non fixed 3 ROASTING PAN

POT, STOCK, 25 QTS. non fixed 4 WEAREVER 4222

POT, STOCK, 40 QT. non fixed 1 WEAREVER 4810

POT, SAUCE, 1 1/2 QT. non fixed 2 WEAREVER COOKS POT

POT, SAUCE, 4 1/2 QT. non fixed 1 WEAREVER 4344 1/2

POT, SAUCE, 8 1/2 QT, non fixed 4 WEAREVER 4348 1/2

PAN, FRY, 12"R non fixed 1 DURAWARE 912

PAN,  HOTEL ,  1/6 H.P. X 6" non fixed 3 S/S 20662

PAN,  HOTEL,  1/6 H.P. X 2" non fixed 7 S/S

LADEL, 2 OZ. non fixed 3 S/S 1512B

SKILLET, IRON, 12"R non fixed 1

POT,  COOKS, 10"R X 5"DEEP non fixed 1 5 QT.  

VEG.SLICER, ATTACHMENT non fixed 1 HOBART

BRAISER, W/HANDLE, 20" non fixed 1 WEAREVER 4080

BAINMARIE ,  S/S non fixed 5 VOLLRATH 4 1/4 QT. 7"R X 8"DEEP

BAINMARIE ,  S/S non fixed 4 VOLLRATH #7878 8 1/4 QT.

BAINMARIE ,  S/S non fixed 5 VOLLRATH 1 QT.

BAINMARIE ,  S/S non fixed 3 VOLLRATH 6 QT.

BAINMARIE ,  S/S non fixed 3 VOLLRATH 7872 2 QT.

BAINMARIE ,  S/S non fixed 3 VOLLRATH 7873 3 1/2 QT.

CONTAINER, PLASTIC, 4"SQUARE, 2 QT.
non fixed 9

CLEAR - 1/6 H.P. X 

4" - 7

2 - CLEAR 1/6 H.P. X 

2"

PITCHERS, S/S non fixed 2 2 QT.



BASKET, COFFEE non fixed 1 FOR OIL FILTER

COOKS POT, 11"R non fixed 1

COVER, POT, 11"R non fixed 1

CHINA CAP, 10"R non fixed 1 S/S

SPOODLE, MALE 13"L non fixed 1 S/S

WHIP, WIRE 13"L non fixed 2

CUTTER, DOUGH non fixed 1

GRATER, CHEESE, METAL non fixed 1

SPATULA, PIE non fixed 2

WHIP, HAND non fixed 1

RACK, OVEN, 26"X 16", WIRE non fixed 4

CART, ROLL, IN non fixed 4 CRES-COR

TOSSERS,  METAL SALAD non fixed 1 1 SET

BOOK CASE, 4'H non fixed 1

BROOMS non fixed 2

SHAKERS, SALT AND PEPPER, 1 1/2 OZ, non fixed 74

STATIONS,  CONDIMENT , W/INSERTS
non fixed 2 LEVELIZER 2 REMOVED 5/16/00

S/S CREAMER W/LID non fixed 2  

BUCKETS,  MOP , W/WRINGER, 26 QT.
non fixed 3 RUBBERMAID

1 - W/OUT 

WRINGER

CONTAINER,  SILVERWARE , NYLON CYLIND.
non fixed 12

GONDOLA ,  GRAY non fixed 1 RUBBERMAID 30" X 41" X 36"H

PAN,  HOTEL ,  1/6 X 4" non fixed 2 S/S

POT SINK, S/S, 1 BAY non fixed 1

CABINET, CARRT TRANSPORTING UNIT non fixed 2 CRES-COR 300-DSA-1811 17 SHELVES

CABINET, PORT.W/SHEET PAN SHELVES non fixed 1 CRES-COR 102-1 19 SHELVES

LADDER, STEP, PORT., 3 STEP non fixed 1

LOWERATOR, TRAYS non fixed 2 LEVELIZER 1216 32262, 1 NO S/N#

SINK, PRODUCE, 2 BAY, S/S, 6'L non fixed 1

CART,  BROWN PORT. non fixed 1 24" X 28"X 30"H  

 SHELVING,  4, TIER PORT. RIBBED non fixed 1 29" X 60" X 72"H  

TABLE, PORT.W/ONE DRAWER, 6'L W/SHELF
non fixed 1

TABLE, PORT.W/1 DRAWER,  WORK TABLE non fixed 1 8 1/2'L W/SHELF

TABLE, WORK, 6' W/DRAW AND SHELF non fixed 1

 TABLE,  3, TIER ,  27" X 56" X 80"H non fixed 1  

TABLE,  BROWN ,  ON WHEELS non fixed 1 18" X 36" X 26"H

STAND,  COAT RACK , BLACK METAL non fixed 2

CABINET, METAL, 2 DR., GREY non fixed 2 10"W X 36"LX4'H

BIN, LAUNDRY,  PORT.PLASTIC, CONTAINER non fixed 2 30 GAL.

LOCKERS, GREY(1 BROKE) non fixed 12 FULL SIZE

BOWL,  16"R CLEAR SALAD non fixed 3 PLASTIC  

COLLANDER,  PLASTIX ,  W/HANDLE non fixed 1  

SHELVING, 3' X 66"H X 12" non fixed 4

ATTACHMENT, GRINDER non fixed 1 HOBART

MACHINE,  ADDING non fixed 1

CHAIRS, PORT., BROWN, BLACK non fixed 8

LAMPS,  DESK non fixed 2

FILING CABINET, 2 DRAWER non fixed 4

EXTINGUISHERS,  FIRE non fixed 2



DESKS,  OFFICE,  W/SLIDE FOR TYPEWRITER
non fixed 2 COMPUTER DESKS

SAFE, LARGE, BROWN, PORT. non fixed 1

CANS, GARBAGE non fixed 16 RUBBERMAID` 24 GALLON

LADEL, PLASTIC, MAROON non fixed 11 CAMBRO LD-85 2 OZ.

TONGS, PLASTIC, MAROON, 6" non fixed 11 CAMBRO T6-90

TONGS, PLASTIC, MAROON, 9" non fixed 1 CAMBRO T6-120

SPOON, SOLID, PLASTIC, MAROON non fixed 5 CAMBRO 9"L

SPOON, PERFORATED, PLASTIC, MAROON non fixed 1 CAMBRO 13"L

SAFE ,  PORTABLE non fixed 1 GARDALL 3018 NEW 10/98

PAN,  HOTEL,  1/6 H.P. X 2" DEEP non fixed 6 S/S

PAN,  HOTEL,  1/6 H.P. X 4" DEEP non fixed 6 S/S

H.P. ADAPTOR BARS, 12"L non fixed 4 S/S

 CART,  3, TIER UTILITY ,  STAINLESS STEEL non fixed 1 21" X 32" X 37"H

TABLE,  MOBILE PREP ,  W/DRAWER non fixed 1 STAINLESS STEEL 30" X 72"  

 SHELVING,  4, TIER MOBILE ,  S/S CHROME
non fixed 2

METRO SUPER 

ERECTA 4W657 24" X 60" X 69"H

TABLE,  CAFÉ  ,  WOOD GRAIN TOP non fixed 8 3' X 3'

SHELVING,  4, MOBILE ,  POLYMER PLASTIC
non fixed 4

METRO SUPER 

ERECTA 24" X 60" X 69"H

COVER, FULL H.P.,  RECESSED TOP non fixed 17 S/S

CARRIERS, S/S H.P. non fixed 2 VOLLRATH EACH HOLDS 4 H.P

POT,  60 QT. STOCK non fixed 2 WEAREVER 4256

 CARRIER, BROWN H.P. HOT FOOD 
non fixed 3 CARLISLE EACH HOLDS 5 H.P.

DOLLY, HOT FOOD CARRIER non fixed 1 CARLISLE

SERVER, SOUP, 5 GAL,  NO SPIGOT non fixed 3 CARLISLE BROWN COLOR

STAND,  CASHIER  ,  LIGHT OAK COLOR non fixed 1 SECO 2 TRAY RAILS

CART,  WARMING ,  PORTABLE ,  SINGLE 

DOOR non fixed 1

CARTER 

HOFFMANN BB120

01844 - FROM CAFÉ 

#3

 URN,  COFFEE, T, N, BREW, 10 GALS.D/S non fixed 1 BLICKMAN AT810E 08394,208V,1PH

 OPENER,  CAN non fixed 1 EDLUND #1  

BROILER non fixed 1 SOUTHBEND 170-S 68N6000

OVEN,  CONVECTION , STACKED
non fixed 1 GARLAND

TG4,115V,1 

PH,1/3HP

238595-TOP 

NAT.GAS

OVEN,  CONVECTION , STACKED
non fixed 1 GARLAND TG4 115V,1PH,1/3HP

238596-BOTTOM-

NAT.GAS

OVEN, DECK, 2 TIER
non fixed 1 SOUTHBEND 17

68N1000,NAT.GAS-

TOP AND BOTTOM

FRYOLATOR non fixed 1 KEATING TS-14,115V M12765,NAT.GAS

FRYOLATOR non fixed 1 KEATING TS-14,115V M12759

FRYOLATOR, TABLE TOP
non fixed 1 G.E. CK-20

TCM0445,208V,12.K

W.

GRILL, 5, COCKAL
non fixed 1 G.E. CG59 SCC8003,FAC.#G041

 FRYOLATOR,  GAS ,  FLOOR MODEL non fixed 1 VULCAN GRS45 120,000 BTU

THERMONTAINER, 8 COMP.
non fixed 1 FRANKLIN PROD. 2308P A8960,208V,6,000W

 TABLE,  STEAM, VAPORMATIC, 6 WELLS non fixed 1 BASTIN BLESSING OC754 68-D-166

GRILL, HOT TOP non fixed 1 SOUTHBEND 1361-0 68N110,NAT.GAS

GRILL, HOT TOP non fixed 1 SOUTHBEND 1361-0 68N110,NAT.GAS

TOASTER, POP UP HUSSMAN
non fixed 1 TOASTMASTER TP44

10-24296-

89,208V,1PH



DISPOSAL,  GARBAGE 
non fixed 1

ISE - IN-SINK-

ERATOR SS-150-36 SC 315727

CONVEYOR, DISH non fixed 1 CADDY 1D2 CD19135

TOASTER, POP UP HUSSMAN non fixed 1 TOASTMASTER TP44 08-23876-89

SCALE, FL.MODEL non fixed 1 TOLEDO 856517 5030

BOOSTER, DISHWASHER

non fixed 1 HATCO SC-27

10111-

FLOP,480V,3PH,27K

W

STEAMER, FIVE PAN GAS CONVECTION,  NAT. 

GAS non fixed 1 VULCAN VSX5GC-SEFAAC ML114947

KETTLE, 30 GAL. STEAM W/LIFT OFF COVER
non fixed 1 VULCAN VDMT30-SEFAAP AP-1026921

KETTLES, TILTING, TWIN 6, GAL.,  NAT.GAS non fixed 1 VULCAN 2T2036G

 TOASTER,  4, SLOT POP, UP non fixed 1 TOASTMASTER TP-409 825110201

WARMER,  SOUP CROCK non fixed 3 UNKNOWN

MACHINE,  YOGURT, SINGLE SPIGOT,  FLOOR 

MODEL non fixed 1 TAYLOR 321-27 H6121258

PAN,  COLD, 5'4"BUILT, IN non fixed 1 BLASTINBLESSING C805 68F353

PAN,  COLD, 5'4"BUILT, IN non fixed 1 BASTIANBLESSING C805 68F354

REFRIGERATOR,  3 DR.PASS, THRU, ROLL, IN
non fixed 1 TRAULSEN TRI-3-34PUT 383

FREEZER, SINGLE WIDTH, 2 DR. non fixed 1 FOSTER GL-20-ADT-2 8001

ICE MACHINE, FLAKER non fixed 1 ICE-O-MATIC CMF450AP R430-00062-Z

REFRIGERATOR,  SINGLE UNIT, REACH, IN non fixed 1 VICTORY RSIDS A4889

REFRIGERATOR,  SINGLE UNIT, ROLL, IN non fixed 1 TRAULSEN RHT-1-32 LUT 18348

FREEZER, DISPLAY CASE non fixed 1 TRUE GDM-23F 1-10375548

REFRIGERATOR, T/T DISPLAY CASE, PASS 

THRU, 4'L non fixed 1 DELFIELD 7048-P 1947-38-T

 REFRIGERATOR,  1, DR. W/1 DRAWER non fixed 1 BASTIN BLAESSING 655C 68-C-128

 ICE MACHINE, CUBER non fixed 1 ICE-O-MATIC EC500FAPB1 BIN-B55PPA

MERCHANDISER,  OPEN AIR REFRIGERATED non fixed 1 FEDERAL RSSM460SC 88090-1

 FREEZER,  1, SECTION REACH, IN ,  (2) HALF 

DRS. non fixed 1 JORDON SKT-22FA-S/SH S66214951

Ice MACHINE, FLAKER, Air Cooled non fixed 1 Hoshizake F-450MAH

Portable, 4-Bay Cart, Plastic Green non fixed 1

Hot Dog Cart w/Umbrella non fixed 1 Adam 201SPA 9856-1

HOOD, EXHAUST FOR BROILER fixed 1

HOOD, EXHAUST, CONVECTION OVEN fixed 1

HOOD, EXHAUST, DECK OVENS fixed 1

HOOD, EXHAUST FOR GRILL/FRYOLATOR fixed 1 CROCKAL 9'L SERVING AREA

HOOD, EXHAUST FOR KETTLES/STEAM, ITS fixed 1

EXHAUST SYSTEM FOR FRYOLATORS fixed 1

HOOD, EXHAUST FOR HOT TOP GRILLS fixed 1

COUNTER, 197"W, W/3 TIER W/12'SHELVES fixed 1 S/S-WORK TABLE MIDDLE ISLAND

COUNTER, L SHAPE,  W/ICE DISPENSER, 
fixed 1 2 DR. UN/REFRIG

COLD PAN,ICE 

CREAM FOUNTAIN

COUNTER, BEVERAGE, 2 SHELVE UNDER
fixed 1 DRAIN INSERTS,

CASHIER STAND 

104"

COUNTER, WORK, W/SINK,  REFRIG.UNDER, fixed 1 116"L  S/S

COUNTER, SERV.SANDWICH BAR/CASHIER fixed 1 171"L S/S

COUNTER, BEVERAGE, 5', 2 SHELVES UNDER
fixed 1 S/S



COUNTER, GRILL, FRY, STAND W/2 SHELVES
fixed 1 W/HOOD 138"L S/S

GATE, SECURITY, FOLDING fixed 1

FOUNTAIN,  WATER, DINING AREA fixed 1

TABLE W/SINK, 2 DRAW, BACKGUARD, 7'L fixed 1

TABLE W/SINK,  SHELVING UNDER, 5' fixed 1

COOLER, WALK, IN PRODUCE fixed 1 TAFCO 12961 WIF128

COOLER, WALK, IN fixed 1 TAFCO 12961 WL128

FREEZER, WALK IN fixed 1 TAFCO 12961

REFRIGERATOR,  WALK, IN,  SMALL fixed 1 TAFCO



Exhibit B 625 Broadway Inventory

Description Fixed/Non Fixed amount Manufacturer Model_nbr Serial_nbr

SLICER, AUTO. MEAT non fixed 1 HOBART 2912 56-1138624

STAND, CASHIER W/DRAWER - S/S non fixed 1 HUDSON BHCR-29

 PAN UNIT, COLD- ON WHEELS non fixed 1 HUDSON BHRC 4-63

SINK, HAND WASHING non fixed 1 ADVANCE TABCO 7-PS-50 S/S

SINK, 3-BAY POT non fixed 1 ADVANCE TABCO 9-83-60 18 RL

FAUCET, POT SINK non fixed 1 T & S B0290

DRAIN, LEVER OPERATED - FOR POT SINK non fixed 3 T & S B3900

PIPE, WASTE - FOR POT SINK non fixed 1 ADVANCE TABCO K3351

RACK, POT & PAN non fixed 1 METAL MASTERS WM72APR DO 35183

TABLE, PREP - W/DRAWER non fixed 1 ADVANCE TABCO KMS-305 S/S

STAND FOR COUNTER STEAMER non fixed 1 SOUTHBEND S/S

CART, 3-TIER UTILITY non fixed 1 LAKESIDE 411 S/S

 TABLE, WORK / PREP non fixed 1 ADVANCE TABCO MS244

SHELVING, 3-PIECE - ON ROLLER TRACK non fixed 1 METRO 24" X 48" X 84"H EACH SECTION

CONTAINERS, TRASH  - BROWN non fixed 6 RUBBERMAID 256

SLIDE, TRAY  - S/S non fixed 1 HUDSON BSST RF 3 N

CHAIRS, CAFÉ non fixed 27 L & B GREEN COLOR 616

TABLE, 30" R CAFÉ non fixed 6 L & B WOOD BORDER

TABLE, 24" X 30" CAFÉ non fixed 1 L & B WOOD BORDER

COUNTER, 8' LONG CONDIMET  - MOBILE non fixed 1 1 HOLE FOR TRASH FORMICA TOP

CABINET, 2-DR. PREP  - UNDER MICROWAVE non fixed 1 FORMICA CABINET

SCALE, 32 OZ. PORTION non fixed 2

 CART, 3-TIER UTILITY non fixed 1 24" X 36" X 34"H

 FAN, LAKEWOOD non fixed 1

CAN OPENER, TABLE MOUNT non fixed 1 EDLUND

SHELVES, FORMICA non fixed 3 16" X 36"LONG

ROLLING WRITE ON MENU BOARD non fixed 1 TRIANGLE SHAPE

POTS, ASSORTED   non fixed 20

PANS, ASSORTED HOTEL non fixed 20

KNIVES, ASSORTED KITCHEN non fixed 8

PAN, FULL SHEET non fixed 12 ALUMINUM

HOLDER, PLASTIC ICE SCOOP non fixed 1 CLEAR

RACK, CHROME DUNNAGE non fixed 1 21" X 60" X 8" H NEW 11-01

RACK, CHROME DUNNAGE non fixed 1 21" X 30" X 8" H NEW 11-01

RACK, CHROME DUNNAGE non fixed 1 21" X 36" X 8"H NEW 11-01

 RACK, CHROME DUNNAGE non fixed 1 14" X 30" X 8" H NEW 11-01

SHELVING, SUPER ERECTA non fixed 1 METRO 14" X 24" X 75"H W/CASTERS

SHELVING, SUPER ERECTA non fixed 1 METRO 18" X 18" X 75"H W/CASTERS

SHELVING, SUPER ERECTA non fixed 1 METRO 14" X 30" X 63"H W/CASTERS

RACK, MOBILE DUNNAGE non fixed 1 WIN-HOLT MDR-2436 24" X 36"

SHELVING, DRY STORAGE  - STATIONARY non fixed 1 METRO 24" X 48" X 74"H CHROME 

SHELVING, DRY STORAGE  - STATIONARY non fixed 1 METRO 24" X 36" X 74"H CHROME 

EXTINGUISHER, FIRE non fixed 1

K - EXTINGUISHER non fixed 1

2



Exhibit B 625 Broadway Inventory

Description Fixed/Non Fixed amount Manufacturer Model_nbr Serial_nbr

CART, 2-DR. MOBILE HEATED  - SIDE BY SIDE non fixed 1 FEW HLC-16 1023031

TOASTER, CONVEYOR non fixed 1 APW/WYOTT AT-30 0102D05361

STEAMER, HOT DOG non fixed 1 APW/WYOTT DS-1A 430030103192

OVEN, SINGLE CONVECTION non fixed 1 SOUTHBEND ES10SC 01C09464

MICROWAVE, COMMERCIAL non fixed 1 AMANA RFS-11-MPS 101165732

MICROWAVE, COMMERCIAL non fixed 1 AMANA RFS-11-MPS 101165752

MICROWAVE, COMMERCIAL non fixed 1 AMANA RFS-11-MPS 101165786

TABLE, 4-BAY STEAM - ON WHEELS non fixed 1 WELLS MOD-400DM CAG5085

STEAMER, SIMPLE STEAM COUNTER non fixed 1 SOUTHBEND EZ-5 SINGLE DR.

REGISTER, CASH non fixed 1 ROYAL 487nx

REFRIGERATOR, PORTABLE non fixed 1 CRESCOR BROWN COLOR

MERCHANDISER, DISPLAY  - REFRIGERATED non fixed 1 FEDERAL RSSM-678SC 1041710049

REFRIGERATOR, 2-SECTION R/I non fixed 1 VICTORY DRA-2D-S7-LD C0165970

REFRIGERATOR, SANDWICH PREP non fixed 1 VICTORY UR-5-16 2 DRS. UNDER

FREEZER, 2-SECTION R/I non fixed 1 VICTORY FA-2D-S7 C0165843

ICE MACHINE  - 400 LB. CUBER non fixed 1 ICE-O-MATIC ICE-400 FAPB K012-04531-Z

 REFRIGERATOR, 2-SECTRION PASS-THRU non fixed 1 VICTORY R1A-2D-S7-PT C0165991

 REFRIGERATOR, SINGLE WIDTH R/I non fixed 1 GLENCO XL SHS-22-TE GG-347347-C

TRAP, GREASE fixed 1 ZURN Z-1173-800

COUNTER, SOLID TOP  - L-SHAPE fixed 1 HUDSON BHC-53 LONGEST ONE

2



Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

Dish Washer-Conveyor Belt fixed 1 225 ft.

broiler, gass/electric nonfixed 1 Southbend 134-SS 63-6128

range Flattop w/ 3 flats and 2 open burners nonfixed 1 Vulcan 

Can Opener nonfixed 1 Edlund #1

Can Opener nonfixed 1 Edlund #2

Oven, Convection nonfixed 1 Garland TG4 148618

Oven, Convection nonfixed 1 Garland TG4 148619

Lamp, Heat nonfixed 1 Nemco 6000A-1

Oven, Deck nonfixed 1 Garland G-2071 234575T

Oven, Deck nonfixed 1 Garland G-2071 234576C

Oven, Deck nonfixed 1 Garland G-2071 234577B

thermotainer, 8 door pass-thru 208 volts, 3 phase nonfixed 1 Thermotemer 1458-P A-4935

Kettle, Soup - Black nonfixed 3 25-650 51081

Toaster, pop up 4 slice nonfixed 0 proctor/silex 24330 D2979

Kettle, 60 Gal. Steam fed nonfixed 1

Legion-

ESCAN TWT60 760268

steam table, 7 bay under counter storage - 18' 4" service 

counter nonfixed 1 CF12B

steam table 2 bay comp. nonfixed 1 GE CF12B

IC44489,208

v,1 ph

Steamer, 3 tier, steam fed - 120 volts nonfixed 1 Southbend 1SC-3-5

33669-10J-

1649, 120V

skillet, tilting, natural gas nonfixed 1 Vulcan G40-OE

89082792D,N

AT.GAS

Fryolator, floor model nonfixed 1 JCPitman 14-S 859Y32491

Grill, 3' 208 Volts, 3 phase nonfixed 1 GE CG-55

LC65617,208

v,3 

ph,fac.G001 

Toaster, conveyor nonfixed 1 Holman QCS-3-950H

IFV89023-

0901

 Warmer, Pizza nonfixed 1 Merco 1220-3-47

Hot Box nonfixed 1 FEW

Chopper, Buffalo-Table top. model nonfixed 1 Hobart 84145 S30182437

Chopper, Buffalo-fl. model nonfixed 1 Hobart 84142 1491847

Mixer, floor model-60 QT. nonfixed 1 Hobart H-600 1491667

slicer, table top nonfixed 1 Hobart 1612-G 1912009

Grill-3' nonfixed 1 Hobart CG58

JCA8151, 

G0001,208v, 

3 ph

refrigerator, under counter-single door next to grill nonfixed 1 Precision SF-4 S-681-6-2

refrigerator, 5 door pass-thru nonfixed 1 Johnson

Refrigerated cooler, walk-in dairy fixed 1

Refrigerated Cooler, walk-in produce fixed 1

Refrigerated, cooler, walk-in meat fixed 1 Dunn & Bush

Arich-

Condens.Uni

t 63C004W

refrigerator, 4 door reach in nonfixed 1

Glenco 

XLseriesE SHS-48TE

GG-350413-

D

Refrigerated, undercounter sandwich unit w/sneeze guard 

and tray slide 31' 10" nonfixed 1 CAT-4CHTK H322494

refrigerated, lowerators nonfixed 1

Refrigerated, Freezer walk in fixed 1

Ice Machine, cuber w/bin nonfixed 1 ice-o-matic

C50HAPB, 

B55PPA

Y21701509-

W 

/Z20008192

W-BIN

Freezer chest, portable 2 door nonfixed Surplus 4' x 30"

7



Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

Refrigerated, milk lowerators - 22'10" service counter nonfixed 1

Refrigerated, undercounter, portable station w/prep top nonfixed 1 Star-Metal RP-6-E JJ-368423-A

Counter, Ice cream dipping 6' nonfixed 1

scale nonfixed 0 TEC SL37N 5013964

scale, old nonfixed 1 Pelorye

scales, old nonfixed 2

attachments, mixer nonfixed 4 Hobart

attachments, mixer nonfixed 1

baskets, assorted nonfixed 5

Bin, flour s/s nonfixed 2

Bin, flour s/s nonfixed 1

bowl, glass nonfixed 1

Bowl, mising, plastic 19" nonfixed 2

bowl, mixing 21" alum. nonfixed 1

bowls, green for ice cream nonfixed 0

bowls, mixing, s/s  91/2"" nonfixed 3

bowls, mixing, s/s 11 1/2" nonfixed 3

bowls, mixing, s/s 13 1/4" nonfixed 5

bowls, mixing, s/s 8" nonfixed 2

bowls, small assorted nonfixed 1

broom nonfixed 1

brush, pot nonfixed 0

buckets, flour nonfixed 2

board, bulletin, 6' 3" nonfixed 1

bucket, bus nonfixed 9

cabinet, metal 2 dor nonfixed 1

Cambro, 10 gal nonfixed 2 cambro

Chairs, metal- dark blue nonfixed 175

chairs, office nonfixed 2

Urn, Coffee, white 016006 nonfixed 0 American

colander nonfixed 2

conveyor, dish nonfixed 1

counter, w/sink s/s 10'5 1/2" nonfixed 1

creamers, 5 oz. s/s nonfixed 5

cutting board 18" nonfixed

cutting board 2' nonfixed

cutting board 2' 6" nonfixed

cutting board 24" nonfixed 9 8 White 1 Red

cutting board, 3'5" nonfixed

cylinder, s/s 5 1/2 nonfixed 1

cylinder, s/s 7" nonfixed 1

cylinder, s/s 8" nonfixed 2

cylinder, s/s 9 3/4" nonfixed 1

cylinders, 4" plastic nonfixed 7

cylinders, utensil plastic nonfixed

desks, office nonfixed 2

dishers, sundae nonfixed 10

dispenser, salad, bottoms nonfixed 8

dispenser, salad, tops nonfixed 8

Dispenser, soap, wall nonfixed 1

Dispenser, soap, wall nonfixed 2

Dispenser, towel, wall nonfixed 1

Dispenser, towel, wall nonfixed 1

dispenser, utensil 6 hole nonfixed 3

dispenser, wall, towel nonfixed 2

dispensers, napkin nonfixed 6

7



Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

dispensers, salad dressing, bottoms nonfixed 0

Display, for serving area nonfixed 1

press, dough nonfixed dutchess

drawers, prep table nonfixed 2

dust pans nonfixed 1

fans, oscilating, large nonfixed 3

cabinet, file, 3 drawer nonfixed 1

cabinet, file, 7 drawer nonfixed 1

fire extinguishers nonfixed 2

2  red dry 

chem badger

1 Sliver 

ABCK

fountain nonfixed 1

fountain nonfixed 1

can, garbage no lid nonfixed 1

can, garbage - plastic nonfixed 1

container, garbage nonfixed 3 Ranger

glasses, juice nonfixed 0

grease catcher for grill nonfixed 1

hose, 110 ft nonfixed 0

caddy, ice nonfixed 1 cambro

scoop,ice, plastic nonfixed 1

insert, 2' 6" d preferrated nonfixed 1

inserts, 2"d clear plastic nonfixed 2

inserts, 3.3 qt. nonfixed 1 cambro

inserts, 4 3/4" s/s nonfixed 4

inserts, 4 x 1/2 black plastic nonfixed 2 cambro

inserts, 4 x 1/8 nonfixed 1 cambro

inserts, 4"d black plastic nonfixed 3 Cambro

inserts, 4"d clear plastic nonfixed 6

Inserts, 5"d black plastic nonfixed 16 Cambro

inserts, 6 3/4" d black plastic nonfixed 5 Cambro

inserts, s/s 8 1/4" round nonfixed 2

knife, boning nonfixed 2

knife, butter nonfixed 1

knife, butter nonfixed 1

knife, cake nonfixed 0

knife, dice nonfixed 2

knife, paring nonfixed 1

knife, serrated nonfixed 3

ladels, 12 oz. black handles nonfixed 6

ladels, s/s nonfixed 10

ladels, s/s nonfixed 2

ladels, soup plastic nonfixed 10

lids, garbage container, grey plastic nonfixed 2

lids, misc. nonfixed 1 2 1/2 Pan lids

1 Soup Pot 

lid

Lowerator, plate/tray nonfixed 2

lowerator, tray nonfixed

measurer, 1 qt, clear plastic nonfixed 6

measurer, 2 qt, clear plastic nonfixed 7

boards, menu - write on, 3' nonfixed 2

attachments, mixer nonfixed 3

bucket, mop nonfixed 1

bucket, mop nonfixed 1

mugs, coffee white glass nonfixed 48

pan, cast iron 20" nonfixed 1

pan, hotel 9 x 11 s/s nonfixed 1

pans, hotel 1/16 size x 4" s/s nonfixed 2

7



Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

pans, hotel 1/16th x 2" black plastic nonfixed 0

pans, hotel 1/2 size x 2" black plastic nonfixed 4

pans, hotel 1/2 size x 4" black plastic nonfixed 3

pans, hotel 1/2 size x 6" s/s nonfixed 8

pans, hotel 1/4 size by 3" s/s nonfixed 17

pans, hotel 1/4 size by 4" s/s nonfixed 5

pans, hotel 1/4 size x 2" black plastic nonfixed 4

pans, hotel 1/4 size x 4" black plastic nonfixed 3

pans, hotel 1/4 x 4" s/s nonfixed 4

pans, hotel 1/4 x 6" black plastic nonfixed 12

pans, hotel 1/4 x 6" s/s nonfixed 6

pans, hotel 1/8 x 2" s/s nonfixed 3

pans, hotel 1/8 x 4" s/s nonfixed 13

pans, hotel 1/8th x 2" black plastic nonfixed 6

pans, hotel 1/8th x 2" s/s nonfixed 8

pans, hotel 12 x 4 s/s nonfixed 0

pans, hotel 14 x 4 s/s nonfixed 0

pans, hotel 8 1/2 x 6" s/s nonfixed 0

pans, hotel full size x 2" black plastic nonfixed 24

pans, hotel full size x 4" black plastic nonfixed 0

pans, hotel full size x 6" black plastic nonfixed 0

pans, hotel full x 2" s/s nonfixed 10

pans, hotel full x 2" s/s nonfixed 10

pans, hotel full x 2" s/s preferrated nonfixed 5

pans, hotel full x 4" s/s nonfixed 5

pans, hotel full x 4" s/s nonfixed 4

pans, hotel full x 4" w/handles nonfixed 0

pans, hotel full x 6" s/s preferrated nonfixed 3

pans, hotel, 12 1/2 x 2" s/s nonfixed 1

pans, hotel, full size x 2" nonfixed 6

pans, hotel, full x 6" s/s nonfixed 4

pans, hotel, plastic full size nonfixed 1

pans, pizza 5" s/s nonfixed 0

pans, sheet nonfixed 87

peeler nonfixed 1

pictures nonfixed 4

pitcher, aluminum nonfixed 2 4 Clear

plants, hanging nonfixed 0

plants, standing nonfixed 0

plates, oval , orange/black stripped nonfixed 22

Plates, oval white nonfixed 146

plates, oval, black/orange stripped 12 5/8" nonfixed 12

plates, oval, green stripe nonfixed 0

Pot, 7 1/2" nonfixed 1

pots, 10 1/2" d s/s soup nonfixed 1

Pots, 13" nonfixed 1 wearever

pots, 13" s/s soup nonfixed 2

pots, 15" d s/s soup nonfixed 1

pots, 2 1/2qt s/s nonfixed 0

pots, 5 qt. S/s nonfixed 2

pots, 8" diam. s/s nonfixed 1

pots, coffee glass nonfixed 0

pots, coffee glass nonfixed 0

pots, s/s 1'1" nonfixed 2

pots, soup 10 1/2" d nonfixed 1

pots, w/handles 1'10" x 8"d nonfixed 1

rack, dish - metal nonfixed 0

rack, dunnage small nonfixed 2

7



Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

rack, portable single width, sheet pan nonfixed 1

racks, mug nonfixed 2

racks, rolling w/wheels nonfixed 0

ralling nonfixed 0

remover, grease, preferrated nonfixed 0

safe, large nonfixed 1

scooper, ice cream nonfixed 18

scooper, soup 5" s/s nonfixed 0

scooper, soup 8 1/2" s/s nonfixed 0

shakers, red pepper nonfixed 0

shakers, salt & pepper nonfixed 0

shakers, salt & pepper nonfixed 0

sharpener, knife nonfixed 0

pan, sheet nonfixed 0

pan, sheet nonfixed 4

disposal, sink 70'L x 4' high x 27" d nonfixed 1

sink, soak nonfixed 1

sinks, handwashing nonfixed 2

guard, sneeze, free standing nonfixed 1

spatula nonfixed 1

spatulas, plastic white nonfixed 11

spatulas, plastic white nonfixed 1

spatulas, s/s nonfixed

spoodels, s/s nonfixed 1

spoodels, s/s preferrated nonfixed

spoon, measurer s/s nonfixed

spoon, preferrated nonfixed 1

spoons nonfixed

spoons, dressing, plastic nonfixed 4

spoons, dressing, plastic long nonfixed

spoons, pasta, preferrated nonfixed 10

spoons, serving, plastic nonfixed 12

spoons, serving, preferrated s/s nonfixed 10

spoons, serving, s/s nonfixed 13

stand, cashier w/ tray slide 8' nonfixed 1

stool nonfixed 1

stool, cashier - wood seat nonfixed 1

strainer 1' 3" preferrated nonfixed 3

strainer 1'5" preferrated nonfixed 1

strainer, large preferrated nonfixed 1

strainer, s/s nonfixed 4

strainer, wire nonfixed 1

sugar pourer, glass nonfixed 0

table, round, blue 5' nonfixed 8

table, round, seafoam green 3' nonfixed 19

table, round, white 3' nonfixed 3

table, square, beige, 4' nonfixed 1

table, square, blue 4' nonfixed 12

table, square, pink 3' nonfixed 25

table, square, yellow 4' nonfixed 18

Time Clock nonfixed 1

tins, muffin 12 count nonfixed 4

tins, muffin 12 count nonfixed 5

tins, muffin 12 count nonfixed 0

tins, pie 13" alum. nonfixed 0

tins, pie 9" alum. nonfixed 0

toaster nonfixed 1 auto deluxe  

tongs, large, plastic assorted colors nonfixed 2
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Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

tongs, large, plastic assorted colors nonfixed 20

tongs, med, plastic assorted colors nonfixed 4

tongs, med, plastic assorted colors nonfixed 20

tongs, plastic red nonfixed 7

tongs, small, plastic assorted colors nonfixed 0

trays nonfixed 0

trays, cafeteria nonfixed 126

typewriter, selection II, blue 00931 nonfixed 0

whips, wire s/s nonfixed 10

wisk, wire nonfixed 1

Salad bar, w/2 tier display and sneeze guard, no guards 

16' 4" service counter nonfixed 1

cart, 3 tier nonfixed

Cart, 3 tier nonfixed

cart, L nonfixed

cart, transport  nonfixed cambro

Cart, transport hot nonfixed cambro

shelf 4' s/s nonfixed 0

shelf 6' s/s nonfixed 0

shelving, metal 4 shelf s/s 5'9"h x 5'w nonfixed 3

shelving, metal blue 4 shelf 5'8"h x 3'11"w nonfixed 18

shelving, metal wire 4 shelf 5' b"h x 4'w nonfixed 1

shelving, metal wire 6 shelf 6'10"h x 4'w nonfixed 24

table, equipment s/s 5'9" nonfixed 1

table, mixing s/s 38" nonfixed 1

table, prep 4' s/s nonfixed 1

table, prep 6' s/s nonfixed 2

table, prep 7'5" s/s nonfixed 1

Table, prep w/1 bay sink 8' 6" nonfixed 1

Table, Prep w/1 bay sink s/s 10' 2" fixed nonfixed 1

Table, Prep w/1 bay sink s/s 11' nonfixed 1

Table, Prep w/1 bay sink s/s 11'8" fixed nonfixed 1

Table, Prep w/1 drawer s/s 6' nonfixed 1

Table, Prep w/2 bay sink s/s 12' 11 1/2 feet fixed nonfixed 1

Table, Prep w/2 bay sinks  s/s 17 feet fixed nonfixed 1

table, prep with undercounder shelving 6'3" nonfixed 1

Counter, Service - Electrical corner - 3'10" nonfixed 1

Hood system over grill nonfixed 1

Table, Prep w/3 drawers s/s 8' w/shelf attached fixed nonfixed 1

Refrigrator, Rapid Chill nonfixed 1 Victory RCIS-10-S7 A9402V205

Refrigrator, Single Width nonfixed 1 Jordan

SKT-22-

FASS 56756196G

cash register nonfixed 1 Sharp ERA420 65037777

cash register nonfixed 1 sharp ERA420 6508447

Dishwasher nonfixed 1 Champion 44KB R3416

Fryer, Table Top nonfixed 1 Wells

Fryolator, floor model nonfixed 1 Pitco SG14

G03BA0V203

0

Ice Machine,Flaker w/ ice-o-matic bin nonfixed 1 Hoshizaki F450MAH 503537H

Kettle, 60 gal, Steamer Fed nonfixed 1 Legion TWT60 30395

Radio, Sony nonfixed 1

Refrigrator, Portable, Brown nonfixed 1 Crescor RIZ1JAQ 141-I-77

Scales, digital nonfixed 2 Easy Weigh MCK-30

CK 

3009030028

3005030008

Scales, Sysco nonfixed 3 Sysco

slicer, table top nonfixed 1 Hobart 1712 19S0961
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Exhibit B Building  12 Inventory

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

Steamer, 3 tier, steam fed - 115/60/1pl volts nonfixed 1 Clevland PSM3

WC83503-

03J-01

Warmer/Display, Pizza nonfixed 1 Hatco FDW-2 9855030011

Wells, soup nonfixed 3 Black

Lids, soup kettle nonfixed 3

toaster, 4 slice nonfixed 1 Black & Decker

warmer, chili, dual nonfixed 1 Bunnmaster

Warmer, Coffee Dual nonfixed 1

Warmer, Coffee Single nonfixed 1

Cutlery Holder, 8 Slot S/S nonfixed 1

cash register nonfixed 1 Sharp ER A420 65038337

DETECTOR, CO nonfixed 1 BRK CO5120PDBN 3431

Ovens, Convection (Double Stacked) nonfixed 2

Warmer, Pizza 3-Level nonfixed 1 Star 2 H1900797

Dispenser, Napkin Xpress nonfixed 2
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Exhibit B BLDG 8 EQUIPMENT 2014 (2)

Description fixed/non fixed amount Manufacturer Model Serial

ICE MACHINE, CUBER Non Fixed 1 ICE-O-MATIC ICEU150HA4

REFRIGERATOR, UNDERCOUNTER, 3-DR Non Fixed 1 DELFIELD UC4472N

REFRIGERATOR, DOUBLE DOOR Non Fixed 1 TRUE GDM-49

COFFEE BREWER (DOUBLE) Non Fixed 1 BUN-O-MATIC 31992

PIZZA WARMER Non Fixed 1 MERCO

SANDWICH COOLER Non Fixed 1 BEV-AIR SP60-16

WARMER, 4 DRAWER Non Fixed 1 TOASTMASTER

STEAMTABLE, 4-BAY, PORTABLE Non Fixed 1 SECO 711859B

STEAMTABLE, 4 BAY, PORTABLE Non Fixed 1 SECO 4HF

DOUBLE PANINI GRILL Non Fixed 1 WARING

REFRIGERATED DISPLAY CASE Non Fixed 1 TURBO AIR TOM50MW

PEPSI COOLER Non Fixed 1 PEPSI

SNAPPLE COOLER Non Fixed 1 SNAPPLE

SLICER Non Fixed 1 HOBART 1712

SALAD BAR, 6FT Non Fixed 1 SECO 3765

TOASTER, 4-SLICE Non Fixed 1 GE

CASH REGISTER Non Fixed 1 SHARP ER-A420

SCALE Non Fixed 1 TEC CK30

Cash register Non Fixed 1 Sweda S#E4417

Cash Register Non Fixed 1 Sharp ER-A420 65037827

Cash Register Non Fixed 1 Sharp ER-A420

Basket, wire Non Fixed 5

Baskets, wicker, assorted Non Fixed 4

Broom, push Non Fixed 1

Broom, regular Non Fixed 2

Chairs, cafeteria, green Non Fixed 47

Chairs, misc. Non Fixed 2

Desk small Non Fixed 1

Chair, office Non Fixed 1

Dispenser, soap Non Fixed 1

Dispenser, towel Non Fixed 1

Dispenser, untensil, 6 hole, w/6 cylinder Non Fixed 1

Fans, oscillating, standing Non Fixed 1

3



Exhibit B BLDG 8 EQUIPMENT 2014 (2)

Description fixed/non fixed amount Manufacturer Model Serial

Fans, wall Non Fixed 2

Fire extinguisher Non Fixed 1

Insert, black, 7" cambro Non Fixed 1

Mop Non Fixed 1

Bucket, mop Non Fixed 1

Mop, dust Non Fixed 1

Pans, hotel, full size 2" s/s Non Fixed 4

Sink, ss, 2' 3", 1' 2" depth Non Fixed 1

Tables, cafeteria brown butcher block, 3X3 Non Fixed 15

Containers, trash Non Fixed 3

Cutter, bagel Non Fixed 2

Bowl, Crock, Soup 8"Dx11"W Non Fixed 2

Bucket, Bus, Grey Non Fixed 2

Clock, wall mount Non Fixed 2

Coat Rack 73"H Non Fixed 1

Covers for Sandwich Unit, Checkered Non Fixed 5

CPR Kit Non Fixed 1

Cutter/Slicer, Pizza Non Fixed 1

Cutting Board, White, 24"x18" Non Fixed 1

Disher Non Fixed 6

Fork, Server Non Fixed 1

Hotel Pan, 2"deep, Half Non Fixed 1

Hotel Pan, 4"deep, Full Non Fixed 1

Hotel Pan, full, 6" Deep Non Fixed 1

Insert, black, 10"x7" Non Fixed 12 Carlisle

Insert, black, 20"x6 1/2" Non Fixed 2

Ladel, Soup Non Fixed 4

Lids, Chaffing, Dome, Full Non Fixed 3

Lids, Chaffing, Flate, Full Non Fixed 2

Salad Dressing, Dispenser, Clear Plastic Non Fixed 6

Scale, Once Non Fixed 1

Server, Pie Non Fixed 1

Serving Spoons, Black Plastic Non Fixed 5

3



Exhibit B BLDG 8 EQUIPMENT 2014 (2)

Description fixed/non fixed amount Manufacturer Model Serial

Serving Spoons, Stohed, Black, Plastic Non Fixed 5

Serving Spoons, Stohed, S/S Non Fixed 3

Sign, Choking, Framed Non Fixed 1

Spatula, Grill Non Fixed 1

Spreaders, Sandwich Non Fixed 5

Tong, Small, black plastic Non Fixed 15

Tongs, Black, Plastic Non Fixed 6

Tongs, S/S Non Fixed 1

Tray, Cafeteria, Black Non Fixed 6

Waste Baskets, black Non Fixed 3

Cart, 2 tier, 2' 9", w/wheels, ss Non Fixed 2

Shelving, 7' x 18", 6 shelves Non Fixed 2

Shelving, 7' x 3', 6 shelves Non Fixed 3

Shelving, 6' x 18" x 6 shelves Non Fixed 1

Shelving, 4-Tier, 60"x23"x70" Non Fixed 3

Shelving, 5-Tier, 70"x37"x24" Non Fixed 1

Cash register NCR station,  mobile w/2 sides Non Fixed 1 Seco 7115178

Table, w/shelf, 1 drawer painted s/s 5' Non Fixed 1

Refrigerator, Portable Non Fixed 1 Crescor R171 UA9 1447-1-77

3



Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

Dish Washer-Conveyor Belt fixed 1 225 ft.

broiler, gass/electric nonfixed 1 Southbend 134-SS 63-6128

range Flattop w/ 3 flats and 2 open burners nonfixed 1 Vulcan 

Can Opener nonfixed 1 Edlund #1

Can Opener nonfixed 1 Edlund #2

Oven, Convection nonfixed 1 Garland TG4 148618

Oven, Convection nonfixed 1 Garland TG4 148619

Lamp, Heat nonfixed 1 Nemco 6000A-1

Oven, Deck nonfixed 1 Garland G-2071 234575T

Oven, Deck nonfixed 1 Garland G-2071 234576C

Oven, Deck nonfixed 1 Garland G-2071 234577B

thermotainer, 8 door pass-thru 208 volts, 3 phase nonfixed 1 Thermotemer 1458-P A-4935

Kettle, Soup - Black nonfixed 3 25-650 51081

Toaster, pop up 4 slice nonfixed 0 proctor/silex 24330 D2979

Kettle, 60 Gal. Steam fed nonfixed 1

Legion-

ESCAN TWT60 760268

steam table, 7 bay under counter storage - 18' 4" service 

counter nonfixed 1 CF12B

steam table 2 bay comp. nonfixed 1 GE CF12B

IC44489,208

v,1 ph

Steamer, 3 tier, steam fed - 120 volts nonfixed 1 Southbend 1SC-3-5

33669-10J-

1649, 120V

skillet, tilting, natural gas nonfixed 1 Vulcan G40-OE

89082792D,N

AT.GAS

Fryolator, floor model nonfixed 1 JCPitman 14-S 859Y32491

Grill, 3' 208 Volts, 3 phase nonfixed 1 GE CG-55

LC65617,208

v,3 

ph,fac.G001 

Toaster, conveyor nonfixed 1 Holman QCS-3-950H

IFV89023-

0901

 Warmer, Pizza nonfixed 1 Merco 1220-3-47

Hot Box nonfixed 1 FEW

Chopper, Buffalo-Table top. model nonfixed 1 Hobart 84145 S30182437

Chopper, Buffalo-fl. model nonfixed 1 Hobart 84142 1491847

Mixer, floor model-60 QT. nonfixed 1 Hobart H-600 1491667

slicer, table top nonfixed 1 Hobart 1612-G 1912009

Grill-3' nonfixed 1 Hobart CG58

JCA8151, 

G0001,208v, 

3 ph

refrigerator, under counter-single door next to grill nonfixed 1 Precision SF-4 S-681-6-2

refrigerator, 5 door pass-thru nonfixed 1 Johnson

Refrigerated cooler, walk-in dairy fixed 1

Refrigerated Cooler, walk-in produce fixed 1

Refrigerated, cooler, walk-in meat fixed 1 Dunn & Bush

Arich-

Condens.Uni

t 63C004W

refrigerator, 4 door reach in nonfixed 1

Glenco 

XLseriesE SHS-48TE

GG-350413-

D

Refrigerated, undercounter sandwich unit w/sneeze guard 

and tray slide 31' 10" nonfixed 1 CAT-4CHTK H322494

8



Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

refrigerated, lowerators nonfixed 1

Refrigerated, Freezer walk in fixed 1

Ice Machine, cuber w/bin nonfixed 1 ice-o-matic

C50HAPB, 

B55PPA

Y21701509-

W 

/Z20008192

W-BIN

Freezer chest, portable 2 door nonfixed Surplus 4' x 30"

Refrigerated, milk lowerators - 22'10" service counter nonfixed 1

Refrigerated, undercounter, portable station w/prep top nonfixed 1 Star-Metal RP-6-E JJ-368423-A

Counter, Ice cream dipping 6' nonfixed 1

scale nonfixed 0 TEC SL37N 5013964

scale, old nonfixed 1 Pelorye

scales, old nonfixed 2

attachments, mixer nonfixed 4 Hobart

attachments, mixer nonfixed 1

baskets, assorted nonfixed 5

Bin, flour s/s nonfixed 2

Bin, flour s/s nonfixed 1

bowl, glass nonfixed 1

Bowl, mising, plastic 19" nonfixed 2

bowl, mixing 21" alum. nonfixed 1

bowls, green for ice cream nonfixed 0

bowls, mixing, s/s  91/2"" nonfixed 3

bowls, mixing, s/s 11 1/2" nonfixed 3

bowls, mixing, s/s 13 1/4" nonfixed 5

bowls, mixing, s/s 8" nonfixed 2

bowls, small assorted nonfixed 1

broom nonfixed 1

brush, pot nonfixed 0

buckets, flour nonfixed 2

board, bulletin, 6' 3" nonfixed 1

bucket, bus nonfixed 9

cabinet, metal 2 dor nonfixed 1

Cambro, 10 gal nonfixed 2 cambro

Chairs, metal- dark blue nonfixed 175

chairs, office nonfixed 2

Urn, Coffee, white 016006 nonfixed 0 American

colander nonfixed 2

conveyor, dish nonfixed 1

counter, w/sink s/s 10'5 1/2" nonfixed 1

creamers, 5 oz. s/s nonfixed 5

cutting board 18" nonfixed

cutting board 2' nonfixed

cutting board 2' 6" nonfixed

cutting board 24" nonfixed 9 8 White 1 Red

cutting board, 3'5" nonfixed

cylinder, s/s 5 1/2 nonfixed 1

cylinder, s/s 7" nonfixed 1

cylinder, s/s 8" nonfixed 2

cylinder, s/s 9 3/4" nonfixed 1

cylinders, 4" plastic nonfixed 7

cylinders, utensil plastic nonfixed

desks, office nonfixed 2

dishers, sundae nonfixed 10

dispenser, salad, bottoms nonfixed 8

dispenser, salad, tops nonfixed 8
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Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

Dispenser, soap, wall nonfixed 1

Dispenser, soap, wall nonfixed 2

Dispenser, towel, wall nonfixed 1

Dispenser, towel, wall nonfixed 1

dispenser, utensil 6 hole nonfixed 3

dispenser, wall, towel nonfixed 2

dispensers, napkin nonfixed 6

dispensers, salad dressing, bottoms nonfixed 0

Display, for serving area nonfixed 1

press, dough nonfixed dutchess

drawers, prep table nonfixed 2

dust pans nonfixed 1

fans, oscilating, large nonfixed 3

cabinet, file, 3 drawer nonfixed 1

cabinet, file, 7 drawer nonfixed 1

fire extinguishers nonfixed 2

2  red dry 

chem badger

1 Sliver 

ABCK

fountain nonfixed 1

fountain nonfixed 1

can, garbage no lid nonfixed 1

can, garbage - plastic nonfixed 1

container, garbage nonfixed 3 Ranger

glasses, juice nonfixed 0

grease catcher for grill nonfixed 1

hose, 110 ft nonfixed 0

caddy, ice nonfixed 1 cambro

scoop,ice, plastic nonfixed 1

insert, 2' 6" d preferrated nonfixed 1

inserts, 2"d clear plastic nonfixed 2

inserts, 3.3 qt. nonfixed 1 cambro

inserts, 4 3/4" s/s nonfixed 4

inserts, 4 x 1/2 black plastic nonfixed 2 cambro

inserts, 4 x 1/8 nonfixed 1 cambro

inserts, 4"d black plastic nonfixed 3 Cambro

inserts, 4"d clear plastic nonfixed 6

Inserts, 5"d black plastic nonfixed 16 Cambro

inserts, 6 3/4" d black plastic nonfixed 5 Cambro

inserts, s/s 8 1/4" round nonfixed 2

knife, boning nonfixed 2

knife, butter nonfixed 1

knife, butter nonfixed 1

knife, cake nonfixed 0

knife, dice nonfixed 2

knife, paring nonfixed 1

knife, serrated nonfixed 3

ladels, 12 oz. black handles nonfixed 6

ladels, s/s nonfixed 10

ladels, s/s nonfixed 2

ladels, soup plastic nonfixed 10

lids, garbage container, grey plastic nonfixed 2

lids, misc. nonfixed 1 2 1/2 Pan lids

1 Soup Pot 

lid

Lowerator, plate/tray nonfixed 2

lowerator, tray nonfixed

measurer, 1 qt, clear plastic nonfixed 6

8



Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

measurer, 2 qt, clear plastic nonfixed 7

boards, menu - write on, 3' nonfixed 2

attachments, mixer nonfixed 3

bucket, mop nonfixed 1

bucket, mop nonfixed 1

mugs, coffee white glass nonfixed 48

pan, cast iron 20" nonfixed 1

pan, hotel 9 x 11 s/s nonfixed 1

pans, hotel 1/16 size x 4" s/s nonfixed 2

pans, hotel 1/16th x 2" black plastic nonfixed 0

pans, hotel 1/2 size x 2" black plastic nonfixed 4

pans, hotel 1/2 size x 4" black plastic nonfixed 3

pans, hotel 1/2 size x 6" s/s nonfixed 8

pans, hotel 1/4 size by 3" s/s nonfixed 17

pans, hotel 1/4 size by 4" s/s nonfixed 5

pans, hotel 1/4 size x 2" black plastic nonfixed 4

pans, hotel 1/4 size x 4" black plastic nonfixed 3

pans, hotel 1/4 x 4" s/s nonfixed 4

pans, hotel 1/4 x 6" black plastic nonfixed 12

pans, hotel 1/4 x 6" s/s nonfixed 6

pans, hotel 1/8 x 2" s/s nonfixed 3

pans, hotel 1/8 x 4" s/s nonfixed 13

pans, hotel 1/8th x 2" black plastic nonfixed 6

pans, hotel 1/8th x 2" s/s nonfixed 8

pans, hotel 12 x 4 s/s nonfixed 0

pans, hotel 14 x 4 s/s nonfixed 0

pans, hotel 8 1/2 x 6" s/s nonfixed 0

pans, hotel full size x 2" black plastic nonfixed 24

pans, hotel full size x 4" black plastic nonfixed 0

pans, hotel full size x 6" black plastic nonfixed 0

pans, hotel full x 2" s/s nonfixed 10

pans, hotel full x 2" s/s nonfixed 10

pans, hotel full x 2" s/s preferrated nonfixed 5

pans, hotel full x 4" s/s nonfixed 5

pans, hotel full x 4" s/s nonfixed 4

pans, hotel full x 4" w/handles nonfixed 0

pans, hotel full x 6" s/s preferrated nonfixed 3

pans, hotel, 12 1/2 x 2" s/s nonfixed 1

pans, hotel, full size x 2" nonfixed 6

pans, hotel, full x 6" s/s nonfixed 4

pans, hotel, plastic full size nonfixed 1

pans, pizza 5" s/s nonfixed 0

pans, sheet nonfixed 87

peeler nonfixed 1

pictures nonfixed 4

pitcher, aluminum nonfixed 2 4 Clear

plants, hanging nonfixed 0
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Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

plants, standing nonfixed 0

plates, oval , orange/black stripped nonfixed 22

Plates, oval white nonfixed 146

plates, oval, black/orange stripped 12 5/8" nonfixed 12

plates, oval, green stripe nonfixed 0

Pot, 7 1/2" nonfixed 1

pots, 10 1/2" d s/s soup nonfixed 1

Pots, 13" nonfixed 1 wearever

pots, 13" s/s soup nonfixed 2

pots, 15" d s/s soup nonfixed 1

pots, 2 1/2qt s/s nonfixed 0

pots, 5 qt. S/s nonfixed 2

pots, 8" diam. s/s nonfixed 1

pots, coffee glass nonfixed 0

pots, coffee glass nonfixed 0

pots, s/s 1'1" nonfixed 2

pots, soup 10 1/2" d nonfixed 1

pots, w/handles 1'10" x 8"d nonfixed 1

rack, dish - metal nonfixed 0

rack, dunnage small nonfixed 2

rack, portable single width, sheet pan nonfixed 1

racks, mug nonfixed 2

racks, rolling w/wheels nonfixed 0

ralling nonfixed 0

remover, grease, preferrated nonfixed 0

safe, large nonfixed 1

scooper, ice cream nonfixed 18

scooper, soup 5" s/s nonfixed 0

scooper, soup 8 1/2" s/s nonfixed 0

shakers, red pepper nonfixed 0

shakers, salt & pepper nonfixed 0

shakers, salt & pepper nonfixed 0

sharpener, knife nonfixed 0

pan, sheet nonfixed 0

pan, sheet nonfixed 4

disposal, sink 70'L x 4' high x 27" d nonfixed 1

sink, soak nonfixed 1

sinks, handwashing nonfixed 2

guard, sneeze, free standing nonfixed 1

spatula nonfixed 1

spatulas, plastic white nonfixed 11

spatulas, plastic white nonfixed 1

spatulas, s/s nonfixed

spoodels, s/s nonfixed 1

spoodels, s/s preferrated nonfixed

spoon, measurer s/s nonfixed

spoon, preferrated nonfixed 1

spoons nonfixed

spoons, dressing, plastic nonfixed 4

spoons, dressing, plastic long nonfixed

spoons, pasta, preferrated nonfixed 10

spoons, serving, plastic nonfixed 12

spoons, serving, preferrated s/s nonfixed 10

8



Exhibit B Campus Bldg 12

Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

spoons, serving, s/s nonfixed 13

stand, cashier w/ tray slide 8' nonfixed 1

stool nonfixed 1

stool, cashier - wood seat nonfixed 1

strainer 1' 3" preferrated nonfixed 3

strainer 1'5" preferrated nonfixed 1

strainer, large preferrated nonfixed 1

strainer, s/s nonfixed 4

strainer, wire nonfixed 1

sugar pourer, glass nonfixed 0

table, round, blue 5' nonfixed 8

table, round, seafoam green 3' nonfixed 19

table, round, white 3' nonfixed 3

table, square, beige, 4' nonfixed 1

table, square, blue 4' nonfixed 12

table, square, pink 3' nonfixed 25

table, square, yellow 4' nonfixed 18

Time Clock nonfixed 1

tins, muffin 12 count nonfixed 4

tins, muffin 12 count nonfixed 5

tins, muffin 12 count nonfixed 0

tins, pie 13" alum. nonfixed 0

tins, pie 9" alum. nonfixed 0

toaster nonfixed 1 auto deluxe  

tongs, large, plastic assorted colors nonfixed 2

tongs, large, plastic assorted colors nonfixed 20

tongs, med, plastic assorted colors nonfixed 4

tongs, med, plastic assorted colors nonfixed 20

tongs, plastic red nonfixed 7

tongs, small, plastic assorted colors nonfixed 0

trays nonfixed 0

trays, cafeteria nonfixed 126

typewriter, selection II, blue 00931 nonfixed 0

whips, wire s/s nonfixed 10

wisk, wire nonfixed 1

Salad bar, w/2 tier display and sneeze guard, no guards 

16' 4" service counter nonfixed 1

cart, 3 tier nonfixed

Cart, 3 tier nonfixed

cart, L nonfixed

cart, transport  nonfixed cambro

Cart, transport hot nonfixed cambro

shelf 4' s/s nonfixed 0

shelf 6' s/s nonfixed 0

shelving, metal 4 shelf s/s 5'9"h x 5'w nonfixed 3

shelving, metal blue 4 shelf 5'8"h x 3'11"w nonfixed 18

shelving, metal wire 4 shelf 5' b"h x 4'w nonfixed 1
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Description Fixed/NonFixed Amount Manufacturer Model_nbr Serial_nbr

shelving, metal wire 6 shelf 6'10"h x 4'w nonfixed 24

table, equipment s/s 5'9" nonfixed 1

table, mixing s/s 38" nonfixed 1

table, prep 4' s/s nonfixed 1

table, prep 6' s/s nonfixed 2

table, prep 7'5" s/s nonfixed 1

Table, prep w/1 bay sink 8' 6" nonfixed 1

Table, Prep w/1 bay sink s/s 10' 2" fixed nonfixed 1

Table, Prep w/1 bay sink s/s 11' nonfixed 1

Table, Prep w/1 bay sink s/s 11'8" fixed nonfixed 1

Table, Prep w/1 drawer s/s 6' nonfixed 1

Table, Prep w/2 bay sink s/s 12' 11 1/2 feet fixed nonfixed 1

Table, Prep w/2 bay sinks  s/s 17 feet fixed nonfixed 1

table, prep with undercounder shelving 6'3" nonfixed 1

Counter, Service - Electrical corner - 3'10" nonfixed 1

Hood system over grill nonfixed 1

Table, Prep w/3 drawers s/s 8' w/shelf attached fixed nonfixed 1

Refrigrator, Rapid Chill nonfixed 1 Victory RCIS-10-S7 A9402V205

Refrigrator, Single Width nonfixed 1 Jordan

SKT-22-

FASS 56756196G

cash register nonfixed 1 Sharp ERA420 65037777

cash register nonfixed 1 sharp ERA420 6508447

Dishwasher nonfixed 1 Champion 44KB R3416

Fryer, Table Top nonfixed 1 Wells

Fryolator, floor model nonfixed 1 Pitco SG14

G03BA0V203

0

Ice Machine,Flaker w/ ice-o-matic bin nonfixed 1 Hoshizaki F450MAH 503537H

Kettle, 60 gal, Steamer Fed nonfixed 1 Legion TWT60 30395

Radio, Sony nonfixed 1

Refrigrator, Portable, Brown nonfixed 1 Crescor RIZ1JAQ 141-I-77

Scales, digital nonfixed 2 Easy Weigh MCK-30

CK 

3009030028

3005030008

Scales, Sysco nonfixed 3 Sysco

slicer, table top nonfixed 1 Hobart 1712 19S0961

Steamer, 3 tier, steam fed - 115/60/1pl volts nonfixed 1 Clevland PSM3

WC83503-

03J-01

Warmer/Display, Pizza nonfixed 1 Hatco FDW-2 9855030011

Wells, soup nonfixed 3 Black

Lids, soup kettle nonfixed 3

toaster, 4 slice nonfixed 1 Black & Decker

warmer, chili, dual nonfixed 1 Bunnmaster

Warmer, Coffee Dual nonfixed 1

Warmer, Coffee Single nonfixed 1

Cutlery Holder, 8 Slot S/S nonfixed 1

cash register nonfixed 1 Sharp ER A420 65038337

DETECTOR, CO nonfixed 1 BRK CO5120PDBN 3431

Ovens, Convection (Double Stacked) nonfixed 2
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Warmer, Pizza 3-Level nonfixed 1 Star 2 H1900797

Dispenser, Napkin Xpress nonfixed 2
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

2-BAY STEAM TABLE-T/TOP non fixed 1 WELLS T-MP2 N8003

BEVERAGE DISPENSER-10 GAL. non fixed 1 AIRVOID

BEVERAGE DISPENSER-5-GAL. non fixed 1 AIRVOID

CAN OPENER non fixed 2 EDLUND #1

COFFEE MAKER - 3 BURNERS non fixed 1 BUNN 3F156 ST00003133

COFFEE URN/6 GAL.T/B
non fixed 1 BLICKMAN MB23

17885-87 TOUCH-N-

BREW

COFFEE URN-6 GAL.CAP.
non fixed 1 BLICKMAN MB23

17886-TOUCH-N-

BREW

COFFEE WARMER - 2 BURNERS (OMAR 

OWNS) non fixed 1 CECILWARE TWH N407654

FAN, STAND-UP, HEAVY DUTY non fixed 1 DAYTON 3M504B

GARBAGE CAN WASHER non fixed 1

HEAT LAMP, 2 LAMPS non fixed 1 CARLISLE NHL8285B

HEAT LAMP-SINGLE UNIT non fixed 1 CRES-COR

HOT WATER TANK - 119.9 GAL. ELEC. non fixed 1 VANGUARD 6E745A 0699E00311

HOT WATER TANK-50 GAL. ELEC. non fixed 1 RUND

HOTDOG ROLLER, 16"W non fixed 1 STAR 125 R1203612

KETTLE-40 GAL.FLOOR MODEL non fixed 1 GROEN CF701

KIOSK W/ AWNING - FREEZER INSERT, 

HOTWELL (2) INSERTS non fixed 1

PASS THRU WARMER-SINGLE WIDTH UNIT
non fixed 1 VICTORY

PLATE DISPENSER,HEATED,DUAL
non fixed 1 SHELLY MATICS SD-400H

A-8,STEAM TABLE 

AREA

PLATE DISPENSER,HEATED,DUAL
non fixed 1 SHELLY MATICS SD-625H

D-183,STEAM 

TABLE AREA

POPCORN MAKER non fixed 1 STAR 39RA 3964422

PRETZEL WARMER non fixed 1 J & J 2000

STEAM TABLE-5 COMP. WITH TRAY SLIDE
non fixed 1

STEAMER non fixed 1 CLEVLAND ULTRA3

TILTING SKILLET, FLOOR MODEL non fixed 1 GROEN FPC3 13881C1

TOASTER, CONVEYOR TYPE non fixed 1 APW HT-30 97-012-4018

TOASTER-4 SLICE,HUSSMAN non fixed 1 TOASTMASTER TP120 07-13479-89

TOASTER-POP-UP-4 SLICE
non fixed 1

HUSSMAN/TOASTM

A TP120

07-13434-89;120V-1 

PH

TOASTER-ROTARY non fixed 1 SAVORY C40VS C40001548

2-BAY ENCOUNTER-STEAM TABLE non fixed 1 GRILL AREA

CONVECTION OVEN-STACKED non fixed 1 G.E. CN90B ACG5031,ACG5040

CONVEYOR FOR TRAYS-100',DISHWASHER

non fixed 1 SHELCON STC-25(L.H.)

44355,SHELFLEX 

BELT#SC75-C-TO-5, 

208/230

FOOD CUTTER-BUFFALO CHOPPER non fixed 1 HOBART 84181D 11065779

FRYOLATOR, FLOOR MODEL non fixed 1 G.E. CK401 108970G001
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Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

FRYOLATOR-2-BAY G.E. non fixed 1 GRILL AREA

GRILL TOP-3' non fixed 1

MIXER, FLOOR MODEL W/ATTACHMENTS non fixed 1 HOBART A200FD 1442991

MIXER-30 QT.FL MOD. W/ATTACH non fixed 1 HOBART D-300 11-027-286

RANGE-FLAT TOP
non fixed 1 G.E. CR41

ACF-6076V-197-

219AC

SCALE-FAN TYPE
non fixed 1

102-2 LB.CAP.-

1/4OZ.

SCALE-FLOOR MODEL-LARGE CAP.
non fixed 1 UPSTAIRS

BLDG.MANAGER-

CHARLIE 413132

SLICER non fixed 1 HOBART 2612 561-185-773

SLICER non fixed 1 HOBART

SLICER,AUTOMATIC non fixed 1 HOBART 1712 015812C

SLICER,MANUAL non fixed 1 HOBART 1612 11061115

STEAM COOKER,W/GENERATOR-2 DR.
non fixed 1 HOBART G3E,2275 52770222,43370615

BEVERAGE DISPENSER-DUAL
non fixed 1 VITALLITY

NOT PROPERTY OF 

NY STATE

CHEST-COKE
non fixed 1 BEVERAGE AIR

NOT PROPERTY OF 

NY STATE

COKE DISPENSER-5 SPICETS
non fixed 1

PROPERTY OF NY 

STATE?

COLD PAN/SALAD BAR UNIT,PORT.5 WELL

non fixed 1 SECO-6'L 3765

81-228,WOOD 

GRAIN FIN,SNEEZE 

GUARD/LIGHT

COLD PAN-8'6"W/3 SHELVES,3 DR.UNDER

non fixed 1 W/TRAY SLIDE-W/ LIGHTS

COMP#COPELAND 

KAE2-0050-

1AA,C73B 19264

DISPENSER-BEVERAGE-TWIN JET non fixed 1

DISPENSER-CREAM-2 QT. non fixed 1 WYOTT fC-6N-21 90-9-113

DISPENSER-CREAM-2 QT. non fixed 1 WYOTT FC-6N-21 90-9-126

DISPENSER-ICE TEA non fixed 1

FREEZER-ENCOUNTER non fixed 1

ICE CREAM MACHINE-FL, 1 DISP. non fixed 1 STOELTING 4211-38 1225-060

ICE MACHINE - BIN non fixed 1 HOSHIZAKI B-500PF R58731G

ICE MACHINE - CUBER non fixed 1 HOSHIZAKI KML450MAH R01653F

LOWERATOR-ENCOUNTER-MILK-3 DEPT. non fixed 1

MOBILE-2 SHELVES, FREEZER non fixed 1 PRECISION UPSTAIRS

PASS THRU-REFRIG.2 DR.D/WIDTH non fixed 1 VICTORY

PASS-THRU-REFRIG-2 DR.D/WIDTH non fixed 1 VICTORY ND300

REACH-IN REFRIG.-2 DR.DOUBLE WIDTH non fixed 1 VICTORY 70388342

SANDWICH BAR-1 DR-UNDER 4'L, non fixed 1

SANDWICH BOARD - 60"w non fixed 1 TRUE TSSU-60-16

CASH REGESTER non fixed 1 Samsung er650 305150035
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CASH REGISTERS-10 DEPT.
non fixed 2 SAMSUNG 2710

K01050013, 

K01050017

SCALE, DIGITAL non fixed 1 TEC SL 2200 3NOY6044I

SCALES-DIGITAL non fixed 1 TEC SL37N 4W2574

#10 SCOOP W/PLASTIC HANDLE non fixed 5

#12 SCOOP W/PLASTIC HANDLE non fixed 6

#20 SCOOP W/PLASTIC HANDLE non fixed 1

#8 SCOOP W/PLASTIC HANDLE non fixed 5

1 DOZ. MINI MUFFIN TRAY - ALUMINUM non fixed 2

1 QT. BLACK CAMBRO CROCK non fixed 42

11" S/S SPATULA W/WOODEN HANDLE non fixed 4

12" S/S CAKE SPREADER SPATULA non fixed 1

12" X 18" COOKIE TRAY non fixed 1

13" S/S SPATULA W/WOODEN HANDLE non fixed 1

14" S/S SPATULA W/WOODEN HANDLE non fixed 2

16" S/S SPATULA W/WOODEN HANDLE non fixed 1

17-18" CAKE SPREADER SPATULA non fixed 3

18" RED TONGS non fixed 7

18" ROUND BLACK BOWL 6" DEEP non fixed 3

18" S/S SPATULA W/WOODEN HANDLE non fixed 1

2 QT. WHITE PITCHER non fixed 4 CONNOISSERVE

3' ROUND CAFE TABLES non fixed 13

4" CHINA PLATE non fixed 2

55 CUP COFFEE DISPENSER/ PERCOLATOR non fixed 2 FARBERWARE

8" CAKE SPREADER SPATULA non fixed 1

8" DEEP FRYER INSERT 1/2 H.P. SIZE non fixed 4

9" RED TONGS non fixed 10

90 CUP PERCOLATOR non fixed 2 COLONY

ALUMINUM BREAD PAN 15" X 4 1/2" X 4" DEEP non fixed 3

ALUMINUM BREAD PAN 15" X 5" X 4"DEEP non fixed 9

ATTACHMENTS-SLICER,GRINDER FOR

non fixed 1 HOBART MIXER

CHOPPER W/4 

DIFFER.

PLATES FOR 

CUTTING-FINE-

COARSE

BASKETS-WICKER-OVAL-15"X 11"X 5 1/2
non fixed 7 "-1 14"X 10"X 3"-1

REGULAR BREAD 

BASKETS-5

BAYMARIE-7 3/4" S.S.-4 QT.? 1 COVER non fixed 1

BEVERAGE DISPENSER-10 GAL. 1-DENTED
non fixed 2 AIRVOID

BEVERAGE DISPENSER-10 GAL.GREY non fixed 1

BEVERAGE DISPENSER-5 GAL. non fixed 2 AIRVOID

BEVERAGE DISPENSER-5 GAL. BROWN non fixed 2 VOLLRATH

BLACK 1/2 H.P. X 2" DEEP non fixed 4
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BLACK 1/2 H.P. X 4" DEEP non fixed 3

BLACK 1/4 H.P. X 2 1/2" DEEP non fixed 6

BLACK 1/4 H.P. X 3" DEEP non fixed 5

BLACK 1/4 H.P. X 4" DEEP non fixed 3

BLACK 1/4 H.P. X 4" DEEP non fixed 29

BLACK 1/8 H.P. X 2" DEEP non fixed 3

BLACK BOWL  11"R X  3 1/2" DEEP non fixed 3

BLACK BOWL 15 1/2" X 5" DEEP non fixed 1

BLACK CROCK 6 1/2"R X 8" DEEP  2 QT. non fixed 2

BLACK FULL H.P. X 4" DEEP non fixed 4

BLACK IRON CUP CAKE / MUFFIN TIN   2DOZ. non fixed 1

BLACK OBLONG BOWL 18"L X 10"W non fixed 5

BLACK RUBBER MATS non fixed 3

COOLER & 

FREEZER FLOORS

BLACK SOUP KETTLE W/ PLUG non fixed 3

BOTTOM OF A LARGE DRAW non fixed 1

BOWL-6 1/4" non fixed 10 RECO

BOWL-LARGE-8 3/4" non fixed 33

BOWL-MIXING-S.S.12"ROUND-4 QTS.-3
non fixed 4 BOWL-MIX-S.S.16"-4

BOWL-MIXING-

S.S.21 3/4"-1

BOWLS-DISPLAY-PLASTIC-11" ROUND X 5 non fixed 2 1/2"H-CRYSTAL

BOWLS-MIXING-PLASTIC-18 3/4" non fixed 3 PEBBLED

BREAD BASKETS-ASSORTED SIZES non fixed 21 WICKER

BROOM-HEAD-24"-2
non fixed 3

BROOM-PUSH-

COMPLETE-2'-1

BROOM-STRAW-SMALL-2
non fixed 4

BROOM-STRAW-

LARGE-2

BRUSH/BROOM HAND HELD non fixed 1

CABINET-FILE-2 DRAW non fixed 2

CAFÉ TABLE non fixed 6

CAFETERIA TRAYS non fixed 111

CAN OPENER-HAND non fixed 1 SWING-A-WAY

CAN OPENER-HAND non fixed 2 EDLUND

CARRIER-FOR CYLINDER-NYLON non fixed 3 SILVERWARE STERILE SIL 1-WIRE

CHAFFING DISH - COMPLETE non fixed 5 VOLLRATH

CHAFING DISH HOLDER, WIRE non fixed 9

CHAIR-CASHIER STOOLS
non fixed 2

BLACK VINYL & 

GREY CUSHIONS

CHAIRS-CAFETERIA-METAL non fixed 250 L&B 614

CHAIRS-OFFICE non fixed 3

CHAUFFING DISH STANDS-BOTTOMS,WIRE
non fixed 4

CHAUFFING DISH-WIRE-STAND non fixed 2
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CIGARETTE URN-ALUM. non fixed 1

CLEAR 1/4 H.P. - COVER non fixed 9

CLEAR OBLONG BOWL  12" X 15 1/2" non fixed 2

CLEAR OBLONG BOWL 19 1/2"R X 6" DEEP non fixed 2

CLEAR PLASTIC FRIUT BOWL 9"R X 2" DEEP non fixed 1

COAT RACK-METAL-GREY-4'W X 75"H non fixed 1 W/3 SHELVES

COLANDER-24 QT. ALUM.-1
non fixed 2 COOKINGWARE 1524

COLANDER-18"-S.S.-

1

COLDMASTER CONDIMENT PUMP CROCK - 

BROWN non fixed 3

COOKING POT - 10" R X 9" H non fixed 2

CORK-BULLETIN BOARD-3'X 2'-2
non fixed 3

CORK BULLETIN 

BOARD-4'X 3'-1

COUNTER STAND - WOOD non fixed 1

COVER-CHAUFFING DISH-DOME TYPE non fixed 3 .

CUTTER-PIZZA-PLASTIC HANDLE
non fixed 2

AMERICAN METAL 

CRAFT

CUTTING BOARD-18" X 24" non fixed 1 PLASTIC,WHITE

CUTTING BOARD-18" X 24"-CORK
non fixed 4

CUTTING BOARD-

PLASTIC-4'X 10"-1

CYLINDERS-S.S.-1 PT. non fixed 5

CYLINDERS-S.S.-2 QT.-HOT DOG CART non fixed 2

DESK- WOOD non fixed 1

DISH CART-SMALL, HEATED non fixed 1 CADDY BAD WHEELS

DISHERS-S.S.18-8 non fixed 12 SIZE 8

DISHWASHING RACKS, ASSORT.
non fixed 33 CUP,DISH,SILVER WARE

GREEN, BROWN, 

BEIGE IN COLOR

DISPENSER-6 HOLES-S.S.SILVERWARE-3

non fixed 4 STERILE SIL

DISPENSER-6-HOLE-

LONG-

S.S.SILVERWARE-2

DISPENSER-CUP-W/3 SLEEVES-1 non fixed 5 W/4 SLEEVES-1

DISPENSER-SYRUP-10 OZ.-GLASS non fixed 3

DISPLAY 32"X 32" CART W/TRAY SLIDE non fixed 1 2 BAY SOUP WARMER

DISPLAY-32"X 28" CART-W/ICE BIN non fixed 1 UNDER A COVER

DISPLAY-54"X 32" CART-FLAT TOP W/ non fixed 2 TRAY SLIDE

DOLLIES-BRUTE non fixed 3

DOUBLE LOCKERS non fixed 6 CAVCRAFT

DUST PAN non fixed 1

DUST PAN-LONG HANDLE-1 TIN/1 RUBBER
non fixed 1

ELECTRIC FLOOR CLEANER/POLISHER non fixed 1

FIRE EXTINQUISHER non fixed 3 1 - ABC 2K

Page 5



Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

FORK-10 1/4" non fixed 1 DEXTER

FORK-9 1/4" non fixed 1 LAMSON 33480

FORK-BROILER-20"L non fixed 1

FORK-REGULAR non fixed 60

FRENCH FRY HOLDER-7 SLOTS-S.S. non fixed 1

FRIFRY CUP SERVER
non fixed 3 PRINCE CASTLE

152A"BAGGING 

SCOOP" 525

FRYOLATOR GREASE COVER-S.S.
non fixed 1 2 GREASE HOLDER

FUNNEL-SMALL-RECTANGLE-PLASTIC-1

non fixed 1

FUNNEL-LARGE-

ROUND-PLASTIC-7"-

1

GARBAGE CAN-DOME TYPE-BROWN-10 GAL.
non fixed 1

GARBAGE CONTAINER-55 GAL.-3
non fixed 6 BRUTE

GARBAGE-CANS-

WHITE-32 GAL.-3

GARBAGE CONTAINERS-32 GAL. non fixed 5 RANGER 3 ARE PORT.

GRATER-HAND HELD-1 SIDED-PLASTIC non fixed 1

GREASE DEVICE FOR FILTERING FROM non fixed 1 MACHINE INTO A POT

GREEN METAL TIME CARD HOLDER non fixed 1

GREEN UMBERELLAS 7.5' TALL non fixed 10

GRILL-PORT.BARBECUE-7'
non fixed 1 STOREROOM - OGS

GRINDER ATTACH.1 ROUND TRAY, non fixed 2 1-RECTANGLE

GRINDER ATTACH.W/5 PLATES 2 BLADES
non fixed 1 2 PLUNGER-1 METAL, 1-PLASTIC

H.P. 1/2 SIZE 2 1/2"DEEP S.S. non fixed 2

H.P. 1/2 SIZE 4" DEEP S.S. non fixed 16

H.P. 1/2 SIZE COVERS S.S. non fixed 11

H.P. 1/2 SIZE-6" DEEP S.S. non fixed 12

H.P. 1/4 SIZE COVER-S.S. non fixed 1

H.P. 1/4 SIZE-2 1/2"DEEP-S.S. non fixed 7

H.P. 1/4 SIZE-4" DEEP-S.S. non fixed 20

H.P. 1/4 SIZE-4" W/LID FROM OLD ICE
non fixed 2 CREAM CART

S/S 1/4 H.P.-18"L X 2 

1/2" DEEP

H.P. 1/4 SIZE-6" DEEP non fixed 15

H.P. 1/8 SIZE-2 1/2"DEEP S.S. non fixed 1

H.P. 1/8 SIZE-4"D BLACK PLASTIC non fixed 5

H.P. 1/8 SIZE-4"D-CLEAR PLASTIC non fixed 7

H.P. 1/8 SIZE-4"DEEP-S.S. non fixed 3

H.P. 1/8 SIZE-6" DEEP-S.S. non fixed 4

H.P. COVER-FULL SIZE-DOME TYPE non fixed 7

H.P. FULL SIZE-2 1/2" DEEP S.S. non fixed 24

H.P. FULL SIZE-2 1/2" PERFORATED non fixed 2

H.P. FULL SIZE-4" DEEP S.S. non fixed 1
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

H.P.CHAUFFING DISH BOTTOMS-FULLSIZE
non fixed 13 WATER PANS S.S.22"X 14"X 5"D

H.P.FULL SIZE-2 1/2"-BLACK PLASTIC non fixed 10

HOSE-GARDEN-GREEN-50' non fixed 1

HOSE-REEL-25' non fixed 1 ECON-O-MUTE DISHROOM

INSERT PANS-BAYMARIE non fixed 7 VOLLRATH 8184

KNIFE-BONING-6" WOOD HANDLE non fixed 1 DEXTER

KNIFE-FRENCH W/PLASTIC HANDLE non fixed 2

KNIFE-FRENCH-10"-WOOD HANDLE non fixed 1

KNIFE-FRENCH-8"-WOOD HANDLE-1
non fixed 2 KNIFE-CLEVER-7"-1

KNIFE-PARING-2 3/4"-PLASTIC non fixed 3

KNIFE-REGULAR non fixed 36

KNIFE-SERRATED-7 1/2"-IVORY HANDLE non fixed 2

KNIFE-SERRATED-8" PLASTIC HANDLE-6 non fixed 7 10"-2

KNIFE-SLICING-12" PLASTIC HANDLE non fixed 2 CARCO-1

KNIFE-SLICING-12" WOOD HANDLE non fixed 1

KNIFE-ULTILITY-4 3/4" WOOD HANDLE non fixed 1 BUTCHER BLOCK

KNIFE-ULTILITY-6" WOOD non fixed 1 CAPCO

KNIFE-ULTILITY-7" SERRATED non fixed 1 WOOD HANDLE

KNIFE-ULTILITY-8" W/PLASTIC HANDLE non fixed 1 KAICUT

KNIFE-ULTILITY-8"-WOOD HANDLE non fixed 1

LADDER-6'STEP WOOD non fixed 1

LADEL-1 OZ. S.S. non fixed 2 TABLE CRAFT 5701SH

LADEL-12 OZ.S.S. non fixed 1 VOLLRATH 5850

LADEL-4 OZ.S.S.
non fixed 3 VOLLRATH-CARCO

HEAVY WEIGHT-

46904

LADEL-6 OZ.S.S. non fixed 8 VOLLRATH 5846

LADEL-8 OZ.S.S. non fixed 4 VOLLRATH 5848

LADLE-2 OZ.-PLASTIC-SALAD BAR non fixed 21 CAMBRO

LEMON SQUEEZER-ALUM.-1
non fixed 2

APPLE CORER-

ALUM.-1

LOCKERS-METAL-STACKED, 2 DR. non fixed 12 12"X 78"H

LOWERATOR-TRAY-SINGLE-PORT.S.S. non fixed 5

MALET-MEAT TENDERIZER-BROKEN non fixed 1

MELON BALLER non fixed 1

MENU BOARD 20"X 28" BLUE W/WHITE non fixed 1 LETTERS-SLIDE

MENU BOARD 3'X 2'(WRITE ON) non fixed 1

MENU BOARD SIGN-28" X 28" non fixed 1

MENU BOARD-27"x 30" BLUE W/WHITE non fixed 1 LETTERS-SLIDE

MENU BOARD-FLOOR-GLASS-22"W X 38"H
non fixed 1 OVERALL 70"H

MENU BOARD-MUSTARD COLOR-WRITE ON
non fixed 2

MENU BOARD-PLASTIC-SIGN-WRITE ON non fixed 1 20"X 16"
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

MENU BOARDS-(LETTER TYPE) 16"X 24" non fixed 1 W/LETTERS & #

MENU BORD, BLUE & WHITE non fixed 4

METAL APPLE CORER,  1 W/WOODEN 

HANDLE non fixed 2

MIXER-PARTS-WHIP,HOOK,BLENDER non fixed 1EA. HOBART

MONKEY DISH-WHITE non fixed 10 RECO

MOP BUCKET-W/MOP WRINGER non fixed 1

MOP SINK-WALL,S.S. non fixed 1

MOPS-COMPLETE non fixed 1

NAPKIN HOLDERS non fixed 4

NOZZLE-GARDEN HOSE non fixed 1

NYLON CYLINDERS FOR SILVERWARE non fixed 31

OVEN/FRYER SPACER-S.S.-18"W non fixed 1

PADDLE-KETTLE-ALUM.-44" non fixed 1

PAILS-S.S.-13 QT. non fixed 2

PAN-LOAF-16 1/2"L X 4"D X 5"W non fixed 12 WEAR-EVER

PAN-ROASTING-22"X 13 1/2" X 2"ALUM. non fixed 4

PAN-ROASTING-ALUM.-26"L X 17"W X4"D non fixed 8

PAN-SAUTE-10" non fixed 2 WEAR-EVER 4010

PANS-BAKING MUFFINS-12 CUP-4

non fixed 6

PANS-BAKING 

MUFFINS-24 CUP-2

PAN-SHEET-ALUM.-FULL SIZE non fixed 91

PAN-SHEET-FULL SIZE-PEFORATED-ALUM.
non fixed 3

PAN-SHEET-PLASTIC-FULL SIZE-YELLOW non fixed 39

PANS-ROASTING-BLACK non fixed 3

PAPER TOWEL AND DISPOSAL UNIT-S.S. non fixed 2

PAPER TOWEL DISPENSERS-S.S. non fixed 4

PEELER non fixed 2

PITCHER-2 QT. S.S.-1
non fixed 1 VOLLRATH 81020

8204-PITCHERS-

S.S. VOLLRATH-2

PLATES-9"
non fixed 40 DON DINNERWARE

PLATTER-OVAL-12" non fixed 2

PLUNGER non fixed 2

POT COVERS-ASSORTED SIZES non fixed 4

POT-SAUCE-9 QTS. non fixed 2 WEAR-EVER

POTS-SAUCE-4 1/4 QT. non fixed 1 WEAR-EVER

POTS-SAUCE-8 1/2 QT. non fixed 3 WEAR-EVER 4110

POTS-STOCK-24 QT.? non fixed 2 WEAR-EVER 4110

POTS-STOCK-LARGE-40 QT. non fixed 2 WEAR-EVER 4254

POT-STOCK-16 QT. non fixed 3

PRESS-BACON-9"-7 1/2"(GRILL) non fixed 2

RACK-CUP-GREEN non fixed 21 STERWOOD
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

RACK-SILVERWARE non fixed 4

ROUND CONTAINER-2 QT.PLASTIC non fixed 21 5 CAMBRO-CLEAR LIDS-14

ROUND CONTAINER-PLASTIC-1 QT. non fixed 51 5 CAMBRO-CLEAR LIDS-36

S/S 1/2 H.P. 10" X 13" X 6" DEEP non fixed 6

S/S CROCK non fixed 1

S/S FRYER BASKETS non fixed 4

S/S FULL H.P. COVER W/ HINGE IN MIDDLE non fixed 1

S/S FULL H.P. X 6" DEEP non fixed 3

S/S FULL PERF. H.P. X 4" DEEP non fixed 1

S/S FULL PERF. H.P. X 5" DEEP non fixed 1

S/S H.P. 7 1/2" X 6 1/2" X 2 1/2" DEEP non fixed 1

S/S H.P. 7" X 13" X 6" DEEP non fixed 10

S/S H.P. 7" X 6 1/2" X 4 1/2" DEEP non fixed 10

S/S SOUP CROCK 9"R X 10"H non fixed 1

SAFE-MELINX non fixed 1

SALAD BAR-BASE-T/TOP-PLASTIC-45" non fixed 1

SAUCER-6" W/GREEN BORDER CHINA non fixed 15

SCALE-PORTION-32 OZ. non fixed 4 EDLUND-2 PELOUZE-1

SCRAPER-6"W non fixed 1

SCRAPER-RUBBER W/HOOD HANDLE-9 1/2"
non fixed 1

SERVER-PIE W/WOOD HANDLE non fixed 2

SHAKER-SALT-PEPPER non fixed 36

SIGN-WET FLOOR-CAUTION non fixed 3

SKIMMER-GREASE-7" X 7" non fixed 1

SLICER SHARPENING ATTACH. non fixed 1

SOUP SPOON-REGULAR non fixed 36

SPATULA-RUBBER- 13 1/2"L-PLASTIC-3

non fixed 2

SPATULA-METAL-

WOOD HANDLE-17"-

3

SPATULA-RUBBER-9"L-PLASTIC-1

non fixed 1

SPAT.METAL-

13"W/H-1

SPATULA-WOOD 

HANDLE-15"-

KNIGHT REO-10-1

SPOON-SERVING-MALE(SOLID)-13"L non fixed 3 VOLLRATH-46973

SPOON-SERVING-S.S.13 1/4" SOLID non fixed 3 VOLLRATH-6014

SPOONS-PLASTIC ASSORTED 

BEIGE/BROWN non fixed 15 SERVING SIZES

SPOONS-PLASTIC-ASSORT.SERVING SIZE non fixed 17 YELLOW

SPOONS-SERVING-13 1/4"-PERFORATED non fixed 3 VOLLRATH 6114

SPOONS-SERVING-15 1/2"-PERFORATED non fixed 3 VOLLRATH 6116

SPOONS-SERVING-S.S.-12"-SOLID non fixed 3 VOLLRATH 60120, 46961

SPOONS-SERVING-SLOTT-12" non fixed 3 VOLLRATH-61110

STANCHION-S.S. non fixed 1

STEEL-SHARPENING-12" non fixed 1
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

STEREO W/ DOUBLE CASSETTE & 2 

SPEAKERS non fixed 1

STONE-SHARPENING-8"X 2" non fixed 1

STOOL, PORTABLE, BLUE non fixed 1

STRAINER-CHINA CAP-9" FINE non fixed 1 METALWARE

STRAINER-KETTLE-40 GAL. non fixed 1

STRAINERS-SINK-4 BASKET-6 1/4" S.S.
non fixed 2

1 PLASTIC-6 

1/4"S.S.

TABLE SIGN-7 1/2"X 6" non fixed 1

TABLES-3' X 3' - BROWN TOP non fixed 20

TABLES-CAFE.-36"X 36"-WHITE TOP non fixed 31

TABLES-ROUND-3' - WHITE TOP non fixed 11

TEASPOON-REGULAR TYPE non fixed 48

THERMOMETER-OVEN-1; CANDY-1
non fixed 13

THERMOMETER-

POCKET-1

THERMOMETER-

REFRIGERATOR-1

TIME CLOCK non fixed 1 ACROPRINT 150AR3 393371 JZ

TOMATO SHARK non fixed 2

TONGS-12" S.S. non fixed 5 EDLUND

TONGS-6" S.S. non fixed 1

TONGS-9" S.S. non fixed 10

TONGS-PLASTIC-12"SALAD BAR-2

non fixed 32 CAMBRO

TONGS-PLASTIC-6 

1/2" SALAD BAR-12

WALL MOUNT SINK-FOUNTAIN TYPE S.S. non fixed 1

WALL MOUNT-POT AND UTENSIL HANGER
non fixed 1 9'L

WASTE BASKET-1
non fixed 2

WASTE BASKET-13 

QT.-1

WET/DRY VACUM, BLACK non fixed 1 DAYTON 3VE23

WHIP-HAND-10" non fixed 2

WHIP-HAND-18" non fixed 1

WHIP-HAND-2' non fixed 1

WICKER-BREAD BASKET-REG.-1

non fixed 7 ASSORTED SIZES-4

OVAL-15"L X 5 1/2"H 

X 11"W-1 

W/HANDLES

WOOD GRAIN TRASH CONTAINER 32 GAL. non fixed 4

CART, 2-TIER, S/S non fixed 1

CART, 3-TIER, S/S non fixed 1

CART-COFFEE SERVICE,54"LX 24"W X48"
non fixed 1 H,S.S.

COFFEE SERVICE 

CART

CART-DISH CADDY-NO WHEELS non fixed 2 CADDY TH-130

CART-L, non fixed 4 BUCKSCO
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

CART-PORT.-33"X 22"X 36"H

non fixed 1 CADDY CART

W/MIDDLE RAIL 

TWO HANDLES 

CONVERTED 

TABLE

CART-UTILITY-2 SHELVE-3'X 20" S.S. non fixed 1 PORT.-29"H

CART-UTILITY-3 SHELVE-3'X 20"S.S. non fixed 2 PORT.

CART-UTILITY-HD, 38"X 21"X24" PORT. non fixed 2 FLAT BED TYPE

S/S 3-TIER BUS CART 12"W X 33"L non fixed 1

3 SHELVE DISPLAY UNIT ON COLD PAN non fixed 1 GLASS SHELVES WITH LIGHTS

4-TIER GREEN STORAGE SHELF - OFFICE non fixed 1

SHELVE ON STEAM TABLE UNIT-6'L W/ non fixed 1 GLASS SHIELDS

SHELVE-WIRE-5'L X 16"W X 8"H non fixed 2

SHELVING 5-TIER ALUMINUM 

53"Wx70"Hx18"D non fixed 2

SHELVING UNIT-ALUM.-35"X 21"W X70"H non fixed 2 PORT.-5 SHELVES SOLID SHELVES

SHELVING UNIT-ALUM.41"X 21"W X 70"H
non fixed 16 PORT.-5 SHELVES

BARS OPEN 

SHELVING

SHELVING UNIT-ALUM.41"X 21"W X 70"H
non fixed 1 PORT.-4 SHELVES

BARS OPEN 

SHELVING

SHELVING UNIT-ALUM.41"X 21"X 70"H non fixed 1 PORT.-5 SHELVES SOLID SHELVING

SHELVING UNIT-ALUM.47"X 21"W X 70"H non fixed 4 PORT.-5 SHELVES SOLID SHELVES

SHELVING UNIT-ALUM.47"X 21"W X 70"H
non fixed 2 PORT.-4 SHELVES

BARS OPEN 

SHELVING

SHELVING UNIT-ALUM.47"X 21"W X 70"H
non fixed 3 PORT.-5 SHELVES

BARS OPEN 

SHELVING

SHELVING UNIT-ALUM.53"X 21"W X 70"H non fixed 2 PORT.-5 SHELVES SOLID SHELVES

SHELVING UNIT-OLD METAL-GREEN non fixed 1 4 SHELVES 36"X 18"W X 42"H STATIONARY

SHELVING UNIT-S.S.42"X 21"W X 66"H non fixed 2 PORT.-4 SHELVES SOLID SHELVES

SHELVING, 4-TIER, S/S 42"Wx67"Hx21"D non fixed 2

SHELVING, 5-TIER, ALUMINUM, 35"W 

x70"Hx18"D non fixed 2

SHELVING, 5-TIER, ALUMINUM, 40"W 

x70"Hx18"D non fixed 11

SHELVING, 5-TIER, ALUMINUM, 47"W 

x70"Hx18"D non fixed 5

SHELVING, 6-TIER, WIRE SHELVES, 

59"Wx86"Hx24"D non fixed 1 METRO

SHELVING-WIRE UNITS(SODA)
non fixed 2 28"L X 10"H X 17"W

WALL SHELVE-S.S. 14'8"X 12" non fixed 1

WALL SHELVE-S.S. 9 1/2'L X 12"-S.S. non fixed 1

WALL SHELVE-S.S.11'6"X 12" non fixed 1

WALL SHELVE-S.S.7'X 12" non fixed 1

WALL SHELVE-S.S.-9' X 12" non fixed 1

3-BAY POT SINK-W/DRAIN BOARDS-14'8" non fixed 1 S.S.
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Exhibit B Hauppauge Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

COUNTER TOP-S.S.L-SHAPE,W/2 BAYSINK
non fixed 1 7' X 5 1/2'

GRILL/FRYER STAND-S.S.W/FRYER,

non fixed 1 2-BAY STEAM TABLE-9'X 3'6"W/

SHELVE-

12"H(BACKGUARD)

MIXER STAND-S.S.NO WHEELS-30"X 30" non fixed 1 2 SHELVE-UNDER

PREPTABLE, S/S, PORTABLE non fixed 1

S.S. COUNTER TOPS-2-DRAIN BOARDS non fixed 3 1 LONG PIECE OF COUNTER-S.S.

STANDS, CASH REGISTERS-S.S. W/2
non fixed 2 TRAY SLIDES

1 UNIT, NO TRAY 

SLIDES

WORK TABLE-S.S. 5'X 30" W/1 SHELVE non fixed 2 UNDER-PORT.

WORK TABLE-S.S.11'X 30" W/4" BACK
non fixed 1 GUARD, 1 DRAW,

1 BAY SINK, 1 

SHELVE UNDER

WORK TABLE-S.S.9' X 30" W/4" BACK
non fixed 1

SPLASH,W/2 DRAW, 

GUARD

WORK TABLE-S.S.9'6" X 30" W/4"BACK non fixed 1 GUARD-W/4 DR. UNDER CABINET
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Exhibit B Syracuse Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

11 x 18 PAN, ROASTING  W/ COVER non-fixed 1 DURAWARE

2 POT COFFEE WARMER non-fixed 1 CORY

AIRPOT - COMMERCIAL non-fixed 5 2.5 QTS.

BAINMARIE - S/S non-fixed 2 MELCO 030195 GF

BAINMARIE, 1- 1.5 QT. non-fixed 6 S/S

BAINMARIE, 12 QT. non-fixed 3 S/S

BASKET, WICKER  - ROUND non-fixed 3

BEVERAGE REFRIGERATOR - 2 GLASS DOOR non-fixed 1 HABCO H40 40016668

BIN, ICE MACHINE non-fixed 1 HOSHIZAKI B500SF T59920A

BLIND, VERTICAL  - 45" X 68"  - ROD non-fixed 3 CALAIS 95925

BLINDS, VERTICAL - W/CUT OUTS FOR A/C non-fixed 3 CALAIS 95925 MYSTIC ROSE

BOARDS, HARDWOOD CUTTING non-fixed 2 BALLY BLOCK CO. 18" X18"

BOWL, MIXING, 13 QT.  - 18"R non-fixed 3 S/S

BOWL, MIXING, 5 QT. non-fixed 2 S/S

BOWL, MIXING, 8 QT. non-fixed 2 S/S

BREWER, DUAL COFFEE non-fixed 1 CURTIS GEMINI SYSTEM

BROOM, PUSH non-fixed 1

CAN OPENER, MANUAL  - NO.2 non-fixed 1 EDLUND

CART, 3-TIER UTILITY non-fixed 2

CASH REGISTER non-fixed 1 SHARP XE-A101

CHAIRS, CLASSIC HAIRPIN non-fixed 64 MTS BLUE

CHOKING POSTER- IN BLACK RIM FRAME non-fixed 1

CLOCK, WALL MOUNT non-fixed 1

COLANDER, ALUM.  - 16"R non-fixed 1 OLD

COLANDER, FOOTED  - 18"R non-fixed 1 S/S

COLD PAN, 6' SALAD BAR non-fixed 1 ACCESSORIER ATLAS METAL INDUST.

CONTAINER, 35 GAL. RANGER non-fixed 1 RUBBERMAID 8430

CONTAINER, GARBAGE - BEIGE non-fixed 1 18" X 18"

COVER, FULL FLAT H.P. non-fixed 2 S/S

CUTTER, PIZZA non-fixed 1

DESK, DOUBLE PEDESTAL non-fixed 1 WALNUT 6-DRAWERS

DISPENSER, 1.5 GALLON BEVERAGE non-fixed 1 CAMBRO ROSE COLOR

DISPENSER, 5 GALLON BEVERAGE non-fixed 1 CAMBRO ROSE COLOR

DISPENSER, 6-HOLE non-fixed 1 S/S OLD #24303

DISPENSER, 6-HOLE UTENSIL non-fixed 1 S/S

DISPENSER, CUP  - 3-SLOT non-fixed 1 SERVEND

DOLLIES, 5 GAL. CAM  - BROWN COLOR non-fixed 1 CAMBRO CD2020 SQUARE

DRY ERASE BOARD non-fixed 1 BOONE

ELECTRIC RANGE non-fixed 1 GARLAND G686-24TH 302647

EXTINGUISHER, FIRE non-fixed 2 HAND HELD "K" & "ABC" type

FREEZER, 2-DR. LOW BOY S/S non-fixed 1 LB-6-33 SCF 5 YR. COMP/1 YR. PARTS 1 YR. LABOR

FREEZER, 4-DOOR R/I  - 1/2 DOORS non-fixed 1 FOSTER GL45ADT4 35300

FREEZER, COUNTERTOP - FROZEN TREAT non-fixed 1

FRYER, DEEP - TABLE TOP non-fixed 1 HOBART CK81 27948  / 208V
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Exhibit B Syracuse Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

GRILL PRESS non-fixed 2

HOLDER, KNIFE non-fixed 1 EDLUND 97 34" X 45"

ICE MACHINE, CUBER non-fixed 1 HOSHIZAKI KM-501MAH 517547M

KNIFE, CHEF  - 13"L non-fixed 2 WEAREVER 69210-10

KNIFE, SLICER  - 13"L non-fixed 4 BLK PLASTIC HANDLE

LADLE - 4 OZ. non-fixed 1 S/S

MACHINE, CAPPUCCINO non-fixed 1 SYSCO PC-30

MARKER, METAL PIE non-fixed 1

MEASURER, 1 QT. ALUM. non-fixed 2

MICROWAVE  - PRO I non-fixed 1 PANASONIC NE 7050 SNY 00141

MOP BUCKET & WRINGER non-fixed 1 RUBBERMAID

MOP, 24"W DUST non-fixed 1

MOP, PLASTIC HANDLE non-fixed 1

MUFFIN TIN, 24-CUP ALUMINUM  - SMALL 

CUPS non-fixed 1

OFFICE CHAIR, GREEN CUSHION - ON 

WHEELS non-fixed 2

PAN, 12-CUP MUFFIN non-fixed 2 VERY OLD

PAN, 12-CUP MUFFIN non-fixed 1 SMALL CUPS

PAN, BREAD - 10" X 18" non-fixed 2 1 - 3"DEEP 1 - 5" DEEP

PAN, HOTEL- 1/3 X 2" DEEP non-fixed 1 S/S

PAN, HOTEL- 1/3 X 4" DEEP non-fixed 2 S/S

PAN, HOTEL- 1/6  X 2" DEEP non-fixed 9 S/S   

PAN, HOTEL- 1/6 X 4" DEEP non-fixed 8 S/S

PAN, HOTEL- 1/6 X 6" DEEP non-fixed 6 S/S

PAN, HOTEL- 1/9 X 4" DEEP non-fixed 4 S/S

PAN, HOTEL- BLACK 1/3 X 4" DEEP non-fixed 7

PAN, HOTEL- BLACK 1/6 X 4" DEEP non-fixed 7 PLASTIC

PAN, HOTEL- BLACK H.P. X 4" DEEP non-fixed 1 PLASTIC

PAN, HOTEL- FULL  X 2" DEEP non-fixed 6 S/S

PAN, HOTEL- FULL X 4"DEEP non-fixed 4 S/S

PAN, PIZZA, ALUM. - 18"R non-fixed 1

PAN, SAUCE - 12"R X 6"DEEP non-fixed 1 WEAREVER

PAN, SAUCE, 1 1/2 QT. non-fixed 1

PAN, SAUCE, 2 3/4 QT. non-fixed 1

PAN, SAUCE, 4 1/2 QT. non-fixed 1

PAN, SHEET, ALUMINUM non-fixed 4 18"X26"

PHONE non-fixed 1 BEIGE

PITCHER, PLASTIC BEER non-fixed 4 64 OZ.

POT, STOCK, 12 QT. non-fixed 2 S/S

POT, STOCK, 20 QT. non-fixed 2 WEAREVER

POT, STOCK, ALUM. - W/2 HANDLES non-fixed 1 13"R X 12"DEEP

RECEPTACLE, BIODEGRADABLE non-fixed 1 CLEARSTREAM

REFRIGERATOR, 2-DR. DOUBLE WIDE R/I non-fixed 1 TRAULSEN RHT-2-26WT 231267K

REFRIGERATOR, T/T PASS-THRU - 4' LONG non-fixed 1 DELFIELD 7048P 2521-67T
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Exhibit B Syracuse Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

SAFE non-fixed 1 WITH KEY ACCESS

SANDWICH UNIT, REFRIG. - W/REMOTE 

COMPRESSOR non-fixed 1 STANLEY KNIGHT SR 26 38374

SCALE, 2# PORTION non-fixed 1  SF2 

SCALE, 25# PORTION non-fixed 1 SF25

SHARPENING STEEL non-fixed 1

SHELVES, CHROME non-fixed 4 3 - 60"W 1 - 36"W

SHELVES, SINGLE CHROME WALL - 

W/MOUNTING BRACKETS non-fixed
6 METRO

SHELVING UNIT, 5-TIER, METAL, 36"X84"X12" non-fixed 1 30"W CORCRAFT

SHELVING UNIT, 6-TIER, GRAY, 24"X87"X12" non-fixed 1 METAL STOREROOM 24"W

SHELVING UNIT, 7-TIER, METAL - 36"X84"X24" non-fixed 3 CORCRAFT

SHELVING UNIT, CHROME, 18"X36"X84"  non-fixed 1 METRO   

SHELVING UNIT, TRIANGLE  - CORNER UNIT non-fixed 1 METRO TRC 3-TIER

SHELVING UNIT, WIRE, 14"X68"X36" non-fixed 1 METRO SUPER ERECTA 14" X 60"

SIGNS, "WET FLOOR" non-fixed 2

SINK, 3-COMP. SCULLERY non-fixed 1 16-3-4824-14-24R 14 GAUGE S/S

SINK, HAND non-fixed 1 SECO HS-11-2H

SLICER - MANUAL non-fixed 1 HOBART 1612 11-134-463

SOUP WARMER - 2 BAINS non-fixed 1 CAMPBELL

SPATULA, GRILL - W/WOOD HANDLE - 14"L non-fixed 2 SOLID

SPOON, BLACK SALAD  - 8"L0PLASTIC non-fixed 5 S/S

SPOON, FEMALE SERVING  - 13"L non-fixed 6

SPOON, MALE SERVING  - 13"L non-fixed 5

SPREADER - 8"L non-fixed 6 WOOD HANDLE

STAND, CASHIER - W/SHELF non-fixed 1 SK CC20

STAND, FRYER  - S/S non-fixed 1 CRAIG US-25-23

STOOL, METAL non-fixed 1

TABLE TOPS W/FORMICA - 24" X 30" non-fixed 5 MTS 311

TABLE TOPS, FORMICA  - 30" X 36" non-fixed 13 MTS H-311

TABLE, UTILITY  - S/S non-fixed 1 CRAIG US-25-33

TOASTER - CONVEYOR non-fixed 1 SAVORY ST-1 ST0012649

TOASTER, CONVEYOR non-fixed 1 APW/WYOTT AT-30 003D17715

TOASTER, POP-UP, 4-SLICE non-fixed 1 PROCTOR SILEX

TONG - 12"L non-fixed 1 S/S

TONG - 9"L non-fixed 1 S/S

TONG, BLACK SALAD  - 6"L non-fixed 3 PLASTIC

Trash Bin Oak SQUARES, 30 GAL .CLEAN CITY non-fixed 1 SINGLE BEAUTY BIN "TRASH ONLY"

Trash Bin Oak SQUARES, 60 GAL .CLEAN CITY non-fixed 1 DOUBLE BEAUTY BIN L-GLASS/R-PLASTIC

TRAY SLIDE, 2-SECTION TRAY  - S/S non-fixed 1 SK TR-3

4



Exhibit B Syracuse Inventory

Description fixed/non fixed amount Manufacturer Model_nbr Serial_nbr

TRAY, CAFETERIA  - 2-SIZES non-fixed 43 PLASTIC

TREE, 6 FOOT FICUS non-fixed 1

VAC, WET-DRY non-fixed 1 MASTERCRAFT WNY

WHISK, WIRE  - 12"L non-fixed 2 S/S

WHISK, WIRE  - 14"L non-fixed 2 S/S

WRITE ON BOARD- 22" X 28"   W/STAND & 

FLOUR. MARKERS non-fixed
1 DUPLEX BRAGGER DOUBLE FACE

4



Exhibit C 

Operator’s minimum responsibilities 

1. Compliance with all terms of the lease. 

2. Provide management and oversite in conducting a  “first class” operation and furnish, 

install and maintain all necessary or proper equipment, fixtures, improvements personnel, 

supplies, materials and replacements to conduct and maintain a “first class” operation. 

 
3. The service shall at all times be prompt, clean, courteous and efficient.  Service shall be provided 

to all patrons without discrimination.   

 

4. All food, beverages or other items sold or kept for sale under this Lease shall be of high quality 

and standards; and must conform in all respects to federal, state and municipal laws, ordinances, 

rules and regulations.   

5.  All goods and services offered for sale must be in good taste and considered appropriate, proper 

and consistent with the Landlord’s obligations and responsibilities to the patrons of the building. 

6. Determine menus and cycles, prices and portion sizes of all food and beverages to be served 

(including all catering services. 
 

7. Keep separate books and records of account  maintained in an electronic format for each 

food service location and catering on a uniform basis in accordance with Generally 

Accepted Accounting Principles.  

 

8. Market the products and services offered in the food service operation to employees and 

visitors of the state office building. 

 

9. Make all purchases in compliance with all local, state and federal regulations as well as 

accepted industry standards regarding safety and sanitation, including ServSafe. 

 

10. Obtain and maintain all necessary licenses, certificates, permits or other authorizations 

from all governmental authorities having jurisdiction over the operation at the building  

and shall provide for the inspection and review of such licenses, certificates, permits and 

authorizations by the Landlord and any other persons authorized by law.   

11. Promptly observe, comply with and execute the provisions of any and all present and 

future governmental laws, rules and regulations, orders and directions which may pertain 

or apply to the specific operation and shall make any and all improvements, alterations or 

repairs  that may be required at any time hereafter by any such present or future law, rule, 

regulation, requirement, order or direction.   

12. Pay  (a) base rent for each food service operation in twelve (12) equal monthly 

installments for each year of the lease and (b) percentage rent from sales of gross receipts 

(from each food service operation) and an additional percentage from sales of gross 

receipts from catering, as applicable, on an annual basis. 

13. Responsible for the cost of all capital improvements at food service locations.   



 

14. Shall reimburse OGS for the cost furnished and/or contracted services for trash removal, 

kitchen exhaust cleaning, grease trap and drain cleaning, pest maintenance and fire 

suppression system inspection as required by code. 

 

15. Pay all taxes, import duties, examination fees, excise and other charges which may be 

assessed, levied, exacted or imposed on its property, operations or occupancy or on the 

gross revenues or income therefrom and shall make all applications, reports and returns 

required in connection therewith.   

 

16. Pay any bond or other undertaking required by any governmental authority in connection 

with the operations or any property received or exhibited at the operation. 
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STATE OF NEW YORK 
EXECUTIVE DEPARTMENT 

OFFICE OF GENERAL SERVICES 
MAYOR ERASTUS CORNING 2ND TOWER 

The Governor Nelson A. Rockefeller 
Empire State Plaza 

Albany, New York 12242 
 
 

LEASE AGREEMENT 
 
 
 THIS AGREEMENT, made as of the 8th day of February in the year 2013 by and between 
THE PEOPLE OF THE STATE OF NEW YORK, acting by the Commissioner of General Services, 
whose office is at the Mayor Erastus Corning II Tower, 41st Floor, The Governor Nelson A. 
Rockefeller (GNAR) Empire State Plaza (ESP), Albany, New York, 12242 (hereinafter called the 
“State” or “Landlord”) and 
 

(left Blank) 
 
hereinafter called the "Tenant"), whose representative is currently ______Tenant’s address for 
purposes of notices hereunder shall be the address set forth above, Attention. 
 
 WITNESS, that: 
 
 THE Landlord and the Tenant for and in consideration of rents, covenants and 
agreements hereinafter contained, mutually covenant and agree as follows: 

SECTION 1. DEFINITIONS 

 
 The following terms, when used in this Lease Agreement, shall have the respective 
meanings given below: 
 
  
(a) "Causes or Conditions Beyond the Control of the Landlord or Tenant", shall mean and 

include acts of God, the elements, weather conditions, tides, earthquakes, settlements, 
fire, acts of governmental authority, war, shortage of labor or materials, acts of third 
parties for which the Landlord is not responsible, injunctions, strikes, boycotts, 
picketing, slowdowns, work stoppages, labor troubles or disputes of every kind  
(including all those affecting the Landlord or Tenant, its contractors, suppliers or 
subcontractors) or any other conditions or circumstance, whether similar to or different 
from the foregoing (it being agreed that the foregoing enumeration shall not limit or be 
characteristic of such conditions or circumstance) which is beyond the control of the 
Landlord or Tenant, or which could not be prevented or remedied by reasonable effort 
and at reasonable expense. 

 
(b) “Fixed and Non Fixed State Equipment/Fixture Inventory” shall mean the list on fixtures 

and equipment as set forth in Exhibit B. 
   
(c) "Food Service Operations” shall mean daily business operations in the Pavilion on the 

Plaza when open to the general public, excluding Catered Events.   
 
(d) “Leasehold Improvements” shall mean alterations made to the Demised Premises in 

order to customize it for the specific needs of the Tenant, including painting, installation 
of partitions, flooring, light fixtures, plumbing fixtures, fire prevention equipment, 
exhaust systems and walk-in coolers including condensing units, fans, motors, and 
evaporators, and shall include the Fixed State Equipment/Fixture Inventory.  
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(e) "Letting" shall mean the Letting under this Lease Agreement for the original Term stated 
herein, and shall include any extensions thereof which may be made pursuant to the 
provisions of this Lease Agreement, or otherwise. 

 
(f) “Minority or Women-Owned Business Enterprise” (MWBE):  At least 51% owned and 

controlled by the minority members and or women; The minority and or women 
ownership interest, is real, substantial and continuing; The minority and or women 
ownership has and exercises the authority to independently control the day-to-day 
business decisions; Independently owned, operated and authorized to do business in 
New York State. NOTE: Businesses eligible to participate in the program must be owned 
and operated by women and or minority group members who are citizens of the United 
States or permanent resident aliens. Generally they must be in operation for at least 
one year.  

 
 
(g) "Utility, Mechanical, Electrical, Communication and Other Systems" shall mean and 

include (without limitation thereto) the following: machinery, engines, dynamos, 
boilers, elevators, escalators, incinerators and incinerator flues, systems for the supply 
of fuel, electricity, water, gas and steam, plumbing, heating, sewerage, drainage, 
ventilating, air conditioning, communications, fire-alarm, fire-protection, sprinkler, 
telephone, telegraph and other similar systems, fire hydrants, fire hoses, and their 
respective wires, mains, conduits, lines, tubes, pipes, equipment, motors, cables, 
fixtures and  other equipment. 

SECTION 2.  HEADINGS 

 
 The section headings and the paragraph headings, if any, are inserted only as a matter 
of convenience and for reference and in no way define, limit or describe the scope or intent of 
any provision hereof. 

SECTION 3.  LETTING 

 
 The Landlord hereby lets to the Tenant and the Tenant hereby hires and takes from the 
Landlord approximately _____ square feet of rentable area located ________ as shown in the 
plans annexed hereto and marked as Exhibit A (Hereinafter the “_______”); together with the 
fixtures, improvements and other property of the Landlord located or to be located therein and 
thereon described in more detail in the list of Fixed State Equipment/Fixture Inventory.   

 
The said spaces, fixtures and improvements being hereinafter collectively referred to as 

the “Demised Premises”. 

SECTION 4. RIGHTS OF USE BY TENANT 

 
 The Tenant shall have the right to use and occupy the Demised Premises (the “Use”) for 
the purpose of operating a food service operation serving breakfast, lunch, hot entrees and 
other food and beverage items in a sit-down or take out restaurant setting.  Tenant shall be 
permitted to provide Wi-Fi at the Demised Premises, and to install a security camera or 
cameras (subject to Section 27 and 28 of this Lease Agreement) 
  
  

SECTION 5.  EXCLUSIVITY 

 
 Tenant shall be the exclusive food service provider in the Pavilion.  Notwithstanding the 
foregoing, the Landlord reserves the right to schedule, from time to time, special events and 
exhibitions in locations at the Plaza which may have, as an incident to such events or 
exhibitions, the display and sale of foods and beverages by persons other than the Tenant.  The 
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scheduling of such events or exhibitions shall not be deemed to be in conflict with the 
management and operation privileges granted in this Lease.  

SECTION 6.  TERM 

 
(a) The term of the Letting under this Agreement shall commence at 12:01 o'clock a.m. on 

the date of the full execution and delivery of this Lease, unless such execution occurs on 
the first day of the month in which case the Lease Term and obligation to pay Rent shall 
commence on that day.  (Hereinafter the “Commencement Date.”).   

 
 Tenant's obligations under this Lease are conditioned on Tenant's obtaining any permits 

and/or licenses (including but not limited to conditional use permits, building permits, 
variances and other governmental approvals) (collectively, the “Government 
Approvals”) that are required by applicable laws to enable Tenant legally to: (a) 
construct Tenant's improvements to the Demised Premises in accordance with the 
Plans; (b) install Tenant's signage on the Premises; and (c) conduct its business from the 
Demised Premises. 

 
(b) The term of the Letting under this Agreement shall expire, unless sooner terminated, at 

11:59 o'clock p.m. on the day preceding the fifth (5th) anniversary of the Rent 
Commencement Date. (Hereinafter the “Termination Date”).  

 
(c) Within ten (10) days after the Tenant takes possession or beneficial use is conferred 

under this Lease the Parties shall execute a memorandum prepared by the Landlord 
(hereinafter the “Commencement Letter”,) confirming the Commencement and 
Termination Dates, but any failure to execute such a memorandum shall not affect such 
dates as determined in accordance with the terms of this Lease. 

SECTION 7.  RENTAL 

 
Tenant shall pay Landlord in equal monthly installments for the Demised Premises rent 
(hereinafter “Rent”) consisting of Base Rent and Percentage Rent from the Food Services 
Operation as follows: 
 
 
 (1) Base rent for the Premises as set forth in the schedule below (hereinafter “Base 
Rent”):  
 

Year Annual Rent  Monthly Rent 
1   
2   
3   
4   
5   

 
which is a gross rent inclusive of real estate taxes, common area charges and utility charges 
except as such items are the responsibility of the Tenant pursuant to the terms of this Lease. 
 
 (2) Percentage rent from Gross Receipts, as defined in Section 9, from the Food 
Service Operation as set forth in the schedule below (hereinafter the “Percentage Rent”). 
 
Gross Receipts Range     Percentage Rent 
 
 Base Rent payments required hereunder shall be made monthly in accordance with 
Section 10 “Payment and Statements” herein.  Percentage Rent shall be payable annually in 
accordance with Section 10 hereof. 
 
SECTION 8.  SECURITY DEPOSIT 
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 Prior to the Commencement Date, as the same is defined in Section 6 of this Lease, the 
Tenant shall provide the Landlord with a security deposit in the amount of _______ ($ ,000.00) 
Dollars in the form of a letter of credit or surety bond, which shall be security for the payment 
of Rent hereunder and for the faithful performance of the conditions, covenants and terms of 
this Lease Agreement.  Such security shall be mailed to the New York State Office of General 
Services, Bureau of Fiscal Management, GNAR ESP, Tower Building – 40th Floor, Albany, New 
York 12242.  The Tenant shall provide copies of all security deposit payments to the OGS 
Bureau of Food Services (BFS).  Should such security deposit take the form of a letter of credit, 
it must be issued to the Landlord from a nationally chartered bank, be irrevocable, and be in a 
form reasonably acceptable to the Landlord, and in the amount set forth herein.  Nothing 
contained herein shall be construed to bar or restrict the State from utilizing any other remedy 
afforded it by law in the event of breach or default hereunder by the Tenant 

SECTION 9.  GROSS RECEIPTS 

 
 For purposes of this Lease, “Gross Receipts” shall include the amounts generated from 
the sale of all foods, beverages, commodities, articles, room rental and services, and the 
amounts generated from sales of any nature whatsoever at the Demised Premises, whether 
sold for consumption or use in or out of the Demised Premises, without deduction for cost of 
merchandise or Rent of any kind whatsoever.  Notwithstanding the foregoing, Gross Receipts 
shall not include refunds to customers, the cost of meals sold to employees of the Tenant, 
revenue from the sale of such other items as the Landlord may specifically designate, and sales 
taxes, excise taxes or other taxes that are collected from patrons and paid directly to the 
appropriate governmental agency by the Tenant and the amount of any discount from the 
regular price of all items sold within the Demised Premises as a result of redemption or 
honoring of coupons or other similar promotions.  However, no franchise or capital stock tax or 
income or similar tax, measured or based on income or profits to the Tenant, or any tax which 
forms a part of the cost of Tenant, shall be deducted from Gross Receipts. Gross Receipts shall 
also not include: taxes or assessments on rent or other charges, if any paid by Tenant (gross 
receipts taxes levied on Tenant in connection with the operation of its business in the 
Premises); sales of Tenant’s own fixtures and equipment; deposits from its customers; receipts 
from public telephones or stamp  machines installed for the benefit of Tenant’s employees; bad 
debts; delivery charges or any service rendered at cost or approximately at cost for the 
convenience of customers; promotional offerings and charitable collections; sums and credits 
received in the settlement of claims for loss of or damage to the merchandise; charges on credit 
card sales (not in excess of of Gross Receipts in any one rental year); gift cards (except if and to 
the extent redeemed at the Demised Premises);  insurance proceeds received from the 
settlement of claims for loss of or damage to goods, fixtures and other personal property of 
Tenant; services charges payable to Tenant on accounts receivable; and transfers or exchanges 
of merchandise for the convenience of customers or between stores or warehouses of Tenant. 
 
 Separate books and records of account shall be maintained in an electronic format for 
the Pavilion provided through use of the Demised Premises on a uniform basis in accordance 
with Generally Accepted Accounting Principles (“GAAP”).  The Tenant’s books and records of 
account shall be open to inspection and audit by the Landlord, its designated representatives 
and consultants, at all reasonable times during business hours upon reasonable advance notice.  
Notwithstanding anything to the contrary contained in this Lease, Tenant shall not be required 
to alter its record-keeping practices or accounting system to conform to Landlord’s 
requirements for reporting its sales.  In particular, Tenant shall not be required to keep or 
produce serially numbered cash register tapes or other voluminous records.  Tenant agrees that 
it shall keep, at its national headquarters (or such other place as Tenant may designate), 
accurate records in the computer medium then used by Tenant showing Tenant’s sales, and 
Tenant shall produce computer-generated reports based on such records in accordance with 
the reporting requirements of this Lease. Landlord shall keep all such reports confidential. 

 The Tenant shall make available for inspection and audit by the Landlord or its designee, 
during regular business hours, separate and uniform books and complete records, in an 
electronic format, pertaining to its operations at the Demised Premises.  The Tenant shall 
promptly offer and make available to the Landlord, in an electronic format, any internal 
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(company) audits relating to its operations at the Demised Premises and shall additionally on an 
annual basis, within one hundred twenty (120) days after the conclusion of each annual period 
of the Term of this Lease Agreement, provide the Landlord with a composite fiscal analysis of its 
operations at the Demised Premises. 

SECTION 10. PAYMENTS AND STATEMENTS 

 
 All Rent payment and all other payments required of the Tenant by this Lease 
Agreement shall be made by the twentieth (20th) day of each month, to the Office of General 
Services (“OGS”), Business Services Center, PO Box 2117, Empire State Plaza Station, Albany, NY  
12220-0117, together with a monthly accounting statement (hereinafter the “Statement”).  The 
Tenant shall provide copies of payments and statements to the OGS Bureau of Food 
Services(“BFS”), Empire State Plaza, Concourse Rm 130,   Albany, NY  12242  

SECTION 11. PERSONAL PROPERTY OF LANDLORD AND TENANT 

  
  All Non-Fixed State Equipment/Fixture Inventory and any items of business or personal 

property, equipment, furnishings and trade fixtures replaced or added by the Tenant to the 
Demised Premises shall remain the personal property of the Tenant and upon notification to 
the BFS may be removed by the Tenant during the Lease Term, renewal, extension or holdover 
period, at Tenant’s own cost, except that equipment, furnishings and trade fixtures installed by 
the Tenant that are classified as Leasehold Improvements, as defined in Section 1(e), shall not 
be required to be removed by Tenant.  The Tenant agrees to repair any areas damaged by any 
removal, whether such damage is caused by Tenant or any of its contractors.  All personal 
property, furnishings, machinery, fixtures, equipment and improvements (trade or otherwise) 
which Tenant installs in the Premises shall remain the property of Tenant and upon termination 
or expiration of the Term, Tenant has the right to remove the same from the Premises no later 
than the termination or expiration date hereof.  Tenant may also, at its expense, remove from 
the Demised Premises all items and structural characteristics that are indicative of Tenant’s 
business, and otherwise “de-identify” the Demised Premises, as Tenant reasonably believes 
necessary or appropriate for the protection of Tenant’s interest in Tenant’s trademarks, trade 
names, or copyrights, provided Tenant shall repair any damage to the Premises caused by the 
removal of Tenant’s trade fixtures, furnishings and equipment, which repair shall include the 
patching and filling of holes.  In no event shall Tenant remove, or be required to remove, any 
restrooms, flooring, ceilings, electrical, or HVAC systems.  All other utility systems will be 
capped and returned to a condition compatible with code requirements.  Any removal of 
furnishings, machinery, fixtures, equipment, improvements, or personal property by Tenant 
shall be conducted in a good and workmanlike manner, and Tenant shall diligently and 
promptly repair or restore any injury or damage done to the Demised Premises or the building 
in connection with such removal. 

SECTION 12. GOVERNMENTAL REQUIREMENTS 

 
 The Tenant shall pay all taxes, import duties, examination fees, excise and other charges 
which may be assessed, levied, exacted or imposed on its property, operations or occupancy 
hereunder, or any property whatsoever which may be received at the Demised Premises or on 
the gross revenues or income therefrom and shall make all applications, reports and returns 
required in connection therewith.  If any bond or other undertaking shall be required by any 
governmental authority in connection with any of the operations of the Tenant or any property 
received or exhibited by the Tenant at the Demised Premises, the Tenant shall furnish the same 
and pay all other expenses in connection therewith. 

SECTION 13.  CONSTRUCTION AND APPLICATION OF TERMS 

 
(a) Wherever in this Lease Agreement a third person singular, neuter pronoun or adjective 

is used referring to the Tenant, the same shall be taken and understood to refer to the 
Tenant, regardless of the actual gender or number thereof. 
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(b) Whenever in this Lease Agreement the Tenant is placed under an obligation or 
covenants to do or to refrain from or is prohibited from doing, or is entitled or privileged 
to do, any act or thing, the following shall apply: 

 
 (1) If the Tenant is a corporation, its obligations shall be performed or its 

rights or privileges shall be exercised only by its officers and employees; or 
 
  (2) If the Tenant is an unincorporated association or a business or 

"Massachusetts" trust, the obligation shall be that of its member or trustees, as 
well as of itself, and shall be performed only by its members or trustees, and 
officers and employees, and the right or privilege shall be exercised only by its 
members or trustees, and its officers and employees; or 

 
  (3) If the Tenant is a partnership, the obligation shall be that of its partners 

and shall be performed only by its partners and employees and the rights or 
privileges shall be exercised only by its partners and employees; or 

 
  (4) If the Tenant is an individual, the obligations shall be that of himself (or 

herself) and shall be performed only by himself (or herself) and his (or her) 
employees and the right or privilege shall be exercised only by himself (or 
herself) and his (or her) employees. 

 
  (5) None of the provisions of this paragraph (b) shall be taken to alter, 

amend or diminish any obligation of the Tenant assumed in relation to its 
invitees, customers, agents, representatives, contractors or other persons, firms 
or corporations doing business with it. 

 
(c) If more than one individual or other legal entity is the Tenant under this Lease 

Agreement, each and every obligation hereof shall be the joint and several obligation of 
each individual or other legal entity. 

 
(d) Unless otherwise stated in Section 4 of this Agreement entitled "Rights of Use by 

Tenant", the rights of use herein granted to the Tenant with respect to the Demised 
Premises shall be exercised by the Tenant only for its own account and, without limiting 
the generality of the foregoing, shall not be exercised as agent, representative, factor, 
broker, forwarder, bailee, or consignee without legal title to the subject matter of the 
consignment. 

 
(e) The Tenant's representative, hereinbefore specified in this Lease Agreement (or such 

substitute as the Tenant may hereafter designate in writing), shall have full authority to 
act for the Tenant in connection with this Lease Agreement and any things done or to be 
done hereunder, and to execute on the Tenant's behalf any amendments or 
supplements to this Lease Agreement or any extension thereof. 

 
(f) This Lease Agreement does not constitute the Tenant the agent or representative of the 

Landlord for any purpose whatsoever. Neither a partnership nor any joint venture is 
hereby created, notwithstanding the fact that all or portion of the Rent to be paid 
hereunder may be determined by Gross Receipts from the operations of the Tenant 
hereunder. 

 
(g) All designations of time herein contained shall refer to the time system then officially in 

effect in the municipality wherein the Demised Premises are located. 
 
(h) No greater rights or privileges with respect to the use of the Demised Premises or any 

part thereof or with respect to the Plaza are granted or intended to be granted to the 
Tenant by this Lease Agreement, or by any provision thereof, than the rights and 
privileges expressly granted hereby. 
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SECTION 14. OPERATIONS 

 
 The Tenant shall conduct a “first class” operation and will furnish, install and maintain 
all necessary or proper equipment, fixtures, improvements (subject to the Section 28 of this 
Lease Agreement entitled "Construction by the Tenant"), personnel, supplies, materials and 
replacements to conduct and maintain a “first class” operation. 
 
 The Tenant shall maintain the Demised Premises and equipment included under this 
Lease in an attractive, clean, safe, operable, sanitary, orderly and inviting condition at all times, 
including, but not limited to, all portions of the Demised Premises and the Plaza used for 
handling, preparation, storage and service of food, disposal of waste and refuse, public lobbies, 
restrooms, entrances and exits.  It is the intention of the Landlord that all standards shall be 
diligently adhered to and carried out so as to reflect positively on the reputation of the 
Landlord and the Tenant.   
 
 All food, beverages or other items sold or kept for sale under this Lease shall be of high 
quality and standards similar to Tenant’s other locations; and must conform in all respects to 
federal, state and municipal laws, ordinances, rules and regulations.  The Tenant shall obtain 
and maintain all necessary licenses, certificates, permits or other authorizations from all 
governmental authorities having jurisdiction over the Tenant’s operations at the Demised 
Premises or at the Plaza and shall provide for the inspection and review of such licenses, 
certificates, permits and authorizations by the Landlord and any other persons authorized by 
law.  The Tenant shall promptly observe, comply with and execute the provisions of any and all 
present and future governmental laws, rules and regulations, orders and directions which may 
pertain or apply to the specific operations of the Tenant at the Demised Premises or at the 
Plaza or its specific occupancy of the Demised Premises (as opposed to mere retail use), 
including any Tenant alterations at the Demised Premises, and the Tenant shall, in accordance 
with and subject to the provisions of the Section 28 of this Agreement entitled "Construction by 
the Tenant", make any and all improvements, alterations or repairs of the Demised Premises 
that may be required at any time hereafter by any such present or future law, rule, regulation, 
requirement, order or direction.  The provisions of this Section are not to be construed as a 
submission by the Landlord to the application to itself of such laws, rules and regulations, 
requirements, orders or directions, or any of them.  Notwithstanding the foregoing, Landlord 
shall be responsible at its sole cost and expense to comply with any current legal requirements 
and handicapped accessibility requirements, including but not limited to ADA requirements, 
relating to the physical condition of all parts of the Plaza outside the Demised Premises, as well 
as any change in applicable legal requirements pertaining to real estate generally and not to the 
Demised Premises specifically.  Tenant shall, in no event, be responsible for making any 
structural repairs, improvements or alterations to the Demised Premises or in the building in 
order to comply with the requirements of this Lease. 

  The service provided by the Tenant shall at all times be prompt, clean, courteous and 
efficient.  Service shall be provided to all patrons without discrimination.   
 
 All goods and services offered for sale must be in good taste and considered 
appropriate, proper and consistent with the Landlord’s obligations and responsibilities to the 
patrons of the Plaza.   

 
The prices and portion sizes of all food and beverages to be served in the Demised 

Premises, as well as any changes with relation to the same, and the menus (and cycles thereof) 
shall be determined by the Tenant.  The Tenant shall provide the Landlord with advance notice 
of the initial menu and price list and any changes thereto.  Prices and portion sizes shall be 
competitive to those of similar concept restaurants in areas adjacent to the Plaza. 
 
 The Tenant shall not, without the prior express written permission of the Landlord, 
operate vending machines (including coin activated game and music machines) on the Demised 
Premises.  Furthermore, the sale of Lottery chances, newspapers, periodicals, tobacco and 
books is prohibited without the prior express written permission of the Landlord. 
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SECTION 15.  QUIET ENJOYMENT 

 
 The Landlord covenants and agrees that, the Tenant, upon paying all Rents hereunder 
and performing all the covenants, conditions and provisions of this Lease Agreement on its part 
to be performed, shall and may peaceably and quietly have, hold and enjoy the Demised 
Premises free of any act or acts of the Landlord except as expressly permitted in this Lease 
Agreement. 

SECTION 16.  DEMISED PREMISES 

 
 The Tenant acknowledges that, except as may expressly be set forth herein, it has not 
relied upon any representation or statement of the Landlord or its officers, employees or 
agents as to the suitability of the Demised Premises for the operations permitted on the 
Demised Premises by this Lease Agreement.  Without limiting any obligation of the Tenant to 
commence operations hereunder at the time and in the manner stated elsewhere in this Lease 
Agreement, the Tenant agrees that no portion of the Demised Premises will be used initially or 
at any time during the Letting which is in a condition unsafe or improper for the conduct of the 
Tenant's operations hereunder so that there is likelihood of injury or damage to life or 
property.  For all purposes of this Agreement the Demised Premises hereunder 
(notwithstanding any statement elsewhere in this Lease Agreement of any rule for the 
measurement of the area thereof) shall be deemed to include all of the enclosing partitions, 
and glass to and including the exterior surface thereof. 
  

SECTION 17.  SUBORDINATION 

 
 This Lease Agreement and the Letting hereunder shall be subject and subordinate to all 
mortgages which may hereafter affect the Demised Premises or the Plaza, and to all renewals, 
modifications, consolidations, replacements and extensions thereof, and although the 
provisions of this Section shall be deemed to be self-operating and effective for all purposes 
without any further instrument on the part of the Tenant, the Tenant shall execute on demand 
and without expense to the Landlord such  further commercially reasonable instruments 
confirmatory of the provisions of this Section as  the Landlord may request.  As a condition of 
any subordination, the mortgagee, transferee, purchaser, lessor or beneficiary (“Landlord’s 
Successor”) shall agree that Tenant’s use or possession of the Demised Premises shall not be 
disturbed nor shall its obligations be enlarged or its rights be abridged hereunder by reason of 
any such mortgage or deed of trust.  Notwithstanding any foreclosure or sale under any such 
mortgage or deed of trust (or transfer by deed in lieu thereof), this Lease shall remain in full 
force and effect, and Tenant agrees to execute such documents as are reasonably required by 
Landlord’s Successor to accomplish the purpose of this Section. 

SECTION 18. HOURS OF OPERATION 

 
 The Tenant shall operate the Demised Premises as follows: 
 
 (a) The Cafeteria shall be open at a minimum from _:00 am – _:00 pm Monday – Friday 
excluding State Legal Holidays, (hereinafter “Normal Business Hours”), or such longer hours as 
Tenant may desire (provided that Tenant shall submit a request in advance to the Landlord  of 
such change in hours), and shall remain open as agreed upon by the Parties for events, 
programs or activities at the Building (hereinafter the “Business Days”).  
    
 Tenant shall not be required to operate such hours if Tenant is unable to operate as a 
result of force majeure, casualty, condemnation, periodic inventory (not more than three days 
per calendar year), or for permitted alterations.  In addition, de minimis late openings and early 
closings shall not be deemed a violation of the hours’ provision.  Notwithstanding the 
foregoing, however, Landlord may need to close the Plaza for fire alarms, emergencies, etc.  In 
such cases, Tenant shall close the Premises and Landlord shall have no liability to Tenant for 
such closures. 
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 As used herein, the term “State Legal Holidays” shall mean the calendar of legal holidays 
as established and maintained by the New York State Department of Civil Service.  Annual 
updates of legal holidays are available at http://www.cs/state.ny.us/attendance_leave/ once 
you are on the website, scroll down to Calendar of Legal Holidays and click on the current year. 
 
 In compliance with all applicable provisions of this Lease, the Tenant may remain open 
to conduct its business, on any Saturday, Sunday, during the months of April through October, 
or on any State Legal Holiday, during any additional periods for events, programs or activities at 
the Plaza.  
  
 
SECTION 19.  RESPONSIBILITIES OF LESSEE 
 
(a) Prior to the Commencement Date of this Lease, , the Tenant shall invest in the Demised 

Premises an amount not less than ___and $___ dollars for initial renovations, upgrades 
and work”, inclusive of furniture, fixtures, equipment and costs of architecture, design 
and permitting fees not to exceed ____and $___(hereinafter the “Required Investment). 
All renovations and upgrades shall be done in accordance with the terms of this Lease, 
including, but not limited to, Sections 11, 27 and 28.  Tenant shall make available for 
inspection by the Landlord, or its designee, during regular business hours, the work and 
documentation evidencing that Tenant has made the Required Investment.  Tenant shall 
pay to the Landlord, as additional rent, any remaining amount of the Required 
Investment within twelve (12) months of the Commencement Date. 

 
(b) The Tenant shall be required to provide and maintain the highest standard of quality of 

service.  The Tenant shall provide supervisors and employees in sufficient numbers at all 
times to deliver all services properly and efficiently and to meet all of the standards for 
operation of a food service facility required by this Lease Agreement.  The Parties shall 
work together in good faith to address any Landlord concerns regarding such service.  
The Tenant’s personnel shall have the experience and background generally acceptable 
in the food service field for the positions which they hold.  The Tenant shall conduct its 
operation in an orderly manner and so as not to annoy, disturb or be offensive to others 
at the Plaza.  The Tenant shall use all reasonable efforts to control the conduct, 
demeanor and appearance on the Demised Premises of its officers, members, 
employees, agents, representatives, contractors, customers, guests, invitees and those 
doing business with it off the Demised Premises but elsewhere at the Plaza of its 
officers, members, employees, representatives and contractors.  The Tenant shall 
require employees to be clean, courteous, helpful, efficient and neat in appearance at 
all times.  The Tenant shall not employ any persons in or about the Demised Premises 
who use improper language or act in a loud, boisterous or otherwise improper manner.  
The Tenant agrees to take prompt and appropriate action with regard to complaints 
about the conduct of employees and that upon objection from the Landlord concerning 
the conduct, demeanor or appearance of its officers, members, employees, agents, 
representatives, contractors, customers, guests, invitees and those doing business with 
it, the Tenant shall immediately take all reasonable steps necessary to remove the cause 
of the objection. 
 
The Tenant shall provide management, supervisors and employees in sufficient numbers 
at all times to deliver all services properly and efficiently and to meet all of the 
standards for operation of a food service facility required by this Lease Agreement.  The 
Tenant shall retain active, qualified, competent and experienced managers and 
supervisors to oversee and administer the operations.  At least one person employed 
specifically in the role of Manager, Assistant Manager or Shift Supervisor must be on 
duty during all shifts of operation.  Management and supervisory personnel shall have 
food service management experience and maintain an active Food Handlers’ or ServSafe 
Certification.  
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(c) The Tenant shall provide its employees at the Demised Premises with distinctive, clean 
and similar uniforms that will create at all times a neat and tidy public image.  All 
employees engaged in the preparation or handling of food shall be trained and shall be 
required to meet all health regulations regarding food handling and preparation.  

 
(d) The Tenant is strongly encouraged, to the maximum extent practical consistent with 

legal requirements, to utilize MWBE suppliers and consider the support of New York 
State businesses in the fulfillment of the terms of this Lease.   

 
(e) Tenant will implement all reasonable programs, to the extent that Tenant is reasonably 

able to do so, designed to reduce the public health and environmental impacts of its 
activities and operations, including but not limited to: reducing or eliminating the use 
and generation of toxic substances, pollution and waste; to the maximum extent 
practical consistent with legal requirements reducing, reusing, recycling and composting 
solid waste; increasing energy efficiency; increasing the use of renewable energy 
sources; conserving water and other natural resources; and maximizing the use of 
environmentally preferable “green” commodities, services, and technology.  The Tenant 
will maintain complete compliance with state laws, regulations, OGS requirements and 
all Executive Orders (to the same extent as an entity legally bound by such orders) 
mandating energy conservation, green procurement and agency sustainability.  In no 
case, shall polystyrene products be used in the Food Service Operation or at any 
Catering Event.   

 
(f) The Tenant shall not commit any nuisance in the Demised Premises, or do or permit to 

be done anything which may result in the creation or commission of a nuisance in the 
Demised Premises, and the Tenant shall not cause or permit to be caused or produced 
upon the Demised Premises, or to permeate or emanate therefrom, any unusual, 
noxious or objectionable smokes, gases, vapors, odors, or objectionable noises.  
Notwithstanding the foregoing, Landlord acknowledges and agrees that typical odors 
associated with Tenant’s permitted use shall not be deemed objectionable. 

 
(g) The Tenant shall not keep, maintain, place or install in the Demised Premises any 

fixtures or equipment the use of which is not consistent with and required for the 
purposes of the Letting as set forth in Section 4 of this Agreement entitled "Rights of 
Use by the Tenant" and the Tenant shall not use or connect any equipment or engage in 
any activity or operation in the Demised Premises which will cause or tend to cause an 
overloading of the capacity of any existing or future Utility, Mechanical, Electrical, 
Communication or Other Systems or portions thereof, as defined in Section 1(j) of this 
Lease, in the Demised Premises or elsewhere at the Plaza, nor shall the Tenant do or 
permit to be done anything which may interfere with the effectiveness or accessibility 
thereof. Landlord agrees that Tenant's proposed operation shall not violate the 
provision of this paragraph. Landlord's agreement however shall neither be deemed to 
be nor construed as constituting a waiver of any of its rights or remedies herein 
contained. 

 
(h) The Tenant shall not overload any floor, roadway, passageway, pavement or other 

surface or any wall, partition, column or other supporting member, or any elevator or 
other conveyance, in the Demised Premises or at the Plaza and without limiting any 
other provision of this Lease, the Tenant shall repair, replace or rebuild any such 
damage caused by overloading. 

 
(i) The Tenant shall not do or permit to be done any act or thing upon the Demised 

Premises or at the Plaza which will invalidate or conflict with any insurance policies 
covering the Demised Premises or any part thereof, or the Plaza, or any part thereof, or 
which, in the commercially reasonable opinion of the Landlord, may constitute an extra 
hazardous condition, so as to increase the risks normally attendant upon the operations 
contemplated by Section 4 of this Lease Agreement entitled "Rights of Use by the 
Tenant", and the Tenant shall promptly observe, comply with and execute the 
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provisions of any and all present and future rules and regulations, requirements, orders 
and directions of the National Fire Protection Association and the New York Fire 
Insurance Rating Organization, and of any other board or organization exercising or 
which may exercise similar functions, which may pertain or apply to the operations of 
the Tenant in the Demised Premises, and the Tenant shall, subject to and in  accordance 
with the provisions of Section 28 of this Lease Agreement entitled "Construction by the 
Tenant", make any and all improvements, alterations or repairs of the Demised 
Premises that may be required at any time hereafter by any such present or future 
rules, regulations, requirement, order or direction, and if by reason of any failure on the 
part of the Tenant to comply with the provisions of this Lease Agreement any insurance 
rate on the Demised Premises or any part thereof or on the Plaza or any part thereof 
shall at any time be higher than it otherwise would be, then the Tenant shall pay to the 
Landlord, as an item of additional rent, that part of all insurance premiums paid by the 
Landlord which shall have been charged because of such violation or failure by the 
Tenant, but no such payment shall relieve the Tenant of its other obligations under this 
paragraph.  Notwithstanding the foregoing, Landlord represents to Tenant that, to 
Landlord’s knowledge, Tenant’s permitted use hereunder shall not cause such an 
increase or invalidation of any insurance on the Plaza. 

 
(j) The Tenant shall not sell merchandise depicting or referencing the State of New York, 

any agency or property thereof or the Great Seal without the express prior consent of 
the Landlord. 

 
(k) The Tenant shall perform and pay all costs for the thorough cleaning of those areas of 

the Demised Premises devoted to and available for use and circulation by patrons and 
guests, all kitchen and food preparation areas, counters, spaces behind counters and 
areas reserved for the use of the Tenant and its employees, inclusive of floors, walls and 
ceilings.  In addition, the said areas, furnishings and appurtenances are to be spot 
cleaned as needed but not less than daily.  All eating areas shall be neat and clean, and, 
to that end, continually cleaned by the Tenant’s employees.  Such eating areas shall 
include, but not be limited to, tables, counters, seats, floors, ceilings, walls, equipment 
and furnishings.  The Tenant must submit to OGS BFS a schedule for cleaning each area 
of the Demised Premises.   

 
The Tenant shall clean and degrease all kitchen exhaust filters, hood systems, kitchen 
food preparation areas and equipment as part of its regular scheduled maintenance 
with solutions containing disinfectants and germicides that are not hazardous 
substances and that reduce or eliminate the health and environmental risks from the 
use or release of toxic substances and minimize the risks of the discharge of pollutants 
into the environment.  Said cleaning and degreasing shall include the proper disposal of 
all dirt, grease and other wastes. 

 
The Tenant shall be solely responsible for supplying all cleaning equipment, materials 
and supplies needed to properly maintain and clean the Demised Premises as required.  
Should the Tenant fail or refuse to clean the Demised Premises to the reasonable 
satisfaction of the Landlord, the Parties hereto agree that the Landlord shall be 
authorized and empowered, after two (2) business days notice and Tenant failure to 
cure (except in the event of an emergency, where no notice and cure period shall be 
provided), to cause the Demised Premises to be properly cleaned, charging the Tenant, 
who shall be solely liable therefore, one hundred and fifty percent (150%) of his 
expenses incurred for such service, as liquidated damages and not a penalty. 

 

Governor Paterson’s Executive Order 4 (“EO-4”), which was continued by Governor 

Cuomo’s Executive Order 2, directs all state agencies and authorities to purchase green 
products and promote sustainability.  EO-4, a copy of which is annexed hereto as Exhibit 
D, directs state agencies and authorities to develop and implement specific projects, 
programs and policies designed to reduce the public health and environmental impacts 
of the activities and operations of the agency or authority, including: the reduction or 
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elimination of the use and generation of toxic substances, pollution and waste; the 
reduction, reuse, recycling and composting of solid waste; and maximizing the use of 
environmentally preferable or “green” commodities, services and technology.  
 
In an effort to assist state agencies and authorities in complying with these directives, 
the Interagency Committee on Sustainability and Green Procurement (the “Interagency 
Committee”) has approved specifications for Industrial/Institutional Cleaning Products 
and Hand Soap/Cleaner.  These specifications, along with other approved specifications, 
can be found at:  http://www.ogs.state.ny.us/EO/4/ApprovedSpecs.asp. 
 
In order to comply with these directives, the Landlord and the Tenant have agreed to 
make careful selection of effective janitorial cleaning products and equipment that 
reduce or eliminate the health and environmental risks from the use or release of toxic 
substances and minimize the risks of the discharge of pollutants into the environment.  
 
In addition, EO-4 requires State agencies and authorities, to the maximum extent 
practicable, to purchase janitorial paper and other paper supplies, including but not 
limited to bathroom tissue and paper towels, that are processed chlorine-free and 
composed of 100% post-consumer recycled content.  EO-4 also requires State agencies 
and authorities, to the extent practicable, to implement effective programs to source 
separate recyclable materials, including paper, metal, glass and plastic, that will 
maximize materials recovery and reduce waste.  The Landlord and Tenant agree to work 
to meet these requirements by, to the maximum extent practicable making careful 
selection of janitorial paper and other paper supplies including but not limited to 
bathroom tissue and paper towels, in order to use products that are composed of 100% 
post-consumer recycled content and shall be processed chlorine-free.  

  
Additional information on these requirements and EO-4 are available through the Office 
of General Services (OGS) upon request.  

 
Tenant acknowledges an understanding of these State policies and pledges to cooperate 
with the State in their implementation. 

 
During all shifts, the Tenant shall regularly monitor, and promptly pick up trash in the 
Food Service Operations.  The Tenant shall furnish trash collection equipment adequate 
for the Food Service Operations and shall promptly, as needed, but no less than at the 
end of the business day, remove all garbage, debris, and trash from the interior of each 
Food Service Operation at its own expense and deliver the same to a designated area 
within the Plaza (hereinafter the “Food Service Dumpster Area”). 

 
The Tenant shall be solely responsible for the proper disposal of grease in the Food 
Service Dumpster Area as per State/City codes requirements.   

 
Landlord shall provide and be responsible for the placement and disposal of dumpsters 
located in the Food Service Dumpster Area. Said dumpster shall be available to the 
Tenant, in common with other food service operators at the Plaza.  Landlord shall 
contract with a private vendor for dumpster services at Landlord’s expense. 

 
Landlord and Tenant shall also comply with local recycling laws enacted under General 
Municipal Law § 120-aa, requiring that solid waste be separated into recyclable, 
reusable or other components as well as OGS source-separation guidelines.  The 
Landlord and Tenant acknowledge the value of composting and shall, whenever 
practicable, work to encourage composting in the Demised Premises and at the Plaza.  

 

SECTION 20.  NOTICES 
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(a) Notices, requests, permissions, consents and approvals given or required to be given to 
or by either Party under this Lease Agreement, shall not be effective unless they are 
given in writing, and all such notices and requests shall be delivered to the Party or a 
duly designated officer or representative of such Party, via certified mail return receipt 
requested; via hand delivery; or via reputable overnight carrier such as Federal Express.  
Until further notice, the Landlord hereby designates the Commissioner and Tenant 
designates its vice president-real estate and its general counsel, as its respective officers 
or representative upon whom notices and requests may be served and the Landlord 
designates its office at the Bureau of Food Services, Concourse, Room 130, GNAR ESP , 
Albany, New York  12242, and the Tenant designates its office as stated on the first page 
hereof, as their respective offices where notices and requests may be served. 

 
(b) If any notice is mailed or delivered, the giving of such notice shall be complete upon 

receipt, or, in the event of a refusal by the addressee, upon the first tender of the notice 
to the addressee or at the permitted address.  If any notice is sent by telegraph, the 
giving of such notice shall be complete upon receipt or, in the event of a refusal by the 
addressee, upon the first tender of the notice by the telegraph company to the 
addressee or at the address thereof. 

SECTION 21.  RULES AND REGULATIONS 

 
 The Tenant shall observe and obey (and compel its officers, members, employees, 
agents, representatives, contractors, guests, invitees and those doing business with it to 
observe and obey) all reasonable Rules and Regulations to be promulgated by the Landlord to 
govern the conduct of the private retail and business leases at the Plaza and all reasonable 
amendments and supplements to said Rules and Regulations, as may from time to time and 
throughout the Letting be promulgated by the Landlord for reasons of safety, health or 
preservation of property, or for the maintenance of the good and orderly appearance of the 
Demised Premises and the Plaza for the safe and efficient operation of the Plaza. The Landlord 
agrees that such original Rules and Regulations governing the conduct of retail and business 
tenancies shall not be applicable or effective with relation to the Tenant until fifteen (15) 
calendar days after the same have been furnished to the Tenant, and that, except in cases of 
emergency, it will give notice to the Tenant of every such further rule or regulation adopted by 
it at least fifteen (15) calendar days before the Tenant shall be required to comply therewith. In 
the event of a conflict between any such rules and regulations and the provisions of this Lease, 
the provisions of this Lease shall prevail.  No changes or amendments to the rules and 
regulations shall materially increase Tenant’s obligations hereunder or materially decrease 
Tenant’s rights hereunder. 

SECTION 22.  EQUIPMENT, FURNITURE, FIXTURES 

 
(a) The Landlord shall make available to the Tenant Fixed and Non-Fixed State 

Equipment/Fixture Inventories.   The Tenant shall verify the accuracy of the inventories 
and execute receipts for all listed food services equipment, furniture, fixtures, utensils, 
tables and chairs, and for such additional equipment as may be provided in the 
Commissioner’s discretion.   

 
(b) The Tenant shall reimburse the Landlord for the full cost  for maintenance, repairs or 

replacement as the Parties deems necessary and all costs pertaining thereto, of all such 
Fixed and Non-Fixed State Equipment/Fixtures.  All replacements, that are not deemed 
to be Leasehold Improvements, as defined in Section 1(e) of this Lease, shall remain 
property of the Tenant.  Tenant shall advise OGS BFS prior to replacing or disposing of 
any Fixed or Non-Fixed State Equipment or Fixtures.   

 
(c) When Tenant is replacing or adding equipment, Tenant shall advise Landlord of any such 

changes.  All equipment used in the Demised Premises must be of commercial grade 
and installed in a workmanlike manner.  Any electrical appliance must be connected 
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directly to an electrical outlet or fused power strip.  Extension cords with multi plug 
adapters, splices or repairs are prohibited. 

SECTION 23.   MAINTENANCE AND REPAIR 

 
(a) The Landlord’s Responsibilities: 

 
 During the Term of this Lease, and any renewal, extension or holdover, the Landlord 
shall furnish and/or contract for services for rubbish removal, kitchen exhaust cleaning, grease 
trap and drain cleaning, pest maintenance and fire suppression system inspection as required 
by code.   Landlord shall also be responsible for repairs, replacements and maintenance related 
to: (a) the upkeep of the roof, roof membrane and roof systems (gutters, downspouts and the 
like), foundation, exterior walls, interior structural walls, and all structural components of the 
Premises and the Plaza, and (b) the maintenance and repair of all parking areas, sidewalks, 
landscaping and drainage systems on the property and all utility systems (including mechanical, 
electrical, and HVAC systems) and plumbing systems which serve the Plaza as a whole and not a 
particular tenant's premises.   
 

(b) The Tenant’s Responsibilities: 
 

(1) During the Term of this Lease, and any renewal, extension or holdover, the 
Tenant shall reimburse the landlord for the cost of services for rubbish removal,  
kitchen exhaust cleaning, grease trap and drain cleaning, pest maintenance and 
fire suppression system inspection as required by code.    

(2)  
During the Term of this Lease, and any renewal, extension or holdover, the 
Tenant shall, at its own cost and expense, maintain, repair and replace as 
needed in the Demised Premises interior walls and partitions, floors, ceilings, 
columns, interior and exterior surfaces of windows, doors, glass of every kind, 
and storefronts; and all equipment and fixtures.  The Tenant shall make all 
necessary non-structural repairs, replacements, rebuilding and painting (through 
the use of paint that meets the specifications of the Landlord) necessary to keep 
the Demised Premises in the condition existing at the Commencement Date, 
reasonable wear and tear excepted, and to keep any improvements, additions 
and fixtures made or installed during the Term in the condition they were in 
when made or installed except for reasonable wear and tear which does not 
adversely affect the watertight condition or structural integrity of the Plaza or 
adversely affect the efficient or proper utilization or the appearance of any part 
of the Demised Premises. In the event the Tenant fails to commence so to make 
or do any repair, replacement, rebuilding or painting required by this Lease 
within a period of ten (10) calendar days after notice from the Landlord to do, or 
fails diligently to continue to completion the repair, replacement, rebuilding or 
painting of all the Demised Premises required to be repaired, replaced, rebuilt or 
painted by the Tenant under the terms of this Lease, the Landlord may, at its 
option, and in addition to any other remedies which may be available to it, 
repair, replace, rebuild all or any part of the Demised Premises included in the 
said notice, the Landlord's cost thereof to be paid by the Tenant within twenty 
(20) days of demand.  This option or the exercise thereof shall not be deemed to 
create or imply any obligation or duty to the Tenant or others. 

 
   
 
(2) If the Demised Premises is damaged or destroyed by the acts or omissions of 

Tenant, its officers, members, employees, agents, representatives or 
contractors, the Landlord shall repair, replace, rebuild and paint the same at 
Tenant’s expense. 
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SECTION 24.  SERVICES AND UTILITIES 

 
(a) Subject to all the terms and conditions of this Lease Agreement, the Landlord will 

furnish to the Tenant the following: 
 

 
(1) Conditioned airflow to provide suitable and comfortable levels of heating, air 

conditioning and ventilation pursuant to the standards adopted by the Landlord 
for the Plaza.  No additional costs or charge shall be owed from and paid by the 
Tenant for the heating, air conditioning and ventilation described in this 
paragraph, the same being included in the Rent.  

 
 (2) Hot and cold water, of the character furnished by municipality or utility company 

supplying the same to and generally available to and used by the Landlord at the 
Plaza in reasonable quantities for use by the Tenant solely for sanitary purposes 
associated with the ordinary needs of such retail sales operation.  No additional 
costs or charge shall be owed from and paid by the Tenant for the water supply 
described in this paragraph, the same being included in the Rent. 

 
(3) From 6_:00 am to 5:00 pm, Monday through Friday, electric service distribution 

equipment, lighting fixtures, and electric service of sufficient amount and quality 
for proper lighting said Demised Premises and for the operation of Tenant’s 
occupancy including, in addition to normal Building requirements, electrical 
services for office equipment, POS systems, electrical food services equipment 
and appurtenances.  Landlord shall have no obligation to increase or change the 
amount or type of service or equipment and fixtures.   No additional costs or 
charge shall be owed from and paid by the Tenant for the electric service 
described in this paragraph, the same being included in the Rent. 
Notwithstanding the foregoing, if Tenant shall require electric, heating, 
ventilating or air conditioning service from any Plaza systems at times other than 
its From 6:00 am to 5:00 pm, Monday through Friday,  (hereafter, “After Hours 
Service”), Landlord shall furnish such After Hours Service upon reasonable 
advance notice from Tenant (no less than 24 hours notice) and Tenant may be 
required to pay, as Additional Rent, Landlord’s then standard charges therefore 
except when “after hour service” is provided at the request of OGS. Such after-
hours rate may increase from time to time in relation to increases in Landlord’s 
costs to furnish such After Hours Services. 

 
 (b) If the Tenant, in accordance with Sections 27 and 28 of this Agreement entitled 

"Construction by the Tenant" or "Finishes to be Provided by the Tenant", or otherwise, 
erects any partitions or makes any improvements which stop, hinder, obstruct or 
interfere with the cooling of the air or the heating of the Demised Premises, then no 
such action by the Tenant shall impose any obligations on the Landlord to increase or 
augment the existing or presently contemplated supply of conditioned airflow for air 
cooling or for heating and the Tenant shall not in any such event be relieved of any of its 
obligations hereunder because a comfortable temperature is not maintained.  No 
consent or approvals given by the Landlord in connection with the erection of partitions, 
the making of any improvements or the installation of any heating or air conditioning 
distribution systems shall be or be deemed to be a representation that the work 
consented to or approved will not stop, hinder, obstruct or interfere with either the 
cooling of the air or heating of the Demised Premises or any portion thereof or that any 
system is sufficient or adequate for the distribution of heating or air cooling of the 
Demised Premises.  It is hereby understood further that the installation by the Tenant of 
any equipment which itself requires air cooling or which requires additional quantities 
of air cooling at the portion of the Demised Premises which such equipment is installed, 
or the concentration in any portion of the Demised Premises of such a number of 
people so as to require additional quantities of air cooling, shall not impose any 
obligation on the Landlord to increase the capacity or output of initially existing 
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facilities, equipment or fixtures for the supply of air cooling and the Tenant shall not in 
any such event be relieved of any of its obligations hereunder.  If Tenant erects any 
partitions or makes any improvements subject to the Section without the prior consent 
of the Landlord, then, upon reasonable notice so to do, the Tenant will remove the 
same, or, at the option of the Landlord, cause the same to be changed to the 
satisfaction of the Landlord, or the Landlord may affect the removal or change, and the 
Tenant shall pay the cost thereof to the Landlord on demand.  

 
(c) The Tenant shall not waste or dissipate air cooling or heating nor draw any of the same 

into the Demised Premises from public areas contiguous thereto. 
 
(d) The Landlord, upon twenty-four (24) hours notice to Tenant (which may be given in 

person or by telephone), except in the event of an emergency, in which no notice shall 
be required, shall have the right to discontinue temporarily the supply of any of the 
above services when necessary or desirable in the opinion of the Landlord in order to 
make any repairs, alterations, changes or improvements in the Demised Premises or 
elsewhere in the Plaza or in order to conserve energy including but not limited to all 
systems for the supply of services.  Landlord shall use commercially reasonable efforts 
to avoid such interference. 

 
(e) No failure, delay, interruption or reduction in any service or services shall be or shall be 

construed to be an eviction of the Tenant, shall be grounds for any diminution or 
abatement of the Rent payable hereunder, or shall constitute grounds, for any claim by 
the Tenant for damages, consequential or otherwise, unless due to the negligent acts of 
the Landlord, its employees or agents.  If Tenant shall be in default under any provisions 
of this Lease beyond any applicable notice and cure periods, Landlord shall be permitted 
to cease providing any service or services required to be provided by Landlord 
hereunder to Tenant, if Tenant fails to cure such default after an additional seven (7) 
days written notice and cure period. Landlord may cease providing such services only 
during the period in which Tenant remains in default hereunder. 

 
(f) The Landlord shall be under no obligation to supply any service or services if and to the 

extent and during any period that the supplying of any such service or services or the 
use of any component necessary therefore shall be prohibited or rationed by any 
federal, state or municipal law, rule, regulation, requirement, order or direction and if 
the Landlord deems it in the public interest to comply therewith, even though such law, 
rule, regulation, requirement, order or direction may not be mandatory on the Landlord 
as a public agency. 

 
(g) Anything to the contrary notwithstanding for the purposes of this Lease Agreement, 

Tenant has reviewed the utilities installations and agrees that the currently installed 
utility systems, i.e. heat and air conditioning, electric and plumbing are adequate for its 
intended use of the Demised Premises provided that Landlord provides all required 
utilities pursuant to the Landlord Work attached hereto. 

 
(h) Notwithstanding anything contained herein to the contrary, If any utility or service to 

the Premises which is provided by Landlord or under Landlord’s control, is interrupted 
for more than twenty-four (24) hours, or is interrupted for more than twenty four (24) 
hours due to the negligence of Landlord or its agents or contractors, then Tenant’s rent 
and all other charges hereunder shall abate during the period such utility or service is 
interrupted. 

SECTION 25.  FORCE MAJEURE 

 
(a) The Parties shall not be liable for any failure, delay or interruption in performing its 

obligations hereunder due to Causes or Conditions Beyond the Control of the Landlord 
or Tenant, as defined herein. Further, the Landlord or Tenant, as the case may be, shall 
not be liable unless the failure, delay or interruption shall result from failure on the part 
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of the Landlord to use reasonable care to prevent, or reasonable efforts to cure such 
failure, delay or interruption. 

 
(b) No abatement, diminution or reduction of the Rent or other charges payable by the 

Tenant, shall be claimed by or allowed to the Tenant for any inconvenience, 
interruption, cessation or loss of business or other loss caused, directly or indirectly, by 
any present or future laws, rules, requirements, orders, directions, ordinances or 
regulations of the United States of America, or of the state, county or city governments, 
or of any other municipal, governmental or lawful authority whatsoever, or by priorities, 
rationing or curtailment of labor or materials, or by war or any matter or thing resulting 
therefrom, or by any other Causes or Conditions Beyond the Control of the Landlord nor 
shall this Lease Agreement be affected by any such causes or  conditions. 

SECTION 26.  CHANGES IN THE PLAZA 

 
Subject to the provisions of this Lease, the Landlord shall have the right at any time and 
from time to time prior to and during the Letting, in the interest of the efficient operation of 
the Plaza of which the Demised Premises may be a part, to close, move or alter any 
common way in the said Plaza, including but not limited to entrances, exits, passages, halls, 
corridors, aisles, stairways, elevators, or escalators, or to restrict or change the traffic on or 
through any such common way; and no such action by the Landlord shall release the Tenant 
from any of its obligations under this Lease Agreement.  In exercising its rights hereunder, 
Landlord shall use all commercially reasonable efforts to avoid interference with Tenant’s 
use of the Demised Premises, access thereto and visibility thereof.  

SECTION 27.  FINISHES AND DECORATION BY THE TENANT 

 
(a) OGS’ delivery obligation hereunder shall mean delivery of the Demised Premises in its 

“as is” condition as of the Commencement Date. 
 
 Without limiting the generality of the foregoing, the Tenant further recognizes that a 

common design and finish plan will be adopted for the construction, development and 
finishing of corridor and open areas on the level or floor in which the Demised Premises 
are located and for certain interior portions of the Tenant's Demised Premises and other 
Tenant areas located on the said level or floor.  The Tenant will be required to adopt and 
incorporate in its plans and specifications the criteria for construction and for design, 
color, material and other finishing requirements which will be specified by the Landlord 
prior to the full execution of this Lease Agreement.  The Tenant agrees that the plans, 
drawings and specifications referred to above shall reflect all the requirements to be 
specified with respect to the precise color, type and other necessary aspects of the 
performance of the finishing work.  In connection with carrying out the foregoing 
common design controls the Tenant shall adopt such procedures and shall use 
appropriate labor and suppliers to perform the work so as to integrate and coordinate 
the Tenant's work with similar work being performed on behalf of other similar 
tenancies and the Tenant shall avoid any interference or obstruction of such other work. 

 
 Landlord shall either approve or disapprove, with reasonable explanation for such 

disapproval, any such plans submitted to Landlord, within twenty (20) days of 
submission. If Landlord fails to approve or disapprove within such time frame, Tenant 
shall again submit such plans to Landlord and Landlord shall have an additional period of 
seven (7) days to either approve or disapprove, with reasonable explanation for such 
disapproval, or such plans shall be deemed approved. 

 
(b) No improvements, finishing or installation work shall be commenced by the Tenant until 

the building permit has been issued and plans and specifications referred to in 
paragraph (a) above have been finally approved by the Landlord and until the Landlord 
has served written notification on the Tenant that the Demised Premises are available 
for prior entry by the Tenant for performance of the work.  The Tenant's occupancy of 
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the Demised Premises for performance of such work shall be subject to and in 
accordance with all the terms, covenants and provisions of this Lease Agreement except 
that Rent shall not commence nor shall public operations commence until the Rent 
Commencement Date of the Letting referred to in Section 6 of this Agreement entitled 
"Term", and those in the construction application or responses and communications 
relating thereto.  In the event of a conflict between said documents, the provisions of 
this Lease Agreement shall control. 

 
(c) The Tenant shall be solely responsible for the plans and specifications used by it, and for 

the adequacy or sufficiency of such plans, specifications and all the improvements 
depicted thereon or covered thereby, regardless of the consent thereto or approval 
thereof by the Landlord or the incorporation therein of any Landlord requirements, or 
recommendations.  The Landlord shall have no obligations or liabilities in connection 
with the performance of finishing, decorating or installation work performed by the 
Tenant, or on its behalf or the contracts for the performance thereof entered into by the 
Tenant.  Any warranties extended or available to the Tenant in connection with 
aforesaid work shall be the benefit of the Landlord as well as the Tenant. 

 
(d) Without limiting or affecting any other term or provision of this Lease Agreement, the 

Tenant shall be solely responsible for the design, adequacy and operation of all Utility, 
Mechanical, Electrical, Communications and Other Systems installed in the Demised 
Premises by Tenant, and shall do all preventive maintenance and make all repairs, 
replacements, rebuilding and painting necessary to keep such systems and all other 
improvements, additions and fixtures, finishes and decorations made or installed by the 
Tenant (whether the same involves structural or non-structural) in the condition they 
were in when made or installed except for reasonable wear and tear which does not 
adversely affect the watertight condition or structural integrity of the Plaza or adversely 
affect the efficient or proper utilization or the appearance of any part of the Demised 
Premises.  

 
(e) Tenant shall be permitted to make delivery of product to the Premises according to the 

Delivery Rules set forth by OGS (current deliveries are scheduled Monday – Friday 7:00 
am to 3:00 pm) , at no additional cost to Tenant.   

SECTION 28.  CONSTRUCTION BY THE TENANT 

 
(a) Except as herein expressly provided, the Tenant shall not without prior written approval 

of the Landlord, erect any structures, make any improvements or do any other 
construction work in the Demised Premises or elsewhere at the Plaza, or alter, modify, 
or make additions, improvements or repairs to or replacements of any structure now 
existing or built at any time, during the Letting, or install any fixtures (other than trade 
fixtures removable without irreparable injury to the Demised Premises) without the 
prior written consent of the Landlord, not to be unreasonably withheld, and in the event 
any construction, improvement, alteration, modification, addition, repair or 
replacement is made without such consent, then, upon reasonable notice so to do, the 
Tenant will remove the same, or, at the option of the Landlord, cause the same to be 
changed to the  reasonable satisfaction of the Landlord, or the Landlord may affect the 
removal or change, and the Tenant shall pay the cost thereof to the Landlord on 
demand.  Landlord shall either approve or disapprove, with reasonable explanation for 
such disapproval, any such plans submitted to Landlord, within twenty (20) days of 
submission. If Landlord fails to approve or disapprove within such time frame, Tenant 
shall again submit such plans to Landlord and Landlord shall have an additional period of 
seven (7) days to either approve or disapprove, with reasonable explanation for such 
disapproval, or such plans shall be deemed approved.  Notwithstanding anything 
contained herein to the contrary, Landlord shall have no approval rights over interior, 
non-structural alterations that do not affect any building systems and which cost less 
than $50,000 in the aggregate, except for signage which will be approved in accordance 
with Section 29 of the Lease.  
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(b) In the event that pursuant to Section 27 of this Agreement entitled "Finishes and 

Decorating by the Tenant" or otherwise the Tenant is required or permitted to perform 
construction, finishing, decorating, alteration or improvement work to the Demised 
Premises, or to make repairs thereto, all of the same shall be made or performed strictly 
in accordance with the following terms and conditions. 

 
(1) The Tenant shall, to the extent allowed under the law, indemnify and hold 

harmless the Landlord, its officers, agents and employees, against the following 
distinct and several risks, whether they arise from acts or omissions of the 
Tenant, of the Landlord, its officers, agents and employees or of third persons, or 
from acts of God or of the public enemy, or otherwise excepting only risks to the 
extent resulting from the negligence or willful misconduct of Landlord, its agents, 
contractors or employees: 

 
  (i) The risk of loss or damage to all such construction, finishing, decorating, 

alteration, improvement or repair work prior to the completion thereof.  
In the event of such loss or damage, the Tenant shall forthwith repair, 
replace and make good the work without cost to the Landlord. 

 
  (ii) The risk of death, injury or damage, direct or consequential to the 

Landlord, its officers, agents and employees, and to its or their property, 
arising out of or in connection with the performance of the work.  The 
Tenant shall indemnify the Landlord, its officers, agents and employees, 
for all such deaths, injuries and damages, and for all loss suffered by 
reason thereof. 

 
  (iii) The risk of claims and demands, just or unjust, by third persons against 

the Landlord, its officers, agents and employees arising or alleged to arise 
out of the performance of the work.  The Tenant shall indemnify the 
Landlord, its officers, agents and employees, against and from (and shall 
reimburse to the Landlord for the Landlord's costs or expenses including 
reasonable legal expenses incurred in connection with the defense of) all 
such claims and demands. 

 
 (2) All work done pursuant to this Section shall be done in accordance with drawings 

and specifications to be submitted to and approved by the Landlord prior to the 
commencement of the work, except as otherwise set forth herein, shall be done 
to its reasonable satisfaction and shall be subject to its inspection during the 
progress of such work and after completion thereof; and the Tenant shall redo or 
replace at its own expense any work not reasonably approved by the Landlord.  
Unless otherwise expressly provided herein, all workmanship and materials are 
required to be first class. 

 
 (3) The Tenant shall pay all claims lawfully made against it by its contractors, 

subcontractors, material men and workmen and all claims lawfully made against 
it by other third persons arising out of or in connection with or because of the 
performance of the work and shall cause its contractors and subcontractors to 
pay all such claims lawfully made against them. 

 
 (4) The Tenant shall procure and maintain comprehensive public liability insurance, 

or, if the work is to be done by an independent contractor, the Tenant shall 
require such contractor to procure and maintain such insurance in the name of 
the contractor, in either case, in limits not lower than those set forth for such 
categories of insurance in Section 30, naming the Landlord as an additional 
insured, and if not so set forth, then as may be reasonably specified in advance 
by the Landlord. 
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 (5) As soon as such construction, finishing, decorating, alteration or improvement or 
repair shall have been completed to the reasonable satisfaction of the Landlord, 
then subject to the provisions of the following subdivision (6) title thereto and 
property therein shall immediately and without execution of any further 
instrument vest in the Landlord (excluding personal property, trade fixtures and 
equipment), and all such construction, finishes, decorations, alteration, 
improvement or repair shall thereupon become and thereafter be part of the 
Demised Premises and on request the Tenant shall execute such documents 
confirming the same as the Landlord may require.  The Tenant remains liable for 
any liens filed against the Demised Premises for the construction activities 
permitted herein. 

 
(6) Any and all articles of personal property including, without limitation, business 

and trade fixtures, machinery, equipment, cabinet work, furniture, movable 
partitions, carpeting and water coolers, owned or installed by the Tenant are and 
shall remain the property of the Tenant and may be removed by it at any time 
during the Lease Term, extension or holdover period, but Tenant shall not be 
required to remove its business and trade fixtures, machinery, equipment and 
cabinet work at the end of the Lease Term, extension or holdover period unless 
it so elects, providing that the cost of repairing any damage to the Building 
arising from such removal shall be paid by Tenant. 

SECTION 29.   SIGNS 

 
 Except with the prior written consent of the Landlord, which consent shall not be 
unreasonably withheld or delayed and so long as such consent is not inconsistent with Plaza 
standards and regulations, the Tenant shall not erect, maintain or display any signs, advertising, 
posters or similar devices at or on the exterior parts of the Demised Premises, or in the 
Demised Premises so as to be visible through the windows, glass walls or exterior doors 
thereof.  Notwithstanding the foregoing, Landlord shall have no approval rights over Tenant’s 
interior menu board or other similar interior signage which is professionally prepared and in 
keeping with the interior signage at Tenant’s other locations.  Upon the expiration or 
termination of the Lease, the Tenant shall remove, obliterate or paint out, as the Landlord may 
direct, any signs, advertising, posters or similar devices, and in connection therewith shall 
restore the area affected to the same condition as of the Commencement Date.  
Notwithstanding anything contained herein to the contrary, Landlord hereby approves Tenant’s 
exterior signage attached hereto as Exhibit E.  Landlord hereby approves current and future 
trademarked logo, letters, colors and font in Tenant’s signage, provided that the Tenant is 
Corporation or a related entity, and provided that Landlord shall have reasonable approval 
rights over the location, size and method of attachment of such signage. 

SECTION 30.  LIABILITY INSURANCE 

 
Prior to the Commencement Date, the Tenant shall file with the Landlord, Certificates of 

Insurance evidencing compliance with all requirements contained in this Lease.  Such 
Certificates shall be of form and substance reasonably acceptable to the Landlord. 
 

Acceptance and/or approval by the Landlord does not and shall not be construed to 
relieve Tenant of any obligations, responsibilities or liabilities under the Lease. 
 

All insurance required by the Lease shall be obtained at the sole cost and expense of the 
Tenant; shall be maintained with insurance carriers licensed or authorized by the New York 
State Department of Financial Services to do business in New York State; shall be primary and 
non-contributing to any insurance or self insurance maintained by the Landlord; and shall be 
endorsed to provide written notice be given to the Landlord at least thirty (30) days prior to the 
cancellation, non-renewal, or material alteration of such policies, which notice evidenced by 
return receipt of United States Certified Mail, shall be sent to NYS Real Estate Planning, 26th 
Floor, Corning Tower, Empire State Plaza, Albany, NY 12242.  
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The Tenant shall be solely responsible for the payment of all deductibles and self 

insured retentions to which such policies are subject.  Deductibles and self insured retentions 
must be approved by the Landlord.  Such approval shall not be unreasonably withheld. 
 

The Tenant shall require any subcontractors hired, to carry insurance with the same 
limits and provisions provided herein. 
 

Each insurance carrier must be rated at least “A-” Class “VII” in the most recently 
published Best’s Insurance Report.  If, during the term of the policy, a carrier’s rating falls below 
“A-” Class “VII”, the insurance must be replaced no later than the renewal date of the policy 
with an insurer rated at least “A-” Class ”VII” in the most recently published Best’s Insurance 
Report. 
 

The Tenant shall cause all insurance to be in full force and effect as of the 
Commencement Date of this Lease and to remain in full force and effect throughout the Term 
of this Lease and as further required by this Lease.  The Tenant shall not take any action, or 
omit to take any action that would suspend or invalidate any of the required coverages during 
the period of time such coverages are required to be in effect. 
 

Not less than thirty (30) calendar days prior to the expiration date or renewal date, the 
Tenant shall supply the Landlord updated replacement Certificates of Insurance, and 
amendatory endorsements.  
 

All liability insurance required by the Lease shall name The People of the State of New 
York, its officers, agents, and employees as additional insured hereunder (General Liability 
Additional Insured Endorsement shall be on Insurance Service Office’s (ISO) form number CG 20 
26 11 85 or the equivalent).  The additional insured requirement does not apply to Workers 
Compensation, Disability or Liquor Liability coverage. 

 
The Tenant, throughout the Term of this Lease, or as otherwise required by this Lease, 

shall obtain and maintain in full force and effect, the following insurance with limits not less 
than those described below and as required by the terms of this Lease, or as required by law, 
whichever is greater (limits may be provided through a combination of primary and 
umbrella/excess policies): 
 
(a) Commercial General Liability Insurance with a limit of not less than $2,000,000.00 each 

occurrence.  Such coverage shall be written on the ISO occurrence form CG 00 01, or a 
substitute form providing equivalent coverage with no modification to the contractual 
liability coverage provided therein.  Further it shall cover liability arising from premises 
operations, independent contractors, products-completed operations, fire damage legal 
liability with a limit of not less than $500,000 each occurrence, personal & advertising 
injury, cross liability coverage, and liability assumed in a contract (including the tort 
liability of another assumed in a contract). 

 
If such insurance contains an aggregate limit, it shall apply separately to this location.  

 
(b) Comprehensive Business Automobile Liability Insurance with a limit of not less than 

$2,000,000 each accident.  Such insurance shall cover liability arising out of any 
automobile including owned, leased, hired and non owned automobiles. 
 

(c) If the Tenant sells, distributes, serves or furnishes alcoholic beverages, then Tenant shall 
maintain in full force and effect through the Term, Liquor Liability Insurance with limits 
of not less than $1,000,000.  Such coverage shall be written on ISO occurrence form CG 
00 03, or a substitute form providing equivalent coverage. 

  
Waiver of Subrogation.  Tenant shall cause to included in each of its policies insuring against 
loss, damage or destruction by fire or other insured casualty a waiver of the insured’s right of 
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subrogation against Landlord, or, if such waiver is unobtainable (i) an express agreement that 
such policy shall not be invalidated if Tenant waives or has waived before the casualty, the right 
of recovery against Landlord or (ii) any other form of permission for the release of Landlord.   
 
The insurance exposures of the State of New York as well as those of the State agencies are self 
retained.  Suits for bodily injury and property damage are brought in the NY State Court of 
Claims, which is supported by a multi-million dollar appropriation. 

SECTION 31.  WORKERS COMPENSATION INSURANCE AND DISABILITY BENEFITS COVERAGE  

 
 Prior to this Lease becoming effective, Tenant must submit proof that they have the 
workers’ compensation and disability benefits coverage required by the New York State 
Workers’ Compensation Law, or proof that they are legally exempt from obtaining such 
coverage.  Proof of compliance must be demonstrated in accordance with the requirements set 
forth by the New York State Workers’ Compensation Board (An instruction manual clarifying 
the Workers’ Compensation Law requirements is available to download at the Workers’ 
Compensation Board’s website, www.wcb.state.ny.us.  Once you are on the website, click on 
Employers/Businesses, then Business Permits/Licenses/Contracts; from there, click on 
Instruction Manual for Businesses Obtaining Permits/Licenses/Contracts.)  The Tenant shall 
notify the Office of General Services, Division of Real Estate Planning, at least thirty (30) days 
prior to material change or cancellation of such coverage. 

SECTION 32.   INJURY AND DAMAGE TO PERSON OR PROPERTY 

 
 Subject to the availability of lawful appropriations and consistent with the provisions of 
Section 8 of the State Court of Claims Act and any other relevant provisions of such Act, the 
Landlord shall not be liable to the Tenant or others for any personal injury, death or property 
damage from falling material, water, rain, hail, snow, gas, steam, dampness, explosion, smoke, 
radiation, and/or electricity whether the same may leak into or fall, issue, or flow from any part 
of the Demised Premises of the Plaza, including without limitation thereto any Utility, 
Mechanical, Electrical, Communication or Other Systems therein, or from any other place or 
quarter unless said damage, injury or death shall be due to the negligent acts of the Landlord 
and its employees acting within their scope of employment. 

SECTION 33.  NON-LIABILITY OF INDIVIDUALS 

 
 Neither the Commissioner nor any officer, agent or employee of the Landlord shall be 
charged personally by the Tenant with any liability or held liable to it under any term or 
provision of this Lease Agreement or because of its execution or attempted execution or 
because of any breach  or attempted or alleged breach thereof. 

SECTION 34.  CASUALTY 

 
(a) In the event that, as a result of a casualty, whether (i) insured against by the Landlord 

under the New York standard form of fire insurance policy carried by it on the Demised 
Premises or (ii) intended and deemed by the Landlord to be the subject of its general 
plan to provide against and cover such casualty or loss by self-insurance, the Demised 
Premises are damaged without the fault of the Tenant, its officers, members, 
employees, customers, guests, invites or other persons who are doing business with the 
Tenant, or who are at the Demised Premises with the Tenant’s consent, so as to render 
the Demised Premises untenantable in whole or part, then: 

  
 (1) If the Landlord finds that the necessary repairs or rebuilding can be completed 

within ninety (90) days after the occurrence of the damage, the Landlord shall 
repair or rebuild with due diligence, and the Rent hereunder shall be abated only 
for the period from the occurrence of the damage to the earlier of; (i) sixty (60) 
days after the completion of the repairs or rebuilding or (ii) Tenant’s reopening 
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for business at the Demised Premises, whether or not the work of repair or 
rebuilding is actually completed within the said ninety (90) days; or 

 
 (2) If the Landlord finds that such repairs or rebuilding cannot  be completed within 

ninety (90) days after the occurrence of the damage, or if the Landlord concludes 
that other than the Demised Premises also require rebuilding, then the Landlord 
shall have options; (i) to proceed with due diligence to repair or to rebuild the 
Demised Premises as necessary; or (ii) to terminate the Letting as to the entire 
Demised Premises; and in the case of (i), the Rent hereunder shall be abated 
either as the case may require for the period from the occurrence of the damage 
to the earlier of: (i) sixty (60) days after the completion of the repairs or 
rebuilding or (ii) Tenant’s reopening for business at the Demised Premises,  or for 
the period from the occurrence of the damage to the effective date of 
termination. 

 
(b) The Parties do hereby stipulate that neither the provisions of Section 227 of the Real 

Property Law of the State of New York nor those of any other similar statute shall be 
extended or apply to this Agreement. 

 
(c) The Tenant shall give the Landlord immediate notice in case of fire, accident or casualty 

to the Demised Premises or elsewhere in the Plaza if the occurrence elsewhere in the 
Plaza is known to and involves the Tenant, its officers, members, employees, agents, 
representatives, contractors, or is known to any of them and involves customers, guests 
or invitees of the Tenant. 

 
(d) In the event of a partial or total destruction of the Demised Premises, the Tenant shall 

immediately remove any and all of its property and debris from the Demised Premises 
or the portion thereof destroyed and if the Tenant does not promptly so remove, the 
Landlord may remove the Tenant's property to a public warehouse for deposit or retain 
the same in its own possession and sell the same at public auction, the proceeds of 
which shall be applied first to the expenses of removal, storage and sale, second to any 
sums owed by the Tenant to the Landlord, with any balance remaining to be paid to the 
Tenant; if the expenses of such removal, storage and sale shall exceed the proceeds of 
sale, the Tenant shall pay such excess to the Landlord upon demand. 

 
(e) Tenant shall have the right to terminate this Lease if the damage is such that: (a) the 

Demised Premises cannot be (or are not) restored within one hundred eighty (180) days 
from the date of damage; (b) the damage or destruction is caused by a peril not 
required to be insured against hereunder; or (c) the damage or destruction occurs 
during the last two (2) years of the Term (or any Extension Term) and Tenant has not 
previously exercised any option rights it may for succeeding extension or renewal terms.  

 
(f) Regardless of fault, all structural repairs and repairs to the building systems of the Plaza 

and the Demised Premises shall be done by the Landlord, at its cost and expense.  

SECTION 35.  INDEMNITY 

 
(a) Excluding the gross negligence or willful misconduct of Landlord, its agents, contractors 

and employees, the Tenant shall indemnify and hold harmless the Landlord, its officers, 
agents and employees from (and shall reimburse the Landlord for the Landlord’s costs 
or expenses including reasonable legal expenses incurred in connection with the 
defense of) all claims and demands of third persons including but not limited to those 
for death, for personal injuries, or for property damages, arising out of any default of 
the Tenant in performing or observing any term or provision of the Lease, or out of the 
use or occupancy of the Demised Premises by the Tenant or by others with its consent, 
or out of any of the acts or omissions of the Tenant, its officers, members, employees, 
agents, representatives, contractors, customers, guests, invitees and other persons who 
are doing business with the Tenant's consent where such acts or omissions are on the 
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Demised Premises, or arising out of any acts or omissions of the Tenant, its officers, 
members, employees, agents and representatives where such acts or omissions are 
elsewhere at the Plaza. 

 
 Subject to the availability of lawful appropriations and consistent with Section 8 of the 

New York State Court of Claims Act, Landlord shall hold Tenant harmless from and 
indemnify it for any final judgment of a court of competent jurisdiction to the extent 
attributable to the negligence of Landlord or of its officers or employees when acting 
within the course and scope of their employment.  

 
(b) If so directed, the Tenant shall at its own expense defend any suit based upon any such 

claim or demand even if such suit, claim or demand is groundless, false or fraudulent. 

SECTION 36.  RENEWAL 

 
Provided and on the condition that the Tenant is not then in default beyond applicable 

notice and cure period at the time of exercise of its renewal or the commencement of the 
renewal term, with respect to any requirement of the terms, covenants and conditions of this 
Lease by the Tenant to be observed or performed, the Tenant shall, subject to consent of the 
Landlord,  have the option to renew this Lease for________________, at the rates set forth 
below (hereinafter “Base Renewal Rate”).: 
 

Renewal 
Year Annual Rent  Monthly Rent 

1   

2   

3   

4   

5   
     

The _____Renewal Term shall commence the day immediately following the 
Termination Date and terminate on the  _______ anniversary of the Termination Date. The 
Tenant shall give the Landlord written notice (“Tenant’s Renewal Notice”) of its intention to 
renew one hundred eighty (180) days prior to the Termination Date of the Lease and 
subsequently one hundred eighty (180) days prior to the termination date of the Initial Renewal 
Term, time being of the essence.   
 
SECTION 37.  NEW TENANT / NON ASSIGNMENT 
 
 Subject to the other provisions of this Section, in the event the Letting hereunder or the 
interest or estate of the Tenant under this Agreement shall be transferred to, pass to or devolve 
upon, by operation of law or otherwise, or if the Tenant shall  sell, convey, transfer or assign 
this Lease or Rents due under this Lease, or if for any reason there shall be a change in the 
manner in which Rent reserved hereunder shall be paid to the Landlord, proper written notice 
of such change shall be given immediately by the Tenant to the Landlord.  Any notice by the 
Tenant to the Landlord shall be deemed to be duly given if mailed by certified mail, addressed 
to the Landlord at the Office of General Services, Director, Real Estate Planning, Governor 
Nelson A. Rockefeller Empire State Plaza, Corning Tower Building, 26th Floor, Albany, New York 
12242.   No assignment of this Lease shall be made without the prior approval of OGS as 
required by Section 138 of the State Finance Law, provided such approval shall not be 
unreasonably withheld, conditioned or delayed.  

SECTION 38.  TERMINATION 

 
(a) If any one or more of the following events shall occur, that is to say: 
 
 (1) The Tenant shall become insolvent, or shall take the benefit of any present or 

future insolvency statute, or shall make a general assignment for the benefit of 
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creditors, or file a voluntary petition in bankruptcy or a petition or answer 
seeking an arrangement of its reorganization or the readjustment of its 
indebtedness under the federal bankruptcy laws or under any other law or 
statute of the United States or of any State thereof, or consent to the 
appointment of a receiver, trustee, or liquidator of all or substantially all its 
property; or 

 
 (2) By order or decree of a court the Tenant shall be adjudged bankrupt or an order 

shall be made approving a petition filed by any of the creditors or, if the Tenant 
is a corporation by any of the stockholders of the Tenant, seeking its 
reorganization or the readjustment of its indebtedness under the federal 
bankruptcy laws or under any law or statute of the United States or of any State 
thereof; or 

 
 (3) A petition under any part of the federal bankruptcy laws or an action under any 

present or future insolvency law or statute shall be filed against the Tenant and 
shall not be dismissed within thirty (30) days after the filing thereof; or 

 
 (4) The Letting hereunder or the interest or estate of the Tenant under this Lease 

shall be transferred to, pass to or devolve upon, by operation of law or 
otherwise, any other person, firm or corporation without the consent of 
Landlord, to the extent required hereunder; or 

  
(5) The Tenant, if a corporation, shall, without the prior consent of the Landlord, 

make a change that results in a change in the Federal Identification Number of 
the Tenant by becoming (i) a possessor or merged corporation in a merger; or (2) 
a constituent corporation in a consolidation; or (3) a corporation in a dissolution; 
or  

 
 (6) The Tenant is a partnership, and the said partnership shall be dissolved as the 

result of any act or omission of its partners or any of them, or by operation of 
law or by order or decree of any court having jurisdiction or for any other reason  
whatsoever; or 

  
 (7) By or pursuant to, or under authority of any legislative act, resolution or rule, or 

any order or decree of any court or governmental board, agency or officer, a 
receiver, trustee, or liquidator shall take possession or control of all or 
substantially all the property of the Tenant, or any execution or attachment shall 
be issued against the Tenant or any of its property, whereupon possession of the 
Demised Premises shall be taken by someone other than the Tenant, and any 
such possession or control shall continue in effect for a period of fifteen (15) 
calendar days; or 

 
 (8) Any lien is filed against the Demised Premises because of any act or omission of 

the Tenant and is not removed or bonded against to stay the effect of the lien, 
within thirty (30) calendar days; or 

 
 (9) The Tenant shall voluntarily abandon, desert, vacate or discontinue its 

operations (excluding permitted closures as set forth herein) in the Demised 
Premises, or, after exhausting or abandoning any right of further appeal, the 
Tenant shall be prevented for a period of thirty (30) calendar days by action of 
any governmental agency from conducting its operations on the Demised 
Premises, regardless of the fault of the Tenant; or the Tenant shall fail to take 
occupancy within thirty (30) calendar days after the Commencement Date, or 
open for business within thirty (30) days of the Rent Commencement Date, both 
subject to force majeure; or 
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 (10) The Tenant shall fail duly and punctually to pay the Rent or to make any other 
payment required hereunder within seven (7) days after written notice that 
same is due to the Landlord; or 

 
 (11) The Tenant shall fail to keep, perform and observe each and every other 

promise, covenant and agreement set forth in this Lease on its part to be kept, 
performed, or observed, within thirty (30) calendar days after receipt of notice 
of default thereunder from the Landlord except where fulfillment of its 
obligation requires activity over a period of time, and the Tenant shall have 
commenced to perform whatever may be required for fulfillment within thirty 
(30) calendar days after receipt of notice and continues such performance 
without interruption except for causes beyond its control; or 

 
     (12) If this Lease shall require a guarantor of one or more of the Tenant's obligations 

under this Lease and any of the events described in subparagraphs (1), (2), (3) or 
(7) above shall occur to or with respect to the guarantor (whether or not they 
shall also occur to or with respect to the Tenant);  

 
 
Then, upon the occurrence of any such event or at any time thereafter during the continuance 
thereof, the Landlord may by five (5) calendar days notice terminate the Letting, such 
termination to be effective upon the date specified in such notice.  Such right of termination 
and the exercise thereof shall be and operate as a conditional limitation. 

 
(b) If any of the events enumerated in paragraph (a) of this Section shall occur prior to the 

Commencement Date of the Letting, the Tenant shall not be entitled to enter into 
possession of the Demised Premises and the Landlord upon the occurrence of any such 
event or at any time thereafter during the continuance thereof by twenty-four (24) 
hours notice may cancel the interest of the Tenant under this Lease Agreement, such 
cancellation to be effective upon the date specified in such notice. 

 
(c) No acceptance by the Landlord, of Rent, fees, charges or other payments in whole or in 

part for any period or periods after a default in any of the terms, covenants and 
conditions to be performed, kept or observed by the Tenant shall be deemed a waiver 
of any right on the part of the Landlord to terminate the Letting. 

 
(d) No waiver by the Landlord of any default on the part of the Tenant in performance of 

any of the terms, covenants or conditions hereof to be performed, kept or observed by 
the Tenant shall be or be construed to be a waiver by the Landlord of any other or 
subsequent default in performance of any of the said terms, covenants and conditions. 

 
(e) The rights of termination described above shall be in addition to any other rights of 

termination provided in this Lease Agreement and in addition to any rights and 
remedies that the Landlord would have at law or in equity consequent upon any breach 
of this Lease by the Tenant, and the exercise by the Landlord of any right of termination 
shall be without prejudice to any other such rights and remedies. 

 
(f) The Tenant shall not interpose any non-compulsory counterclaims in any summary 

proceeding or action for non-payment of Rent which may be brought by the Landlord. 
 
Tenant shall not be subject to any consequential damages as a result of a Tenant default 
hereunder, other than with respect to a holdover by Tenant. 
 
Notwithstanding any other provision hereof, Landlord shall reasonably mitigate any damages 
incurred as a result of Tenant’s default hereunder.  Landlord’s duty to mitigate damages shall 
be deemed satisfied if Landlord reasonably markets the Demised Premises and Landlord 
subsequently deals with any tenant prospects in a reasonable manner. 

Landlord’s failure to do, observe, keep and perform any of the terms, covenants, conditions, 
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agreements or provisions of this Lease required to be done, observed, kept or performed by 
Landlord, for a period greater than thirty (30) days after written notice by Tenant to Landlord of 
said failure (except if the nature of Landlord’s obligation is such that more than thirty (30) days 
are required for its performance, then Landlord shall not be deemed in default if it commences 
performance within the thirty (30) day period and thereafter diligently pursues the cure to 
completion), shall be deemed a default by Landlord and a material breach of the Lease.  In such 
event, Tenant may, at its option, with or without notice or demand of any kind to Landlord or 
any other person, have all rights and remedies provided at law or in equity or elsewhere herein  
Nothing contained in this Lease shall relieve Landlord of its duty to effect the repair, 
replacement, correction or maintenance required of Landlord pursuant to this Lease, nor shall 
Landlord be relieved of its obligation to restore the affected services or utilities, and this 
Section shall not be construed to obligate Tenant to undertake any such work. 

SECTION 39.  LABOR DISTURBANCE 

 
(a) If any type of strike, boycott, picketing, work stoppage, slow down or other labor activity 

is directed against the Tenant at the Plaza or against any of the Tenant's operations 
pursuant to this Lease Agreement which in the reasonable opinion of the Landlord 
adversely affects or is likely to adversely affect the operation of the Plaza or the 
operations of other tenants or permittees, whether or not the same is due to the fault 
of the Tenant or is caused by the employees of the Tenant or of others, the Tenant shall 
reasonably cooperate with Landlord to put an end to such actions as soon as possible.   

SECTION 40.  REMEDIES AND SUITS AGAINST THE TENANT 

 
 All remedies provided in this Lease Agreement shall be deemed cumulative and 
additional and not in lieu of or exclusive of each other or of any other remedy available to the 
Landlord at law or in equity.  In the event of a breach or threatened breach by the Tenant of 
any term, covenant, condition or provision of this Lease Agreement, the Landlord shall have the 
right of injunction and the right to invoke any other remedy allowed by law or in equity as if 
termination, re-entry, summary proceedings and any other specific remedies including without 
limitation thereto, indemnity and reimbursement, were not mentioned herein, and neither the 
mention thereof nor the pursuance or exercise or failure to pursue or  exercise any right or 
remedy shall preclude the pursuance or exercise of any other right or remedy. 

SECTION 41.  SURRENDER 

 
(a) The Tenant shall yield and deliver peaceably to the Landlord possession of the Demised 

Premises on the date of the cessation of the Letting, whether such cessation be by 
termination, expiration or otherwise, promptly and in the condition in which Tenant is 
required to maintain the Demised Premises hereunder, reasonable wear and tear 
excepted. 

 
(b) Unless the same are required for the performance by the Tenant of its obligations 

hereunder, and subject to the provisions of Sections 11, 22(b) and 22(c), the Tenant 
shall have the right at any time during the Letting to remove from the Demised 
Premises, and, on or before the expiration or earlier termination of the Letting, shall so 
remove its equipment, fixtures and other personal property and all property of third 
persons for which it is responsible, repairing all damages caused by such removal.  If the 
Tenant shall fail to remove such property on or before the termination or expiration of 
the Letting, the Landlord shall have the same rights with respect to such property as it 
has in the event of casualty under paragraph (d) of Section 34 of this Agreement entitled 
"Casualty". 

SECTION 42.  ACCEPTANCE OF SURRENDER OF LEASE 

 
 No agreement of surrender or to accept a surrender shall be valid unless and until the 
same shall have been reduced to writing and signed by the duly authorized representatives of 
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the Landlord and of the Tenant.  Except as expressly provided in this Section, neither the doing 
of, nor any omission to do, any act or thing, by any of the officers, agents or employees of the 
Landlord, shall be deemed an acceptance of a surrender of the Letting or of this Lease 
Agreement.  Without limiting the foregoing, no employee or officer of the Landlord shall be 
authorized to accept the keys of the Demised Premises prior to the Termination Date of the 
Lease  as fixed in Section 6 of this Agreement entitled "Term" and no delivery of keys by the 
Tenant shall constitute a termination of this Lease Agreement or acceptance of surrender. 

SECTION 43.  WAIVER OF REDEMPTION 

 
 The Tenant hereby waives any and all rights of redemption, granted by or under any 
present or future law, arising in the event it is evicted or dispossessed for any cause, or in the 
event the Landlord obtains or regains possession of the Demised Premises in any lawful 
manner. 

SECTION 44.  CONTINUITY OF OPERATIONS 

 

 To assure continuity of the Food Service Operations covered hereunder, upon the 
effective date of the Termination Date, or any other termination hereunder, the Tenant shall be 
able to continue its occupancy as a month to month tenancy at the option of the Landlord upon 
the Tenant’s consent.  During the term of such temporary extension, the Tenant shall be bound 
by all of the terms and conditions of the Lease Agreement.  

SECTION 45. HOLDING OVER 

 
 If Tenant remains in possession of all or any part of the Demised Premises after the 
Termination Date, without the express or implied consent of the Landlord:  (a) such tenancy will 
be deemed to be a periodic tenancy from month to month only; (b) such tenancy will not 
constitute a renewal or extension of this Lease for any further term; and (c) such tenancy may 
be terminated by the Landlord upon the earlier of thirty (30) days prior written notice or the 
earliest date permitted by law.  In such event, monthly Base Rent may be increased to an 
amount equal to 125% of the monthly Rent payable for  the last month of the Term, and any 
other sums due under this Lease will be payable in the amount and at the times specified in this 
Lease Agreement.  Such month-to-month tenancy will be subject to every other term, 
condition, and covenant contained in this Lease Agreement.  Notwithstanding the above, upon 
written notice from the Landlord and subject to the approval of the Office of the State 
Comptroller, the increase in Rent shall be waived through the date of commencement of any 
lease with a successor tenant in order to assure continuity of service. 

SECTION 46.   LANDLORD REMEDIES FOR SERVICES NOT PERFORMED 

 
(a) If the Tenant shall fail or refuse to perform any of its obligations under this Lease after 

applicable notice and cure period, the Landlord in addition to all other remedies 
available to it, shall have the right to perform any of the same and the Tenant shall pay 
the Landlord's cost thereof, or if the Landlord is required or elects to pay any sum or 
sums or incurs any obligations, expense or cost which the Tenant has agreed to pay or 
reimburse the Landlord for, or if the Landlord is required or elects to pay any sum or 
sums or incurs any obligations, expense or cost by reason of the failure, neglect or 
refusal of the Tenant to perform or fulfill any one or more of the conditions, covenants 
or agreements contained in this Lease, or as a result of an act or omission of the Tenant 
contrary to the said conditions, covenants and agreements, including any legal expense 
or cost in connection with any actions or proceedings brought by the Landlord against 
the Tenant or by third parties against the Landlord, the Tenant agrees to pay the sum or 
sums so paid or the expense and the Landlord’s cost so incurred, including all interest 
costs, damages and penalties, and the same may be added to any installment of Rent 
thereafter due hereunder and each and every part of the same shall be and become 
additional rent, recoverable by the Landlord in the same manner and with like remedies 
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as if it were originally a part of the  Rent as set forth in Section 7 of this Agreement 
entitled "Rental". 

 
(b) "Cost" or "Costs" of the Landlord in this Lease shall mean and include (i) cost of the 

participation in other pension plans or systems, insurance costs, sick leave pay, holiday, 
vacation, authorized absence pay or other fringe benefits; (ii) cost of materials, supplied 
and equipment used (including rental thereof); (iii) payments to contractors; and (iv) 
any other direct costs. 

 
(c) Whenever any default, request, action, or inaction by the Tenant causes the Landlord to 

incur fees or any other expenses, Tenant agrees that it shall pay and/or reimburse the 
Landlord for such fees, costs or expenses within twenty (20) calendar days after being 
billed therefor. 

 
 If any monies owing by Tenant under this Lease Agreement are not paid in accordance 

with the payment provisions set forth herein, Tenant shall pay to the Landlord, as 
additional rent under this Lease, the greater of (i) interest thereon, at the rate of five (5) 
percent of the amount due; or (ii) a Fifty and 00/100 Dollar ($50.00) late charge which 
shall be enforceable at any time after the payment of such monies shall become due 
without the necessity of any billing therefore and the same shall be in addition to such 
other remedies the Landlord may have for the nonpayment of Rent. 

 
Notwithstanding the foregoing, for the first two (2) times in any calendar year that 

Tenant has failed to pay any such monthly installment of Base Rent or Additional Rent, such 
interest and late charge shall not apply unless Tenant has failed to make such payments within 
ten (10) days of receipt of Landlord’s written notice of such delinquency.  Landlord shall not be 
required to give Tenant such notice more than twice in any calendar year prior to assessing 
such interest and late charge. 

SECTION 47.  RIGHTS OF ENTRY RESERVED 

 
(a) The Landlord, by its officers, employees, agents, representatives and contractors shall 

have the right at all reasonable times upon reasonable advance notice (except in an 
emergency situation) to enter upon the Demised Premises for the purpose of inspecting 
the same, for observing the performance by the Tenant of its obligations under this 
Lease Agreement, and for the doing of any act or thing which the Landlord may be 
obligated or have the right to do under this Lease Agreement or otherwise.  The Tenant 
upon request from the Landlord shall demonstrate or operate any equipment, 
appliances, fixtures or machinery used in connection with its operations hereunder. 

 
(b) Without limiting the generality of the foregoing, the Landlord, by its officers, employees, 

representatives and contractors, shall have the right, for the benefit of the Tenant or for 
the benefit of others at the Plaza, to maintain initially existing and future Utility, 
Mechanical, Electrical, Communication and Other Systems or portions thereof on the 
Demised Premises, and to enter upon the Demised Premises at all reasonable times 
upon reasonable advance notice, to make such repairs, alterations and replacements as 
may, in the reasonable opinion of the Landlord, be deemed necessary or advisable and, 
from time to time, to construct or install over, in, under or through the Demised 
Premises new lines, pipes, mains, wires, conduits, equipment and other such 
encroachments and to use the Demised Premises for access to other portions of the 
Plaza not otherwise conveniently accessible, provided, however, that such repair, 
alteration, replacement, construction or access shall not unreasonably interfere with the 
use of the Demised Premises by the Tenant. 

 
(c) In the event that any property of the Tenant shall obstruct the access of the Landlord, its 

employees, agents or contractors to any of the existing or future Utility, Mechanical, 
Electrical, Communication and Other Systems and thus shall interfere with the 
inspection, maintenance, repair or modification of any such systems, the Tenant shall 
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use reasonable efforts to move such property as reasonably requested by the Landlord, 
in order that access may be had to the system or part thereof for its inspection, 
maintenance repair, or modification. 

 
(d) Nothing in this section shall or shall be construed to impose upon the Landlord any 

obligations to construct or maintain or to make repairs, replacements, alterations or 
additions, or shall create any liability for any failure so to do.  The Tenant is and shall be 
in exclusive control and possession of the Demised Premises and the Landlord shall not 
in any event be liable for any injury or damage to any property or to any person 
happening on or about the Demised Premises or for any injury or damage to the 
Demised Premises or any property of the Tenant or of any other person located therein 
or thereon (other than those occasioned by the negligent or willful acts of the Landlord, 
its officers or employees acting within the scope of their employment as set forth 
above). 

 
(e) At any time and from time to time during Business Hours within the six (6) months next 

preceding the expiration of the Letting, the Landlord, by its agents and employees, 
whether or not accompanied by prospective lessees, occupiers or users of the Demised 
Premises, shall have the right to enter thereon for the purpose of exhibiting and viewing 
all parts of the same. 

 
(f) Tenant shall not make any unreasonable claim or demand for damages, based upon the 

exercise of any or all of the foregoing rights by the Landlord or others.  Landlord shall 
not be subject to consequential damages. 

SECTION 48.  RIGHT OF RE-ENTRY 

  
 The Landlord shall, as an additional remedy upon the giving of a notice of termination as 
provided in Section 38 of this Lease Agreement entitled "Termination", have the right to re-
enter the Demised Premises and every part thereof upon the effective date of termination 
without further notice of any kind, and may regain and resume possession either with or 
without the institution of summary or any other legal proceedings or otherwise.  Such re-entry 
or regaining or resumption of possession, however, shall not in any manner affect, alter or 
diminish any of the obligations of the Tenant under this Lease Agreement, and shall in no event 
constitute an acceptance of surrender. 

SECTION 49.  SURVIVAL OF THE OBLIGATIONS OF THE TENANT 

 
(a) In the event that the Letting shall have been terminated in accordance with a notice of 

termination as provided in Section 38 of this Agreement entitled "Termination", or the 
interest of the Tenant canceled pursuant thereto, or in the event that the Landlord has 
re-entered, regained or resumed possession of the Demised Premises in accordance 
with the provisions of Section 48 of this Agreement entitled "Right of Re-entry", all the 
obligations of the Tenant under this Lease Agreement shall survive such termination or 
cancellation, re-entry, regaining or resumption of possession and shall remain in full 
force and effect for the full Term of this Lease Agreement, and the amount of damages 
or deficiency shall become due and payable, as more specifically stated in paragraph (b) 
below, to the Landlord to the same extent, at the same time or times and in the same 
manner as if no termination, cancellation, re-entry, regaining or possession had taken 
place. 

 
(b) Immediately upon any termination or cancellation pursuant to Section 38 of this 

Agreement entitled "Termination", or upon any reentry, regaining or resumption of 
possession in accordance with Section 48 of this Agreement entitled "Right of Re-entry", 
there shall become due and payable by the Tenant to the Landlord, in addition to Rent 
accrued prior to the effective date of termination, without notice or demand and as 
damages, the sum of the following: 
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 (1) the amount of all unfulfilled monetary obligations of the Tenant under this Lease 
Agreement, including without limitation thereto, all sums constituting additional 
rent hereunder and the cost to and expenses of the Landlord for fulfilling all 
other obligations of the Tenant which would have accrued or matured during the 
balance of the Term or on the expiration date originally fixed or within a stated 
time after expiration or termination; and  

 
(3) an amount equal to the cost to and the expenses of the  Landlord in connection 

with the termination, cancellation, regaining possession and restoring and 
reletting the Demised Premises, the Landlord's legal expenses and cost, and the 
Landlord's cost and expenses for the care and maintenance of the Demised 
Premises during any period of vacancy, and any brokerage fees and commissions 
in connection with any reletting; and 

 
(4) subject to the provisions of paragraph (c) below, 

 
  (i) on account of the Tenant's Rent obligation, an amount equal to then 

present value of all Rent provided for in this Lease Agreement for the 
entire Term, discounted to present value at 5%, following the effective 
date of termination, less the rent received by Landlord from any 
successor tenant for the balance of the Term, as originally fixed in Section 
6 of this Agreement entitled "Term", less the amount thereof which may 
have been actually paid to the Landlord by the Tenant; 

 
   It is understood and agreed that the statement of damages under the 

preceding subparagraph (3) shall not affect or be construed to affect the 
Landlord's right to damages in the event of  termination or cancellation 
(or re-entry, regaining or resumption of possession) where the Tenant 
has not received any actual Gross Receipts under this Lease. 

 
(c) The Landlord may at any time bring an action to recover all damages as set forth above 

not previously recovered in separate actions, or it may bring separate actions to recover 
the items of damages set forth in subparagraphs (1) and (2) of paragraph (b) above, and 
separate actions periodically to recover from time to time only such portion of the 
damages set forth in paragraph (3) of paragraph (b) above as would have accrued as 
Rent up to the time of the action if there had been no termination or cancellation.  In 
any such action the Tenant shall be allowed a credit against its survived damages 
obligations equal to the amounts which the Landlord shall have actually received from 
any tenant, licensee, permittee or other occupier of the Demised Premises or a part 
thereof during the period for which damages are sought, and if recovery is sought for a 
period subsequent to the date of suit a credit equal to the market rental value of the 
Demised Premises during such period (discounted to reflect the then present value 
thereof).  If at the time of such action the Landlord has re-let the Demised Premises, the 
rental for the Demised Premises obtained through such re-letting shall be deemed to be 
the market rental value of the Demised Premises or be deemed to be the basis for 
computing such market rental value if less than the entire Demised Premises were re-
let.  In no event shall any credit allowed to the Tenant against its damages for any 
period exceed the then present value of the Rent which would have been payable under 
this Lease Agreement during such period if a termination or cancellation had not taken 
place.  In determining present value of Rent an interest rate of 5% per annum shall be 
used. 

 

SECTION 50.  RE-LETTING BY THE LANDLORD 

 
 The Landlord, upon termination or cancellation pursuant to Section 38 of this 
Agreement entitled "Termination", or upon any re-entry, regaining or resumption of possession 
pursuant to Section 48 of this Agreement entitled "Right of Re-entry", may occupy the Demised 
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Premises or may re-let the Demised Premises and shall have the right to permit any person, 
firm or corporation to enter upon the Demised Premises and use the same.  The Landlord may 
grant free rental or other concessions and such re-letting may be of part only of the Demised 
Premises or of the Demised Premises or a part thereof together with other space, and for a 
period of time the same as or different from the balance of the Term hereunder remaining, and 
on terms and conditions and for purposes the same as or different from those set forth in this 
Lease Agreement.  The Landlord shall also, upon termination or cancellation pursuant to 
Section 38 of this Lease Agreement entitled "Termination", or upon its re-entry, regaining or 
resumption of possession pursuant to Section 48 of this Lease Agreement entitled "Right of Re-
entry", have the right to repair or to make structural or other changes in the Demised Premises, 
including changes which alter the character of the Demised Premises and the suitability thereof 
for the purposes of the Tenant under this Lease Agreement, without affecting, altering or 
diminishing the obligations of the Tenant hereunder.  In the event either of any re-letting or of 
any actual use and occupancy by the Landlord, (the mere right to use and occupy not being 
sufficient however) there shall be credited to the account of the Tenant against its survived 
obligations hereunder any net amount remaining after deducting from the amount actually 
received from any lessee, licensee, permittee or other occupier as the rental or fee for the use 
of the said Demised Premises or portion thereof during the balance of the Letting as the same is 
originally stated in this Lease Agreement, or from the market value of the use and occupancy, 
all expenses, costs and disbursements incurred or paid by the Landlord in connection therewith.  
No such re-letting or such use and occupancy shall be or be construed to be an acceptance of a 
surrender. 

SECTION 51. CONDEMNATION 

 
(a) In any action or proceeding instituted by any United States governmental or other 

authorized agency or agencies for the taking for a public use of any interest in all or any 
part of the Demised Premises, or in case of any deed, lease or other conveyance in lieu 
thereof (all of which are in this Section referred to as "taking or conveyance") the 
Tenant shall not be entitled to assert any claim to any compensation, award or part 
thereof made or to be made therein or therefor or any claim to any consideration or 
Rent or any part thereof paid therefor, or to institute any action or proceedings or to 
assert any claim against such agency or agencies or against the Landlord for or on 
account of any such taking or conveyance, except for the possible claim to an award for 
trade fixtures owned and installed by the Tenant, it being understood and agreed 
between the Landlord and the Tenant that the Landlord shall be entitled to all the 
compensation or awards made or to be made or paid and all such consideration or Rent, 
free of any claim or right of the Tenant.  No taking by or delivery to any governmental 
authority under this paragraph (a) shall be or be construed to be an eviction of the 
Tenant or be the basis for any claim by the Tenant for damages, consequential or 
otherwise. 

 
(b) In the event of a taking or conveyance of the entire Demised Premises by any 

governmental or other authorized agency or agencies, then the Letting under this Lease 
shall, as of the date possession is taken from the Landlord by such agency or agencies, 
cease and terminate in the same manner and with the same effect as if the Term of the 
Lease had on that date expired. 

 
(c) In the event of a taking or conveyance by any governmental or other authorized agency 

or agencies of a part of the Demised Premises then the Letting as to such part only shall, 
as of the date possession thereof is taken from the Landlord by such agency or agencies, 
cease and terminate, and the Rent thereafter to be paid by the Tenant to the Landlord 
shall be abated from and after the date of such taking or conveyance. 

 
(d) In the event that the taking or conveyance or the delivery by the Tenant or taking by the 

Landlord pursuant to Section 52 of this Lease entitled "Governmental Compliance" 
covers twenty five percent (25%) or more of the total usable area of the Demised 
Premises, then the Tenant and the Landlord shall each have an option exercisable by 
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notice given within ten (10) business days after such taking or conveyance, to terminate 
the Letting hereunder, as of the date of such taking, and such termination shall be 
effective as if the date of such taking were the original date of expiration hereof. 

 
If this Lease is not terminated, then it shall remain in full force and effect as to the 
portion of the Demised Premises remaining, provided the rent shall be reduced in the 
same proportion that the area taken bears to the total area of the Demised Premises 
prior to taking.  If this Lease is not terminated, then Landlord agrees, at Landlord’s sole 
cost, to restore the Demised Premises as soon as reasonably possible to a complete unit 
of like quality, character and utility for Tenant’s purposes as existed prior to the 
condemnation.  Notwithstanding anything contained herein to the contrary, if the 
Demised Premises are not repaired and restored within one hundred eighty (180) days 
from the date of the condemnation, then Tenant may terminate this Lease at any time 
after the one hundred and eightieth (180th) day and before the two hundred and tenth 
(210th) day following the date of condemnation.  If Landlord is aware the Demised 
Premises cannot be repaired and restored within one hundred eighty (180) days, 
Landlord shall notify Tenant within a reasonable time after it learns of such delay, and 
Tenant shall have the option to terminate this Lease within sixty (60) days of such 
notice.  Landlord shall return any deposits, all prepaid rent and other prepaid additional 
rent to Tenant within thirty (30) days from the date of termination of the Lease.   

SECTION 52.  GOVERNMENTAL COMPLIANCE 

 
 In the event that all or any portion of the Demised Premises is required by the Landlord 
to comply with any present or future governmental law, rule, regulation, requirement, order or 
direction, the Landlord shall give the Tenant notice that all or any such portion of the Demised 
Premises is so required and the Tenant shall deliver all or any such portion of the Demised 
Premises so required on the date specified in such notice and, if the Tenant does not so deliver, 
the Landlord may take the same.  No such taking or delivery shall be or be construed to be an 
exaction of the Tenant or a breach of this Lease Agreement. In the event that the Tenant has 
received a notice hereunder it shall deliver all or any such portion of the Demised Premises so 
required in the same condition as that required hereunder for the delivery of the Demised 
Premises on the cessation of the Letting.  In the event of the taking or delivery of all the 
Demised Premises, this Lease Agreement and the Letting hereunder shall on the day of such 
taking or delivery cease and expire as if that day were the Termination Date, originally stated in 
this Lease Agreement; and, in the event of the taking or delivery of any portion of the Demised 
Premises, then, from and after such taking or delivery, such portion of the Demised Premises 
shall cease to be a part of the Demised Premises hereunder. There shall be an abatement of the 
Rent in the event of any such taking or delivery of a portion of the Demised Premises. 
 
SECTION 53.  NON-PUBLIC PERSONAL INFORMATION SECURITY BREACH 
 
 Tenant shall comply with the provisions of the New York State Information Security 
Breach and Notification Act (General Business Law Section 899-aa; State Technology Law 
Section 208). Tenant shall be liable for the costs associated with such breach if caused by 
Tenant’s negligent or willful acts or omissions, or the negligent or willful acts or omissions of 
Tenant’s agents, officers, employees or subtenants. 

SECTION 54.  BROKERAGE 

 
Landlord represents to Tenant that it did not consult or negotiate with any broker or 

finder with regard to the Premises and that no other broker, finder or consultant participated 
with Landlord in procuring this Lease.  As set forth above, Landlord hereby indemnifies and 
holds Tenant, and its officers and employees harmless from any suit, action, proceeding, 
controversy, claim or demand whatsoever at law that may be instituted against Tenant by 
anyone with whom Landlord has dealt with for recovery of compensation or damages for 
procuring this Lease which is due to the conduct of Landlord or its officers and/or employees 
acting within the course and scope of their employment. 
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 The Tenant represents and warrants that no broker has been concerned in the 
negotiation of this Lease Agreement and that there is no broker who is or may be entitled to be 
paid a commission in connection therewith.  The Tenant shall indemnify and save harmless the 
Landlord from any claims for commission or brokerage made by any and all persons, firms or 
corporations whatsoever for services in connection with the negotiation and execution of this 
Lease Agreement. 
 

SECTION 55. IRAN DIVESTMENT ACT 
 
By entering into this Lease, Tenant certifies that it is not on the “Entities Determined To 

Be Non-Responsive Bidders/Offerers Pursuant to The New York State Iran Divestment Act of 

2012” list (“Prohibited Entities List”) posted on the OGS website at: 

http://www.ogs.ny.gov/about/regs/docs/ListofEntities.pdf and further certifies that it will not 

utilize on such Lease any subcontractor that is identified on the Prohibited Entities List. Tenant 

agrees that should the Parties seek to renew or extend this Lease, it must provide the same 

certification at the time the Lease is renewed or extended. Tenant also agrees that any 

proposed Assignee of the Lease will be required to certify that it is not on the Prohibited 

Entities List before Landlord may approve a request for Assignment of Lease in compliance with 

Section 37 of this Lease.  

During the Term of the Lease, should Landlord receive information that a person (as 

defined in State Finance Law §165-a) is in violation of the above-referenced certifications, 

Landlord will review such information and offer the person an opportunity to respond. If the 

person fails to demonstrate that it has ceased its engagement in the investment activity which 

is in violation of the Act within 90 days after the determination of such violation, then Landlord 

shall take such action as may be appropriate and provided for by law, rule, or this Lease, 

including, but not limited to, seeking compliance, recovering damages, or declaring the Tenant 

in default.  

Landlord reserves the right to reject any request for assignment made by or to not agree 

to a renewal or extension of the Lease with an entity that appears on the Prohibited Entities List 

prior to the renewal, extension, or assignment of the Lease, and to pursue a responsibility 

review with Tenant should it appear on the Prohibited Entities List hereafter.  

SECTION 56. ENCOURAGING USE OF NEW YORK STATE BUSINESSES 

 

New York State businesses have a substantial presence in state leases and strongly 
contribute to the economies of the state and the nation.  In recognition of their economic 
activity and leadership in doing business in New York State, landlords are strongly encouraged 
and expected to consider New York State businesses, including small, minority and women-
owned businesses, in the fulfillment of the requirements of leases.  Such partnering may be as 
subcontractors, suppliers, protégés or other supporting roles.  

 
Tenants and occupying agencies are also strongly encouraged, to the maximum extent 

practical and consistent with legal requirements, to use responsible and responsive New York 
State businesses in purchasing commodities that are of equal quality and functionality and in 
utilizing services and technology.     

 
Utilizing New York State businesses in state leases will help create more private sector 

jobs, rebuild New York’s infrastructure, and maximize economic activity to the mutual benefit 
of the Landlord and its New York State business partners.  New York State businesses will 
promote the contractor’s optimal performance under the Lease.   

 
The State encourages landlords to provide maximum assistance to New York businesses 

in their use of state leases.  The potential participation by all kinds of New York businesses will 
deliver great value to the State and its taxpayers.   
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SECTION 57. VENDOR RESPONSIBILITY 

 
 OGS conducts a review of prospective landlords to provide reasonable assurances that the 
landlord is responsive and responsible.  The Lease Disclosure Sheet, attached hereto as Form 1, 
is designed to provide information to assess a landlord’s responsibility to conduct business in 
New York based upon financial and organizational capacity, legal authority, business integrity, 
and past performance history.  The Landlord agrees to fully and accurately complete the Lease 
Disclosure Sheet.  The Landlord acknowledges that the State’s execution of the Lease will be 
contingent upon the State’s determination that the Landlord is responsible, and that the State 
will be relying upon the Landlord’s responses to the Lease Disclosure Sheet when making its 
responsibility determination.  

  
 In order to assist the State in determining the responsibility of a landlord prior to the 
award of a lease, the Landlord must complete and certify (or recertify) the Lease Disclosure 
Sheet no more than six (6) months prior to the date of execution of the Lease.  The Landlord 
should become familiar with all of the requirements of the Lease Disclosure Sheet in order to 
accurately complete the Lease Disclosure Sheet. 

 
 The Landlord agrees that if it enters into this Lease with OGS, it shall at all times during 
the Lease Term remain responsible.  The Landlord agrees, if requested by the Commissioner or 
her designee, to present evidence of its continuing legal authority to do business in New York 
State and its integrity, experience, ability, prior performance, and organizational and financial 
capacity. 
 

SECTION 58. ENTIRE AGREEMENT 

 The following appendices, exhibits, schedules and form are being attached and made 
part of the Lease: 
Exhibit “A”  Plans 
Exhibit “B” Fixed and Non Fixed State Equipment 
Exhibit “C” OGS Materials Specifications for Leased Facilities (MLSF) 
Exhibit “D” Executive Order No. 4 
Exhibit “E” Tenant’s Exterior Signage Plan 
Appendix A Standard Clauses for NYS Leases 
Form 1 Tenant Disclosure Sheet 
 
 The above constitutes the entire Agreement of the Parties on the subject matter hereof 
and may not be changed, modified, discharged or extended except by written instrument duly 
executed by the Landlord and the Tenant.  The Tenant agrees that no representations or 
warrants shall be binding upon the Landlord unless expressed in writing in this Agreement. 
 
 In the event of a conflict between the terms of this Lease and the Exhibits hereto, the 
terms of the Lease shall control. 
 
SECTION 69.   STANDARD CLAUSES FOR STATE CONTRACTS 
 
 The Tenant acknowledges and agrees that the terms and provisions of Appendix A, 
Standard Clauses for New York State Contracts, attached hereto and forming a part of this 
Lease Agreement, shall be incorporated herein and constitute fully effective and binding 
obligations upon the Tenant. 
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IN WITNESS WHEREOF, the Parties hereto have caused this Lease Agreement to be executed in 
duplicate originals the day and year first written above. 

Tenant certifies that all information provided to the State of New York with respect to Tenant 
Disclosure Sheet and State Finance Law  §139-k is complete, true and accurate.   The State 
reserves the right to terminate this Lease in the event it is found that the certification filed by 
the Tenant in accordance with New York State Finance Law § 139-j or 139-k was intentionally 
false or intentionally incomplete.  Upon such finding, the State may exercise its termination 
right by providing written notification to the Tenant in accordance with the written notification 
terms of the Lease. 

 
                                                       

 
 
Corporate Seal                                                                     By ____________________________ 
     (Its President, Vice President, 
    Secretary or Treasurer) 
 
    TENANT 
 
 
 ********   ******** 
 
 
APPROVED AS TO FORM THE PEOPLE OF THE STATE OF NEW YORK 
 
 
Attorney General     Commissioner of General Services 
 
 
By    By    
   Assistant Attorney General      RoAnn M. Destito 
 Commissioner 
 

********       ******** 
 
Approved:    20__ 
 
By   _ 

Real Estate Planning 
 
 
Approved: 
 
Thomas P. DiNapoli 
State Comptroller 
 
By  _ 
 
Date _________________________  
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STATE OF NEW YORK } 

    :  SS.: 

COUNTY OF   } 
 
 
 
 On the day of    , in the year 20   before me, the undersigned, 
personally appeared          , personally known to me or proved to me 
on the basis of satisfactory evidence to be the individual(s) whose name(s) is (are) subscribed to 
the within instrument and acknowledged to me that he/she/they executed the same in 
his/her/their capacity(ies), and that by his/her/their signature(s) on the instrument, the 
individual(s), or the person upon behalf of which the individual(s) acted, executed the 
instrument. 
 
 
      __________________________________ 

      Notary Public, State of New York 
      Qualified in County of: 
      My Commission Expires 
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EXHIBIT “D” 

EXECUTIVE ORDER No 4:  

ESTABLISHING A STATE GREEN PROCUREMENT AND AGENCY SUSTAINABILITY PROGRAM 

 

WHEREAS, the State of New York (“State”) is dedicated to the simultaneous pursuit of environmental quality, sound public health, economic prosperity and social well-being; 

and  

WHEREAS, the production, use and disposal of materials, and the generation and use of energy, can have significant impacts on environmental quality and public health; and  

WHEREAS, State government is a major consumer of materials and energy; and  

WHEREAS, the State’s policies include conserving, improving and protecting natural resources and the environment; preventing water, air and land pollution; and enhancing the 
health, safety and welfare of State residents and their overall economic and social well-being; and  

WHEREAS, it is the State’s policy to promote cost effective methods to reduce energy and resource consumption, and reduce or eliminate the use of hazardous substances and 
the generation of hazardous substances, pollution and waste at the source; and  

WHEREAS, the State’s solid waste management priorities include reducing the generation of solid waste, reusing materials, and recycling materials that cannot be reused; and  

WHEREAS, by making sound choices in the course of their daily activities, such as the commodities, services, and technology they consume, and the amount of waste they 
generate, State agencies and public authorities can minimize potential environmental and health impacts on workers and the public; and  

WHEREAS, the State’s procurement of commodities, services and technology can be enhanced through State agency and public authority choices that minimize the potential 
environmental and health impacts of their activities; and  

WHEREAS, State government can be a leader in environmental stewardship through the use of green procurement and sustainable management practices.  
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NOW, THEREFORE, I, , Governor of the State of New York, by virtue of the authority vested in me by the Constitution and laws of the State of New York, do hereby order as 
follows:  

A. Definitions  

1. “State agency” or “agency” shall mean any State agency, department, office, board, commission or other instrumentality of the State, other than a public authority.  

2. “Public authority” or “authority” shall mean a public authority or public benefit corporation created by or existing under any State law, a majority of whose members is 
appointed by the Governor (including any subsidiaries of such public authority or public benefit corporation), other than an interstate or international authority or public 
benefit corporation.  

B. Interagency Committee on Sustainability and Green Procurement  

1. There is hereby established an Interagency Committee on Sustainability and Green Procurement (the “Committee”). The Committee shall be comprised of the Director 
of the Budget, the Commissioner of General Services, the Commissioner of Environmental Conservation, the Commissioner of Health, the Commissioner of Economic 
Development, the President of the Urban Development Corporation, the Commissioner of Transportation, the President of the Environmental Facilities Corporation, the 
President of the New York State Energy, Research and Development Authority, the Chair of the Power Authority of the State of New York, and the Executive Director of 
the Dormitory Authority of the State of New York. The Commissioner of General Services and the Commissioner of Environmental Conservation shall serve as co-chairs of 
the Committee.  

2. Members of the Committee may designate an executive staff member to represent them and participate on the Committee on their behalf. A majority of the members 
of the Committee shall constitute a quorum, and all actions and recommendations of the Committee shall require approval of a majority of the total members of the 
Committee.  

C. Green Procurement Lists and Specifications  

1. The Committee, no later than September 1, 2008, and annually thereafter, shall select a minimum of three “priority categories” of commodities, services or 
technology, and at least twelve “priority commodities, services and technology” within each of the priority categories, for which the Committee shall develop “green 

procurement lists” (“procurement lists”) and “green procurement specifications” (“procurement specifications”) for use by State agencies and public authorities in the 

procurement of commodities, services and technology. The Committee shall focus on commodities, services and technology that reasonably will: (a) reduce or eliminate 
the health and environmental risks from the use or release of toxic substances; (b) minimize risks of the discharge of pollutants into the environment; (c) minimize the 
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volume and toxicity of packaging; (d) maximize the use of recycled content and sustainably managed renewable resources; and (e) provide other environmental and 
health benefits.  

2. The Committee, no later than December 1, 2008, shall develop: (a) procurement specifications to be used for the development and issuance of new contracts and new 
solicitations for priority commodities, services and technology; and (b) procurement lists of priority commodities, services and technology that are available under 
existing procurement arrangements that satisfy the requirements of this order.  

3. In developing the procurement lists and procurement specifications, the Committee shall consider the following factors: (a) protection of the public health and the 
environment, including the health of children and other vulnerable populations; (b) avoidance of risks from the use or release of toxic substances; (c) pollution reduction 
and prevention; (d) sustainable resource management and use, and sustainable manufacturing and production processes; (e) reduction of greenhouse gases; (f) the use 
of renewable resources, remanufactured components and recycled content; (g) waste reduction, recyclability and compostability; (h) quality, durability and utility; (i) 
minimizing adverse impacts throughout a commodity’s or technology’s life cycle; (j) cost; (k) extended producer liability; and (l) legal and regulatory requirements 
applicable to the use and procurement of commodities, services and technology.  

4. The Committee may review the priority categories, priority commodities, services and technology, procurement lists and procurement specifications periodically and 
revise or supplement them as appropriate in a manner consistent with the requirements of this section.  

5. The Committee shall establish specific goals to achieve reasonable reductions in the amount of solid waste generated and paper consumed annually by State agencies 
and authorities. The Committee shall also develop and implement strategies to assist State agencies and authorities to achieve such reduction goals.  

D. Sustainability and Environmental Stewardship Programs  

1. Each State agency and authority shall develop and implement a Sustainability and Environmental Stewardship Program, which shall include:  

(a) specific projects, programs and policies designed to achieve compliance with the requirements of this Order; and  

(b) specific projects, programs and policies designed to reduce the public health and environmental impacts of the activities and operations of the agency or 
authority, including: (i) the reduction or elimination of the use and generation of toxic substances, pollution and waste; (ii) the reduction, reuse, recycling and 
composting of solid waste; (iii) increasing energy efficiency; (iv) increasing the use of renewable energy sources; (v) conserving water and other natural resources; 
and (vi) maximizing the use of environmentally preferable or “green” commodities, services and technology.  
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2. Commencing no later than July 1, 2008, all copy paper, janitorial paper and other paper supplies purchased by each State agency or authority shall be composed of 
100% post-consumer recycled content to the maximum extent practicable, and all copy and janitorial paper shall be process chlorine-free to the extent practicable, 
unless such products do not meet required form, function or utility, or the cost of the product is not competitive.  

3. Commencing no later than July 1, 2008, all State agency and authority publications shall be printed on 100% post-consumer recycled content paper. Where paper with 
100% post-consumer recycled content is not available, or does not meet required form, function and utility, paper procurements shall use post-consumer recycled 
content to the extent practicable. Non-recycled content shall be derived from a sustainably-managed renewable resource to the extent practicable, unless the cost of the 
product is not competitive.  

4. State agencies and authorities shall rely on and use the procurement lists and specifications issued by the Committee when developing new solicitations and contracts 
for the procurement of commodities, services and technology, and for the procurement of commodities, services and technology under existing contracts, unless the 
head of the agency or authority determines: (a) that such commodities, services or technology will not meet required form, function or utility; (b) the cost of the 
commodities, services or technology is not competitive; or (c) there is an emergency or other compelling public health or safety reason not to purchase such 
commodities, services or technology. Such form, function, utility or other determination shall be presented in the procurement record, and notice of the determination 
shall be provided to the Committee Chairs.  

5. All State agencies and authorities shall, to the extent practicable: (a) implement effective programs to source separate recyclable materials, including paper, metal, 
glass and plastic, that will maximize materials recovery; (b) implement effective programs to reduce waste; (c) use locally available compost, mulch and soil amendments 
produced from secondary materials; and (d) utilize secondary materials in construction.  

E. Training and Staff  

1. State agencies and authorities, no later than    September 1, 2008, shall assign an employee to serve as a Sustainability and Green Procurement Coordinator 

(“Coordinator”). Coordinators shall be given full management support and provided with the necessary resources to enable the agency or authority to comply with this order.  

2. The Committee shall design and implement training and outreach programs for Coordinators and assist them with the training of appropriate staff, vendors and contractors.  

3. The Commissioner of General Services, no later than September 1, 2008, shall select an employee to serve as Director of Green Procurement, who shall assist the Commissioner of 
General Services in carrying out his or her duties under this order.  
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4. The Office of General Services, the Department of Environmental Conservation, the Environmental Facilities Corporation, and the New York State Energy Research and Development 
Authority are authorized to assist State agencies and authorities in complying with this order, including through the development and implementation of Sustainability and 
Environmental Stewardship Programs.  

F. Reporting  

1. The Committee, no later than December 1, 2008, shall develop a format for a progress report to be used by State agencies and authorities to inform the Committee of: (a) the 
progress each agency and authority has made toward achieving the goals described in or established pursuant to this order; (b) the effectiveness of the procurement lists and 
specifications; and (c) the specific sustainability projects that have been implemented and the effectiveness of such programs.  

2. Each State agency and authority, no later than March 1, 2009, and on March first each year thereafter, shall submit a progress report to the Committee in the form and containing the 
information specified by the Committee. At a minimum, such report shall describe the agency or authority’s efforts regarding waste reduction and recycling activities, recycled products 
procurement, quantities of waste generated and materials recycled, incentives and disincentives to waste reduction and recycling, and recommendations for additional measures to 
encourage efficient use of the State's resources.  

3. The Committee, on or before June 1, 2009, and on June first each year thereafter, shall submit a report to the Governor, which shall compile the information submitted by State 
agencies and authorities pursuant to this section and report on progress made on the implementation of this order.  

G. Sustainability and Green Procurement Advisory Council  

There is hereby established a Sustainability and Green Procurement Advisory Council (“Council”), which shall consist of 11 members appointed by the Governor who have experience in 

the fields of green procurement, public health, waste prevention and recycling, energy efficiency, workplace safety, labor relations, environmental protection, environmental justice, or 
chemical manufacturing. The Governor shall select a Chair of the Council from among its members. The Council shall meet at the times requested by the Committee and provide such 
advice and assistance as the Committee may require.  

H. Miscellaneous  

1. Every agency and public authority of this State shall furnish such information and assistance as the Committee determines is reasonably necessary to accomplish its purposes.  

2. Executive Order 142, issued on January 16, 1991, is hereby revoked and superseded by this Executive Order.  

Given under my hand and the Privy Seal of the State in the City of Albany this twenty-fourth day of April in the year two thousand eight.  
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EXHIBIT “E” 
Tenant’s Exterior Signage Plan 
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Appendix A 

Standard Clauses for NYS Leases (pdf file attachment) 
  



 

 

 

Form 1 

Tenant Disclosure Form 



Facility Square Footage

Seating 

Occupancy

Tenant 

Population

Pest Control 

Services Yearly

Trash Removal 

Yearly

Average Utility 

Costs Monthly

Ansul System 

Testing and 

Maintenance full 

system each

Kitchen Exhaust 

Cleaning each

Grease Trap 

Cleaning each 

44 Holland 8620 240 1044 1,200.00$            2,400.00$            3,718.58$             $               890.00  $               950.00  $               262.00 

Senator Hughes SOB 1835 62 458 240.00$                458.00$                696.61$                 $               280.00  $               720.00  $               700.00 

625 Broadway 1675 23 1654 192.00$                2,112.00$            1,035.50$            NA NA  $               262.00 

Perry Duryea SOB 10140 250 1000 240.00$                1,500.00$            1,704.47$             $               748.00  $            1,800.00  $               700.00 

Campus Bldg 8 2537 76 3450 3,660.00$            231.15$                1,177.59$            NA NA NA

Campus Bldg 12 13420 350 1900 7,296.00$            1,308.73$            1,953.61$             $            1,040.00  $            1,000.00  $               262.00 
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