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Lillie’s Park Grill & Cafe  

1803 W. 95th Street 

Chicago, IL 60643 
 773.418.8139 

gafoster1208@gmail.com 

 

 
 
Commissioner David J. Reynolds 

Department of Fleet and Facility Management 

30 North LaSalle Street, Suite 300 
Chicago, IL  60602 

 

December 2, 2015 

 
Re: Specification Number 135525 

 

Dear Commissioner Reynolds: 
 

Enclosed please find Lillie’s Park Grill & Cafe’s proposal for for operating concessions on the Chicago Riverwalk. 

We are very excited about the possibility of being a part of this important part of Chicago’s development.  
 

Lillie’s Park Grill & Cafe is uniquely qualified to operate on the Riverwalk. We are currently operating four 

concessions in Chicagoland’s parks including Washington Park Aquatic Center and three locations in the Forest 

Preserve District of Cook County. We understand the objectives of the City of Chicago and its vision for the 
Riverwalk. Lillie’s knows the Chicagoan as well as  the tourist and how to create the environment and experience 

that satisfies.  

 
If awarded this fantastic opportunity, Lillie’s Park Grill & Cafe would provide the services as described in this 

proposal and comply with all requirements outlined in the NOA. 
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Sincerely, 

 

 
Gary Foster 

President 

Executive Summary 
Lillie's Park Grill & Cafe, Inc. is an Illinois corporation founded in October of 2014. The President is 
Gary Foster. Laveda Nawls is the General Manager of Operations. This team has been operating 
concessions for the past three years.  

A. Lillie’s Park Grill & Cafe, Inc.; Gary Foster, President; 1803 W. 95th Street Chicago, IL 60643; 
773.418.8139; gafoster1208@gmail.com 

B. The City is looking for businesses like Lillie’s Park Grill & Cafe to bring food and beverage 
operations to the River Walk for the 2016 season. We fully understand the City of Chicago’s 
objectives with the River Walk project. Especially important is the establishment of the city’s 
second coast along the river attracting ADA compliant pedestrian traffic, while still maintaining a 
continuous walkway and bringing vertical circulation. The River Walk’s businesses will ideally 
increase safety, attractiveness, civic gatherings, boat traffic and revenue. As part of the downtown 
urbanscape, the River Walk and its businesses should fit in with the existing context of the city 
but still bring an authentic feeling of nature, history and community. 

C. Summary of Qualifications 
Lillie's Park Grill & Cafe is the perfect concession for Chicago’s Riverwalk. A Chicago-based 
foodservice business operates four locations: a hotdog concession stand at Washington Park, part 
of the Chicago Park District, on the Southside of Chicago and Aquatic Center Vendor at three 
locations in the Forest Preserve District of Chicago. The Washington Park/Chicago Park District 
location has been operating since 2012. The Forest Preserve District locations have been 
operating since the summer of 2015. Both President, Gary Foster and  General Manager of 
Operations, Laveda Nawls have completed HotDog University, Chicago-based Vienna’s® 
training for owner/operators of Hotdog food service operations. Included in that training was how 
to operate a hot dog operation from open to close, safe handling of all food products, and 
sanitation and cleanliness. Ms. Nawls along with the majority of the staff have completed city and 
state sanitation licenses as well. Lillie’s Park Grill & Cafe is owned and operated by Chicagoans 
who understand the culture, environment and appeal of their offerings to locals and tourists alike. 
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Pics of Lillie’s Park Grill & Cafe 
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Site-Specific Operations Plan 
Lillie’s Park Grill & Cafe would operate a food service operation unique to the Riverwalk along  with the 
familiarity of Chicago’s hot dog tradition. Lillie's is a new style hotdog venue serving the famous 
Vienna® Chicago-Style Hotdog, the famous Maxwell Street Polishes, and the recently added Mike Ditka 
Polish. These distinctively Chicago foods provide the cornerstone of Lillie’s.  Hot dog lovers all over the 
world know that the Vienna® "V" stands for Chicago-style goodness. Supportive of Chicago’s innovative 
food enterprises, Lillie’s sources locally, providing an experience unique to Chicago. Lillie's outdoor cafe 
specializes in all beef products and strives to be the best.  

 
Lillie's Park Grill & Cafe 

Menu 
 Home of Chicago River's Favorites 

/...l;.;  
 
 

Breakfast 
 

Quaker® Oatmeal & Real Medleys® Hot Cereal  $3.50 
Traditional, buttery, flaky Croissant $3.00 
Scones cranberry, vanilla bean, cinnamon raisin  $3.00 
Muffins  blueberry, orange cranberry, cinnamon apple raisin $2.80                         
Morning Buns cinnamon brown sugar & maple bacon $3.50 
Pop Tarts  apple,cranberry,brown butter, strawberry, blueberry   $2.50 
Metropolis Coffee med $3.00 LG $4.00    
Beavers Donuts        $ .99 
Fresh Fruit Cup the best seasonal fresh fruits        $ .99 
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Sweets & Snacks 
 

Big Pretzel  $3.50 
Nachos with cheese $4.50 
Potato Chips  $1.79 
Mini loaves  banana, banana chocolate chip $3.25 
Cookies  chocolate chip, oatmeal raisin, peanut butter, sugar cookies        $2.00 
Vegan Cookies $2.25 
Brownie Bars                                                                                              $2.50 
Granola Bars                                                                                                  $2.00 
Funnel Cake topped with powdered sugar                                                     $6.00 

add ice cream $1.50       add strawberries or hot fudge & whipped cream      $1.50 
 Ice Cream Cone chocolate or vanilla $3.50 
  

Lunch    
 

Vienna® Beef Chicago-Style Hot Dog                                                           $6.00 
served on a warm poppy seed bun topped with mustard, neon relish, chopped onion, tomato, kosher dill 
pickle spear, sport peppers and a dash of celery salt  
 
Veggie Dog                                                                                              $8.00 
Chicago style vegetarian style served on a whole wheat bun topped with Chicago style condiments: 
mustard, neon relish, chopped onion, tomato, kosher dill pickle spear, sport peppers and a dash of celery 
salt  
 
Vienna® Beef Classic (steamed Polish) served with Chicago style condiments   $7.00 
mustard, neon relish, chopped onion, tomato, kosher dill pickle spear, sport peppers and dash of celery 
salt  
 
Maxwell Street Polish                                                                              $8.00 
served on a warm bun topped with mustard, sweet grilled onions & sport peppers 
 
 
Authentic Chicago Italian Beef            $10.00  
thin slices of seasoned roast beef, dripping with meat juices, on a dense, long Italian-style roll, dipped in 
savory au jus topped with sweet or hot peppers                                                                                                                                               
 
Corned Beef Sandwich            $10.00 
served on rye or whole grain wheat bread with mustard & a kosher dill pickle spear 
 

 
 

Salads 
The River View Salad       $10.99  
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Spring mix, goat cheese, cranberries, walnuts and green apples 
 
The Dock Here Salad       $10.99 
Spring mix, smoked mozzarella, tomato, carrots & cucumbers 
 
Lillies' Homemade Tuna or Chicken Salad   $10.99 
with tomato, carrots & cucumbers 
 
Vienna® Beef Turkey Chili with pineapple (gluten free)        $4.00 
 
Vienna® Beef Vegetarian Black Bean Chili (vegan)                $4.50 
 
 
 
 

Kids Meals         

Kids PBJ (on whole grain wheat or country white) with fruit cup & 10 oz juice   $7.99 
(organic peanut butter & Jelly)         
 
Kids Grilled Cheese  $7.99 
(on whole grain wheat or country white) fruit cup & 10 oz juice 
    
 
Kids Chicken Tenders (gluten free) with fruit cup & 10 oz juice      $7.99      
 
 
 

Drinks 
Bottled water/Sodas        $2.00  
Iced Tea                           $3.00  
Apple/orange Juice          $3.00 
Milk/Chocolate Milk       $3.00 
Perrier Sparkling water    $3.00 
Sparkling Orangina          $3.00 
 

 
 

Signage will be professionally executed and while easily visible, still in accord with the park-like 
environment. Patrons will walk up to our counters that are clean, and bright to place an order. The bright 
menu boards will have photos of the offerings along with their names and descriptions. Paper menus are 
available to place pick up orders from local businesses and boaters. Our website will encourage online 
ordering as well. 
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Seating will be available surrounding the space allowing views of the river while dining. We will work 
hard to achieve a park-like atmosphere and you are clearly in a green, outdoor space. The tables will have 
the classic Vienna® Beef Umbrellas that are recognizable as a Chicago favorite. Runners will deliver 
orders to boaters and make sure the tables are bussed and any litter is removed. We will promote the 
separation of recyclable waste and provide separate waste receptacles. We will use as many recycled and 
recyclable paper products and will sort our recyclable waste. 

 
Our managers will delegate responsibilities for: opening, closing and equipment setup; inspection of 
location and surrounding areas; food and water sanitation; supply stock, food and product ordering & 
receiving; thorough equipment inspection prior to cooking and before closing; food prep; keeping all 
perishable items fresh and free of contaminants; scheduling; and overall operations from start to finish. 
We have specific and detailed staff requirements.  As part of our strategy and our commitment to the our 
excellence, it is now mandatory for all employees to be expertly trained in his/her position before being 
added to the schedule. All employees will attend a daily, brief meeting each morning before opening. This 
meeting is designed to discuss operations for that day, as well as address any concerns. The end goal is 
for each employee to feel confident, empowered and ready to serve the best food for the best customers! 
Our staff is integral to the overall customer experience. 

 
Lillie's will incorporate the Square Register POS system to process all payments, including credit cards 
payments. With this system, we will take online/text orders and provide digital receipts. We will also 
manage items in real time. Changes of item details like price, name, or quantity will happen in real time 
when needed. We can track stock quantities and get email alerts when an item. is running low. This new 
system will allow us to better manage our business in nearly every aspect. 

 

The marketing of the space through advertising and publicity along with the use of signage and 
promotional materials including the umbrellas and signage will attract patrons to the River and increase 
vertical visibility. Campaigns geared toward the downtown breakfast and lunch break customers will be 
implemented.  

 

Staff will be hired from the local culinary schools, Illinois Restaurant Association, flyers placed in 
neighborhood spots and ads in local papers and internet sites. We have used flyers similar to the 
following: 
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View of Proposed Counter 

 

 
The counter and prep areas will be sleek and clean and designed for optimal space usage and traffic flow. 
The energy usage will be reduced by using LED lighting and induction heating. The customer-facing 
counter knee wall will be created with reclaimed wood. We will have native plantings in outdoor planters 
to add to the natural beauty of the Riverwalk. 

The buildout will take approximately 45 days and would start March 31, 2016. The breakdown would 
take approximately two weeks after closing. 
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These tables would have the unmistakable umbrellas from  

Vienna® Beef 

 

These are the umbrellas to be used with 
round table and chairs 
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We would like chairs and wooden table tops like these. 
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Preliminary Scope Schematic Construction Pricing Narrative 
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  Proposed LILLIE'S PARK GRILLE & CAFE at the Chicago Riverwalk 

   12/1/2015 

   Prepared by: Joel Berman 

 ARCHITECTURAL FINISHES: 
Kitchen Equipment, Furnishings, & Furniture: By owner. 

Knee wall facing customers: Wood vinyl plank tile over 5/8" greenboard  over 4" metal studs over 5/8" 
drywall over white FRP. 

 

Customer Counter: 3/4" cast acrylic with 1 1/2" edge. 

 

Floor: Existing to remain. 

Interior Walls: Glue FRP panels to walls up to 6' AFF. 

Lighting: one continuous track with 10 LED heads, Halo or Juno. 

 

ELECTRICAL: 

Use existing service from panel as shown in drawings. Provide distribution as required for equipment. 
Provide three convenience quad receptacles, one GFCI. 

 

PLUMBING: 

Use existing water service as shown in drawings. Provide distribution as required for equipment. Provide 
alternate for floor drain. 

 

 

 
  

REDACTED 
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Lillie’s Park Grill and Cafe Hours: 
Breakfast   6:00am to 11:00am 

Lunch/Dinner          11:00am to 7:00pm 

Deliveries will take place twice daily: once in the morning and once in the afternoon. The deliveries will 
include food prepared at the industrial kitchen with equipment not available on site. Lillie’s will use the 
storage for paper goods and dry goods.  

 

 
  

REDACTED 
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EDS

  

REDACTED 
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1803 West 95th Street 

Chicago, Illinois 60643 

(773) 418-8139 

 

 

December 1, 2015 

 

The City Of Chicago Compensation Package 

 

The compensation package is based on several factors found from the website and square footage of 
space. The tourist attraction plays a big part in the compensation however, the percentage of people 
stopping at your location is relative to the competition etc... 

 

The total space we are seeking is 344' square feet, rounding that to 350' the commercial space cost in the 
loop range from $50.00 to $100.00 per sq. ft. 

We took $85.00 per sq.ft. times the space we are requesting came to $29.750.00 

 

The payment is monthly, and the cost associate with this per month will be based on a five month (June, 
July, August September, and October stay at a monthly cost of $5950.00 per month if approved. 

 

Total Compensation is $29.750.00 

 
  

REDACTED 
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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Balance Sheet 



43 
 

 

January 2015 to December 2015 

 

 

Current Assets 

Cash on hand $9779.29 

Total current assets $9779.29 

Fixed Assets $23.679.29 

Goodwill 10.500.00 

Total fixed  $43.958.58 

 

Liabilities & Equity 

Accounts Payable $ 12.254.00 

Total Liabilities  $12.254.00 

 

Shareholder's Equity 

Common Stock  1.000.00 

Paid in capital  17.454.00 

Net income 11.962.00 

Total Equity  $29.416.22 

Total Liabilities & Equity $42.620.00 

Total Assets  $43.958.58 

Net income/loss  $1.288.36 

 
"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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Chicago Riverwalk Projections for Lillie's Park Grill and Cafe 

 

These projections are based on the data provided from the website and surrounding areas, we also 
had to factor the real number of buyers that will purchase a Lillie's Park Grill & Cafe product. We also 
took into consideration that the competition has history, and alcohol. That can have a greater 
attraction but we will have great service and good food. The information available to us stated that 
over 700.000 thousand people visit the Chicago river walk. The percentage we felt was most realistic 
for was 3.5% of the gross visitor giving us a gross potential sales of $245.000.00. 

Gross revenue $245.000.00 

Expenses: 

Rent  $29.750.00 

Insurance  4.356.00 

Food Expense 78.443.00 

Utilities  5.560.00 

Phone internet 1.250.00 

Management 8.740.00 

Employee Payroll 66.155.00 

State sales Taxes  22.662.50 

Credit card Fee's 5.635.00 

Disposal pick up 1.867.00 

Total Cost $224.418.50 

Net Income $20.581.50 

Note! Supplemental Revenue Fee reflects a 5% of gross revenue, estimated to be an additional    
$12.250.00 of the gross sales. This is subject to change based on gross sales. 

	
"Confidential:	Use	or	disclosure	of	data	contained	on	this	sheet	is	subject	to	the	restriction	on	the	title	page	of	this	
NOA	Proposal."   
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EXHIBIT 2 - COMPANY PROFILE INFORMATION 
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Submit a completed company profile information sheet for prime, each joint venture 

partner and subcontractor(s), as applicable. 

(1) Legal Name of Firm 

(2) Doing Business under Other Company Name? 

lf yes, Name of Company 

(4) City, State, Zip Code 

(5) Web Site Address: 

(6) ProposedRole: EPrime Esubcontractor/Subcontractor EJointVenturePartner 

E Supplier or ElOther 

(3) HeadquartersAddress: 

(71 

(8) 

(e) 

Number of Years in Business: 

Total Number of Employees 

Total Annual Revenues separated by last 3 full fiscal years 

(10) Total Number of Active Contracts with Government Entity: 

List Name of Government Entity: 

(11) Total Number of Active Contracts Valued at 55 million annually or greater 

45 

EXHTBTT 3 - COMPANY REFERENCES/CLTENT PROFTLE INFORMATTON 

REDACTED 
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Submit a completed client profile information sheet for each company reference. 

Provide a minimum of 2 

references. 

Company providing reference: 

Contact name and title/position 

Contact telephone number 

Contact e-mail address 

QUESTIONS:  

1. ln what capacity have you worked with this firm in the past? 

COMMENTS: 

2. How would you rate this firm's knowledge and expertise? 

(3 = Excellent; 2 = Satisfactory; 1 = Unsatisfactory; 0 = Unacceptable) 

COMMENTS: 

3. How would you rate the firm's flexibility relative to changing requirements and 

emergent needs? 

(3 = Excellent;2 = Satisfactory;t= Unsatisfactory;0 = Unacceptable) 

COMMENTS: 

4. How would you rate the dynamics/interaction between the firm and your staff? 

(3 = Excellent;2 = Satisfactorv;I= Unsatisfactory;0 = Unacceptable) 

COMMENTS: 

5. How satisfied are you with the products provided by the firm? 

46 

REDACTED 
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(3 = Excellent; 2 = Satisfactor|; 1 = Unsatisfactory; 0 = Unacceptable) 

COMMENTS: 

6. What is your level of satisfaction with reporting materials produced by the firm? 

(3 = Excellent; 2 = Satisfactoty; t = Unsatisfactory; 0 = Unacceptable) 

COMMENTS: 

7. With which aspect(s) of this firm's services are you most satisfied? 

COMMENTS: 

8. With which aspect(s) of this firm's services are you least satisfied? 

COMMENTS: 

9. Would you recommend this firm's services to your organization again? 

COMMENTS: 

 

 

REDACTED 


