(s)lzl.Gt:NAL.AL!C!OﬁI(-IOL BEVERAGE LICENSE APPLICATION e (e (oA
ubrnit fo municipal clerk. i ification _ -
[} e} Eic::gzir%&m;er Idantification /_7 B OB‘H-HS('}
For the license period beginning _January 1 2010 ; LICENSE REQUESTED p
ending June 30 2010 TYPE FEE
Town of [] Class Abeer 3
. - . [ Class B beer $
TO THE GOVERNING BODY of the: [7] Village of} Madison ™ Wholesale beer 3
City of { | Class C wine $
County of Dane Aldermanic Dist No 8 (if required by ordinancey | Class Aliguor $
[ Class B liquor $
1 Thenamed [ ]INDIVIDUAL [ ] PARTNERSHIP LIMITED LIABILITY COMPANY [] Reserve Class B liquor | $
[_] CORPORATION/NONPROFIT ORGANIZATION Publication fee $
hereby makes application for the alcohol beverage license(s) checked above TOTAL FEE $

2 Name {individual/pariners give last name, first, middle; corporations/limited liability companies give registered name):  p Scott A Acker, Vice-
President and Gregory A Rice, President F02 UNWERSITTU SOUAYE L Co
An "Auxiliary Questionnaire,” Form AT-103, must be completed and attached to this application by each individual applicant, by each member of a
partnership, and by each officer, director and agent of a corporation or nonprofit organization, and by each member/imanager and agent of a limited
liability company List the name, tille, and place of residence of each person

Title Name Home Address Post Office & Zip Code

PresidentMember _Pregident Gregory A. Rice 925 Magnolia Drive, Madison, WI 53704

Vice PresidentMember _Vice Presdient Scott Allan Acker 1641 Legend Hill Lane, Waukesha, W1 53189

Secretary/Member

Treasurer/Member

Agent p Scott A, Acker 1641 Legend Hill Lane, Waukesha, WI 53189

Directors/Managers
3 Trade Name p_TBD Business Phone Number TBD
4. Address of Premises p 702 West Johnson Street Post Office & Zip Code B Madison, W1 53703
5 lIsindividual, partners or agent of carporation/limited fiability company subject to completion of the responsible beverage server

training course for this license period? . [ Yes Mo
€ s the applicant an employe or agent of, or acting on behalf of anyone except the named applicant? [ Yes No
7 Doss any ather alcohol beverage retail licensee or wholesale permittee have any interest in or control of this business?. [ Yes No
8 (a) Corporatefiimited liability company applicants only: Inser state WI ad date 05/28/09 of registration

{b} Is applicant corporation/limited #ability company a subsidiary of any other corporation or limited liability company? Yes [ ]No

{c) Does the corporation, or any officer, directer, stockhalder or agent or limited lizbility company, or any memberfmanager or

agent hald any interest in any ofher alcchol beverage license or permit in Wisconsin? Yes [ INo

(NOTE All applicants explain fully on reverse side of this form every YE'S answer in sections 5, 6, 7 and 8 above )

9 Pramises descripticn: Describe building or buifdings where atoohol beverages are to be sold and stored . The applicant must include
all rooms including living quarters if used, for the sales, service, andfor storage of alcohgl beverag[e? and records (Alcohol beverages
may be sold and stered only on the premises descrived ) 702 West Johnson Street. University Square Retail

10. Legal description (omit if street address is given above).

1 (2) Was this premises licensed for the sale of liquor or beer during the past license year? Yes [ Mo
{b} If yes, under what name was license issued? Fieldpass

12 Dosgs the applicant understand they must file a Special Qccupaiional Tax return (TT8 form 5630 5)

before beginning business? [phone 1-800-937-8864] . Yes []No
13 Doss the applicant understand a Wisconsin Seller's Permit must be applied for and issued in the same name as that shown in

Section 2, above? [phone (608) 266-2778) Yes [ ] No
14 Is the applicant indebted to any wholesaler beyond 15 days for beer or 30 days for liquor? [ ves No

READ CAREFULLY BEFORE SIGNING; Under penalty providad by law, the applicant states that each of the above questicns has been truthfully answerec fo the best of the knowledge
of the signers Signers agree to operate this business acccrding to law and that the rights and responsibilities conferred by the license(s), if granted, will not be assigned to another
(Individual applicants and each member of a partrership applicant must sign; corporate officer(s) membersimanagers of Limited Liability Companies must sign.) Any lack of acesss to
any portion of a licensed premises curing inspaction will be deemed  refusa? to permit inspaction Such refusal is a misdemeanor and grounds for revocation of this license

SUBSCRIBED AND SWORN TO BEFORE ME

tis _ 1A dayor S LND ,20©q M

\_&c} %'\ (Officer of Corporation’Member/Manager of Limited Liability Company/Partner/individual)
4 A MM D
SO

v (Terk/Nof Rublic} (Offfcer of Corporation/Member/Manager of Limited Liability Company/Partier;
My commission expires L" =) [ SX! /;\
’ {Additional Partner(s)/Member/Manager of Limited Liability Company if Any)
TO BE COMPLETED BY CLERK
Date received and filed Date: reported to councilfboard Date provisional ficense issued Signature of Clerk / Deputy Clerk
with munigipal Clerk
Date license granted Dale license issued License number issued

AT-106 (R 4-09) Wisconsin Depariment of Revenue




City of Madison Supplemental Class B License Application

?f Sellers Permit Number I Written Description of Premise J& Floor Plans !
X Federal Employer ldentification # i/ Background Investigation Form(s) ,Z/ Lease
(4" Notarized Original Application Form ~H-fotarized Transfer of Ownership )2’ Sample Menu
Notarized Supplemental Form JZ/*‘Articles of Incorporation Business Plan |
O Orange Sign (Clerk’s Office provides _pﬁ/Notarized Appointment of Agent l
at time of application) * Corporation/LLC only ;

[y

. Name of Applicant/Partner/Corporation/LLC__702 University Soquere 1IC

. Address of Licensed Premise 72 W. Jdnson

2
3. Telephone Number: _262-574-9112 4. Anticipated opening date:  Jarwary 15, 2010
5. Mailing address if not opening immediately _ 1641 Tegenchill In., Waukesha, WI 53189

6. Have you contacted the Alderperson, Police Department District Captain, Alcohol Policy Coordinator, and
the neighborhood association representative for the area in which you intend to locate? ¥ Yes O No

7. Are there any special conditions desired by the neighborhood? T Yes TENo
Explain.

8 Business Description, including hours of operation: __See Business Plan N 3,0
Q W -\e

9 Do you plan to have live entertainment? O No & Yes—What kind? Dg ; BP{\\}(} . O LN i

10. Detailed written description of building, including overall dimensions, seating arrangements, capacity, bar
size and all areas where alcohol beverages are to be sold and stored. The licensed premise described
below shall not be expanded or changed without the approval of the Common Council.

See Attached Business Plan 4+ Bloor 2ot W00 Gy Shaases BN, O\ S8 45 0va 8%

LT AG pon BY @ el lomawe  Gede WSOQ ST \ss Y\oot

e Qe N3 any 36 g Vo S NMaiwes N

11. Are any living quarters directly or indirectly accessible and under control of the applicant? 0 Yes 4 No
Please note that alcohol may be sold and stored only on the licensed premise, not in living quarters.

12. Describe existing parking and how parking lot is to be monitored. _Street parking, wdergramd ram

for University Square, and Lake Street ramp across street,

13. Describe your management experience, staffing levels, duties and employee training.

See Attached Pusipess Plan C\s “\ l/?)@ \'%H—\ \’;.‘Es’

14. Identify the registered agent for your Corporation or LLC This is your corporation's agent for service of
process, notice or demand requited or permitted by law to be served on the corporation.

Scott A, acker  {(34[ Lé’a;img{ Wil (o [inokas e, (A1 S

Name ¢ Address




15. Utilizing your market research, who would you project your target market to be?

See Buginess Plan o\. S -

16. What age range would you hope to attract to your establishment? 10 - 70

17 Describe how you plan to advertise/promote your business. What products will you be advertising?

ProductsrFoed / We will urilize aporopriate print, brosdeast, and electronic media for
advertising/merketing, including Kohl Center and Stadium.
18 Are you operating under a lease or franchise agreement] & Yes (attacha copy) ONo
LEOSE Wil Pt 92 RABCUTTY  UnTIL fyprovil o (opdd
19 Owner of building where establishment is located: University Squave LIC

Address of Owner: RO Box 8685, Madison, WL 53748 Phone Number gg-240-5566

20. Private organizations (clubs): Do your membership policies contain any requirement of “Invidious” (likely
to give offense) disctimination in regard to race, creed, color, or national origin? I Yes % No

21. List the Directors of your Corporation/LLC

Scott Acker 1641 Tegerd Hill Tane, Waudkesha, WE 53180
Name Address
Gregory Rice 925 Magdelire Drive, Madieson, WL 53704
Name Address
Name Address

22, List the Stoekholders-of your Cerperation/1.1 C 50 Ps
S <ot [Fadewr [l Leeersd e (B, . Waukesird, N S2i89
Name Address J * %4 of Owaership
GoccneN  Rice s _Mpaedeund Do, Mipisow | Wl 5278t SO 7o
Name Address ) * % of Qwnership

Name Address % of Ovwmership

23 What type of establishment are you? (Check all that apply) ) Tavern (I Nightclub ¥Restaurant

0 Other Please Explain. AP BN QUET  PACILTY

24 What type of food will you be setving, if any?  gee Mert's
W Breakfast ¥ Lunch W Dinner

25 Please submit a sample menu with your application, if possible. What might eventually be included on your
operational menu when you open? W Appetizers ¥ Salads ¥ Soups KSandwiches X Entrees

W Desserts ¥ Pizza  [¥Full Dinners

26. During what hours of your operation do you plan to setve food?  npuine all open hours




27.
28,
29
30.

31
32

33.

34

33.

36

37

38.

39.

40

41

What hours, if any, will food service not be availab.l/e? Nore

very Lita 10
Indicate any other product/service offered. SQ‘[‘edrei'aj']

Will your establishment have a kitchen manager? X Yes 0O No
Will you have a kitchen support staff? ¥ Yes ONo

How many wait staff do you anticipate will be employed at your establishment? 100

During what hours do you anticipate they will be on duty? ALl open hawrs

Do you plan to have hosts or hostesses seating customers? XYes ONo

Do your plans call for a full-service bar? ¥ Yes O No
if yes, how many bar stools do you anticipate having at your bar? 50 + 10 bangquet

How many bartenders do you anticipate you would have wotking at one time on a busy night? 7
Will there be a kitchen facility separate from the bar? [RYes O No

Will there be a separate and specific area for eating only? % Yes [T No

If yes, what will be the seating capacity for that area? #ETen. Howrs SO

What type of cooking equipment will you have? M Stove ROven ® Fryers X Grill % Microwave
Will you have a walk-in cooler and/or freezer dedicated solely to the storage of food products? X Yes UNo

What percentage of your overall payroll do you anticipate will be devoted to food operation salaties?

4%

[f'your business plan includes an advertising budget, what percentage of your advertising budget do you

anticipate will be related to food? _ 8o-os

What percentage of your advertising budget do you anticipate will be drink related?  jn-15g

Are you currently, or do you plan to become, a member of the Madison—Dane County Tavern League or

the Tavern League of Wisconsin? ¥ Yes I No

Are you cutrently, or do you plan to become, a member of the Wisconsin Restaurant Association or the

National Restaurant Association? ® Yes [ No




42. What is your estimated capacity? 900 Total area
{150 - Skybox; 300 — Banguet; 450 — 1st Floor)
43. Pursuant to Chapter 23 of the Madison General Ordinances, all restaurants and taverns serving alcohol

beverages shall substantiate their gross receipts for food and alcohol beverage sales broken down by

percentage. For new establishments, the percentage will be an estimate.

Gross Receipts from Alcoholic Beverages 40 %
Gross Receipts from Food and Non-Alcoholic Beverages 58 %
Gross Receipts from Other 2 %

Total Gross Receipts 100%

44. Do you have written records to document the percentages shown? 0 Yes % No

You may be required to submit documentation verifying the percentages you’ve indicated

Based on our business plan "past experience” location, this is our best estimete. We will

e able to verify once open.
Read carefully before signing: Under penalty provided by law, the applicant states that the above information
has been truthfully completed to the best of the knowledge of the signer. Signer agrees to operate this business
according to law and that the rights and responsibilities conferred by the license(s), if granted will not be
assigned to another. Any lack of access to any portion of a licensed premise during inspection will be deemed a
refusal to permit inspection. Such refusal is a misdemeanor and grounds for revocation of this license

Subscribed and Sworn to before me:

this ___! \__ day of \ !i M ¢ ’ 5 20@?\ %z /_é__—-———
o ) ) (Officer of Corporation/Member of 1.LC/Parmer/Individual)
ovedn SO

{Clerk/Notary Public)

My commission expires }—é } Q% ) g@\‘j\




Appointment of New Liquor/Beer Agent

To be completed by Corporate Officer or Member of LLC

I, Greg Rice , officer/member for_702 University Square LLC
(Corporation/LLC), doing business as_Rye,) e Wa\\ o Fawne Gén) authorize and appoint
Scott Acker (Name) as the liquor/beer agent for the premise

located at 7027 West Johnson Streest

Subscribed and sworn to before me this

ﬁﬁy of Uune_ 2()Dq
e D 0 Lo

Notary Public, Dane County, Wisconsin

w
My Commission Expires D& - DE) i l&.

Signatire (#ﬁcer/Member
@\\\\\\\\\\“‘

KARE L,
DENRUTER

To be completed by appointed Liquor/Beer Aqe_nt

I, ___Scott A. Acker , appointed liquor/beer agent fot

702 University Square LLC (name of Corporation or LLC), being first duly sworn

say I have vested in me, by propetly authorized and executed written delegation, full authority
and control of the premise described in the license of such corporation or limited liability
company, and I am involved in the actual conduct of the business as an employee, or have a
direct financial interest in the business of the licensee, therein relating to the intoxicating

liquor/fermented malt beverage The interest | have in the business is 20 %

Subscribed and sworn to before me this W

Signature of Agent
A byt JN0 2009 : :
\ V‘ﬁjtﬁjv\’\\—iﬁf@/bub D

tary Public, Dane County, Wisconsin
My Ceommission Expires C () l 3

The appointed Liquor/Beer Agent must complete the other side of this form.
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CONCEPT

It is undeniable: Madison is a sports town From spiing high school tournaments to
Badger fall Satuzdays, thereisnever a shortage of activity But thereisagap Theneed
for a downtown destination that shares this passion cf sport That provides ameeting
ground for friends and family before dwuring and after the big game And whete
patzons can find & decent meal downtown in a casual confermnporary environment

Enter The Badger Hall of Fame Grill:a new landmar k destination in downtown Madison

Located only two blocks from the Kohl Center — on the ground floor of University
Square located at 702 West Jehnson Street — “The Badger” (working name) willbe a
Wisconsin Badgers memorabilia-themed. full-service1estaurant and banquet facility

Catering toresidents and visitors. students and alumni alike The Badger willbe a full-
service restaurant inspired by the legendary history of Wiscensin Badger athletics
Imagine if youwill the Hard Rock Café, but instead of Keith Richards’guitar and Elvis’
jumpsuit, pictuze Ron Dane’s Heisman Trophy and the 2006 NCAA Men's National
Hockey Champions trophy. A true Badger-themed environment at every point of
service: from the greeting at the dooz. to the menu to the servers’ uniforms. to the
array of sports programming. to the trophies and memerabilia that line the walls
of each themed 10om - every minute of the experience will 1eflect the quality and
dedicatiocn of the Wisconsin Badgers wornen's and men's sports teams that inspired
the concept of The Badger Hall of Fame Grill

The downtown Madison market is dense in population with a mix of students. alurani.
professionals and visitor s attending the 200+ sold-ouf events at the Kohl Center aach
year — not to rention everts at Camp Randall and other university locations Thisis
the perfect environment for a full-service sports-themed 1estaurant to succeed

GAME PLAN

The Badger Hall of Fame Grill isn't any old downtown restaurant. It will be the only
spotts-themed restaurant downtown with table seating dominating its footprint In
other words the only place to trudy relax with a quality meal before. during and after
the game {(Or tojust talk about the game or the next game o1 the next season)

The Badger will be open seven days a week and will serve breakfast/biunch, lunch
and dinner to cater to the varied needs of its customers. There will be two menus:
one for the "Downstairs” on the main floor of the restaurant that includes appetizers.
soups salads, burgesrs, sandwiches, pizzas, and entrees all priced under $15 00; and
cne for the “Sky Box” on the second floor. featuring a more upscale offering with no
items exceeding 525 00

In addition to this core business. The Badger Hall of Fame Grill will also dedicate
several thousand square feet to banquet facilities This is a significant opportunity
given the high volume of downtown events and few quality cptions for ow target
audiences '




BACKGROUND

The keydriver to the success of any restaurant? Experience

The Badger Hall of Fame Grill is the hrainchild of Scott Acker Scott is the owner/
operator of the wildly successful sports-themed 1estaurant Quaker Steak & Iube in
Middleton, WI In addition Scott has owned 15 Steak Escape store units one AGW
unit, and one I Can't Believe It's Yogu:t Bottom line, Scott knows what it takes to
prefitably grow and operate arestaurant

Scott brings with him a talented team of financial, restaurant and marketing
professionals. His partner Greg Rice is the CEO of Executive Management Inc of
Madiscn, Wi EMImanagesapertfolioof commercial. 1esidential and 1 etail properties
with a value in excess of $100 million

Konrad Arnold will serve as The Badger's general manager Konrad has 22 years of
experience in the restaurant business and he has worked for Scott at Quaker Steak
& Tube as his service manager Konrad is alse the owner and operator of the Opus
Lounge located at 116 King Street in Madison

Shine Adver tising will serve as the mar keting and adver tising paitner for The Badge:
Hall of Fame Grill Shine Advertising is a nationally recognized advertising agency
that has worked with clients such as Topper s Pizza, Quaker Steak & Lube Wisconsin
Cheese Harley-Davidson, Veridian Homes, and Kaplan. Inc

It is this seasoned team that willensure that The Badger Hall of Fame Grill becomes a
true destination in downtown Madiscn Atrustedplace totake the load off and graba
quality meal on game day And anew part of the storied Badger sports tradition
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The Badger Hall of Fame Grill concept will be the newest
full-service restaurant and sports bar centrally located in
the heart of the University of Wisconsin-Madison campus.
The Badger Hall of Fame Grill will celebrate the best of the
University Of Wisconsin-Madison sports history. QOur goal
is to be event-driven, high energy, and a fun place for both
students and alumni while serving great food and drinks.

1.1} MISSION

It will be our misgion. as a premier destination restaurant company to serve owur
guests, employees. and our community the way we would want to be served our selves
The Badger Hall of Fame Giill guest will be served an excellent product with not only
great quality but also great service Our goal is for our guests to have fun feel the
ener gy, experience our unigue tastes and knowwe caze

1.2} KEYS TO SUCCESS

Brand Positioning Statement

Qur guests will have fun. feel the energy experience the unique atmosphere
celebrate the history of the best cf the best in college sports eat great-tasting foed,
and experience consistently great service that shows we care

Our Vision Statement
To create from scratch a unique brand of restauzant that will set us apart from the
usual college bar and food experience We will execute to the best of owr abilities and

create shareholder value

The Badger Hall of Fame Grill will always be dedicated to having fun and making the
guest experience GREAT In the food service industry, many restaurants are good
but few are great The Badger Hall of Fame Grill will strive to be like the great sports
teams that it is celebrating - the University of Wisconsin-Madiscn sports tearns of
the last 100 years We have a team that will strive each and every day to make a great
1estaurant and create a unique dining experience for ail of our guests

Some of our goals at The Badge: Hall of Fame Grill include:

» Making the guest experience GREAT

» Valuing, 1especting and trusting each other’s abilities and contributions to further
oul successes

= Fostering a fun and entiching environment in which cr eativity, teamwork, openness.
diversity courage balance and accountability are celebrated

* Being innovative and ernbracing newideas as the concept growsout of its start-up phase

* Eliminating barziers that get in the way of operating simply, quickly, and efficiently

« Achieving the financial success that will enable us to grow and fulfill our Vision

Guest Sexvice Policy
We will develop and maintain an under standing of our guests'needs and expectations




through personal interactions. observations of our service and guest experience
measurements We will make guest-focused decisions by maintaining our quality
standards. 1ecipes. service training removing barriers to satisfaction and delivering

atruly great experience

» 50-second guest greets

= 2 minutes to suggest drinks and appetizer

= 2 minutes to order and deliver drinks

= 5 minutes of drink ordez take entree order

* Within 12-15 minutes of entree order, deliver entiee

» Z2-minute check

= Check back on quality and taste of everything ordered

» Sugpest dessert and after-dinner drinks

* Present and attend to payment of guest check

= Thank guests and direct to souvenit shop and invite them toreturn

The Badger Hall of Fame Grill Guest Bill Of Rights

1. Every guest will be served by fziendly well-groomed well-tzained team membeszs
wha take pride in their job and have fun doing it

2 Every guest is to be acknowledged with eye contact, a2 greeting, and a smile from all
management and team member s within a 3-foot radius

3 Spotlessly clean, safe, well-maintained facilities and equipment

4 HOT FOOD HOT and COLD FOOD COLD

5 Plates and silverwar e will be clean and dry and free of impeifections

6 Entree will be served the way the guest 1equests without any guestions

7 The first to the last guest of the day will have the same experience, the same
consistent standard of product, quality service and FUN!

8 A’can-d¢” attitude by ous hospitality-focused management that motivates a young
high-spirited team




“The Badger” is incorporated in the State of Wisconsin

as 702 University Square Limited Liability Company. Its
physical address is 702 W. Johnson Street, Madison,
Wisconsin 53703. The Company shareholders are founders
Scott Acker, managing member and Greg Rice, cofounder
and owner of the University Square building.

21 COMPANY OWNERSHIP

“The Badge:" is a privately held Limited Liability Company co-owned by Scott Acker
and GregRice Scott Acker has 23 years of hospitality experience which includes the
following:

» Fast-service experience at Steak Escape where he held every position from cast
member to franchise consultant overseeing 30 restaurants in seven states

* Owning 15 Steak Escape store units, one AQW store unit. one I Can't Believe Hs
Yogurt store unit, cne street location Steak Escape, and independent start-up
store featuring scratch soup and sandwiches called Milwaukee Soup Company

Greg Rice has over 40 years of real estate experience in the Madisonand Dane County area

2.2 START-UP SUMMARY

Our start-up costs come to two million dollars leaned through an SBA loan program
and two million dollars of investment equity

2.3 COMPANY LOCATICNS AND FACILITIES

The Badger Hall of Fame Grill will be located on the ground level of the University
Square building located at 702 W Johnscn Street in the heart of the University of
Wisconsin-Madison campus and across the stieet from the Kohl Center The all-
new University Squate building is a mixed-use building containing 365 upscale
apartments that house 800 students 80,000 square feet of University of Wisconsin
administration and student association space, as well as 140,000 gross square feet
of retail space
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Sunday through Friday
Breakfast6:30am.~10:30 am.

Saturday and Sunday

Brunch table service 10am.-2pm.

Sunday through Saturday

all-day menu Lunch and Dinner 10:30 am. - 11:30 p.m.

Sunday through Thursday

late-night menu 11:30 pm. - 2:30 a.m.

Friday and Saturday

late-night menu 11:30 p.m - 3:30a.m.

3.2 PRODUCT AND SERVICE DESCRIPTION

Badger Downstairs Menu ldeas

Appetizers

+ Cheese curds-white cheddar (fryer}

» Onion rings (maybe goal post-fryer)

« Badger tracks {fryerconvection oven
salamander)

» Potato skin planks {flat top convection oven
salamander)

» Nachos (pulled pork beef or chix-fryer/sal /
conv)

+ Red potato chips-cheese dip {fryer)

» Quesadiltas (flat top}]

« Chicken tenders (fryer)

» Salads {pantry coolers)

*Wings (hot mild asian bbg hotgarlic badger
bbg. ragin cajun-fryer)

» Bruschetta {conveyor or salamander)

» Sliders (buffalo chicken pork. cheeseburger-
flat top)

+ Breaded mushrooms {fryer}

» Jalapefio bottlecaps (fryer)

» Pretzels {conveyor)

* Lettuce wraps

» Cheese bread {conveyor or salamander}

Sougs {4 burner stove)

» Cheesy brat soup

« French onion {float cheese curds)

+ Chicken enchilada

= Creamy broccoli cheddar

« Yukon potato with bacon & cheddar
« Biack bean spicy sausage chorizo

Salads-pantry coolers

« Buffzlo chicken salad (flat top)

W safad (Waldorf chicken salad-flat top)

« Salad wedge

» Thai veggie salad/farmers market salad

+ Hot bacon spinach salad or kickin' chicken
spinach salad {flat top)

+ Steak salad {flat top)

« Southern fried chicken salad (fryer)

Burgars {grill or mieco)

= Cheeseburger {American cheddar swiss
single double tripie grand slam)

+ BBQ bacon cheeseburger {cheddar or
pepperjack)

» A-1 burger {cnion. mushroom swiss)

« Turf burger {spinach blue cheese hot sauce
bacon}

- Pizzaburger

* Turkey burger

» Veggie burger

*Black & blue (blue cheese blackening
seasoning chipotle mayo)

* Red & white burger (roasted red peppers
pepper jack tortilla strips sour cream)

Sandwiches

« Philly cheesesteak (flat top)

» Pulled pork {flat top)

« Chicken breast sandwich {grill}
» Swiss bacon chicken {grill)

14



* Fried chicken or buffalo chicken {fryer}

+ Steak sandwich (London broil blue cheese aioli
caramelized onions lettuce tomato-grill}

= Veggie wrap/farmers market salad {flat top)

+ Chicken caesar wrap (flat top)

* Clubheuse club (fiat top)

« Portabellz grilled veg sandwich {ftat tap)

Pizzas-conveyor
* BBQ chicken {Crust-white)

* Buffalc chicken

+ 5 cheese & tomato {Mdzzarella blue. fontina
feta)

* Spinach. fontina cheese chicken {provolone
parmesan)

« Philly

» Hawaiian-pizza fusion menu {Sauces-tomato
pesto BBQ white)

» Greek-CA pizza (use kitchen Med Pizza)

* Farmers' market-pizza fusion (Toppings-
artichoke. tomato green peppers)

« Italian-banana peppers Ital saus calm olive
{onions button mushrooms spinach bacon)

« Build your aown [pepperont chicken sausage
pineapple. portabella mushrooms banana
peppers squash zucchini sundried tomatoes)

Entrees

« Kalamata (crusted salmon or maple bourbon
glazed salmon-flat top)

* Citrus or BBQ smoked 1/2 chicken {smoker/flat
top/gritl)

«BBQ ribs {1/2 or full-smoker/flat top/gril)

¢ Pasta bowls {1 red; 2 white; tortellini
fettuccine penne-6 burner stove)

* Bone inribeye (grill)

= Tenderloin (griil)

« Meatloaf (flat top/convection oven)

» Stuffed chicken breast {spinach sundried
tomato portabella mushroom Ital sausage
fontina sauce-flat top/convection oven)

Sides

* Gritled vegetables (zucchini sguash red onions
tomatoes-balsamic glaze-flat top/4 burner stove)

* Waffle fries {fryer)

* Red potata chips {fryer)

* Cheesy potato mashed {red mashed. bacon sour
cream cheese, scallions)

« Baked potato (convection over)

* Coleslaw

+ Baked beans (6 burner stove)

Badger Skybox Menu Ideas

Appetizers {starters & bar food)

« Salad wedge

*Hearts of romaine. caesar parmesan smoked
chicken

» Roquefort blue cheese red chips scallions
roma tomatces

» Buffalo mozzarella red onion roma tomatoes
balsamic glaze basil

« Thai cabbage ahituna wasabi cream (4 burner
stove)

= Stuffed pretzel rolt {(conveyor)

» Crab cake sliders-roma tomate dijon aioli. letfuce
{4 burner stove)

» Sugarcane skewered shrimp (4] (2 per skewer)
grilled pineapple roasted red pepper-soy buerre
blanc or black truffle oil {grill}

«Lox salmen timbale-salmon, cucumber/dill cream
cheese dill oil capers. toast points

Soup (4 burner stove

« Lobster bisque
* Mushroom brie
* Organic tomato

Burger & Sandwich

+ Knoke burger-newski bacon; award-winning
cheddar (grill)
« Saimon BLT {grill)

Entrees {will need small steam table)

* Pork tenderloin-goat cheese polenta, cabernet
partabellas; deep-fried sage (grili & 4 burner
stove)

« Baked salmon-black bean puree. sour cream
sauce (grill & 4 burner stove)

* Ribeye-boursin & fried onion straws-fryer & griil

» Buffalo flank steak-raspberry sauce (grill & 4
burner stove}

» Tortellini-wild mushroom white sauce etc. {4
burner stove)

» Scallops & shrimp-thai curry lemon grass broth
jasmine or basmatirice {4 burner stove)

Pizzas (small convevor or out in convection gven)

* Bruschetta pizza

* Spinach fontina roasted garlic red peppers
sundried tomatoes. prosciutte cream sauce

* Smoked chicken kalamata olives red cnion
parmesan mozzarella red sauce
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3.3 COMPETITIVE COMPARISON

List of other properties:

Nitty Gritty. State Street Brats, Johnny O's Stadium Bar Wandos State Street and
Regent Stieet bar and restawrants Our advantage over our competition will be that
our focus will be on food sales and size of space Most of the businesses listed above
have a bar focus and are small footpiinted

3.4 FULFILLMENT

Managing partner, Scott Acker, has over five years of experience with vendors in
the Madison market and over 20 years of purchasing experience in the hospitality
industry Scott has had direct experience with almost every food and beverage verdor
and has an excellent 1eputation and strong relationships with these vendors [hese
relationships will help us over come start-up problems which we may encounter Scott
believes in the p1omise of paying invoices on time and not using vendor s and suppliers
as banks In doing so. the vendors appreciate the honest approach which usually
results in better and faster service and cooperation

Vendors:

Food: Reinhart / Sysco / Fox River Foods / US Foods / Cerglina Italian Foods
Beer: General Beverage / Frank Beer / Wisconsin Distributors

Liquor: Edison / Philips / Frank Liquor / General

Produce: Loferado

3.5 TECHNOLOGY

Our Point of Sale systerm will be Aloha Radiant Technologies Cur telephone and cable
provider will be TDS Qur television will be Direct TV and music ser vice will be DMX or
X-FM We will czeate a website priot to opening We will have WiFiservice available
for guest convenience

3.6 FUTURE PRODUCTS AND SERVICES

We will have approximately 300 seats of banquet space built new which we will
develop into a large banquet and party space after opening, and 15C seats of private
dining and bar service upon opening The private dining area will be called the Sky
Box The experience will be enhanced by the great window looking outside which
creates a “Sky Box” feel allowing guests to lcok down on the crowd below both inside
and outside the restaurant. The main floor of the restaurant wilt have seating for 450
peaple as well as a game100om
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The downtown Madison restaurant scene is very well
developed. From high-end dining to fast food, Madison’s
diverse taste and demographics along with a very large
student population drive a heavily used restaurant area.
We will set ourselves apart from the rest by offering a
unique restaurant experience with decor that really
connects with students and alumni. University Square's
position is perfect for our concept to flourish for years to
come with its sports bar and grill atmosphere and the
connection to Badger fans of all ages. See attached study.

4.1 MARKET SEGMENTATION

The sports bar is bigger than ever It is more fun to eat in a bar than drink in a
restaurant For the past 25 years people have gravitated to casual eateries that cater
to watching sports and celebrating with others while being socially connected to
their favorite teams The campus area does not have a sports bar The Badger Hall
of Fame Grill wili provide the campus with the ultimate sports bar experience with
high-tech plasma televisions and sound system and a jurnbe-screen television so that
the whole czowd can clearly see and hear 2]l of the action Sports programming will be
provided by ESPN Direct TV as well as specific sports programming centered around
the University of Wisconsin-Madison athletic programs The restaurant will feature
spoits memorabilia and the best displays of trophies celebrating the University of
Wisconsin- Madison's teams of the past as well as tocday

Market Analysis

Patential Customers | Growth | Year 1 | Year 2 | Year 3 | Year 4 | Year 5 CAGR
Students 40% 40 56 78 109 153 39 85%
Guests from area 30% 25 33 43 56 73 3072%
Speciat events 25% 20 25 31 39 49 25 11%
Tourists o 5 5 5 5 5 0.00%
Daytime workforce 10% 10 11 12 13 14 878%
Private party 99% 5 i0 20 40 80 100 Q0%
Total 37.38% | 105 140 189 262 374 37.38%




Market Analysis (Pie)

Students

% Guestsfrom area
Special events
Tourists

Daytime workforce

Private Party

4.2 TARGET MARKET SEGMENT STRATEGY

With numerous 1estaurants in the campus a1ea, we will be going after the students
first. followed by the large number of government university and business dollars
The next layer of business we will go after will be the large party wedding. banquet,
and convention sector We will market cur brand in the Kohl Center and aiso in Camp
Randall Badger Sports properties will be one of our larger marketing vendors.

4.2.2 MARKET NEEDS

Our locationisinthe center of all sporting eventsbut thereis also aneed for mar keting
when no sporting events are going on We will have specials that generate traffic
all year 1ound inciuding All You Can Eat Wing Day karaoke, live bands, game day
and meeting space. Our size and location will be cur biggest strength Delivery and
catering will also be layers of our 1estaurant We will be able to service parties fiom
25 to 500 Wewill also be able to accommodate small private parties Cu catering and
deliver y will meet all needs from casual to upscale Our goal will be to always serve all
guests comfortably with food and sexvice to match their needs

423 MARKET TRENDS

A Present Status

Restaurants are the cornerstone of the ecoromy Ihere are 935,000 restaurant
locations in the United States representing $537 billicn in direct sales. employing
12 8 million people per day Another 2 million are expected to be added between
2007 and 2017

Duetoitssize, coupled with therevenue potential, therestaurant industiy hashacome
one of the most competitive industries in the United States today. The competition

ig




is increased in part by the relative ease of entry into the market combined with the
difficulty of establishing a foothold with the consumes: base and differentiating one's
business from the competition

The upside to the challenges faced by a business owner is that he or she only needs to
carve a small niche in the very large pie constituting the restaurant industry Thisis
proven by the fact that on a typical day in 2007 there were 51 5 billion in restaurant
sales Average unit sales in 2004 were $795 000 at full-service 1estauwrants and
$£671 000 at limited service restaurants.

Full-service and fast food 1estaurants comprise two main categories of restaurants
in the industry and account for the majority of the consumer dollars spent at dining
establishments Of the total sales in 2002, full-service and fast food restaurants
accounted for 39% and 38% respectively

Full-service restaurants are offering more options to previde consumers with fast
and easy food service The Naticnal Restaurant Association found consumers desite
carry-out and delivery options. and many view take-out as essential to their lifestyles

Men are more likely than women to use restawant services {91% versus 85%
respectively), and younger adults are more likely to userestaurants than older adults
(8 9weeklyrestaurant visits for aduits 18-44, versus 3 3 visits for adults 65 and oldez}.

Americans now spend nearly half of their food dollars on meals and snacks at food-
service facilities Total away-from-home expenditures amounted to $415 billion in
2002, up 58% from 1992 Households will continue to increase their spending on
foodservice meals and snacks at an annual rate of 1 2% in 1eal (inflation adjusted)
terms Risinghousehold incomesand demographic changessuchassmaller household
size will contiibute to this trend

The current ecoromic model {outlined by Becker 1965) holds that costs of
consumption can include prices as well as time spent eating food, preparing food
and cleaning up after a meal A household must therefore decide whether to spend
time on zll aspects of the activity of eating a meal or outsource some aspects
like preparation and cleaning Factors contributing to this condition include the
household's finances the cpportunity cost of its manage:'s (the person primarily
responsible for shopping cocking, cleaning and other household chores} time, and
how well the manager can cook

The current market condition1elative to new company start-up intherestaurant and
bar industryis strong Today's consumeis regard food prepared away from heme asa
necessity. Convenience. a need for socialization, and gains in real disposable income
have led consumezs to spend more of their foed dellass in restavtants Full-service
restaurants, with waiter fwaitiess service. represent 52% of all 1estaurant sales in
the US This observed growth is caused by consumers’ desire for fun and enjoyment
Growth in sales particularly at casual dinning establishments is also driven by the
number of higher income households

B Trends
As previously stated restaurants are one of the cornerstones of the economy.
Subsequently diring at restauzants is one of the cornerstones in the habits of the

everyday lives of Americans.
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According to the National Restaurant Association’s industry tracking for 2005
consumers ate out in about 900 000 locations. purchasing around 70 billionmeals and
snacks, with sales totaling more than $475 billion

What consumers order when they get to their favorite establishment depends
heavily on their age and family demographic. Baby beomer s typically stick with more
traditional foods and portions, while the under-40 crowd is creating a new trend
toward food-sharing

“We expect to continue to see younger consumers ordering two o1 three small plates
rather than one large entres. Tapas and other small-plate foods that can be shated
are becoming extremely populat along with three-course pre-feed meals sold as
a package,” as stated by Roger Taylor. vice president of food and beverage for the
Columbia Sussex Hotel Corp ' :

An additional emerging trend in the restaurant industry is the expectation of high-
quality bar food in substitution for the traditional pretzels and peanuts Itemssuch
as lobster tempura. shiimp scampi, and quesadillas are becoming moere and more
popular. How healthy the food being offered is to the customer has continued to
rise in importance The Naticnal Restaurant Association reports that 40% of table
service cperators are featuring specific nutritional benefits on the menu.

While there are many tiends piesent in the consumption of food beverage
consumption is seeing new trends emer ge as well

Consumers ate becoming more willing to exper iment with new spirits and cocktalis
that complement the foods they order

Inorder to use past industiy informaticn as a means of predicting changes in demand
for the foods and services supplied by restaurants. critical elements of the economic
and demographic characteristics of the nation's population rmust be analyzed
Impertant trends in the 17.S population include rising incomes an aging population
smaliler househelds size, and anincr easingly high propor tion of households containing
single people or multiple adults without live-at-home children

Households with higher incomes tend to spend more on products and service,
including leisure variety and dining amenities like wait staff ambience, and alcohol
service Spending at full-service restaurants is most responsive to changes inincome

Spending for fast food has been shown to inciease aleng with the number of heours
worked by a household manager in the laber force Incontrast, dining at a full-service
1estaurant can take as long as preparing eating and cleaning up after a meal at
home Thus there is neither a clear thec:etical nor empirical 1elaticnship between
a household's demand for food at full-service restaurants and its time constraints
The number of people living in a household also influences its demand for meals and
snacks away f1om home. Empirical studies do find that larger families tend to spend
less money per capita away from home

In addition to the number of people living at home a household's demand for food
away from home depends onitsincome aswell asonits demographics A 10% increase
inatypicalhousehold's per capita income would causeit tospend 6.4% and 3 2% moze
per capita at full-service and fast food 1estaurants 1espectively
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Consumesz spending at full-service and fast food 1 estaurantswilicontinue to grow over
the remainder of this decade and the next; however the laiger increase is predicted
to occur at full-service restaurants. Per capita spending could rise by 18% at full-
service rastaurants and by 6% for fast food between 2000 and 2020 1espectively The
increasing proportion of households containing a single person or multiple adults
without live-at-home children will cause per person spending to rise by another 1%
o1 2% in each of these segments

The mar ket for private dining and spacial party occasion in small groups from 25-100
is still growing every year. Because of our locaticn and size we will be able to take
advantage of this need in the market With or without a room charge or minimums,
just having the space and privacy to accommodate guest neads is largely untouched
in the isthmus area and in all of downtown Madison We are centially located with
ample parking and easy access to and from ramps. including the ramp right into our
space via elevator University Square has been i the heart of campus for more than
40 years and is the most prominent building in the campus and downtown Whether
it's a government function wedding. o1 convertion we will be able to handle the
larger events and will provide a dedicated management for the saie and rental of our
unigue facilities

4.2.4 MARKET GROWTH

The University of Wisconsin-Madison is one of the lar gest universities in the Midwest
It has positioned itself over the last decade tobe on the forefront of research business
and economics, farming, and human health The economic boom remains stzong in
Madison The workforce is young and bright The University of Wisconsin- Madison
will be a university that continues to grow. As it grows so will we and we wil! have
the facilities to handle that growth We will use any and all avenues to market and
layer our business to create a1estaurant that will adapt to the needs and tastes of owr
guests in the future.

A Market Description

The restaurant business is a very hard martket in which to obtain longevity and
solvency because entry into the market isrelatively easy thus causing competitionto
be very stiong Downtown Madison has the highest concentration of restaurants per
capita in the city. with over 60 1estaurants on State Street alone Within that group of
1estaurants is a vast spectrum of per-plate entree pricing of whichroughly half arein
the range of the per-plate price that will be offered at The Badger Hall of Fame Grill;
mainly $10 and below, with entz ees being priced below 520

The clientele within the downtown area that comprises the majority of the everyday
customers spans the spectium from young college student below Madison's per
capita income level of $31 000 to upper-middle class and upper-class business
professionals with a surpius of disposable income. This dual client base, in addition
to the consumers falling between the two extremes of the spectrum, provide alarge
customer base within the immediate and surrcunding downtown area.

The primary geographic area The Badger Hall of Fame Grill will draw its czowd fzorm
will be the downtown area. including but not limited t¢ the UW-Madison campus
and residences. and businesses within the isthmus and surrounding area Further
draw for The Badger Hall of Fame Grill will come from its one-block proximity to the
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Kohl Center, and the more than 200 sold-out events held at the facility per annum, in
addition to the multitude of other events held in the downtown area that draw crowds
from all parts of the city and state

B Need for Business

The city of Madison as a whole is wonder ful because of its ability to offer so many
appealing aspects to its 225,000 residents and those of the surounding metropolitan
area While this ability has helped to make Madison one of the best cities to live in
within the United States, there are few venues within the city that appeal to a broad
cross-section of people withrespect to dining entertainment and ambience

It is easy for a citizen of Madison to find a good place to eat a quiet place tot elax, an
ener getic venue to have fun, o1 a beautiful space to enjoy; however, thereisashortage
of venues that offer a combination of these desired traits The Badger Hall of Fame
Grill tepresents a paradigm shift from the status quo of a venue staking its claira in
one o1 a few of the aforementioned verue types to a location that can truly appeal to
persons of all ages and preferences.

The Badger Hall of Fame Grill will provide dewntown Madison with a venue offering
top-quality menu selections from its 3 600 square-foot kitchen It will also feature
very competitively priced menu items, a second-tc-none location to listen to live
music, outside seating, enter tainment options including pool darts, shuffleboard, and
dancing and the best environment towatchsparts Thecombinationof theseofferings
will be the stepping stone to a new standa1 é of culinary offerings for restaurantsand
entertainments venues in downtown Madisen

This change will enrich the downtown area where it is currently very haid to
distinguish a measurable difference between popular downtown bars such as
Brother’s. Wando's, The Church Key. and State Street Brats The heart of what they
offer is a copy of what their competition offers They all play the same music, offer
the same appetizers, the overall look is similar and the primary means used to get
customers through the door other than on Friday or Saturday night is by offering very
aggressive drink specials This process is the easy way to attract patrons and it only
attracts one segment of the population to the primeeal estate of downtown Madisen,
ie college students

The Badger Hal! of Fame Grill is needed because the elements that will make it
successful are the polar opposite from what current popular establishments offer It
will be a fresh alternative patrons of any age can enjoy due to the large menu state-
of-the-art kitchen, new standard of ambience, and live entertainment The muititude
of food and entertainment options will be consistent with the multitude of ages. likes
and preferences of the residents of downtown Madison and Madison pz oper alike

Perception in the community and the desire to run a first-class establishment will
be of primary importance because The Badger Hall of Fame Grill will be an owner-
ranaged anchor to the new University Square building that will change the face of
Johnson Street and Lake Street '

4 3 SERVICE BUSINESS ANALYSIS

As a sports restaurant with bar service, we will have the fare and fun but on a much
larger scale Our decor will be all original Badger memorabilia. Thereal thing when it
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comes to trophy cases and vignettes that celebrate the history of all Badger sports
All Badger teams will be represented: past and present men and women football
to hockey. Teams of yesteryear and today will have a place to celebrate the fine
traditions at The Badge: Hall of Fame Grill We will create a WOW factor that can
change and be special to all of ow guests Guests of all ages will be able to have
a fun experience like at no other sports bar and grill We will sell food wher ow
competition is only trying to sell drinks

4 3.2 DISTRIBUTING A SERVICE

We will have several ways to seil food to guests The downtown azea has a very dense
population of students, professionals. tourists, sports fans, and event generators — for
example the Kohl Center, the Flune Center, the new per forming arts center, Overture
Center and Camp Randall We will inside of the 1estaurant have several revenue
sources Restaurant operations, private dining and laige party banquet operations
catering operations and delivery operations Inside each of those aieas of operations
will be the capability to generate sales and build-in profit centers

4.3.3 COMPETITION AND BUYING PATTERNS

Before, during. and after any Badger sporting event we will get our guests served
comfortahly and completely immersed in the Badger sports experience Ielevisions
sounds decor and themed food will get owr guests to support the Badgers in victory
and celebrate the association with the University of Wisconsin and the pride that
comes along with being part of something great!

4.3.4 MAIN COMPETITORS

The following list is a mixture of traditional bars that serve small amounts of food In
comparison te liguot, and bar and grill establishments classified aslocations at which
food comprises a sizeable portion of gross revenue

Brother's Bar ~ 704 University Avenue

Brother s Bar is one of the three big bars downtown (Brother's Wando's and State Street
Brats) and wiil be one of the biggest competitors of The Badger Hzll of Fame Grill
Brother'sis one of the bigger bars downtown with arcund 9.000 square feet on two levels
It is very busy every weekend night has steady business during the week, and offers
aggressive drink spacials including five Miller High Life bottles for $5 00 on Wednesday

Wando's - 602 University Avenue

Wando s has a very unique feel created by three bars on three different levels They have
a small menu consisting of burgers and salads but theyare mainly known for their drink
specials including their fish bowl The fish bowl cornes in three different colors at a cost
of $20 and is one of the key factors that makes Wando's a destination place.

State Street Brats - 603 University Avenue

Brats is a constant destination for people looking for well-priced food and good drink
specials. Brats is similar is size to Brother s and is a very good place to watch a sporting
event Menu iters consist of traditional tavern food selections such as chicken fingers
for 595, a brat and a burger for 57 75, and a bacon cheeseburger for $7 00
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Downtown 1estaurants offering meals for $10and below are included in the following
detailed list:

Amy's Café - 414 W Gilman Street

Amy’s Café is a small restaurant specializing ir: gyro sandwiches he appetizer menu
offers iterns from a humus dip to quesadillas all less than $5.00 The main meru has
burger salad and sandwich options with a majority of the items less than 57 00

Buraka - 543 State Street

Buraka is an Fast African cuisine restaurant that opens at 11:00 am The lunch menu
consists mainly of meat opticns mixed with vegetables or rice for aprice of 58 0C or less
The dinner menu consists of mainly the same ingredients but in larger portions:esulting
inaprice of 312 00 or: average Buraka offers a vegetarian menu

Peacemeal Vegetarian Restaurant - 115 State Stz eet

Peacerneal is vegetarian and vegan-friendly restaurant Peacemeal offers French toast
a tofu scrambler, vegan pancakes. and variety of other dishes for breakfast The vegan
pancakes cost $3 50 for one or $550 for two The sandwiches on the menu mirror
traditional favorites but in a vegetarian manner

Marigold Kitchen - 118 South Pinckney Street

Marigold offers a breakfast and lunch menu after the docrs open at 7:00 am Br eakfast
options include traditional egg and pancake options with the most expensive item being
a %7 Z5omelet The lunch menu has sandwich options 1anging from pulled perk to grilled
chicken The most expensive lunch item is roasted chicken and Tuscan bread for 58 55

The Plaza Tavern - 319 N Heniy Street

The Plaza Tavern is a very ordinary bar and grill however it represents the greatest
competition from a price standpoint. Their hot sandwich options range in price from
$2 80 for a burger to $4.50 for a Reuben Al} cold sandwich options are less than 3 00
The Plaza Tavern opensat 11:00am

Restaurants offering menu items for $10-$15 are inciuded in the following
detailed list:

Gino's - 540 State Street

Gino's has been in business on State Street for over 40 year s and is a family-1un business
Gino's offers Sicilian-style pizza and pasta Pizzasrange in size from 10inches, 1Zinches,
and 14 inches with the most expensive option in each category being $11 95 $14.95 and
$17 95 respectively Ginosopensat11:00am

Opus Lounge - 116 King Street
The Opus Lounge offers a menu full of tapas selections Examples include veggie egg
1olls for $8 00, crab cakes for 512 00 and traditional cheese fondue for $15 00 The Opus

Lounge opens at 5:00 pm

Sunicom Café - 638 State Street )

The Sunrcom Café offers breakfast, lunch dinrer and a Sunday brunch. Breakfast is
served Monday-Friday beginning at 7:00 am and offers traditional egg, pancakes, and
muffin selections. The most expensive breakfast item is a veggie scrambler for $5.25
The lunch menu sslections range from turkey and chicken sandwiches to large salad
options. The most expensive lunch itemis $6 95 Dinner items range from guesadillas to
pasta to a steak option for $12 00

Nitty Gritty ~ 223 North Frances Street

The Nitty Gritty has been a Madison tradition since 1968 It is the place to goin Madison
on your birthday and the clientele that frequents the Nitty Gritty is similar to those wha
will come to The Badger Hall of Fame Grill. Tt is in ver y close proximity to The Badger Hall
of Fame Grill and will serve as solid competition due to its menu and drink prices The
Nitty Gritty has 16 appetizer options ranging in price from $4 95 to $8 95 All burgers are
$895 a1 less. and there are 11 options




Blue Moon Bar - 2835 Univer sity Avenue

The Blue Moon Bar has a nice atmosphere accented by a second level designed with
an atrium feel so customers can look down upon the bar at ces tain locations. Their tap
beer selection is average with 10 total tap selecticns The menuis very competitively
priced The most expensive burger is a bacon burger for 695 the most expensive
appetizer is chicken wings for 5 95. and entree specials are offered and include
grilled salmon for £8 00

Blue Velvet Lounge — 430 West Gilman Street

The Blue Velvet Lounge is mainly a drink location offering 11 martini selections all under
£10 00 with a small meru offering items fraom pizza o onion rings for under 56 00 The
lacation is fairly small but does offer a second level that hosts DJs on occasion

Live music venues in downtown Madison are included in the following list:

High Noon Saloon - 701 East Washington Avenue

The High Noon Saloon is one of Madison's most popular live music venues. It won a
Madison Area Music Award for the best live music vernue in town The High Noon plays
host to almost ever y musical gente with emphasisen hardrock punk andhiphop. Covers
tend ta be higher with multiple covers for multiple bands on some occasions Covers can
be $25 and up depending upon the act

The Brink Lounge - 701 East Washington Avenue

The Brink Lounge is a newly opened wine/ma:tini lounge and nightclub. The
establishment features small-plate appetizers along with a vast wine selection and an
ample drink list Live music is performed in the nightclubthreeto four nights aweek and
the nightclub is also rented out for lazge corporate events and weddings

The Annex - 1206 Regent Street

The Annex features a variety of musical acts at a fairly reasonable cover charge of 10
on average Madison Magazine said The Annex was "Perhaps the best mid-sized facility
Madison has to offer " Many semi-popular bands with solid followings perform at The
Annex. The atrnosphere is average and sound has a tendency to be overpowering

Crystal Corner Bar - 1302 Williamson Street

The Crystal Corner Bar is a stereotypical neighborhood bar The building is rundown and
the signage is old; however people continue to go there because of the atmosphere alaige
part of which is the live music offered at the location live performances occur mainly on
the weekend with some occasional weekday shows Cover prices1ange from 55 to $10
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We will start our restaurant website well before the opening
of the facilities. The website will be the catalyst that starts
the local buzz on what The Badger will be all about. Menu,
webcam on progress of construction, larger party reservations,
and announcements getting the project viral will be key to
the pre-opening promotion and success of the first twelve
months of restaurant operations.

S51WEBSITE MARKETING STRATEGY

The web is critical to the buzz on campus. Letting the guest become part of the
excitement of the project as it prog esses is a huge part of becoming part of the scene,
becoming part of the unigue location and neighberhoed. Viral campaigns will be
launched from here Public Relations will start from here The menu will be out for
all to see Interaction between potential guests will all be facilitated on cur website
developed by Shine Advertising

5.2 DOWNTOWN HOSPITALITY COUNCIL SURVEY

See attached summary fr om the Downtown Hospitality Council
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The Badger Hall of Fame Grill will be many things to many
different guests. We will offer a unique dining experience
in a great atmosphere that can appeal to many different
faithful University of Wisconsin fans. Whether alumni,
current students, or game day fans from far or wide, the
Badger Hall of Fame Grill will have something better to
offer than the other eating and drinking establishments
in the campus area. We will meet many of the needs outlined
in the Downtown Hospitality Council’s Survey.

1) Late-night dining restaurant.

2) Live entertainment that will be for all ages, not every night or every weekend but
when quality entertainment becomes available we will have the space to have
it done safely. We will have a professional management and security staff and
best practices will be consistently reviewed.

3) All ages will be welcomed during all hours of operations

4} All banquet and hall space is not available without a very long lead time with
reasonable charges.

5} Safe, warm parking attached to the building.

6.1 RESTAURANT SECURITY PLAN FOR RESTAURANT AT LAKE AND JOHNSON

Staff and management training will be a primary focus for our restawant as it
pertains to 1esponsible alcohol service and patron safety This education alang with
support systems will give staff members a set of tools to enhance their decision-
making abilities All bartenders and door hosts will attend a respensible alcohol
service class with all bartenders obtaining a city license prioz to hire All personnel
will also go though fake ID training to protect against underage consumption at
ow restaurant Service staff will also have additional training and responsibility
as it pertains to security, safety, and alcohol service. This training will miryer the
responsible alcohol training that the bartenders1eceive so that servers canrecognize
guests who should not be served and follow proper cut-off procedures In addition to
our in-house training we will schedule time for managers and staff to attend the city’s
bar safety classes when available [t will take a considerable investment to initiate
and maintain this level of training on our pa:t.

Qur security and safety philosophy will apply throughout the property, parking
structure, and building exterior We feel the safety of our guests’ needs to extend
beyond our front doer to the areas we can monitor and control such as parking and
sidewalks We will achieve this though video surveillance and by having secuzity
personnel walking through these areas on a regular basis Along with exterior




and parking video we will have high-definition video surveillance throughout the
restaurant as a deterrent and to aid in any investigations as needed We will dedicate
amanager to implementing and running the security program This manager will be
in charge of security staff training. tracking staff certifications. monitor ing alcohol
service. direction of staff during busy shifts disturbance resclution. and will be a
contact person for the city and police The security manager’s per formance 1eview
and job security will result in the ability of cur staff te provide a safe envizonment
that does not overserve alcohol o1 serve alcohol to miners We will have service staff
for every table in the restawrant including tables in the bar area Service staff will
be respansible for monitoring guests within their sections for underage diinking
and over-consumption. Servers and bartenders will ultimately be 1esponsible for
ensuring that they only se1ve alcohol to of-age persons. Evenif a guest is carded at the
door servers will check IDs of guests if there is any 1eason to believe that a guest isnot
of age This will add a layer of security beyond the door host and security persennel
This total-operation focus from ownership to management to staff will build a culture
of safety and responsible service in and around our establishment

Security technology will be utilized to aid us in owr efforts to prevent underage
drinking and maintain safety As mentioned before we will have high-definition
security cameras placed throughout therestaurant sidewalks, and par king structure
These cameras will be web-based and time stamped to help with monitoring even
when the security manager or general manager are offsite We wilt elso have a time-
stamped identification scanner to reduce the usage of fake IDs by underage persons.
This will put the ID information on a DVR with the videc of the guest whe used it If
an underage guest gets served alcchol we will be able to go to the time an underage
person entered the restaurant and see if the door staff used proper pr oceduretomark
them as underage. If they did not, then termination will be the only recourse forusto
make this zero tolerance policy work It willbe a huge deterrence for breaking thelaw
and ow policies Some lower tech items we will use are identification banding for of-
age persons and hand marking for underage persons [his will let any staff rnember
know instantly if a guest is of age or not ensuring that underage persons don't get
served alcohol or try to obtain it from non-staff members Thesedevicesare only tocls
and we will zely on the staff members to use good judgment. with the over sight and
direction of management. We will also keep looking for new technelogies that will
help usmaintain a safe environment for all guests.

Security staffing levels we will maintain on a daily basis will vary according te
business levels with a minimum of three security staff for slow nights We will utilize
2 doar host and ID checker after 8 pm every evening to ensure only persens 21 or
older are allowed to have alcohol We will allow persons of all ages to enter at any time
of day or night and it will be the job of security and sexvice staff to ensure they donot
obtair o1 drink alcohol The doo: host will alsc determine if & guest is inebriated and
thus not allowed to consume alcohol Also any extremely inebriated guests will not
be zlowed to enter and will be asked to leave. The parking area will be menitored
throughout the day and night by management and security staff We will have a travel
pattern that will take the morning and afterncon managets though the patking ramp
at schedule times After 7 pm we will have a security person to travel between the
parking gatage sidewalk and the iestautant We will have additicnal security for
nights we anticipate lazger crowds such as weekends and game days. One additional
security person per 80 guests will be added to those nights with incr eased business
levels On a night that we are full to capacity we will have 13 security people and
the security manager dedicated to carding. checking par king area, watching the
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sidewalks moving through the restaurant. dealing with problem guests. and keeping
underage persons from obtaining alcohol. This will be a jumping point on staff levels
and will be adjusted after review oz if any problems arise

Consequences of stafT non-compliance of state o1 federallaws, city ordinances. andrules
set forth by us. We will have a zerc tolerance policy for anyene knowingly breaking the
law (e g. serving underage persons. drug sales. working while intoxicated ete) We will
terminate and prosecute if possible any staff member knowingly breaking the law The
offending person will be suspended immediately while an investigation of the offence
is undertaken If we can reasonably believe they were responsible o1 weze a party te
the incident they wili be terminated and the authorities will be notified if applicable
Written warnings suspensions, and terminations may all be used for less serious 1ule
violations {e g, irnproper guest banding, not following capacity levels, etc )

As stated earliez . the security manager will uitimately be responsible for staff actions
and could be given sanctions such as termination if infractions occur on even a limited
basis The possibility of loss of income and prosecution wilibea big deterrent for stafl
helping ensure that all laws, ordinances, andrules are followed

Table seating versus vertical drinking space in the restaurant and bar area We will
have seating in every area of the restaurant including bar areas with little vertical
drinking space We feel that many problems in crowded places are a 1esult of the
patzons bumping and slamming into each other making for a hostile environment
Qur 1estaurant will have almost enough seating for the full capacity of the rocm
giving everyone their own breathing space and reducing conflict The mair level
1estaurant will have a capacity of 450 persons with seating for 450 This would leave
10om for approximatley 50 persons to be standing if most seating is occupied in the
main level Theupper level restaurant will have a capacity of 150 with seating for 150
That would leave 1oom for only 25 guests to stand if seating is full The banguet area
will have seating for every guest in the reserved group and vertical drinking space
will not apply

Evacuation, bomb threat. and tornado procedures for the main restaurant, upstairs
dining area, kitchen and banquet facility in case of fire or other dangerous scenarios
will be posted in the 1estaurant We will train staff members on proper execution of
the evacuation plan with all management staff assigned lead in their areas Staff
members will be responsible for all guests in their sections They will calmly inform
their guests what to do and where to exit Kitchen manager and supervisor will get
their staff cut to safety and sweep the back of house to ensure there is no one left
behind Dining room and banquet managers will be in chaige of restrooms and final
sweep of restaurant with the senior manager being the last person out the door

With training and practice on how tc evacuate the restaurant safely staff merabers
and management will be able to execute an evacuation if a seal preblem demands
it If the restaurant receives a bomb threat or other serious thieat the police will be
called and then fire evacuation procedures will be followed In the event of a tornado
warning staff will move all guests tc the interior of the building away from windows
If the 1estaurant is in the path of a tornado we will escort all guests to the lower level
underground parking and have them go against an interior wall We will schedule
drills on differ ent scenarios and 1eevaluations of procedures on a semi-annual basis

Dealing with problem guests who 1efuse to follow the law or rules set forth by
management We will approach problem guest with a firm but friendly manner to
inform them of the inappropriate behavior and how to correct it. If the offending
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guest modifies their behavior then no further action will be taken If problems
continue thern other approaches will be taken (e g. cut off from service asked to
leave etc) Nomatter how problematic the guest becomes owr staff and management
will maintain a firm yet professional approach to help defuse the situation If this
approach is unsuccessful then the guest will be asked to leave the restaurant and
escorted off the property. If the person refuses to leave when asked then a warning
of police involvemnent will be given and if they still 1efuse police will be called In any
threatening or violent situation police will be called immediately and 1easonable
forcetorestrain the offender will be applied to protect staff and guests. We will never
punch, kick, o1 stzike any guest even when they become violent — only reasonable
1estraining force will be used Any staff member using excessive force will be
terminated and looked at for prosecution with all video and staff statements given to
the police With aviclent guest it willnever be our goal to injure them inany way. only
toprotect our other guests and staff

A partnership with police, city, and community will help us impzove our security
plan We will invalve the authorities proactively as a partner to help formulate best
practices and to help educate our staff We will not avoid calling police to help with
problems If thereis a situation that needs pelice attention they will be called We will
not tolerate problem pations and we will seek trespass warrants for those individuals
who can't obey the law and our rules As a comununity-conscious business we know
that the prima1y key tc our success will be community acceptance We will attend
neighborhood association meetings on aregular basis to get the community'sinput on
problems they may see and to help formulate solutions to those issues Iwill welcome
any input the ALRC board, police. fire chief, city alderman. mayo1, and neighborhood
association have to offer {o improve this plan to move forward to cpening and after

The amount of investment into security and 1 esponsible alcohol service training will
be considerable The technology portion alone will run over $60.000 for equipment
software and service just for set-up with additional maintenance costs in the
future The laber cost will be ongoing with expenses varying with volume cf guests
Late night seven days a week we will have door security until close of the 1estaurant
at 3or 4 am We will also add security to the interior during busy shifts and late
right hours The total security labor budget will be around 3% of total annual sales
which translates to $130,000 per year Our investment for security and zesponsible
service training and certifications aleng with licensing for bartenders will be
approximately $500 to $600 for each employee. totaling $25.000 every year Total
cost of security in our opening year will be over $225 000 which translates to 5.5%
of our projected year one sales With that said, we know the environment we ate in
and understand the safety of our guests and owr responsibility to the comrunity
requires this added expense.

6.2 SWOT ANALYSIS

There are several critical requirements to be successful in this great location The
next few secticns of this plan will outline what we feelis important to the preject In
today’s competitive 1estaurant market several things need to happen consistently in
order to be successful This will always be a moving target as the restaurant develops
and guests tell us what their needs are. We must react quickly in order to fulfill the
needs of our guest and c1eate 1aving fans of the Badger Grill

33




6.2.2 STRENGTHS

The cld saying “location location location” really could not be tiver in this project
Madison is a very vibrant community The campus is full of life and the attraction of
being part of  big unives sity and campus life is 1eally in the center of it all University
Square is a unique project that is second to no other building in the city

6.2.3 WEAKNESSES

Our learning curve on large banquet and breakfast will take some time to build
that business A lar ge facility comes with challenges of security staffing and event
management which we have experience of from Quaker Steak and Lube but we have
four business operations under one 1ocf Please see security plan

6.2.4 OPPORTUNITIES

Breakfast, large party/banquet reservations, and private dining are the biggest
oppor tunities for us to grow. Different layers will happen when you set the business
up correctly We have some of the best individuals for this Shine Advertising will be
part of our planning and will cement the brand Ed Lineville will create a great space
Steve Doran and Greg Rice have put together a great business financial model We are
well pesitioned financiaily with a strong debt to equity ratio

6.2.5 THREATS

We are a very large location and students are very fickle. We need to stay fresh
and keep operations top of mind and work on developing a return guest base It's
the most important thing in the restaurant business If you start to take your core
guest for granted and miss on service steps you will soon lose return quests and the
business will suffer.

6.3 STRATEGY PYRAMID

Fun, atmosphere, service, and food will be our key metrics in keeping and growing
our business

6.4 VALUE PROPOSITION

We will be very competitive with all the restaurants and restaurant/bars in the
downtown/State Street/capitol area Offering reasonable, casual-themed food with
a fresh approach and consistent methods will separate us from the independent bar-
ocriented places around us Our franchise and chain experience with a commitment
to creating standards of food and sexvice will create value for the guest and createa
reliable brand that guests will depend on and will use again and again
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6.5 COMPETITIVE EDGE

We have experienced operators and a great building Branded properly by Shine
Advertising and designed by a team of marketing and design professionals and
thought out and tested internally so as not to have any part of our business left
undene. We will have something for just about everybody and every age and taste By
having something moere than the beer bar experience we will with fair prices. have
our competition beat

6.6 MARKETING STRATEGY

We will be partnered with Shine Advertising and will have a comprehensive plan
to get the restaurant off the ground Web. viral social, PR, br anded causal cool and
our print and media will match our theme and message and will all be done by a very
professional fitm We will stick firmly to restaurant operations and let the ad men
take care of formulating a foundation on which solid cperations can thrive

6.6.2 PRICING STRATEGY

It will be our mission to keep our food and drinks price slightly lower than what you
would typically see in an opezation as big as The Badger We have proven that if you
work on food cost and menu engineering, you can shave the price to improve on the
value perception

6.6.3 MARKETING PROGRAMS

All methods and progzams will be determined by Shine Advertising

6.7 SALES STRATEGY

We will have many different segments to feed as well as entertain We will have
lunch with a dedicated full menu The lunch menu will be lighter faster. and easy to
execute and deliver It will have a perceived value for cur lunch crowd which will be
local professionals-driven rather than student-driven All-you-can-eat wing night
on Wednesday and Friday night fish fry will be the other food-driven promotions. As
we become mote established, we plan on having a pizza night and seme other menu
category-driven evening or all-day special We would alsc like to have a game day
menu that will featin e “must-eat” staples for Badger football This menu will be easy
to execute and allow us to maximize our sales
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The Badger Hall of Fame Grill will employ close to 200
full-time and part-time employees. We will have eight full-time
professional salaried mangers. Scott Acker, managing member,
will oversee the restaurant operations and the eight managers.
Konrad Arnold will be our general manager. Konrad and Scott
will seek out seven other positions to ensure that restaurant
operations are as efficient as possible.

=Kitchen Managez

= Assistant Kitchen Manger

- Assistant General Manger

* Bar Manager

= F1ont of House Sexvice Mange:

» Assistant Front of House Manage:

* Event and Laige Party Sales Manager

= Security Director

» Part-time Marketing Manger {Thomas Christenson}
= Two key hourly and three Kitchen Supervisors
» Office: Part-time Bookkeeper/ Human Resources Director
* Bar Staff — 24

*BarBack—4

= Service Staff - 65

» Maintenance Staff -5

» Event /Large Party Staff — 12

* Bus Persons — 15

= Dishwashers — 5

*Prep—8

= Cooks — 25

» Security — 14

= Hosts — 10

* Retail — 6

 Entertainment Coordinator — 2

* Delivery Persons — 6

We will be looking for high-energy employees who understand our mission and will
deliver a great product to our guests
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7.1 ORGANIZATICNAL STRUCTURE

Oz ganizational Chart

Scott Acker
President Managing Member

Conrad Arnold
General Manager

Kitchen Manager

Bar Manager

Front of House Service Manager

Assistant General Manager

lLarge Group Sales

7.2 MANAGEMENT TEAM

Scott Acker

Scott Acker has over 23 yeats in the restaurant business and has worked in all areas
of the hospitality industry Scott's experience includes District Manager cver seven
Steak Escape restaurants Regional Field Consultant for over 32 Steak Hscapes
Owner and Partnes of 15 Steak Escape restaurants, Development of Quaker Steak &
Lube brand and Managing Membez of the Quaker Steak & Lube restaurant

Konrad Arnold
Konrad Arnold has over 22 years in the restaurant business and has woiked in

several different hospitality businesses Konrad's experience includes three years as
assistant general manager of Chili's Brill and Bar, two years of service manager of
Quaker Steak & Lube restaurant and two years as owner and operator of the Opus
Lounge at 116 King Street
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Badger Downstairs Ideas

Appetizers

Cheese curds-white cheddar

Onion rings-maybe goal post

Badger tracks

Potato skin planks

Nachoes-pulled pork, beef, or chicken
Red potato chips-cheese dip
Quesadillas

Chicken tenders

Wings-hot, mild, asian, bhbq, hot garlic,
badger bbq, ragin cajun

Bruschetta

Sliders-huffalo chicken, pork, cheeseburger
Breaded mushrooms

Jalepeno bottlecaps

Pretzels

Lettuce wraps

Cheese bread

Soups

Cheesy brat soup

French onion-float cheese curds
Chicken enchilada

Creamy broccoli cheddar

Yukon potat with bacon & cheddar
Black bean spicy sausage chorizo

Salads

Buffalo chicken salad

Chicken Caesar

W salad-{Waldorf chicken salad
Salad wedge

Thai veggie salad

Hot bacon spinach salad or
kickin chicken spinach salad
Steak salad

Southern fried chicken salad

Burgers

Cheeseburger-American, cheddar, swiss
single, double, tripte, grand slam

BBQ bacon cheeseburger-cheddar or pepperjack

A-1 burger-onion, mushroom, swiss

Turf burger-spinach, bleu cheese, hot sauce, bacon

Pizza burger
Turkey burger
Veggie burger

Black & blue-bleu cheese, hlackening seasoning, chipotle mayo
Red & white burger-roasted red peppers, pepper jack, tortilla strips, sour cream

Sandwiches

Philly cheesesteak

Pulled pork

Chicken breast sandwich

Swiss bacon chicken

Eried chicken or buffalo chicken

Steak sandwich-London broil, bleu cheese aioli, carmelized onions, lettuce, tomato

Veggie wrap

Chicken caesar wrap

Clubhouse club

Portabella, grilied veg. sandwich




Pizzas

BBQ chicken Crust-white

Buffalo chicken

5 cheese & tomato Cheeses-Mozzarella, bleu, fontina, feta,
Spinach, fontina cheese chicken provolone, parmessan

Philly

Hawaiian-pizza fusion menu Sauces-tomato, pesto, BBQ, white
Greek-CA pizza-use kitchen Med Pizza

Farmers market-pizza fusion Toppings-articoke, tomato, green peppers,
ltalian-banana peppers, Ital. saus, calm. Olive onions, button mushrooms, spinach, bacon
Build your own pepperoni, chicken, sausage, pineapple,

portabella mushrooms, banana peppers, sgquash,
zuccchini, sundried tomatoes

Sides

Grilled vegetables-zucchini, squash, red onions, tomatoes-balsamic glaze
Waffle fries

Red potato chips

Cheesy potato mashed-red mashed, bacon, sour cream, cheese, scallions
Baked potato

Coleslaw

Baked beans

Entrees

Kalamata crusted salmon or maple bourbon glazed salmon

Citrus or BBQ smoked 1/2 chicken

BBQ ribs-1/2 or full

Pasta bowils-1. red; 2. white; tortellini, fettucine, penne

Bone in ribeye

Tenderloin

Meatloaf

Stuffed chicken breast-spinach, sundried tomato, portabella mushroom, Ital. sausage, fontina sauce




Sky box menu ideas

Appetizers-starters & bar food

Salad wedge

Hearts of romaine, caesar, parmesan, smoked chicken

Rogfert bleu cheese, red chips, scallions, roma tomatoes

Buffalo mozzarella, red onion, roma tomatoes, balsamic glaze, basil

Thai cabbage, ahi tuna, wasabi cream-4 burner stove

Stuffed pretzel roll-conveyor

Crab cake sliders-roma tomato, dijon aioli, lettuce-4 burner stove

Sugar cane skewered shrimp (4) (2 per skewer) grilled pineapple, roasted red pepper-soy buerre blanc or black truffle oil-grill
Lox salmon timbale-salmen, cucumber/dill, cream cheese, dill oil, capers, toast points

Soup-4 burner stove
Lobster hisque

Mushroom brie

Organic tomato

Burger & Sandwich

Knoke burger-newski bacon; award winning cheddar-grill
Salmon BLT-grill

Entrees-will need small steam table

Pork tenderloin-goat cheese polenta, cabernet portabelias;deep fried sage-grill & 4 burner stove
Baked salmon-black bean puree, sour cream sauce-grill & 4 burner stove

Ribeye-boursin & fried onion straws-fryer & grill

Buffalo flank steak-raspberry sauce-grill & 4 burner stove

Tortellini-wild mushroom, white sauce, etc -4 burner stove

Scallops & shrimp-thai curry lemon grass broth, jasmine or basmati rice-4 burner stove

Pizzas-small conveyor or put in convection oven

Brushetta pizza

Spinach, fontina, roasted garlic, red peppers, sundried tomatoes, proscuitto, cream sauce
smoked chicken, kalamata olives, red onion, parmesan, mozzarellg, red sauce



Office of the Mayor City of Middleton

Kurt J Sonnentag 7426 Hubbard Ave
Middleton, WI 53562

(608) 827-1050

mayor@ci middleton. wi us

June 19, 2009

Alcohoi License Review Committee
City of Madison

Committee Members,
This an open letter of recommendation for Mr, Scott Acker.

Mr. Acker first became known to me when he brought the concept for the Quaker Steak and Lube Restaurant
and Bar to the Middleton Plan Commission in late 2003, At the time, | was an alderman in Middleton and
served on the Plan Commission. The Plan Commission was impressed with the professionalism shown by
Mr. Acker and his extensive restaurant background. Mr. Acker foltowed through on all of his commitments to
the city and was very careful to make sure that his new restaurant building met and exceeded alil state and city
requirements.

The Middleton Steak and Lube opened in November 2004 and was an immediate success. As a business
operator, Mr. Acker worked very diligently with city officials in obtaining expanded premise permits, monitoring
noise levels for outside music concerts and providing adequate security for special events His crews are well
trained and they aiways pass the city’s underage drinking screenings. As a resuli, he has achieved a very low
incidence of police calls and has earned the respect of our poiice force.

i am sure the ALRC knows that it's the people behind a restaurant project that can make it a success or a
failure In my opinion and from the experience of a long track record, Mr. Acker is a man of character who
cares about his reputation and the reputation of the businesses he operates He is a man of his word and he
will do what he says he will do.

It has been a pleasure to work with Scott.

Sincerely,

ot

Mayor Kurt J. Sonnentag



QUAKER STEAK & LUBE

Examples of Scott Acker
And Quaker Steak & Lube’s
Community Involvement
e Cash and Food Donations

 Non-Monetary Involvement

eThank You Letters for Donations



Times-'.t“ﬁbﬁné_ghotq by Matt Geiger

A mot so vicious cycle

The Middleton Police Department has a new weapon in its arsenal - a 2009 Harley Davidson Road ng. )
The acquisition was made possible by Scott Acker, owner of the Quaker Steak and Lube fmncluse in Middleton.
Vhken Sgt. Don Mueller mentioned to Acker that 2 Wisconsin Department of Transpottation grant to the city to get
motorcycle had fallen through, Acker offered his help. In total Acker donated more than $15,000 for the vehicle
nd to frain officers to ride it.
“] knew this bike would definitely help the squad - motorcycles can break threugh a gr idlacked Beltline or go
n bike trails to help injured blkets said Acker, “With the motorcycle, the police force can respond to more sml
tions.”
When the motorcycle needs storage for the winter, it will be on display at Quaker Steak & Lube. Pictured above,
flicer Mike Wood on the Harley.



. SAFE HARBOR CHILD ADVOCACY CENTER, INC.

June 3, 2009

City of Madison Alcohol Licensing & Review Committee
City of Madison Mayor’s Office

210 Martin Luther King Jr. Blvd

Madison, WI 53703

Re: Quaker Steak & Lube’s application for liquor license
Dear Committee Members:

This letter is written in support of the application for a liquor license that is being
submitted by Quaker Steak & Lube. Safe Harbor Child Advocacy Center has been
extremely fortunate to have the support of Quaker Steak & Lube for our annual
Motorcycle Ride to Benefit Children fund raising event for the past three years. They
have been an outstanding organization to partner with for our event.

We have worked closely with the management team at Quaker Steak & Lube on both the
planning and coordination of our event as well as the actual work they do on event day.
They have been very generous in their support of our agency, both through the food and
beverages they have provided to the ride participants each year, as well as the financial
donations they have made to us from their rented bike parking fees and other food
donations they have made for Safe Harbor meetings and other events. To date, their total
in-kind and financial donations to our agency exceed $24,000.00.

Tt has been very rewarding to work with Scott Acker and his management team at Quaker
Steak and Lube. They have been a model organization in the way they support local
organizations and “give back” to the community. Our motorcycle event is coordinated by
the Dane County Sheriff’s Office and this law enforcement agency would not partner
with a community business that was not well run with a stellar reputation for good
business practices.

Our agency wholeheartedly supports Quaker Steak and Lube in their application for a
liquor license that would allow them to do business in the City of Madison. They are an
exemplary business to work with.

Sincerely, PR

P peings LA
Brenda Nelson

Director

__Cc: Scott Acker N

JENRELE R A

Mt Street Madison, Wi 53703 G08-661-9787 fax: 602-441-8793 www safeharbor-de.org




the Whole Family
e Time

me 12, 2009

1. Scott Acker
naker Steak & Lube
159 Deming Way
iddleton, WI 53562

ear Scott,

n behalf of everyone at Gilda’s Club Madison, I would like to thank Quaker Steak &
1be for your generous support of our organization. Since Gilda’s Club moved into the
iddleton neighborhood, your restaurant has been a true partner to us by sponsoring
ndraising events, donating food to our Clubhouse and allowing us to utilize Quakex

eak & Lube for outreach and support opportunities.

ilda’s Club is a cancer support organization that relies solely on donations for funding,
e are serving close to 500 people in our community that are touched by cancer and your
ipport is assisting us in offering this vital service. We could not do it without you!

sott, we are looking forward to working you with you again in the near future. Thanks
» much for all you do and for believing in the wortk of Gilda’s Club.

ncere,

larcia Whittington
hief Executive Officer

7907 U'W Health Court  Middleton, WI 53562 (608) 828-8880 Phone « (608) 828-8859 Fax
info@gildasclubmadison org * www gildasclubmadison org



—#.z—wu—#—w:ay of Dane ‘C@@Efﬁj

To: Scott Acker
From: Renee Moe
: Date: 6/2/2009
Re: Quaker Steak & Lube Harley Sweepstakes Recognition

Thank you so very much, Scott, for your generous sponsorship of the
2008 United Way Harley Sweepstakes. [t was a huge success!

Over 13,000 individuals were eligible for the sweepstakes and 6,000 of
those people were brand new donors to United Way of Dane County. In
a time when needs are greater than ever while resources are scarce,
this means significant support invested into the community to heip with
critical needs such as housing, food and employment.

Thank you!

We also feel this was a great benefit to Quaker Steak & Lube and hope
you agree. Here are a couple of quotes | received about this
partnership:

“ had no idea Quaker Steak & Lube was supportive in the community.
It was exciting to see their partnership with United Way.” — United
Way volunteer

“My family had never eaten at Quaker Steak (& Lube). We went there
for a United Way bike night, enjoyed dinner and have been back
multipie times since. My kids jove itl" — United Way donor

it's obviously very difficult to quantify the value of your generous $4,000
investment in good will, increased sales and repeat business, but | hope
you agree that the relationship is very positive.

This binder demonstrates some of the recognition and media coverage
you and Quaker Steak & Lube received during the Harley Sweepstakes
promotion. The sections are:

1 — Print publicity materials
2 — Print media

3 — Online media

4 — Broadcast media

Enjoy the recognition, know you contributed to the most successful
campaign we’ve ever had — a special accomplishment in this economy,
and please consider sponsoring again in 2009! THANK YOU!
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Spectators walch as the
Anders-Beatty family talks
with ABG “Exireme
Makeaver: Heme Editien”
host Ty Pennington In front
of thafr new home cuside
ichland Center

g - 11:0% A

's home {re)made for TV

n.com

The crowd chanted, "Move that
bus!" — the catchphrase of

I

{
3
Center I o
xdfor i ABC's"Bxtreme Makeover; Home o5
gover T/ | Edition” — and a new, o
l%?zl | five-bedroom home was revesled (£
=% | Thursday to the Anders-Beatly ?
family who are being featured an : » Unproven remedies can hurt cancer patients'
TV show chance of beating disease

« Update: Third person has died after Saturday
crash in Funeau County

« 25 years abo: Barneveld tornado j
» Third person dies from Junean County crash

just south of Richland Center, was builton an
essad time schedule of 106 hours, for the
gvision and by the elbow-grease of hundreds
fion workers, landscapers and voluntesrs.

e s

%! The Anders-Beatty family ¢ injuries :
& arrived home Thursday from e et i e e
3 an ABC-sponsored vacation to
4os ) i
Canada to find their rickety Advertisement:

armhouss replaced by a new

| EmpoRARY 1
! heiweay
= | soF

! NOW

&) winEo :
Speedmeterciiwhs to

nearty 160.maph before
tden crashesiear

- § home. Their reactions were
filmed by a legion of TV

galtery cameras and watched by a

getsmakeavar  growd of hundreds

helley Anders, a first-grade teacher in

anter, and her children were told a week ago
sre chosen for the show, which picks down-on-
milies to receive a new home.

/'s ritual requires, a bus blocked the new home
ht of the family members as they arrived

us finally pulied away. Anders and four of her
Tess, Reid, Drew and Tyler — hugged and
ir mouths in happy surprise.

ime is in a farmhouse style, with gray and red
1 "silo" attached, a three-story tower resembting a lighthouse In the unconventional architectural feature, a spiral
ads to the top and windows look out 360 degrees.

1ld be used as a weight room or observatory or for "contemplation " said David Simon, president of operations
Homes which built the home.

arage is attached by a covered walkway . The backyard features a garden, a planned prairie and teak furniture
s gardening. and the Bruce Co , which was in charge of the fandscaping replanted seme of her perenniais

ne, which Anders lived in since 1881, was in poor condition The siding was crumbling windows were broken, a
e living room ceiling had caved in

alied on a wood fumace for heat During last winter's record snow, the children lived with relatives when they
wood to heat the home.
v's father, Gary Beatly, died of a heart attack four years ago

t all the challenges the family has gone through, she kept doing what was important,’ sald Beatty's sister, Sally
ley is an extremely dedicated teacher. She got herself to work and took care of her kids "

DEMOCRACY STARTS HERE
Look here for the
Wisconsin Siate Journal
Reader's Choice-poll, each
weekday fom 11 am fo 4
p-m. We offer up to five
story choices each day and
your vote decidés what :
gaés on the next'day’s front 3
page, o

Viisconsin Slate Journal | |

I

6/8/2009 7:21 PM
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—tieee st had elements of a large-scale TV production.

e ——— ey Was asked to yell “move that busl” in several takes, and the family walked up to the house more than ence with
e —————— 25 trailing behind before producers were satisfied with the shot and altawed them fo enter.

— o tient crowd weited for hours — through a hard driving rain in the moming and beating sun in the afterncon — to see
R s mily arrive around 3:30 pm.

s ia— e a3 [0NG WAL did N clim the enthusiasm. A group of children yelled, "We love you, Ms. Anders!” and cheerlgaders in pink
_ _sstood high above the crowd waving pom pons Each time host Ty Pennington walked past the crowd screamed

e, -l media was not aliowed in the home and could not talk to the family Thursday. Veridian crews ABC smployees
=m=mme—sces haor yolunteers worked day and night since Saturday to pbuild the home continuing inte Thursday as last-minute . ‘

e 5 yere 2dded

———————————— verwheimed ’ said Anders' mothier Hedy Anders "l am just overioyed. | feel ite something she dessrves and the i
deserves ™ ol

tion at Quaker Steak and Lube in Middlston on Wednesday night raised £33,000 to help Anders pay off her : H
———ge But Anders sald she was worried about her daughter's ability to pay taxes on the new home L

—==—————————— ncemed abcut the financial part " she sald 1 don't want ner fo be more overburdened She's got ids in college and

= to pay for”

=T iidren's aun! Sally Zogg said the home reflects the famiily: outdoor-loving down-to-earth caring people

Jistened " she said ‘They were able to really listen to who this family is and what's important o them'

——————meiis : add a comment
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ne 1, 2009

sott Acker

o Quaker Steak & Lube
159 Deming Way
iddleton, W1 53562

1ank you for your sponsorship of the Middleton Police Department’s new motorcycle
 the training of officers to drive it.

capable and effective Police force is important to the Middleton community, and I
yplaud your efforts to work towards the department’s improvement I wish you the best
‘luck in your future charitable endeavors.

gain, thank you. If [ may ever be of assistance to you, please feel free to contact me.

ncerel

ndy Pope-Rgherts
-ate Representative
" Assembly District

Yise: PO, Box 8953, Madison W 53708-8953  608-266-3520 = Fax: 808-282-3679 - E-Wlail: Rep Pope-Reberts@legis wi gov
Diistrict: 4793 Delmara Road Middlsion, Wi 53562 - 608-820-2750 © Toil-freer 838-534-007¢
£3% Printed on recycled paper



xts Full-Time Motorcycle Traffic Enforcement - Channe ... http://www.channe]3000 com/traftic/19358302/detail himt

Szarmer[ Racreamn] Hulumed‘»a! Conhesui CBS Shaws Onﬁnei Hadison Jobs House and Hnmef Real Estaﬁa[ Tme For KrdsE Sk, Mary s[ Traveli

I NEWS WEATHER SPORTS POLITICS ENTERTAINMENT 'FECHNOLOGY MONEY HEALTH EDUCATION WISC-TV OP-ED
T - Yraffic| Shop Madison| Fgod/Redipes | Automotive| Talkback | Going Green Wi; Mobile | Madison Magazine | My Madison TV | WisBusiness.com |
e = .

£ | CHANNEL 3000 TRAFFIC

iddleton Starts Full-Time Motorcycle Traffic Enforcement
stauyrant Owner Pays For Bike, Training, Equipment

e _A\TED: 1:41 pm COT May 4 2009

&

nDLETDN, Wis. - speedlng through Mlddleton ]ust got a llttle more difﬁcull: as the city now has lts first full- tlme traffic officer

WIDEQ: Watch The Reporl
e m——————eecw0l Mike Woodl's only job is to enforce traffic laws and he does It by riding the department’s first motorcyde

=== can go put this put on a corner, under a tree in the shade and It can kind of disappear and let us do a ot more enforcement,” said Wood, of his motorcycle

>pect our ticket count to go up," sald Sgt. Don Mueller of the Middleton Police Department. "1 certainly do "

——————————— ¢ said he's excited about the opportunities his new assignment offers.
— . exdted as can be," said Waod "I think it's a great tool for traffic enforcement and also & great ool for getting out and meeting people in the city

—————— Jer said he worked for mere than a year on adding the motorcycle to the force's fleet of vehices

- = of the things it will mean, is there will probably be a more rapid response to complaints,” said Muelier

two-wheeled addition comes at the hands of Scott Acker, who owns Quaker Steak & Lube. Acker wrote the check for the bike, officer, Wood's training and all the ge
= C-TV reported

*m going te do business in somebody’s backyard, I really want to connect, and really make a difference,” sald Acker

= generosity is unparalleled,” said Wood
Harley Davidson motorcycle will spend the warm months on the streets, but will winter over the bar at Quaker Steak and Lube

r said that he Isn't expecting any spedial treatment from Wood

=== ryybody knows me, they know I do speed, so ! fully expect to get a speeding ticket, ' said Acker

——————————— d was selected from a group of Middleton officers whe applied for the position within the department Acker paid the lease on the motorcycle for the next three year
mme————— =t of $1,700 @ year His entire donation was more than $16,000, WISC-TV reported

Copyright 2009 by Channel 3000, Al rights reserved. This material may not be pubiished, broadcast, rewritten or redistrib

LA

@ Indarnet st
]

2009, Interzet Broadcasting Systems, Inc,
CHek here for the IBS privacy policy, terms of use
Click here for advertising information
Micresaft MapPaint Terms of Use
Microsoft Privacy Statament
See All Internet Broadeasting Stes

Site Map

6/3/2009 11:51 AM




mt of Veterans Affairs Secretary's Message Page http://dva state. wi us/News_Releases/Secretary/Sec_Jul05.asp

wrans Affairs
:ts Programs

shures

: Health

28
News

3
Messagrs
ita

18 Benefits
neteties
nes

morials
seum

vice Cffices
pportunities
rans

ks

Wisconsin Department of Veterans Affairs
"winking 3 oifferencs in the ffves of Yihscongin Yeisrans®
> Home > News & Pu ns > Se

"Mission: Welcome Home" Program Continues Successfully Reaching Out to Service
Members Returning from Irag and Afghanistan
Column from Secretary John A. Scocos

July 2005

The Wisconsin Departrent of Veterans Affairs "Mission: Waicome Home, ' program has ‘rippled out " taking ona second phase. A
cormmunity of caring exists, as Wisconsinies have been assisting senice members retuming to the US who had been deployed to

Operation Iragi Freedom and Operation Enduring Freedom.

This important inttiative continues to grow, helping new vetarans and their families with the process of readjusting and fransitioning back to
their home communities, as seen recently:

« Communities in Plattevile, Hartland, New Berln, Neenah and Menasha are developing Veterans' Resource Dirgctories.

« Dane County Veterans Service Officer Michael Jackson reports that Dane County has set up a $25 000 "Mission; Welcome Home"”
fund,

« The Milwaukee Mie racetrack presented a 'Salute to Amierica's Military Champicns’ on fune 4th. It was my privilege to join Grand
Marshal, U.8. Army General (ret.} Tommy Franks country musician Lee Greerwood, Mitwaukee Mie General Manager Gary
Girarg, who Is himself a U.S. Marine Corps veteran, and leaders and members fram Wisconsin's veterans community at this tribuie

« On Sunday, July 3rd, Milwaukee County held an "Operation Freedom” evert at the Miwaukes County Zeo Tionoring thousands of
veterans, military personnel, and their families.

« Quaker Steak and Lube restauran in Middleton, with donations from other local businesses, on July 8h presented "Bike Night” to
reise money for the Veterans Trust Fund, and raised $2700 that evening in persenal donations.

« The Wisconsin State Falr, to be held from August 4~ 14, 2008, is recognizing Operation lraqi Freedom and Operation Enduring
Freedom velerans and senice members by providing them with two free adult tickets that can be used any day of the State Fair

One special story tells about how a wounded service member inspired community involvermnent.

Before being called to active duty to serve in Irag, Galf Compary Marine Sergeant B.J. Ganem worked ss a customer sales
representative for Kraft/Nabisco. On November 25, 2004, when the humvee he was driving on patrol was hit by & roadside bomb, killing his
gurner Lance Corporal Ryan Cantafio, Sergeant Ganem sustained muitiple shrapnel wounds throughaut his body. His left foot was S0
padly injured it had to be amputated, and three shards of glass penetrated his left eye. He still has hearing loss, tinnitus, and multiple

scars He contirues to receive medical treatment in Washington, D.C. at both Walter Reed Army Medical Center and Bethesda National
Naval Medical Certter. Since his last surgery in Decernber, while his wite Karf stays home in Reedsburg with thelr two small children be's

had to pay for food and lodging in Washingten DC

The department heard on June 30th about Sergeart Ganem's ¢ircumstances, and contacted "Mission: Welcome Home™ ambassadars
about the family's need to offset travel expenses and loss of income while Sergeant Ganem seeks employrrient

Velerans service organizations, individuals, and civic groups, including Vietnsm Veterans of America and Chapter Prasident Sharon Sinklair
of Post #9214 in Waterford, got invelved. That same day, Sinklair called Sergeant Ganern about filing a claim for unemployment,
readiustment period entitiemert, and getling registered at the VA Hospitai in Madison She also called Kari Ganem, providing helpful

suppert and encouragement to the family

\Werd about the Ganems' situation spread. i early July, the Veterans of Foreign Wars gave Sergeant Ganem $200 for unmet needs. Sauk
County Veterans Service Officer Tony Tyezinski was able to provide a §100 faod voucher The Wisconsin Dells Rotary Club under the
direction of VFW member Jahn Van Wie helped provide food to the family

The Madisan Horizans Rotary Club established a fund for Sergeant Ganem and Staff Sergeant Cihad Simon, who was also injured it the
Nevember 25th incident

On July 6th, Bab Anderson of the Macison Horizons Ratary dropped off a check for Sergeant Ganam - for $10 000 from an ancnymous
donor Then, on July 7th, VFW Post #1318 of Madison sert 2 check for $500

it's part of the department s missicn to ensure Wisconsin veterans and their famiiies recaive the benefits they deserve. As "Missior:
Welcome Home" continues to grow these communities of caring are adding to that assurance that togetner we will take care of our

newest generation of veterans
A fop &

O

wisconsin Department of Veterans Affairs
30 W, Mifflin Streat ~ P.O, Box 7843 » Madison, Wi 53707-7843
{608) 266-1311 or toll-free 1.800-WIS-VETS (1-800-947.3387)
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Dear Quaker Steak & Lube,

ELrL]

B8E We would like to personally thank you for your donation in support of Coaches
vs. Cancer Shooting for a Cure event. It’s an honor to work with someone so

- committed to making a difference.
The American Cancer Society greatly appreciates your gift and your generosity
will go a long way to further the American Cancer Society’s progress in the fight
against cancer. Proceeds from this event will help fund crucial research,
education, advocacy, and patient service programs. The Society's commitment to
people facing cancer in our community is unwavering but it wouldn’t be possible
without your help!
Thank you again for helping us bring hope and help to people here and across the
country facing cancer. Together, we can create a world where no one has to hear
the words, “you have cancer.”
h Very Truly Yours,
‘_//
+lmsa Coach Bo Ryan Coach Rob Jeter
- s y ' Fd
| DLl ﬂg (%w—-
Coach Paul Combs Coach Todd Adrian

Coach Luke Reigel




ort for the Whole Family
e Whole Time

March 11, 2009

Scott Acker

Quaker Steak & Lube
2259 Deming Way
Middleton, WI 53562

Dear Scotty

On behalf of everyone at Gilda’s Club Madison, | would like to personally thank
you for your donation to Gilda’s Club. Your gift will help support our program of
emotional and social support for anyone touched by cancer.

This receipt acknowledges that Gilda's Club Madison Wisconsin received an in
kind gift of catered chicken wings and wraps for the Smart Motors Car Raffle
event. Your donation is tax-exempt according to IRS regulations: you received
nio good or services from Gilda’s Club Madison Wisconsin.

For more information on how your donation is helping to make a difference in
the lives of 8o many in our community, we invite you to visit our web site at
www.gildasclubmadison.org. You can aiso find information on our website
about our upcoming events and volunteer opportunities.

On behalf of everyone at Gilda’s Club Madison, thank you for your support and
for believing in the work of Gilda’s Club.

Chief Executive Officer

7907 UW Health Court  Middleton, WI 53562 - (608) 828-8880 Phone  (608) 828-8859 Fax
info@gildasclubmadison org  www gildasclubmadison org
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Scott:

2 you so much for your donation to the Math Carnival at Black Hawk Middle School Your
on of three $15.00 gift cards was very much appreciated. Your donation made a big

snce to our Math Department and to the overall success of this event. Thank you for being
f'the education in our community.

ely,

Junt

ng Coordinator
. il E

N ey
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zar




MIDDLETON HIGH SCHOGOL

Boan

DPUGOUT CLUEB

April &, 2005

Dear MHS Cardinal Dugout Club Supporter:

We would like to thank you for your support of the Cardinal Dugout Club and the MHS
baseball program. Your donation to the annual Cardinal baseball raffle is greatly
appreciated The raffle is the major fundraiser for the Dugout Club and the MHS
baseball program. Proceeds from the raffie are used to fund the activities of the Dugout
Club, and help provide MHS baseball players and coaches with resources that help to

make MHS baseball one of the premier programs in the state.

The Cardinal Dugout Club is a subgroup of the MHS Cardinal Booster Club, with the
purpose of promoting and funding the baseball program at Middleton High School.

If it is helpful, our tax-exempt ID number is ES 35499. We appreciate your generosity
and your support of the MHS basebal! program. Thanks again.

Lihst Lo st b

MHS Cardinal Dugout Club  «
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= February 16, 2009

Dear Mike,

Thank you for your donation to the Yohara Elementary School PTA
Silent Auction. Your item—a $15 00 Gift Certificate from Quaker
Steak and Lube, valued at $15—will be auctioned off on Tuesday,
March 3, 2009. The proceeds will help fund the various activities and
-equipment which benefits the students of Yahara Elementary School.

Again, thank you for your generous donation, We greatly
appreciate it.

Since;refy.
vV

. Gjertson
Yahara Elementary School PTA
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