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SECTION 1 – PROPOSAL EXECUTIVE SUMMARY 

 

The Palm Harbor Golf Course is an 18- hole golf course that sits on 160 acres and 

reopened  in November of 2009 after major renovations. It is open to the general public year-

round and hosts approximately 54,000 rounds of golf per year. The golf course club house is an 

efficient modular building that includes a covered deck and is shared with the pro-shop and is 

currently being occupied by The Green Lion Café.  

The purpose of this document is to put forth a proposal for The City of Palm Coast 

regarding the concession and restaurant services to the Palm Harbor Golf Course, RFP-PR-22-

74. The City of Palm Coast is looking for a tenant to operate the bar, restaurant, kitchen, and 

indoor/outdoor seating area, seven days a week for a minimum of 8 hours per day with service 

not extending past 11pm. The lessee will need to provide food and beverage catering services, a 

full liquor bar and concessions service, and will supply all applicable permits and licenses 

required for the food and beverage service. All terms and conditions of the RFP are understood 

and acknowledged by the project proposer, Jamie Bourdeau.  

Jamie Bourdeau is the owner of Beach Front Grille, a casual, neighborhood sports bar 

that was established in November of 2014. The restaurant is located at 2444 S. Ocean Shore 

Blvd. on A1A in Flagler Beach, Florida. In 2016, Beach Front became quite popular in the 

community when Jamie started Burger Tuesday, which included a half pound burger and fries 

for $5 and $6. The restaurant offers three different bars for patrons to enjoy, one that overlooks 

the ocean, one in the back dining area, and one located on the patio. There are also 25 televisions 

in the restaurant, so no sporting event goes unwatched.  

Over the years, Jamie has made a positive impact on the community due to his 

generosity. Last year, 248 meals were donated at Thanksgiving and Christmas to two different 

meal drives in the area. Every Thursday is Veterans Day at Beach Front, where $8 meals are 

offered  to each and every Veteran. Multiple blood drives are hosted each year along with 

benefits and donated gift cards for neighborhood raffles. The most anticipated event, however, is 

Jamie’s Irish Open Golf Outing. This happens every year in March and all proceeds from the 
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event go to the Flagler Beach Police Department and the Flagler County Emergency Services. 

An outstanding $12,000 was raised last year from this event.  

 The pages that follow detail a staff business plan for The Palm Harbor Golf Course 

concession and restaurant operation. We have developed a menu and pricing plan, branding plan, 

and have proposed additional services as well as including license, health department records, 

and references. The goal of this proposal is to be the restaurant and bar of choice for all golfers 

and their guests, as well as to impress outsiders invited to experience the Palm Harbor Golf 

community. The success of the restaurant will center on our proposed innovations and the 

approaches we will take to attract new golfers and/or patrons.  

 Realizing the importance of the foregoing, our team will spend considerable amounts of 

time on selecting the menu choices, preparing food purchases, selecting tabletops, serving pieces 

and other equipment, as well as developing the procedures manual, all of which are designed to 

create a great first impression. Extra attention will be paid to marketing our operation more 

effectively, monitor food and beverage cost ratios on a routine basis, training the operations 

personnel to invariably provide professional and friendly service, setting clear objectives, 

establishing a roadmap for the future and by “hitting our mark” everyday the operation is open 

for business. This new amenity presents the framework that we can build around to create 

something exciting and extraordinary for Palm Harbor, their guests, and outsiders invited to visit 

the community. 
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SIGNIFICANT TEAM MEMBERS 

 

• Jamie Bourdeau  

(610) 392-8474 

jamiebourdeau@gmail.com 

 

• Dudley Shaw 

(386) 793-9684 

 dudleyshaw2@gmail.com 

 

• Cierra Katz 

(570) 360-2044 

cierrakatz21@gmail.com 

 

• Cory Ryan Dougherty 

(860) 303-8902 

 bluzrider1@netscape.net 

 

• Jacelyn Lepaoja 

(860) 367-1886 

 jlepaoja@yahoo.com 

 

• Alexander Rami 

(386) 864-5634 
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MISSION STATEMENT 

Loopers is a new restaurant on the Palm Harbor golf course that aims to serve its guests great 

food and cocktails at an affordable price while enjoying a quiet, relaxing atmosphere. We pledge 

the utmost satisfaction to all patrons with every opportunity, by offering personal attention to 

detail, value, service, and quality foods and beverages. We value our customers, community, and 

employees and we are committed to continuously improving our operations and enhancing our 

customer experience.  

 

EXECUTIVE SUMMARY 

Loopers was established in 2022 and is intended to be a full-service restaurant that serves 

breakfast, lunch, and dinner. It is located overlooking the driving range at the Palm Harbor golf 

course located in Palm Coast, Florida. The facility will seat 88 people. This allows for roughly 

40 seats inside and 48 seats on the outside deck. The menu is influence by American cuisine and 

family recipes. The restaurant is located inside the golf course club house and is open to the 

general public year-round, seven days a week (excluding some holidays).  

The revenues will come from 4 different elements of the restaurant operations: 

1. Breakfast will feature an assortment of breakfast sandwiches and classic breakfast dishes. 

Grab and go options will be available for golfers. 

2. Lunch will feature sandwich specials that will change daily, along with our weekly 

specials. Grab and go options will be available for golfers.  

3. Dinner will feature weekly specials of fresh fish, prime rib, and barbeque options.  

4. Bar operations will include a full bar that will provide guests with specialty drinks, craft 

beer, and assorted wines. Happy hour will be from 3pm-6pm everyday where guests can 

enjoy discounted house cocktails, domestic beers, and half-off appetizers. In order to 

enhance the experience, we will provide music/entertainment that will include single 

individuals that will provide easy-listening music to enjoy during dining hours.  

The mission and objective of the operation is to bring together a casual atmosphere enhanced by 

a golf course location that will appeal to residents and visitors. The key to success will be the 

quality in our products, unmatched service, and relaxing atmosphere. The owner, Jamie 
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BRANDING 

In order to actively shape our brand and who we are, we will pay close attention to the factors 

that will immediately affect the restaurant such as the naming, logo, fonts, décor, menu items, 

service speed and quality, and hours of operation. Remaining consistent with our service and 

great food will also maintain on brand and what we promise to offer. We will then quickly 

optimize our online business listings such as our Website, Google, Facebook, TripAdvisor, and 

Yelp. We will use these business listings and enhance them with additional information such as 

new photos, menu updates, and event information.  

 

CATERING SERVICES 

Loopers will offer a variety of different catering including wedding catering, corporate catering, 

social event catering and concessions catering. The celebration of the event can either be held at 

our location or we can cater to other locations. Our method for delivery will include pick up: you 

pick up the food at the caterer’s location, drop off: caterers will simply deliver the food in 

disposable containers, real display: for buffets and banquets, the caterer will prepare table and 

food service, and full service: you can have your meals professionally served and cooked on site.  

The catering menu will be more flexible than the dining menu and will include a variety of 

options that would best fit the occasion. Pricing will vary depending on the amount of people, 

method of delivery, and menu choices.  

 

PROPOSED SALE OF MERCHANDISE 

Short-sleeved T-shirts - $20 

Ball Caps - $15 

Koozies - $7 

Tumblers - $12 
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LICENSES HELD 
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HEALTH DEPARTMENT RECORDS 
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SECTION 4 – PROPOSED INNOVATIONS 

NEW SERVICES 

In order to increase profits and attract more customers, we will rely on new concepts and ideas.  

We would like to incorporate beverage cart attendants, who will be responsible for providing 

food and beverages to players on the course, in addition to various requests from the Clubhouse 

that golfers may need during their round. We will ensure that members will receive professional, 

prompt, and friendly services throughout their golf round. We will provide the golf cart in order 

to fulfill this job along with the maintenance that goes along with it.  

We will offer grab-and-go sandwich options for golfers, which will offer hot and cold products 

readily available for either breakfast or lunch. Golfers can stop in or call ahead for their orders.  

 We would like to work with the pro shop and have in season golf specials, along with hosting a 

variety of different golf outings.  

Major sporting events such as The Masters, The Kentucky Derby, The Super Bowl, The World 

Series, The US Open, etc..will be recognized with food and drink specials. 

 

SECTION 5 – EXPERIENCE WITH SIMILAR 

PROJECTS/TECHNICAL CAPABILITY 

 

PROJECT 1 

Old Fibbers Restaurant and Tavern, Millford CT. 1991-1996. Waterfront, casual sports bar. 

Restaurant owner, Jamie Bourdeau, oversaw the day-to-day operations of the restaurant, 

managing staff, resolving customer issues, and working to make the establishment profitable.  

PROJECT 2 

Beach Front Grille Inc. Flagler Beach, FL. 2014 – Current. Waterfront, casual sports bar. 

Restaurant owner, Jamie Bourdeau, over sees the day-to-day operations of the restaurant by 

managing staff, resolving customer issues, and working to make the establishment profitable.  

 

SECTION 6 – PROJECT TEAM 

 

STAFFING CHART 
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TEAM MEMBERS AND POSITIONS 

Owners: hiring staff, implementing a marketing plan, build branding, incorporate proper job 

ethics, and coordinate all activities of the organization.   

Bookkeeper: oversees the finances and budgets of the restaurant, tracking expenses and deposits, 

reducing overhead and food costs, collecting transactions, and monitoring all financial records.  

General Manager: responsible for leading and managing the restaurant, making strategies, 

recruiting staff, training staff, overseeing food quality, managing supplies, and making sure all 

administrative duties are completed accurately.  

Assistant Manager: opening and closing the restaurant, mentoring new staff members, 

scheduling shifts, conducting payroll accurately, and adhering to pertinent health safety 

regulations. 

Kitchen Manager: coordinate food orders, supervise food prep and cooking, establish portion 

size, train kitchen staff, schedule shifts, store food products in compliance with safety practices, 

keep a weekly cost report, and maintain sanitation and safety standards in the kitchen.  
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Servers: taking food and beverage orders, ensuring orders are filled quickly and accurately, 

providing attentive service, promptly addressing customer service issues, and keeping assigned 

stations clean and stocked at all times.  

Hosts: greeting and seating guests as they enter the establishment, engaging with the guests to 

make sure they are happy, responding to complaints and helping to resolve them, answering 

phone calls, and taking reservations, and helping out other positions in the restaurant.  

Bussers: ensuring the availability of clean tables, dishes, flatware, and glasses, preparing dining 

room for guests by cleaning, protecting the guests and establishment by adhering to sanitation 

and safety policies, and supports waitstaff.  

Bartender: identify customers to verify legal drinking age, record drink orders accurately, 

prepare and serve alcoholic drinks in accordance with standard recipes, comply with all health, 

safety, and hygiene standards and policies, and balance the cash register at the start and close of 

each shift.  

Bar Backs: assisting with the opening and closing duties such as restocking the bar, checking 

taps and appliances to confirm that they are working properly, keeping the bar clean, and 

replacing beer kegs and liquor bottles.  

Pantry: responsible for food preparation and set up of cold food items, plateware, garnishes, and 

supplies needed for effective operation, maintain consistency in food preparation, storage, and 

standards, and properly cooking all items needed for the day’s operations.  

Dish: collecting used kitchenware from dining and kitchen areas, load and unload the 

dishwashing machine, maintain cleaning supplies, and sanitize the kitchen area.  

Prep: follow the prep list created by the chef to plan duties, label and stock all ingredients, 

maintain a clean and orderly kitchen, and comply with nutritional and sanitation guidelines.  

Line Cook: prepare food for service, cook menu items in cooperation with the rest of the kitchen 

staff, answer, report and follow kitchen manager instructions, and comply with nutritional and 

sanitation regulations and safety standards.  
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The total staff count will include 2 owners, 1 bookkeeper, 1 general manager, 1 assistant 

manager, 1 kitchen manager, 2 prep cooks, 2 pantry cooks, 5-line cooks, 3 dishwashers, 4 

bartenders, 8 servers, 2 busboys, and 2 hostesses.  

OWNERS AND MANAGEMENT 

Owner – Jamie Bourdeau. 15+ years restaurant experience. 

Owner – Dudley Shaw. 10+ years restaurant experience.  

Manager – Cory Ryan Dougherty. 30+ years restaurant experience. 

Manager – Cierra Katz. 18+ years restaurant experience. 

Manager – Jacelyn Lepaoja. 10+ years restaurant experience.  

Manager – Alexander Rami. 20+ years restaurant experience.  

 

TIMELINE AND MILESTONES 

• 90-120 days from signing the lease – With the city’s approval, move the bar facing the 

driving range and add more seats along with building a community table. Estimated cost 

±$65,000 

• 60 - 100 days from signing the lease – New equipment installation including a 6-burner 

stove with an oven and a flat top grill. Estimated cost ±$35,000 

• 60 days from opening date – Table and chairs. Estimated cost ±$15,000 

• 60 days from opening date – Fresh paint. Estimated cost ±$1,000 

• 30 days from opening date – Cutlery, dishes, glassware, and linens. Estimated cost 

±$5,000 

• 30 days from opening date – Staff training  
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SECTION 7 – REQUIRED FORMS 

FORM 1 - CONFLICT OF INTEREST STATEMENT 
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FORM 2 – DEBARMENT CERTIFICATON 
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FORM 4 – COMPLIANCE CERTIFICATION FORM 
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FORM 5 – E-VERIFY REGISTRATION AND USE AFFIDAVIT 
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