
 

 
 

 
  

 
  

  
  

 
 

 
 

  
                 

    
     

    
    

    
    

    
    

    
    

    
    

    
    
     

 
 

  
  

 
 

  
 
  

DRAFT
 
NORTHWEST-PROGRESSO-FLAGLER HEIGHTS
 

REDEVELOPMENT ADVISORY BOARD
 
CITY OF FORT LAUDERDALE
 

100 NORTH ANDREWS AVENUE
 
8TH FLOOR CONFERENCE ROOM, CITY HALL
 
TUESDAY, SEPTEMBER 11, 2018 – 3:00 P.M.
 

Cumulative Attendance July 2018 - June 2019 
Members Present Attendance 
Ron Centamore, Chair P 
Rhoda Glasco Foderingham, Vice Chair P 
Leann Barber P 
Sonya Burrows P 
Lisa Crawford P 
Alan Gabriel P 
Mickey Hinton P 
John Hooper A 
Dylan Lagi P 
Steffen Lue P 
Michelle Nunziata A 
Diane Randolph P 
Scott Strawbridge P 
Tina Teague P 
John Wilkes (3:21 p.m.) P 

Staff 
Vanessa Martin, CRA Business Manager 
Sandra Doughlin, NPF CRA 
Clarence Woods III, NPF CRA Manager 
Bob Wojcik, Housing and Economic Development Manager 
Jamie Opperlee, ProtoType, Inc. 

Present Absent 
3 1 
4 0 
2 2 
4 0 
4 0 
4 0 
3 1 
2 2 
4 0 
2 2 
2 2 
2 2 
3 1 
4 0 
3 1 



 
 

 
 

 
  

 
    

 
 

  
 

 
 
 

 
  

  
  

 
  

 
 

   
 

    
 

  
   

 
 

 
   

 
     

 
   

  
 

 
 

  
    

 
 

   
 

NPF Redevelopment Advisory Board 
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Page 2 

I. Call to Order/Roll Call 

Chair Centamore called the meeting to order at 3:06 p.m. and the roll was called. 

II. Approval of minutes 

July 17, 2018 
August 7, 2018 
August 14, 2018 

Mr. Strawbridge asked that his absence on August 14 be excused due to extenuating 
circumstances related to notice of the meeting. The Board members discussed whether there 
should be absences on the date of a meeting that did not have a quorum. 

Ms. Foderingham asked that a spelling error in her name be corrected in the July 17 minutes. 

Motion by Mr. Lagi, seconded by Mr. Gabriel, to approve the minutes as amended. In a voice 
vote, the motion passed unanimously. 

III. Project Funding Update – Vanessa Martin, Business Manager 

Ms. Martin presented an update on funding. Nothing has changed since the last meeting. 
Money remaining will go to a capital project, and she will give the Board an update on that later 
in the year. 

Mr. Lagi asked about the items previously included in red. Ms. Martin explained they were 
proposed but have been removed because they cannot be completed in this fiscal year. 

IV. Modification of Redevelopment Plan – Clarence Woods III, NPF CRA Manager 

Mr. Woods stated he is open to meeting with the Board members he has not met individually 
about their visions. He thanked the Board for welcoming him. 

The modification needed is on the location of the Center Park Senior Center. In the plan, there 
is a specific location required, but in the due diligence phase, it was determined cost would 
increase due to lack of parking. Mr. Woods stated there would be added expense in not having 
to move water or electrical utilities. . 

After discussing with Board members and staff, Mr. Woods is recommending wording be 
amended to state the building will be constructed in Carter park within reasonable proximity to 
the existing senior center. 
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Motion by Ms. Foderingham, seconded by Mr. Gabriel, to modify the Redevelopment Plan as 
proposed. In a voice vote, the motion passed unanimously. 

V. Old/New Business 

Ms. Foderingham asked Mr. Woods if he had given though to a Workshop date. He stated he 
would make himself available and Ms. Doughlin would schedule as soon as possible. 

Ms. Doughlin asked if the workshop should include the City Commission. 

Ms. Foderingham said it would be best to have a consensus among the Board before meeting 
with the Commission. 

Mr. Woods asked the topic of the Workshop. Ms. Foderingham stated the meeting would be to 
discuss priorities moving forward. 

The Board discussed reviewing some of the items now and scheduling a future meeting. 
Topics for the meeting include the priorities moving forward, the transit plan, status of projects 
recommended in the past year, and business development in the Northwest. 

Mr. Woods asked that Board members email items to discuss and Ms. Doughlin will add them 
to the October 11 agenda. Items are due by Wednesday, September 19. 

Ms. Teague asked if there were projects currently going on. Mr. Woods said there were, but 
they might not be ready in time for the agenda. 

Ms. Crawford asked for information on Mr. Woods’ prior experience with the Overtown Miami 
CRA, and some of his successes there. 

Mr. Woods said he was trying to get acclimated here and not discuss what happened before, 
but he shared an overview: 

•	 The area has to be clean, and it has to be perceived as being safe – this is what
 
encourages private investment into an area.
 

•	 Overtown is still perceived as not safe, and that is because it was not for a long time. 
•	 A CRA Police Force was funded, going into the hot spots where it was dangerous and 

dealing with the real problem areas. 
•	 Streetscape beautification projects, investing in commercial façade programs 
•	 Utilities in place for developers to take advantage of 
•	 Repopulating the community, which was a bustling metropolis in the 40s-60s because 

of segregation, but riots and freeways led to depopulation 
•	 Blue shirts program, like Fort Lauderdale’s Ambassador Program, who cleans up and 

removes graffiti. A second chance program. 
•	 Affordable housing became the most important job of the CRA 
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• Leveraged funding with bonds from the Housing Finance Authority 
• Four new housing developments 
• Ownership within the community 
• Ambitious rehab projects – town parks 
• Miami World Center, a mixed-use development within the City 
• Paramount – 500 luxury units 
• Two boutique hotels 
• Tax increment financing for developers 
• Conference and convention hotel on the site of the old Miami arena site 
• Brightline train 
• First grocery store in Overtown in more than 20 years 

Mr. Woods stated these were just some of the CRAs, and this Board has a lot to work with, 
including the benefit of having homeowners. 

Ms. Doughlin asked that those who have not set up their City email addresses, to let her know 
so IT can work with the Board members to get everyone operational. 

Ms. Doughlin clarified the request for a Workshop meeting. She will work to schedule time in 
the room. The Board members discussed their needs. 

Mr. Wilkes stated the Fiscal Year is coming to an end and asked for clarification regarding the 
balance of the fund and what happens to excess funds. Mr. Woods addressed some of the 
questions. There was a memo from the City Manager regarding Wave Funds and 
reimbursement from the FDOT. 

VI. Communication to the CRA Board 

None 

VII. Adjournment 

With no further business to discuss, the meeting was adjourned at 4:18 p.m.  

[Minutes prepared by C. Parkinson, Protype, Inc.] 



CITY OF ktOx• 

_F_O_R_T_LA_U_D_E_R_DA_L_E______ i'fffP 


MEMORANDUM 

DATE: October 11, 2018 

TO: NPF CRA Advisory Board Members 

FROM: Clarence E. Woods Ill, NPF CRA Manager ~ 
BY: Bob Wojcik, Housing and Economic Development Manager 

SUBJECT: Funding Request - Cravemadness LLC 
Shoppes On Arts Avenue - 560 NW th Avenue 
Jamaican Jerk Shack Restaurant Build-out &Equipment 
$225,000 CRA Property and Business Improvement Program, and 
$20,000 CRA Fa9ade Program 

FUNDING REQUEST 
The CRA has received an application from Cravemadness, LLC seeking $225,000 from 
the CRA's Property and Business Improvement Program and $20,000 from the CRA 
Fa9ade Program for build-out and equipment for the Jamaican Jerk Shack Restaurant 
proposed for Shoppes On Arts Avenue at 560 NW 7 Avenue. A copy of the Location 
Map, Broward County Property Appraiser Information, Photos of the Existing Property 
and Plans, CosUFunding Breakdown and Funding Application/Business Plan is attached 
as Exhibits A through E. 

BACKGROUND 
The maximum incentive funding allowed under the CRA Property and Business 
Improvement Program is $225,000 and the maximum funding allowed under the CRA 
Fa9ade Program is $125,000. Sistrunk and NW 7th Avenue are CRA Focus Areas and 
in the CRA Focus Areas the CRA Property and Business Improvement Program can 
provide for 90% of the cost of renovation or new construction and the Fa9ade Program 
can provide for 100% of the cost for exterior improvements up to $75,000. The CRA 
Prop_EJtctY2_ndJ 3!JsJg~,ss Improvement Program has a ~P~.9§~Q1R_hc1§li_~ in attracting new 
restaurants to the CRA and can also pay for restaurant equipment. The applicant is , 
requesting $2'25,000 from the CRA Property and Business Improvement Program and 
$20,000 from the CRA Fa9ade Program. Total improvement cost is projected at 
$306,060 consisting of $220, 121 for construction and $85,939 for equipment. The 
landlord/owner of Shoppes on Arts Avenue is MJDC AOA, LLC. The space is being 
rented as a cold gray shell and requires complete build-out. The funding will be 
provided as a loan forgiven after 5 years. Jamaican Jerk Shack Restaurant will occupy 

COMMUN ITY REDEVELOPMENT AG EN CY 

9 14 NW 6'" ST REET , SUITE 200, FORT LAUDERDA LE 333 11 

Equal Opportunity Employer 

TELEPHONE (954) 828-6130 

WWW , FORTLAUDERDALE . GOV 
..... 

Printed On Recycled Paper. r..: 



three bays at Shoppes on Arts Avenue fronting Sistrunk Boulevard with a total of 1,750 
square feet. Cravemadness LLC will have a 5 year lease with two five year renewals. 

Jamaican Jerk Shack Restaurant will provide the Sistrunk and Fort Lauderdale area 
with quality American and Caribbean food. It is a fast-casual eat-in restaurant that 
specializes in Jamaican jerk chicken , pork, buffalo wings, handcrafted burgers, freshly 
prepared signature salads, fresh cut seasoned fries, wraps and shrimp tossed in any of 
their 24 flavors. The restaurant will also offer beer on tap, innovative cocktails, 
tempting deserts and a comfortable environment for customers to enjoy live music and 
sports games. It will introduce patrons to the culture of Sistrunk, provide for outdoor 
seating and showcase the artwork of the Sistrunk Community as well as local musical 
artist. They also propose to offer a free shuttle to downtown and NW patrons to and 
from the restaurant to their homes. A food delivery service and catering will also be 
provided. 

The owner of Jamaican Jerk Shack restaurant is Christine Mills. Christine Mills and her 
husband Garfield have eleven years of experience operating restaurants. In 2007 they 
opened Wing Madness in New Haven Connecticut with Garfield 's brother and in 2010 
opened a Wing Madness in East Hartford Connecticut. A third Wing Madness is 
scheduled to open in Springfield Connecticut this year. Over the years , she has played 
an instrumental role in the restaurant operations, raising capital and in the restaurant 
brand design. Christine has also worked in the financial services industry for companies 
such as JP Morgan in New York as an Investment Banking Analyst and in commercial 
banking for TD Bank and Bank of America. She and her husband recently moved to 
Florida where Ms. Mills grew up and attended the Broward County school system, has 

I 

a B.A. in Business Management from Florida A & M University, a M.A in Education from 
the University of Saint Joseph and a MBA from Babson College. She is impressed by 
the changes in the Sistrunk area and wants to bring their restaurant concept to the 
South Florida area. 

The Mills have a philosophy of giving people a second chance and for years have hired 
ex-offenders at Wing Madness and has promoted them to managers. They propose to 
continue this strategy at the Sistrunk location giving ex-offenders a second chance and 
will employ 10-15 employees from the Sistrunk area in various capacities as assistant 
managers, waiters and waitresses, cooks, delivery drivers , bartenders, catering 
managers and other positions. The Mills will manage the operations and have the 
backing of a family investor, Pamella Mclaren. They project a positive cash flow the 
first y~ea~ of operation .. 

Business development provides jobs, enhances neighborhood safety, contributes to a 
vibrant environment of activity and growth and creates community. The CRA should 
continue funding new small business opportunities throughout the CRA that benefits the 
area. 



CONSISTENCY WITH THE NPF CRA COMMUNITY REDEVELOPMENT PLAN 
The NPF CRA Community Redevelopment Plan is designed, in part to stimulate private 
development of areas planned for commercial development. The project is consistent 
with the NPF CRA Community Redevelopment Plan which provides for direct physical 
improvements to enhance the overall environment, improve the quality of life and attract 
sound business and commercial development that provide employment and job 
opportunities. 

RECOMMENDATION 
Community Redevelopment Agency (CRA) staff recommends a funding assistance 
package from the CRA Fac;ade Program not to exceed $20,000 from the CRA Property 
and Business Improvement Program not to exceed $225,000. 

Attachments 
Exhibit A: Location Map 
Exhibit B: Broward County Property Appraiser Information 
Exhibit C: Photos of the Existing Property/ Plans 
Exhibit D: Cost/Funding Breakdown 
Exhibit E: CRA Funding Application/Business Plan 



 
 

 

 

                                                       
                                                

   

 

  
 
 

LOCATION MAP
 

Shoppes On Arts Avenue 

Save-A-Lot 

Bank of America Proposed Location 
for Jamaican Jerk 
Shack Restaurant 

Proposed Location for Jamaican Jerk Shack Restaurant 
at Shoppes on Arts Avenue 

Exhibit A 
Location Map 

Jamacian Jerk Shack Restaurant



510-570NW 7 AVENUE Page 1 of I 

Exhibit 8 : 

MARTY KIAR 
BR~WARD 

~C OUN TY 

Site Address 510-570 NW 7 AVENUE, FORT LAUDERDALE FL 33311 ID# 5042 03 23 0020 

Property Owner MJDC AOA LLC Millage 0312 
% MIL TON JONES DEV CORP Use 11 


Mailing Address 540 NW 4 AVE FORT LAUDERDALE FL 33311 


Abbr Legal NORTHWEST FORT LAUDERDALE COMMERCIAL PLAT 148-25 B PARCEL B & D 
Description TOGETHER WITH POR OF RD VACATED PER ORD C-92-14 & ORD C-10-49 TOGETHER 

WITH POR OF NORTH LAUDERDALE 1-48 D DESC AS BEING LOTS 47-52 LESS RD R/W 
& LESS POR DESC IN OR 48619/1731 

The just va lues displayed below w ere set in compliance w ith Sec. 193.0 11 , Fla. Stat ., and 
include a re duction for costs of s ale and other adjustments required by Sec. 193.011 (8). 

Property Assessment Values 

Building I Just I Market Assessed IYear Land Tax Improvement Value SOH Value 

2018 $1,216,300 $3,697,530 $4,913,830 $4,719,000 

2017 $1,216,300 $3,516,780 $4,733,080 $4,290,000 $93,513.53 

2016 $1 ,216,300 $2,683,700 $3,900,000 $3,900,000 $85,662.53 

2018 Exemptions and Taxable Values by Taxing Authority 

County School Board Municipal Independent 

Just Value $4,913,830 $4,913,830 $4,913,830 $4,913,830 

Portability 0 0 0 0 

Assessed/SCH $4,719,000 $4,913,830 $4,719,000 $4,719,000 

Homestead 0 0 0 0 

Add. Homestead 0 0 0 0 

WidNet/Dis 0 0 0 0 

Senior 0 0 0 0 

Exempt Type 0 0 0 0 

Taxable $4,719,000 $4,913,830 $4,719,000 $4,719,000 

Sales History Land Calculations 

Date Type Price BookJPage or CIN Price Factor Type 

10/24/201 1 QC*-T $100 48263 / 1768 $8.00 152,037 SF 

. 
Adj. Bldg. S.F. (Card, Sketch) 36058 

Eff./Act. Year Built: 2013/2012 
• Denotes Multi-Parcel Sale (See Deed 

Special Assessments 

Fire Garb Light Drain hnpr Safe Storm Clean Misc 

03 

c 
36058 

http://www.bcpa.net/Reclnfo.asp?URL_Folio=504203230020 10/3/2018 
Exhibit B 

Jamaican Jerk Shack Restaurant

http://www.bcpa.net/Reclnfo.asp?URL_Folio=504203230020
http:85,662.53
http:93,513.53


 

Exhibit C-1Milton Jones Development 
Save A Lot & Retail Stores 
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Exhibit D: 
Jamaican Jerk Shack Buildout Cost 
Architecture and MEP 
Asbestos County Fee 
Environmental Review Fee 
Building Permit 
Plumbing Permit 
Electrical Permit 
Mechanical Permit 
Notice of Commencement 
Concrete Cutting 
Form Slab & Finish Concrete 
Wire and Visqueen 
Concrete (7 Yards) 
Spray and Tamp 
Densities 
Electrical 

Lights (Allowance) 

Plumbing Permit 

Mechanical (Labor) 

Air Condensing Unit 

Framing & Drywall Hang (Labor) 

Framing & Drywall (Material) 

FRP 

Drop Ceiling (Labor) 

Drop Ceiling (Material) 

Bar Carpentry (Allowance) 

Ceiling Fans (Allowance) 

Bar Wall Mounted Video Equipment 

Security Cameras & Equipment (Allowance 

Speaker System (Audio/Video) 

POS System 

Trash Removal and Cleaning 

Overhead (Supervision) 

Profit (Management Cost) 

Polish Concrete 

Total Construction 

$11,500.00 
$50.00 
$55.00 

$1,618.00 
$510.87 
$291.31 

$1,000.00 
$10.00 

$2,500.00 
$850.00 
$200.00 

$1,000.00 
$262.15 
$165.00 

$29,000.00 
$10,000.00 
$20,000.00 

$7,500.00 
$3,603.00 

$13,900.00 
$3,244.00 
$3,000.00 
$3,000.00 
$2,000.00 

$20,000.00 
$1,000.00 
$3,600.00 
$6,000.00 

$10,000.00 
$10,000.00 

$3,000.00 
$26,643.32 
$14,653.83 

$5,000.00 
$200, 121.30 

http:5,000.00
http:14,653.83
http:26,643.32
http:3,000.00
http:10,000.00
http:10,000.00
http:6,000.00
http:3,600.00
http:1,000.00
http:20,000.00
http:2,000.00
http:3,000.00
http:3,000.00
http:3,244.00
http:13,900.00
http:3,603.00
http:7,500.00
http:20,000.00
http:10,000.00
http:29,000.00
http:1,000.00
http:2,500.00
http:1,000.00
http:1,618.00
http:11,500.00


Jamaican Jerk Shack Exterior Buildout Cost 

Sig~,age (Allowance) $20,000.00 
Awning (Allowance) $0.00

"""-"" -··:1 
Windows (l\llowance) $0.00 

·---··--· 
Total Exterior Construction Cost ~~O,QIJ0.00 

··+ 

http:O,QIJ0.00
http:20,000.00


----- -

.,. 

'Jall!aica.n Jerk Sha£.k .E.quipmeDJ 


Kitchen Equipme.n,.t,.... 
(1) Hood Price $33,460.00 

1(1) Range $1,299.00!i· .......•. 
I (1) Smoker $17~500.001 

- _, ,,,-, ' -,w ' 
1°(1) Panini Grill ••·•• $434.001 -- ''' ,,,_, -
(1) Gas Countertop Griddle $1,110.00 

' _,,,I(4) Gas Floor Fryer ...... $9,196.00i
',,,--,,' ' - '1 

, Total Kitchen Equipment $62,9~!!,,00J······r· ... ·-··· ..... ··-· 
L 
LBar Et1llipment 

~ 

,(1)1ceBin $1,344.041•.. 1.... ..••. .. 
I (1) Bottle Display $412.541 

,,,,,,_" uu ''''' '--,,,, '' 

(1) Glass Rack $790.421 
(1) Blender Station $700.581 
'''' '''' ' 

(1 ) Bottle Cooler $1,748.78! 
UU Uh U-U '''" 

... - $517.99!(1) Drainboard 
' - ' ' ''''' ,,,,,,,,, - ,,,,,, 

(1) Bottle Display $412.54 
(1) Ice Bin • .$1,413.86 

' '''' ''''''-
..•... .(1) Blender Station $700.581 

'''' '' ,- ,- '' '' ' 

· (1) Glass Rack $790.421 
,,- '' --- '' -,,, ' 

(1) Drainboard $452.081 
T(1)Glass Rack $790.421
'Hand Sink .. $675.691 
Back Bar Cabinet, Refrigerated $5~810.i61 

Modular Bar System $6,379.381 
.. . 
Total Bar Equipment $22,939.58' 

' '" ' 

' '' -
Total Equipment $85,938.58 i 

l' ' '''' '' ' 

I 

http:85,938.58
http:22,939.58
http:1,748.78
http:1,110.00
http:1,299.00
http:33,460.00


Exhibit E: 



Jamaican Jerk Shack on Sistrunk Boulevard 


560 N.W, 7th An•nue 

Fort Lauderdale, FL 33311 


Submitted to City of Fort Lauderdale CRA 



City of Fort Lauderdale 
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TH[ FOlWWll'IG 1reMS MUS1'8[ COMPLE7ED A,l> SUBMITI[D 11rru YOUR APPLICATIOJi 

I. 	 A busir.ess plan whk:h de.scribes the (Cmpin)' missio:t.. matkel a.,.alysis, sgt:eax capacity, economic ar.a1ysis 
aod proje:cl fo~ ibnity, a brief hislOI)' and detcrip(ion of the company (incl»Jng lhtfourJingq/t.ht compatr/), 
overview of opera1ions, product infonna1ion. e:~ lomer base, rr..ethod u.J a.eas of disuibu1ion, pri.macy 
compe.1itors and sup~iers within the Counly. 

2. 	A lis.t 6f gcMra}an.d limited patmelS, officers, directors and sh!rcholders o~ tt,! Cffll~ ny. PJea;e provit$c a 
resume foe all the principils t!(ld key managcme.nt. 

3. 	 Corporate income tax retums fo, che last1hree }'W'S {ptrsc,,.,1,, ,wns m(!Y~" bt rtqutsrtd). 
4. 	 Tt\"J separate Ji.its 1001 delail the e:dsring jobs on your pay,oll Md th,: r.ewjob, to be c,eat,d (wirhin 11tt Ji!l 

piton p,ovidt lht Job rftle oftoth p()Jition, n brlt/duc.,lpllon ofeach pos:r;»1, an,wnlso/(lryfor exist Mg lit'>.1 
nn,pOsilior.s arr.I /ht ltid1u1ry m·trogt tola,yfor tho!t positions). 

S. 	 If machinery and equipmeot arc being purchased "'ith CRA funds, P1C~1Je a Jist of all tl':e itenu to be 
purchased, with quotes on vendor•s lcne,head, Include a s1e.1cmen1 fi'om Cloe ma"IUf&.turu, atte;Hog to lhe 
economic lift ofl~ ~ uipment 

6. 	 Jfbuslncss is a &anchise, include.a copy ofthe franchise aa,~mcnt; 
7. 	 Bank Comnlitrncnt Lettet de-tailing the conditions of the loan approval. 
8. CopyofIRS dettnninatlonlener as a non·proflt organization (r~quiridfor Q'1 n<,f),,p,.. ef,torgtmi!otlons on~). 
9. 	 Signed c·opy of JC:.$Olution or mioute~ f[ Om the m:~ting or the governing bo.iy au il',ocizing wbmission of the 

t.pplication {r,qu!redfor all r.on·p,ofit otgani:ations 011-6,), 
10. A!tkles oflocorpora1ion or Dh·isionoCCorpor<'l lions info1mation identifyirijaulhclrizcd sfgnet«ies 
11. Copy oflhe P,opcrty lxed {//rhe opp!ico11t is tht owner) 
12. Copy ofB}'· l..8"-1 {r~q11irtd for a/I 11on-profit organi:ot(on1 011/y). 
13. Please sign and submit Statement ofPu,or.a{ Hisro,y and Credit Chtik Rtlt.».e (as snact~d). 
14. ff project in,'Oh'u constJue1ion. please provide a minimum of two (2) dc~ikd rosl ntim1tes prtp.3rcd t.y 

Are:hitect/F..nginccr a11dlo1 General Con1uc1or, prellminary plans and speci(~atioru, Aith.i1«1Urro IIIU$1Jatio,n 
and photos ofcxhting «inditions:. 

15. Attach asltttl. map showing the Jocation oflhe proposed project, Prope,tl)' fdio r1urrberMd U'gal Desc1ipli01L 
16. P,climinary Projtcl Schedule, 

The (O!IOt"ing items Ate a)Sp DFtdtd, jfyoyr funding rtqu~,t is SSO(I.QQO O[ more 
(not app!lcablefor Con11r.erclal Fa(ade, Streetscape £nhonumen1 w,dPrr.,,pc,-1)• and 8uJ{11eJJ 

hupro~·emtnl lncentll't requests) 

17. erA a1Jdited corpore.te finantia1 -statemtnls for the lait th;ec years (Profit end loJ! Sto:tme;1t nnd a &la'Jtce 
Shut). 

18. If14',e most reunt bu~ine$$ return ftJld.'or financial slalemtnt i$ more sixty ({.C) d.eys dd, please rubmi1a ouneu1 
ln!e-rim Fi.n&Jt~ial Statement. 

19. Tlu-te ytar financial pro form&$ whitb include opectling statemen!s, b!lani:t ,;l\ee15,, fCtAing.!ourccs., and use 
details. 

20. Tea year revenue and expenu proj«tion for the project 
21. Copy of sates/purchase agreement w~en 11urchasing land or a building (o,. G1'txtcurd /e,iSt ifllpplfcc1bli). 
22. Provide details regarding eny « edit iMues, b-ai!luuplcics ar,d la·1o-sui1s by ar.yprbeipll, O\tTling 20% or ioorc of 

ttte business. 
23. The names of ell affiliate.; a.ndfor subsidiary companies., and thei, picvious t;1ee(3) yea."$ fin iU'iCia) sta!cme.nts 

and Interim Financial Slatemeots ifthe financial ste1en1ents are more lhan si»y {6.'.>)Mysold. 
2'4. Letter f1om !he Department of Sustejnable Devtlopmtnl {DSO) appro'til\l lhc propo.5td p1ojcct with :coning 

aod landuse de~ignalioris. end PIM Ocwelopmen1 Re.,.·iew n•Jrnbc{ and corr11r,en1$. 
2S. ldeotification and qu!lification5, or project dtvelopmenl teatn (i.t., atr,t,iey, engfmt;·, archu,,,. g,111,ol 

CO/l/f(f(o/)T f lC) . 
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26. CUnent Broward County Amssed Value, new c.npi1al in..·eslment dollars atd tvtaJ estuna~ed new ~ssmcnt 
when tompleted and placed in10 ~,vice. 

27. l:x.is1j11g Leases, Ltasc COffl.!nilll):nts and tenant ma.\cup (If"Pplfcahl~). 
28. Copy of Environ.menial Rtporl showing there are no Envi1onm:n1aJis.sue.5 ((applicablt),
29. Cop)' ofAppraisal Report (I/llppfie<rble). 

111£ f OLLowi-.c ITEMSAR£ REQUIRtO AMER CRA UOARO APPROV!L k\'O PRIOR TO EXECVflO~ 
OP Ar< AGRtEMtNrANO RELEASEOF FUMlS 

30. E\•iden<e that all fund$ a.re in-place to fiill)• tund the proj~,. 
31. A copy of Llic Cily approved pcojc¢1plans, oontraet with Ocnc,al Con1rat1« a1d ~nnits (Prior to Rdcase of 

Funds) 
32. Scope or,vo-:k and ell pro$¢t costs 
33. Copies of fnsurance Certificates (Buil&:s Ri.sk/All Risk Policy. Comr.ccial General Liability, \Vorkcrs 

Ccmnl'nsation wi1h lhe Citvoffo,1 laud,ccdalc and the Fore Lauderdale CRA li~td is Additional lmured. 

APPLICANTS CERTIFICATION 

Oy my s!gn!!\lte, I ce.11:ry lhlt I lu·,-t ftad trA urdc,~!,,1d the t J)~x:ation,, criteria, IN:i f((:S 11.,d p:ograM ,~icel':".(r.1$, (
funt-.er certify thal •11 lh: inforr.utioo I (''lo'C) suppl~d is correct .1n:1 aCl::Jra:e. All of l>to\\TC-rsofthe (01Tpa1l)'!ctai.nttatio., 
(uz.ardkJ1 of0 ;1-r.1rslJ!p pu,,nrage) are 1wue ofthis IOJtt a.lid are in foll eg,:«~At . u.1i. tl.e b.sintss SC\."!.ring hW.(ing f0< 

this projtet, My (ovr) sig:w!ure(s) n:prese.n.1; my {oot) agrcemu11 to comp,'y ,l\lh City or ron Lau&rda!c Community
RtJc\-tloprr,("r,t Ag,er~y. t.s i:tdttu to thi.s CR.A fur.ding !"«lUC.St 

E1<h Proprlt:or, Ge~r&I P&rtner, tl.:nittd Par!J\cr r.nd Ri.llir,ess Ov.ner, onr.U'lg 2~!. a cio:t mat siga bt'.ow. for ill N'On· 
Pron1 Org.,,rtir.1tiOt1s, 1ll au11ar.101s m~t bt app:ovtd by Cityar Foo l eududalt Comm~it>·ReJ.:vt:~pm¢r:i! AgtA::y. 
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Supplemental Answers 

1. Please describe your project. 
Jamaican Jerk Shack is a fast-casual dining restaurant that specializes in Jamaican jerk chicken, 
pork and 24 navors of buffalo wings, handcrafted burgers, salads, wraps , shrimp tossed in any of 
our flavors, freshly prepared signature salads, and fresh cut seasoned fries. Jamaican Jerk Shack 
will benefit from the expertise of seasoned restauranteurs who opened and managed 
\.VingMadness which has been in operation for 11 years with three locations in New Haven and 
East Hartford, CT as well as a new location opening in Springfield, Mass (October 2018). 
Jamaican Jerk Shack will create a 1970s inspired Jamaican experience where visitors can enjoy 
amhentic smoked Jamaican jerk ch.icken, po.-k, wings. salads and wraps. The restaurant will also 
offer beer on tap, cocktails and tempting desserts to make it a comfortable for customers to enj oy 
live music and a sports game. 

2. What is the address, folio number and legal descript ion of the property. 
560 N.W. 7th Avenue, Fo11 Lauderdale. FL 3331 1 

3. \Vliat is the existing and proposed use of the property? The propeny is currently vacant but 
we are proposing to use it as a restaurant. 

4. Are the proposed improvements to the prope1·ty being made on behalf or a proposed 
tenant for the property. Ifso, please proYide a copy of the lease agreement. Jamaican Jerk 
Shack is making the improvements on the prope11y as a proposed tenant. 

5. What is the zoning of the property? The property is zoned for retail. 
6. A1·e you the property owner'? No 
7. Is your project new construction or is it renovation? Renovation 
8. What is the to tal ca.,ita l iun,stmeut uf your prnj~ct and wh11t ls your hard construction 

and soft cost? Total interior restaurant buildout cost is $200,12 I; the exterior restaurant cost 
is $20,000; and the restaurant equipment is $85,939. 

9. Whal is the current Broward County Assessed Value of the property? $4.7MM for the 
entire plaza 

10. Is there a mortgage on the property'? N/A 
11. Are there any other liens or 1>ending liens on the property? N/A 
12. Are there any code ,·iolations on the property? Identify. N/A 
13. 	 Is the property listed . "For Sale.'' Please note that 1nopcrties lis ted for sale may not 

apply for CRA program funding. No 
14. 	 How many new permanent j obs will be created hy the project'? Please describe the 

jobs lo be created and projected salaries. Jamaican Jerk Shack will create approx imately 15 
jobs. The pay will range from S8.25 to $35,000 per year. The jobs will include the following: 

• Bartender 
• Cashier 
• Catering Manager 
• Waitress/Waiter 
• Assistant Manager 
15. 	 What is the estimated construction commencement da te of the project? October 

2018 
16. What is the estimated completion date of the project? J\fay 2019 



l7. Please provide proof of your matching funds. 
18. Do you have general liability and fire and casually insurance on the properly? 
l 9. Have you previously received funding from the CRA? No 
20. Do you have a detailed scope of work? Yes 
21. 	 Do you have completed architectural drawings for the scope of work to be 

performed? Yes 
22. 	 Have your project plans been submitted for City Deleloprnent Review and/or 

permitting and if so what are the status of the plans and the plan review number? All 
"ork must be permiued and appro\'ed by the Building Official. 

23. Do you have detailed, written contractor cost e~tlmates? If so, please provide. 
24. 	 Han you selected a contractor from the attached City/CRA Appro,·ed Contractor 

List? No 
25. 	 If Jou are applying for the Facade Program or Property and Business lnHslment 

Program, and if you are not using a City/CR,\ Apprond Contractor, you must secure 
two detailed lice used and insured contractor cost estimates and CRA funding is limited 
to 60% of the lowest cost estimate not to exceed $50,000 which can only be funded on a 
reimbursement basis, rather than a direct payment to the contractor. 



Executive Summarv 

Jamaican Jerk Shack is a fast-casual dining restaurant that specializes in Jamaican jerk 

chicken, pork and 24 flavors of buffalo wings, handcrafted burgers, salads, wraps, shrimp tossed 

in any of our flavors, freshly prepared signature salads, and fresh cut seasoned fries. Jamaican 

Jerk Shack wi ll benefit from the expertise of seasoned rcstauranteurs who opened and managed 

Wing/\fadness which has been in operntion for 11 years with three locations in New Haven and 

East Hartford, CT as well as a new location opening in Springfield. Mass (October 2018). The 

restaurant will also offer beer on tap, cocktails and tempting desserts to make it a comfo11able 

environment for customers to enjoy live music and a sports game, which wi ll be appealing to a 

growing demand for Caribbean street food. The restaurant will also ofter beer on tap, innovmive 

cocktails and tempting desserts to make it a comfortable environment for customers to enjoy live 

music and sports games. Jamaican Jerk Shack will offer restaurant quality without the hassle. 

With 11 years of experience, Jamaican Jerk Shack will be able to provide the Sistrunk 

and the Fort Lauderdale area with quality American and Caribbean food. We will meld the two 

culture.s' cuisine in one location, while serving as a meeting locacion for sports fans, music lovers 

and makjng memories. With the recent expansion of the Flagler Village community and 

development plans for the corner of Sistrunk Boulevard and N. W. 7th Avenue, tremendous 

opportunities exist for the restaurant. Florida's mild winters and sunny climate, will make it ideal 

for omdoor seating, which Jamaican Jerk Shack will provide on two sides of the restaurant. The 

rise of the urban culture will create an opportunity for Jamaican Jerk Shack to build the customer 

base and introduce patrons to the cultme ofSistnmk. We wi ll showcase the artwork from the 

Sistrunk community as well as local musical artists with our highlighted performances. 

The owners ofJamaican Jerk Shack have eleven years of experience operating 

restaurants. In 2007, they opened Wing Madness in New Haven. CT. In 2010 the couple opened 

Wing Madness in East Hartford, CT. A third location will open in October 2018, in Springfield, 

MA. The two locations in Connecticut are jointly owned by Garfield and his brother. The third 

locat ion in Springfield is owned by Garfield, his brother and another business panner. The 

proposed location in Sistrunk will be I00% owned by Christine Mills. 

Christine Mills has also worked in the financial services industry for companies such as 

JP Morgan in New York as an Investment Banking Analyst. Her more recent positions consisted 

of commercial bankfog at TD Bank ,md Bank of America. Over the years she has played an 



instrumental role in the restaurant with operations, raising capiwl and restaurant brand design. 

Out of the three owners, Christine grew up in South Florida and attended the local school 

systems in Broward County. She is impressed with the recent growth of the Sistunk ,uea. The 

couple recently moved to bring their restaurant concept 10 the Somh Florida area. 

Jamaican Jerk Shack will employ approximately 10-15 employees in the Sistrunk area in 

various capacities such as an assistant manager, waitresses/waiters, delivery drivers, bartenders 

and catering managers. Over the years, Wing Madness has hired ex-offenders and have promoted 

them to managers. Jamaican Jerk Shack will continue this strategy of giving ex-offenders a 

second chance in the proposed Sistrunk location. 

Jamaican Jerk Shack is slated to make $780,000 within the first year. This is based on the 

product mix (buffalo wings, Jamaican jerk ch.icken and pork, and the bar). Another driving force 

of the revenues will come from catering the downtown Fon Lauderdale area as well as delivery 

LO the surrounding homes. Start-up costs will total $303,575 for the interior and $66,SOO for the 

exterior. The largest components of the interior costs comprise of the hood/ansul system, 

furniture and carpentry labor. The exterior costs will consist primarily of three signs on each side 

of the building and outdoor furniture. 
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Mission Statement 

Jamaican Jerk Shack will strive to provide fre5hly made buffalo wings, burgers, salads, and 
famaicanjerk in a fun and engaging environment that is inclusi\'e of the Sistrunk community 
through job creation, community involvement and the ans. 

The Company 

Janmicun Jerk Shack intends to open within four months of the store buildout This time frame 
will lead us into the middle of the football season. The Company anticipates making monthly 
sales of $60,000 per month and estimates annual sales of $780,000 within the first year. 

Company Ownership Structure 

Jamaican Jerk Shack will operate as a Limited Liability Corporntion. All of the panner, are 
equally responsible for the business' debts and liabilities. In addition, all partners are allowed to 
be involved in the management of the company. Each pm1ner has equal right, to control and 
manage the business. Therefore, unanimous consent of the panners is required for uU major 
actions unde11aken. Christine Mills will be the owner. 

Company Management Structure 

Garfield and Christine Mills will work as managers of the restaurant. 

Organizational Timeline 

The renovation for the restaurant will commence promptly ,1fter funding has been received. The 
restaurant will open within four months. 

Company Assets 

The usscts of the re~l<lurant will consist or ,e~t<lutdnt "'l"ip111c111 11nd furniture aml t1x1ures 
valuing Sl I0,000. The liquidation value i> approximately $75,000. 

Management and Ownership Background 

Christine Mills will own 100% of the company. The general nrnnager will be Garfield Mills. 

Garfield Mills 
Garfield !\.fills has owned and operated two Wing Madness restaurants and i5 in the process of 
opening a third location in Springfield, Massachuscns. He has played an instmmental role in 
developing recipes, creating the operations of the restaurnnt, and developing the overall vision of 
Wing Madness. He also brings a keen understanding of restaurant buildout, having renov.ited the 
firs! rcsrnurant ,md building om the other two from scratch. 



Prior to opening Wing Madness, Garfield and his brother owned a promotion and event bu,iness 
for over ten years, where they created stage shows and festivals with Biggie Smalls, Eminem, 
Buju Bantou, Beenie Man, The Manhattans, Ray Goodman and Brow a, Del phonics and a host of 
other musicians. 

Christine Mills 
Christine Mills grew up in South Florida and attended the Broward County public schools from 
e!ernentnry through high school. She later grnduated from Florida A&M University with her 
B.A. in Business Management, She went on to work in Jnvcs!ment Banking with J.P. Morgan in 
New York. Afterwards, ;he worked in various commercial banks while helping to nm both Wing 
Madness locations. She has a M.A. in Education from Univer,ity of Saint Joseph and a MBA 
from Babson College. 

The Product 

Jamaican Jerk Shack products will coMi>t of Jamaican jerk chicken and pork, 24 flavors of 
wings, handcrafted burgers, ai1isan salads, shrimp, wraps and salads, fre,hly cut fries, innovative 
~ocktails, and beer on tap. 

Marketing Plan 

The marketing plan will be a mixture of community involvement (i.e. sponsoring local ;ports 
teams, <;chools and organilations ), social media, advertising on l'arious forms of media. 

The Target Market 

The prirrn1ry market will be individuals between the ages of 25 - 45. These individuals are avid 
~ocial media users, sports lovers, and music enthusiasts. This target market enjoys a wide variety 
of wing flavors to be washed down with a cold beer. Jamaican Jerk Shack will meet the need for 
this community to have a pface to watch their favorite sports team while enjoying conversations 
with their friends and family. 

Location Analysis 

The historic Sistrunk corridor i, an area of transition. Although. it was a historic African· 
American community, the neighborhood is ~!owly shifting with mOl'c diversity in income and 
backgrounds. The individuals who would flock to this area are seeking proximity to cultural 
nclivities. commerce. nightlife, and eclectic culinary choices. Jamaican Jerk Shack will seek to 
meet those needs with our diverse menu and entertainment that is representative of the pa,t as 
well as th~ future. 



Established Customers 

Jamaican Jerk Shack customers currently consists of a mixture of sports enthusiasm, fomilics 
seeking a fresh alternative to fast foo<l, and profes,ionals. 

Pricing 

Jamaican Jerk Shack's a\'ernge menu price will be $12.50, excluding alcoholic bevernges. 
Howe,·er, a customer can purchase a Jamaican beef patty and a drink for under $4.00. 

Market Analysis 

Jamaican Jerk Shack sits in the fa:.t casual spmts dining space. According to Rewards 

Network, the restaurant indu:.try is growing due to stable discretionary income and a strong 

consumer price index. The consumer price index remains strnng, with discretionary income 

stable. Revenue for the restaurant indu:.try was estimated at S799 Lilli on di the cml uf20l 7, up 

4.3<;1, from the pre\'iou:. year. Engagement of customers - maintaining the quality of food, 

service, and atmosphere, as well as directly responding to customer concern in real time - is 

driving a lot of the long term independent restaurant success. 

Delivery was one of the factors that drnve grnw!h for restaurant businesses large and 

:.mall in 2017, and us a restaurant industry trend, it's certainly not cea:.ing. There is a rising tide 

of delh·ery service introductions, expansion, and development of e1clusi ve off-site dining outlets 

for some mujur restaurant brand~. Fa>t casual sits between the 111ore traditional full-ser\'ice 

re~tuurams and the typical fast foo<l cstabli~bments seen. 

Fast casual generally targets the business lunch crowd. The consumer profile is mun-ied, 

working and between the ages of 35 and 45. They may have kid1 but they're eating witholll 

them. Consumers are looking for henlthier options, and 66% ofrcecntly surveyed repoi1ed chm 

they are eating more ethnic cuisines than ever before. Almost 70% report that they me more 

I ikely to eat at a restaurant offering locally sourced foo<l. Generation Z - born after 1997 - is a 

more multicullurnl generation than any before. ,md will search for Caribbean, Latin American or 

Korean food as easily ;is BBQ or burgers. 



Demand for fast ca,ual d,mng ,, d1iven b}· pcisonal income. con,umer rnsies, ;ind 

dcmogiaphics. The profitabilil y of individuiil companies depend, on M1le, of high-margin i1ems 

,m<l cffec:1 i,·c marketing. Large compani,,,, ha\'c advantage, in m.<rlel ing, purcha"ng, and acce" 

to capilal. Small companies rnn compc'\C effecti vi,[ y hy (>ffering ,upcrinr food or cu,tomcr 

SC!l'i,·c. The full-sc1sicc rc',lmmrnt i1ulustry i, highly fragmented: the j0 largest companic., 

account for ;,hrnlt 2Wl of re\"enuc. 

Fa,1-c,1~1i.1ls ,ire inflnencing and attracting chcts. rcstaurantcllr, and cxccrni vcs acr0_,., the 

lmsp,tal it y indu,H·y. Fa,t -food cornranies are improving thctr ingredil'11t., co ~t,1y compctiti1·e. 

,rnd chcr, arc abandoning or suppkrnent ing their ful l-,c1 rice tcmplaw, for a ch,mce lo hit it big 

in the fa,te>t-growing segment ot American dining. 

''A, a ,ocidy, we ilr<O ,pceding up and mo1·ing toward 'l'eed-o!ientcd food, \\'hich was 

fa,t foorL" ,ays Jonathan ,\laN, ,cnior financial editor for i\:ition', Reiluurnnt New,. "Now, we 

go to fo,t-c·a,u,11 restaurants.'· America. it appears 1, no longer a f'mt rood Nation. It', a Fa,c­

Ca1ual Nation. 

"DL1al-income families. people haYing less time. people eating away from home more 

than cwr" all impired the mov,,,men1. "'y> Bren Schnlinan. chid exccuti \'C officer of Cava. the 

fa,1.casual b,1,ed in Wa,hington. People were ·'also demanding lligherqualil~ a, well a, belier 

nutrition profiles," 

But these pioneer, have nu,wred lhi, trend co Chi, point where ,ales at fast·casual 

re,taurnnts me growing far faster than those at fast-food or fllll-senice rc,taoran1s. Froni 2011 to 

2016. fosl- ca,u,11 restaurants saw their s.1ks grow between JO um.I I l f}l'fC~nl annually, 

according lo markd re,earch pro~ ider Eurncnonitor lnt,,,nrnt irnrnl. By contrast. s:1les in 1he fa~t­

food imh1s!ry rmc arurnal ly Ill the 3 lo -+ percent range, while full-ser, ice re,taurants ,aw gro,1 th 

1atc, between 1.5 ,md l 1~l'cent. 

According to Restaurant l3u,incs,. buffalo wing, ,ll'e fa,t hecoming the ne" grnb-ilml-g:o 

favorites of fa,t cast1ak Some 1 O',{ of com,um~rs ,ay they' re , i"t ing more re,1a11rn11t, that 

,pedali;:c in d1kken. r,tlhcr 1han hcef. Jc·cunling lo T ec·hnomic · s Center nt the Plate: Poul!, y 



Consumer Trend Report. Hu1ricanc Grill & Wing,, which operate, 70 sp0rt~ bars around the 

country, is now opening -19 fa,t emual units in the next three and a h,111' year,. Unib will be about 

~.000 sq. ft. and will ,ene burger, and tacos in .iddition to wing,. Beer in bottle,, on drart and in 

32-oz ,e:1lahle container, will also be uvailahle where permitted. 

Hoo1crs wi II have a wing-centric ,p,nolT, Hoot,. which opened e,ulicr this year just 

mllside of Chicago. At Hoots. guests can order at the counter or at table-;. The concept also 

ICatures a ful I bar and a Ji mited menu of boneless and hone-in wing,, d1ickcn ,,md" iches. 

BuffillO shrimp and a salad. Hoot,, uni ike Hooters. employs ,erver~ of both gender,. Buffalo 

Wild Wings is abo seeking a sprn-off ra,t c.iw.il. fu11hcrrnorc, Cracker Barrel ju,1 ,pun-off 

I loller and Dash, "hich ha fa,t ca~ual dining restaurant. 

Since Jamaican Jerk Shack wi!I be offcrrng a full ,ervi<:e bar " ithi11 a fa,t ca,ual 

1e,t;1urant. the bar" ill tal-c on !he reel of a re;1l bar while being separate from th~ fa,! casual 

din~r, who may haYe children or 11ho may l'iCII' 1hc bar as intmsiw. "[ he bar will be a U-,hap,:,d 

smd off center. general seating wi 11 be on the other side, and an 0pen intenicti,c kitchen where 

cu,tomer1 can order and sec !lw pr,:,paratjon of the food. The folio" ing r,:,staurnni-; arc n1rrcntl y 

occupying the gm" ing fa11 casual di nin,g ,pace whlie olkring ,1irnholic bc"crages: 

, hrm Burger 1hllp:l/"ww.farmhuraer.nct/) 

, J!onor Socict y ( hup:1/ci,t withhonor.com/) 

• Hopdoddy { htlp_,:1/www .hopdoddy .corn/) 

• Taqueria de! Sol f!Jllb':!lwww.taqucrimklso!.com/l 

Competitor Analysis 

Jarnaican Jerk Shack's competitors wi 11 consist of nearby buffolo wings restaurant<;, 

spm1s bars, and bur)?er re1tuurunts. We have listed the closest buffalo wings restaurants in the 

http:withhonor.com


area, hDwever nDne of the restaurants belDw are within the Sistrunk corridDr, except for 

forthcoming Smitty's Wings. Although Smitty's will ,ell buffalo wmgs, the two restaurants' 

.ipproach will differ. Jamaican Jerk Shack will provide an e;,;p,mded menn with popular Jamaican 

jerk pork and chicken, a bar, entertainment and will be part of the growing fast sports casual 

dining segment. 

• Wings & More Restaurant (2525 Davie Blvd., Fort Lauderdale, FL 33309) 
• Wilton Wings (1428 N.E. 4th Avenue, Fort Lauderdale, FL 333().i) 
• Wings Plus Fort Lauderdale (87 W. Prospect Rd., Fort Lauderdale, FL 33309) 
• Smiuy's Wings (Si;trunk, Coming Soon) 

\Vhat will differentiate Jamaican Jerk Shack? 

- Clcun years of rcqaurnnt management cxp~rience. The l>wne('!; li.i,·e owned and operated t\\'O 


wmg, locauons a11d a,c 1ccrntly in the I"°""" ofnpeni11~ ,, 11ew loc,,1ion 111 Ap,il 2018. 

- \Vi 11 include the rnm1m1nit)· in the l•perat ion, ol the businc% 

ln\lle local artist, sueh .is the Dillard Jaa 13and to pla;· on certain day,. 

- Di,play ,tnwork from artist, 111 the curmmmity on !he wall 

- Hi re staff in Yariou~ capacitie, in tl1e hu,in,·,s ( waurc,ses. nrnn:1gcmcnt. catering 

managers, hartemlcr, and deli wry dri, ds ). Thi, may an1<nmt to I() Ill 1.5 new jnb,. 

- Suppo11 Lillie L.eagllc Teams 

- ! lire i ndi, ichmb whu 1rn1y haw crimi n,tl Icn•rd, th.it rnay h,wc difficulty llnding jllbs. 

Wing. ~ ladne,s have hi,10rical! y hired e.\-con I iCl, 01 er Ihe ye.ir., am! ha, e promo1e<l 

'l>me to A,si,mnt J\l,m,1gers. 

-01 fer i 24 \ flavors of wings, shri rnp and burger, 

· J,unaicaa Jerk S lm(k will prnl'iJc not uni y II ing,. burger,;, slmmp, and f, ie, but al,o Jamai<:an 

(llisi nc ,ucll a, J anmican Js'rk ,md bed pdtli,·s. J amaicJn Jerk Shack 1, ould merge the flm·'1rs of 

Snulh Florid;,; fa1rn1ic<111 am! A ,ncric·an cuisine. So. yu1, "ill fii1d maurnni and cll,·csc 

ahmgaid~ Jarni,i(-an j~rk pNk and bed pall ic,. Th~ inclu,ion ot lhe Ja111J1can cuisine will only 

inc!udc the three most popular J ama1can ,trcct food: [,,:cf pauw, J,1111,ii<:an j~rk chicken. 

J,unaiean Jerk pork. 



Sislrunk Developments 

The Sistmnk community is following the same trend as other urban areas in the country. 

As millennials and baby boomers seek proximity to the cultural epicenters ofc ities, they are 

drawn to downtown areas. A Sun-Sentinel article mentioned the impact of Millennials in the real 

estate market, i'vlillcnnials "want simpkr. smaller. affordable, but they st ill want quality," said 

Yalale, a city resident for 2 1 year$. And then there's the locat ion - near downtown as well as the 

nightlil~ on Southwest Second Street. 

Downtown areas allow easy access to cultural activities, mass transportation, restaurants 

and in Fort Lauderdale's case, the beach! Sistrunk is benefiting from this trend wilh luxury 

apartments within walking distance from the subject property and new luxury apartments slated 

within the next three years. Developments planned in Sistrunk range from residential buildings 

and a performing arts center to a new YMCA, blues club and microbrewery. The following 

developments are listed below: 

- Sistnmk Market and Brewery at 115 West Sistrnnk Boulevard. A 23,000 sq.ft. warehouse to a 

food hall with a microbrewery and a rooftop gathering place. 

- Affi liated Development is preparing to build ann I I-story residential tower with 142 units. (Six 

13 on 613 Northwest Third Avenue) 

- A five story complex with 400 apartments is planned at the southwest corner of Sistrunk 

Boulevard and Northwest Seventh Avenue. 

- 30,000 sq. ft. for restaurants and retail stores. 

- The city has agreed to s pend$ JO million 10 fund construction of a new YMCA at 1409 West 

Sistnink Blvd, now occupied by the old Mizell Center. 

- 1'·1iguel Pilgram acquired a two-story building on the southeast corner of Sistrunk Boulevard 

and NW 15 Avenue with a blues club upstairs and a restaurant downstairs. 
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O"ncr' s Equity 

Owners \\·i II contribute 20% of the overall cost of the store buildout. . 
'Sources and Uses 

Sources Uses 

PBIP Program $225,000 Interior Buildout $200.121 

$20,000Facade Program $20,000 Exterior Buildout 

$85,939 Total CRA Loan $245,000 Restaurant 
Equipment 


Owners Equity 
 $61,060 

$306,060 Total Sources $306,060 Total 

IV. Buildout Estimates 


See attachment for more information. 


The buildout will total $306,060. The interior construction cost will be 5200, 12 I, the exterior 

buildout will total $20,000 and the restaurant equipment will be $85,939. 


V. Property Information 


The property is located at 560 N.W. 7th Avenue, Fort Lauderdale, FL 33311. 


VII. Corporation Documents 

See auachment 

VIII . Jobs Information 

Crave Madness will employ approximately 17 employees in the surrounding area in various 

capacities such as an assistant manager, wait resses/waiters, bartenders, delivery drivers and 

catering managers. CraveMadness will have a policy of hiring ex-offenders to provide them with 

new opportunities. 



Electronic Articles of Organization ~~~~8°ifig3g~
For March 12l_;:?018

Florida Lilnited Liability Co1npany Sec. Of Smte 
kpcardwell 

Article I 
The name of the Limited Liability ComJ)llllV is: 

CRA \"E;\f AD):ESS. LLC 

Article II 
The street address ofthe principal ollkc ol" the Limited Liability Companv is: 

19620 Fl.\CJ.:. NJ;,.:E DRl\'E 

BOCA RATOJ\.. l'N 33{98 


·111e mailing address of the Limited Liability Company is: 
l %20 BACK l\"l"IE DRl\"E 

BOCA RATON. FL. l":--1 33~98 


Article III 
·111e name and Florida ~tree\ address ol" the rcgistcrctl ~gent i~: 

CHRIST!Nt ).!ILLS 

I%20 ll.>\CK l\l>IE l>Ul\'IC 

BOCA RATON. FL. 33~98 


! laving h0c11 1rnmed a~ f<'gislcicd ngcnt and to ac-:epl scrl'icc of proc<'ss for Iha nbow >takd limited 
liubilil\' companv at th~ pfoc~ d~si2natcd in this c"rliticate. [ hcrebY acc"p( th~ nppoinhnent as r"gister"d 
agcnt :ind aQr~,: "to act m I his capaCit~·- I lhrlhcr agr,;,c w comply 1i 1lh tile pro,iswns ol" all imtmcs 
rdmine to tlie prnp,.;r and comp kt~ p,erli.innanc~ ofmy duli~,. nnd I am fa1ni liar "ilh nnd acccpl lh~ 
obligaiium of tn\" posiliun as rcgi,tcn;d agcnl. 

l{~giskr0d . \gent Sig11aturc: CHRISTI'.\ lo :Sl 11 J .S 



Article IV ~rgg0fii'l~
ThE' name mid address of ~rson(~) ,iuthori/e<l lo rnunugc LLC: March 12 2018 

T11k: l\lUR Sec. Of S1ate
kpcardweHCHRlSTI:-.!E \lTLLS 

1%20 B.-\CK );Jl\E DRl\"E 

BOCA RATON. FL. 33498 l 1\ 


Ttllt"l: MGR 

l'A.\IELLA \!CL\REN 

!%20 D.\CJ.:: }:/i\E DRffE 

IJOCA RATOK FL. 33498 l·:-.: 


A1·ticle V 
The dfoc(i\·e date for this Limited Liabilit~· Compnny ~hall be: 

03:\2·20!8 

Signmure of member or nn aulhori/cd n::prcscntati\·c 

Fl~clronic Sig11att1r,i· Cl ll~IS n:-:E \lll .J ,S 

I mn the member or aulho,ized represemaTi\'~ submi11ing thes,i :\.J 11cles ofOrn.aniza1ion and afllnn Ihm th~ 
li1~1s slat,,d h,ir,iin nr,i lm,i. I am u" ar,i that false infornmlion submitted in a ao~1un,int to 1h,i Dovartrn~nr 
ofStale con~tilutes a thi1 d degr,ie folonv as pro\·idcd for in s.l\17. l 55. F.S. I u11dcrs1and The rcqn1rcrn,int to 
fil,i m1 amurnl report beh1ccn Jmrnarv fst and \Jay 1,r in lh~ cakndar ,car following fonnmion of Ille LLC 
mid <::\Cl"\' ,·car thcr~atkr to mamtain "achv~" ,ram,. 



Job Title 

Bartender 

Cashier/H 

Part· 
Time/Full· 

Time 

Part-T ime 

Part-Time 

Number of 
Employees 

4 

4 

Salary/Wage 

$8.25/hour 

$8.25/hour 

Job Description 

-Creates innovative and 
seasonal drinks, cocktails, 
and beer 
-Manages the customers' 
expectations 

-Greets customers and 

' 

OSI 

Cooks 

Catering 

Part-Time 

Full-Time 

5 

1 

$9.00/hour 

$35,000 plus 

manages the flow of visitors 
-Ensures that orders are 
received timely and correctly 

-Managing orders and 
cooking food in timely 
fashion 
-T able runners, if needed 

· Grow catering business by 
Manager 

Assistant 
Manager 

Manager 

Total 
Jobs 

Part-Time 

Full-Time 

1 

2 

17 

bonus 

$9.50/hour 

$25,000 each 
+Draw 

developing relationships 
wilh businesses and 
residents in the surrounding 
community 
- Responsible for delivering 
catering orders 

-Managing staff, inventory, 
opening and closing store 

-Manage staff and store 
-Oversee operation 
-Manage inventory 
-Head chef 
-Marketing and event 
coordination 
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Jamaican Jerk Shack Buildout Cost 
Architecture and MEP 
Asbestos County Fee 
Environmental Review Fee 
Building Permit 
Plumbing Permit 
Electrical Permit 
Mechanical Permit 
Notice of Commencement 
Concrete Cutting 
Form Slab & Finish Concrete 
Wire and Visqueen 
Concrete (7 Yards) 
Spray and Tamp 
Densities 
Electrical 
Lights (Allowance) 
Plumbing Permit 
Mechanical (Labor) 
Air Condensing Unit 
Framing & Drywall Hang (Labor) 
Framing & Drywall (Material) 
FRP 
Drop Ceiling (Labor) 

Drop Ceiling (Material) 

Bar Carpentry (Allowance) 

Ceiling Fans (Allowance) 

Bar Wall Mounted Video Equipment 

Security Cameras & Equipment (Allowance 

Speaker System (AudioNideo) 

POS System 

Trash Removal and Cleaning 

Overhead (Supervision) 

Profit (Management Cost) 

Polish Concrete 

Total Construction 

$11,500.00 
$50.00 
$55.00 

$1,618.00 
$510.87 
$291.31 

$1,000.00 
$10.00 

$2,500.00 
$850.00 
$200.00 

$1,000.00 
$262.15 
$165.00 

$29,000.00 
$10,000.00 
$20,000.00 

$7,500.00 
$3,603.00 

$13,900.00 
$3,244.00 
$3,000.00 
$3,000.00 
$2,000.00 

$20,000.00 
$1,000.00 
$3,600.00 
$6,000.00 

$10,000.00 
$10,000.00 

$3,000.00 
$26,643.32 
$14,653.83 

$5,000.00 
$200,121.30 
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Jamaican Jerk Shack Exterior Buildout Cost 

Signage (Allowance) $20,000.00 
Awning (Allowance) $0.00 
Windows (Allowance) $0.00 

Total Exterior Construction Cost $20,000.00 



Jamaican Jerk Shack Equipment 

Kitchen Equipment 
(1) Hood Price 

(1)Range 

(1) Smoker 
(1) Panini Grill 

(1) Gas Countertop Griddle 

(4) Gas Floor Fryer 

Total Kitchen Equipment 

Bar Equipment 
(1)1ceBin 
(1) Bottre Display 

(1) Glass Rack 
(1) Blender Station 

(1) Bottle Cooler 
(1) Drainboard 
(1) Bottle Display 

(1) Ice Bin 
(1) Blender Station 

(1) Glass Rack 
(1) Drainboard 
(1) Glass Rack 
Hand Sink 
Back Bar Cabinet, Refrigerated 

Modular Bar System 

Total Bar Equipment 

Total Equipment 

$33,460.00 
$1,299.00 

$17,500.00 
$434.00 

$1,110.00 
$9,196.00 

$62,999.00 

$1,344.04 
$412.54 
$790.42 
$700.58 

$1 ,748.78 
$517.99 
$412.54 

$1,413.86 
$700.58 
$790.42 
$452.08 
$790.42 
$675.69 

$5,810.26 
$6,379.38 

$22,939.58 

$85,938.58 
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QUOTATION TO FURNISH AND INSTALL 
Quote Number 

August10, 2018 Revision # 1 . 8110/2018 20433741 

Tamirson Restaurant Equipment & Supplies Office: 305-491-1 326 
Altn: Sammy Tamir Fax: 786-999-0282 

851 NE 182nd Terrace simchatamir@yahoo.com 

North Miami Beach FL 33162 

From: Donald Lubowicki 

Joh Name: Jamaican Jerk Shack 560 NW 7TH Av Ft Lauderdale FL 
Dealer: 

Gentlemen: 

Thank you for the opportunity of quoting on the above mentioned project. Listed below is our 

detailed proposal. 


Code Quan Item Doscrip tion 

Hood Package 

1 Model NOFC 54 Wall Mounted Exhaust w/ External Front Plenum 

U.L. Listed Range hood w/ make-up air. Constructed of 18ga. polished 
stainless steel. Complele with Stainless Steel baffle filters.incandescent 
lights. full length make-up air plenum. 

Usai:ie-Medium, Exhaust CFM·O, M.U.A. CFM·O 
16 ft long x 48 in wide x 24 in hii:ih 

Model NDFC 54 Wall Mounted Exhaust w/ External Front Plenum 

U.L. Listed Range hood w/ make-up air. Constructed of 18ga. polished 
stainless steel. Complete with Stainless Steel baffle filters.incandescent 
lights. full length make-up air plenum. 

UsaAe-Medium. Exhaust CFM·O. M.U.A. CFM·O 
4 ft lon<J x 48 in wide x 24 in high 

Ansul R102 6.0 Gallon Fire supression with field hookup 

Ansul R102 6.0 gallon fire suppression system with field hookup. Includes 
entire ,nstallation and permits. Exclusions: Union Labor and gas valves 
over 2 ... Continental US only. Permit fees by cl ient 

® Exhaust CFM·O, M.U.A. CFM·O 

710 South Powerline Road Suile H Deerfield Beach FL 33442 (954) 570-9860 Fax (954) 570-9865 

mailto:simchatamir@yahoo.com


1, t:§f;iiJ; Jamaican Jerk Shack 560 NW 7TH Av Ft Lauderdale FL Quote# 20433741 

Page 2 
Code Quan Hem Description 

2 STXBRHUL 14 1hp 208-230/460v 3 phase 

Jenn model STXBRHUL-14 UL #762 listed. Complete w ith hinged roof 
curb, grease container kit and 1 HP motor and disconnect switch. Voltage 
208-230v/60/3. Wired for 208-230v. 

Exhaust CFM-0. M.U.A. CFM-0 

1 STXBRHUL 14 .5hp 115/208-230v 1 phase 

Jenn model STXBRHUL-14 UL #762 listed. Complete w ith hinged roof 
curb. grease container kit and .5 HP motor and disconnect switch. Voltage 
11 S/208-230v/60/1. Wired for 11Sv. 

Exhaust CFM-0. M.U.A. CFM-0 

J 

i 

1 KCF50018 Make-Up Air Fan 1 hp 208-230v 3 phase 

Model KCF50018 ETL Listed. filtered make-up air unit. Complete with roof.~ curb and 1 HP motor wired to disconnect switch. Voltage 208-230v/3. 
' . 

Exhaust CFM-0. M.U.A. CFM-0 -· .'Iii
~ 

168 Stainless Steel Wall Panels 

Constructed of 20ga. polished stainless steel. Cut to size. with moldings 
and trim included. 
Quantity = total square feet of area to be covered. 

Exhaust CFM-0. M.U.A. CFM·O 


1 
 Installation to include: 

• Engineering 
• PE Sealed Shop Drawings 
• Permits (Mechanical & Fire) Fees by client 
- Fabricate and Install Exhaust & Supply Ductwork (Based on 16' single 
story roof) 
• Complete Installation grease hood and 4 ' smoker hood 
• Test & Balance 
• Start-Up & Applicable Inspections 

EXCLUSIONS <to be done by othersl • Permit fees, Electrical work, fire 
chase or duct wrap, re-roofing, ceiling wo rk, seNice railings/platforms. 
screening, louvers.moving obstructions in way of hood or ducting. concrete 
penetrations and structural reinforcement, plumbing, installation of gas 
valve, fire alarm installation. roof grease guards, dumpster for garbage and 
debris. 

Exhaust CFM-0. M.U.A. CFM-0 

Dealer Net $ 32,366 

710 South Powerline Road Suite H Deerfield Beach FL 33442 (954) 570-9860 Fax (954) 570-9865 



!: {'~~ Jamaican Jerk Shack 560 NW 7TH Av Ft Lauderdale FL Quote # 20433741 

Pago 3 
Code Quan Item Ooscription 

Demand Ventilation 

Demand Ventilation 

Hood Depot Demand Ventilation System Control Panel to automatically 
regulate the exhaust and supply Ian speeds in conjunction with the heat 
and smoke generated. 
Package to include: 
-Fan motors with variable frequency drives 
·Analog sensor installed in each hood section. 
-New system control panel 
-Fan & Light on/off Switch 
·Audible & Visual Indicator 

Exhaust CFM-0. M.U.A. CFM-0 

Demand $5,000 

FPL Reb11te 

FPL Rebate 

FPL Rebate for 4600 CFM for Demand Conlrol System. Assigned to Hood 
Depot. 

Exhaust CFM·O. M.U.A. CFM·O 

FPL Rebate -$3,906 

Total Net Price $33,460 

Soec,al No:es: Subject lo applicable state sales tax 

Shipping ln'o: 

Payment Tenns 40% Deposit. 40% on Deliverv. 20% on Completion 

Accepted hy: -------------------­

Title:-------------------­
Oato: -------------------­

710 South Powerline Road Suite H Deerfield Beach FL 33442 (954) 570-9860 Fax (954) 570-9865 



Tuesday, Decembel 15, 2017 

Mrs. Christine Mills 
Jama~an Jerk Shack 
10020 Back Nine Drive 
Boca Raton. FL 3349a 

Re; 560 ~ 7111 STREET, FT LAUDERDALE, FL CONCEPT OESIGN SCOPE AND FEE PROPOSAL 

Dear Mrs. Molls 

Pei your requesl. Iam sending the astimaled cost breakdown to complete the design 111'.rl ror the 560 NW 7n S~eet Ft Lauderdale 
Project for iou, use This breakdown includes the cost (or the previously completed phase 11\ork arid the pendi~ pllase 2 work. 

PHASE I 

Architeciural Se,vices 


Pm-Oe~gn, Programing, Schemabc Design Services a,,d 
 Completed 

Visual11ation 


To1a1 


PHASE 1 
Art:hlt~tural Se,vlcee 

' Desion Devel ment &Construction OOOJments S3.450.00 

' fMd1no and N l1at10<1S 

' Construction Administro!on Servites 
. 
. SelViMS will be rnOOarad oo an hourly 

fsa basis as ooer!ed. 
Sub-total 

Consultant& 
$3.450.00 

Mll:/P-FP 
s Construction Admin,stro!on Services S6,95000 

S1ruclural 
; Construct,on Administraion :;ervices Sl,100.W 

Sub-
Total 

tota:~ 
, , , 

Cost for construction adminis~aion sec.ices is not inciuded in Illa fee estimated abme Construction odmini;trat,on services or 
supervision sholl be rendered on hourly fee basis as needed al your requested. We suggest rese1'11ng app<oximalely $5,000.00 
in add,t;on lo the esbmaled design fee above fo< such sel\l'ices. 

\\'a appreciale the continuad opportlJnity you have given DOSS lo work ,.,;1h and loo~ forward (o complel;ng Ille projeci.. Please 
feel free lo contact us ,r you have any questions. 

:JOSS 

c; DSS 43 Cedarland Court, Cromwell, CT 06416 tel; 860 518 5886 e-mail: dds,.Jnc@gmall.com 

mailto:dds,.Jnc@gmall.com
http:5,000.00


DOSS ,\1 ci1 de r;H, re I 'l.1nn I ill) I11 ter or I \·,c, 1911 


KO)O Asiedu, AJA. NCARB 

'. DS S 43 C•darland (ol)rt, Cromwell, CT 06416 tel: 860 518 5886 e-mail: ddss.lnc@gmall.com 
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07/13/2013 

Quote 

Project: 	 Garfield From: Warehouse Store Fixture Co. 


560 7TH AVE Bob Antonucci 

Fort Lauderdale Fla 33309 	 84 Progress Lane 

Waterbury, CT 06705­

(203)575·0111 

(203)5 75-9140 ( Fax) 

bantonucci@restaurantsupplystore.com 

Item 	 Descriptioll Sell Sell Total 

1 ea 	 RANGE, 36", 6 OPEN BURNERS $1,299.00 $1.299.00 
Garland/US Range X36-6R 
5unfire~ Restaurant Range, gas, 36", (6) 30,000 BTU open burners, cast .. ' .... 

< < 	 iron top & ring grates, standard oven.11) oven rack, 2 position rack 
guides, stainless steel front. sides, plate rail, backguard, & high shelf, 
6" steel core legs, 213,000 BTU, NSF. CSA 

One year limited parts and labor warranty, covers products purchased"' and installed in the USA only, standMd 

1ea Gas type to be specified 

I ea Stainless steel backguard with shelf, standard 

lea Swivel casters with front locking (set of 4) $99.00 <Optional> 

Extended Total: $1,299.00 

' 1 ea SANDWICH f PANINI GRILL 	 $434.00 

Globe GPG10 
Bistro Pa nini Grill, single, countertop, electric. cast iron grooved 
plates, 10'" x 10" surface si,e, temp control to 570°F, spring hinge with 
adjustable tension, stainless steel removable catch tray, non-skid 
rubber feet, stainless steel construct,on, attached powe1 cord wHh 
NEMA 5·15P, 120v/60/1-ph, 1800 watts, NSF, cULus 

l·year parts & labor warranty (excludes wear/expendable parts)"' (contact factory for details) 

Extended Total: 

$H4.00 

$434.00 

1 ea REACH-IN REFRIGERATOR $2.175.00 $2,175.00 
True Manufacturing Co., Inc. T-23-HC 

Refrigerator, Reach-in. one-sectjon, stain less steel door. ltainless 
steel front, aluminum ,;des, clear coated aluminum interior with 
stamless steel lloor, (3) adjustable PVC-coated wire shelves, interior 
lighting, 4" castors, R290 Hydrocarbon refngera nt. 1/5 HP, 115v/60/1, 
2.8 amps, NEMA 5-15P, cULus, UL EPH Classified. CE, MADE IN USA 

1 ea Sell-contained refrigeration standard 

1 ea Warranty- 5 year compre,sor lself·contained only), please visit 
www.Truemfg com for spec1t1cs 

1 ea 4'" Swivel castors, standard (adds 5" to OA height) 

lea Warranty. 3 year parts and labor, please visit www.Truemfg.com for 
specif;cs 

1 ea Door hinged right standard 

Extended Total: $2,175.00 

Garfield 	 Pagelof6 
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Warehouse Store Fi•ture Co. 	 07/13/2018 

Item Description 	 Sell Sell Tota! 

I ea 	 CHAR BROILER, GAS, COUNTERTOP $1,059.51 $1,059.51' Star 6124RCBF 

Star Ma,~ Charbroiler, gM, countertop, 24" W, Ld>\ fron 40,000 BTU 
burners with adjustable manual controls every 12", heavy stainless 
steel radiants, welded steel frame with stainless steel top and front, 
aluminized steel sides, cast iron broiling grates, stainle1s steel water 
pan, splash guard & grease trough, 4" legs, 80,000 BTU, cUlus, UL EPH 
(ships Natural gas includes lP converstion kit) 

I ea 2 year parts & labor warranty, standard 


I ea 180 day warranty on cast iron grates, burners, & burner shields, 

standard 


Extended Total: $1,059.51 
1 ea GAS COUNTERTOP GRIDDlE $1,110.00 $1,110.00 

Star 624TF 

Star-Max' Heavy Duty Griddle, gas, countertop, 24" W x 21'' Dcooking 
surface, l" thick polished steel griddle plate, embedded modulating 

thermostat every 12", heavy duty knobs, wrap·a round stainless 1teel 
splash guard, grease trough & stainless steel drawer, welded steel 

frame with stainless steel front, 4'' legs, 56,600 BTU, cULus, UL EPH. 
(ship> Natural ga, includes lP conversion kit) 

1 ea 2 year parts & labor warranty, standard 

Extended Total: ~1,110.00 
1 ea 	 EQUIPMENT STAND, REFRIGERATED BASE $3,710.00 $3,710.00 

True Manufacturing Co., Inc. TRCB·48 
Refrigerated Chef Base, 48- 3/8"L, one·piece 300 series 18 gauge 
stainless steel top with V edge, stainless steel front/sides, aluminum 
back, aluminum interior with stainless steel floor, (2) drawers 
[accommodates 12) 12"x20",4" pan/drawer, NOT included], 4" castor,, 
1/S HP, llSv/60/1, S.4 amps, NEMA 5·15P, cULus, UL EPH Classified, 
MADE INUSA 

1 ea Self-contained refrigeration ,tandard 

lea Warr~nty S year compre»or (>elf-contained only), please vi,il 
www.Truemfg.com for specifics 

I ea Warranty- 3 year parts and labor, please visit www Truemlg.com for 
specifics 

1 ea 4" Castors, standard 

Extended Total: $3,710.00 

Garfield Page2of6 
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Warehouse S!ore Fixture Co. 07/13/2018 

Item Description Sell Sell Total 

1 ea SANDWICH/ SALAD PREPARATION REFRIGERATOR 	 $2,453.00 $2,453.00 

True Manufacturing Co., Inc. TSSU-60-16-HC 
Sandwich/Salad Unit, (15) 1/5 si,e (4"DI poly pans, slainl<>S ,t~el 
insulated cover, 11-3/4"D cutting board, stainless steel 

top/front/sides, aluminum back, (21 full doors, (41 adjustoble PVC wire 
shelves, aluminum interior with stainless steel floor, 5" castors, R290 
Hydrocarbon refrigerant, 1/3 HP, 1lSv/60/1, 6.5 amps, NEMA 5·15P, 
cULus. UL EPH Classified, MADE IN USA 

"' Warranty - 3 year parts and labor, please visit www.Truemfg.com for 
specifics 

1 ea Self·coma 1ned refrigeration standard 

1 ea Warranty. 5 year compressor (self·contained only), please visit 
www.Truemfg.com for spec,f,cs 

1 ea S" Castors, standard 

Extended Total: $2,453.00 

' 1 ea REACH-IN DUAL TEMP CABINET 	 $5,839.80 $5,839.80 

TrnP M~n1Jiart1Jring C:n, Inc T-4qi')J 

Refrigerator/Freezer, Reach-in, two-section, stainless steel doors, 
stainless steel front, aluminum sides, aluminum interior with stainless 
steel floor, (6) adjustable PVC-coated wire shelves, interior lighting, 
4" ca1tors, refrigerator 1/3 HP, free,er 1/3 HP, 115/208·230V /60/1, 14.l 
amps, NEMA 14-20P, MADE IN USA 

'e, 	Self-contained refrigeration standard 

'e, 	Warranty - 5 year compressor (self-contained only), please v1s1t 
www.Truemfg.com for spec.fies 

1 ea 	 4" Swivel castors, standard (adds S" to OA height) 

1 ea 	 Warranty- 3 year parts and labor, please visit www.Truemfg com for 
specilics 

1 ea Left door hinged left, right door hinged right standard 

Extended Total: $5,839.80 

' 4 ea GAS FLOOR fRVER $2,299.00 

Pitco Frialator SG18·S 
Solstice'" Fryer, gas, floor model, full frypot, 70-90 lb. o,I cap.city, 

. l 
millivolt contrnl ONLY, stainless steel tank. front, door & side>. 140,000 

BTU, NSF, CE, CSA Flame, CSA Star, Au GA 

1 year parts and labor warranty from the date of installation up to a 
maximum of 15 months from the date of manufacture lw,th 
appropriate documentation), standard 

'e,
'e, 

Gas to be determined 

P6072184 Basket, (2) oblong/twin ,;,e, 17·1/4" x 8·1/2" x 5·3/4" deep, 
front handle, regular mesh (shipped std for models 6SC+, SGIS, SE18, 
SSH75, fryer batteries shipped with 12) per fryer 

Extended Total: 

$9,196.00 

$9,196.00 

Garfield 	 Page3of6 
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Warehouse Store Fixture Co. 07/13/2018 

Item Qty Description Sell Sell Tota l 

1 ea BOTILE COOLER $1.449.00 $1,449.00 
True M anufacturing Co., Inc. T0-50-18 

• 
Bottle Cooler, flat top, (16.Scs) 12oz bot tles or (24cs) 12oz can capacity, 
stainless steel counter top & (2) lids, barrel locks standard, well 
design, ga lvanized interior, black vinyl exterior. (3) PVC coated 
adjustable bin dividers, removable bottle cap opener & cap ca tcher, 

1/3 HP, llSv/60/l, 8.8 amps, NEMA 5-lSP, UL, CSA, UL EPH Classified, 
CE, MADE IN USA 

1ea Self-contained refrigeration standard 

1 ea Warranty · S year compressor (self-conta ined only), please visit 
www.Truemfg.com for specifics 

1ea Warranty - 3 year parts and labor, please visit www.Truemfg.com for 
specifics 

Extended Total: $1,449.00 

11 1ea 	 DRAFT BEER COOLER $2,249.00 $2,249.00 
True Manufacturing Co., Inc. TDD-3-HC 

' l ·, 

Draft Beer Cooler, (3) keg capacity, stainless steel counter top, black 
vinyl exterior & (2) doors with locks. galvanized in terior with stainless 
steel floor, (2) 3" diameter beer columns. R290 Hydrocarbon 

refrigerant, 1/4 HP llSv/60/1-ph, 2.8 amps, NEMA 5-lSP, cULus, UL EPH 
Classified, MADE IN USA, ENERGY STAR• 

I ea Self-contained refrigeration standard 

I ea Warranty - 5 year compressor (self -contained only), please visit 
www.Truemfg.com for specifics 

I ea War ranty - 3 year parts and labor, please visi t www.Truemfg.com for 
specifics 

Extended Total: $2,249.00 

12 I ea BACK BAR CABINET, REFRIGERATED $2,199.00 $2,199.00 
True Manufacturing Co., Inc. TB8· 24·48G-HC-LO 

• 
Back Bar Cooler, two-section, 24" deep, 35·5/8" high, (48) 6-packs or 
(2) 1/2 keg capacity, (4) wire shelves, condensing unit on left, stainless 
steel to p, galvanized interior with stainless steel f loor, black vinyl 
exterior, (2) glass doors, LEO interio r l ight, R290 Hydrocarbon 
refrigerant, 1/5 HP, llSv/60/1, 2.1 amps, NEMA 5-lSP, cULus, U L EPH 
Classified, MADE IN USA, ENERGY STAR" 

1 ea Self-contained refrigeration starldard 

1 ea Warranty - 5 year compressor (self-con tained only), please visit 
www.Truemfg.com for specifics 

I ea Warranty - 3 year parts and labor, please visit www.Truemfg.com for 
specifics 

Extended Total: $2,199.00 

Garf ield Page 4 of 6 
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Warehouse Store fixture Co. 07/13/2018 

Item Qty Description Sell Sell Total 

2ea 	 HAND SINK $306.36 $612.72 

Krowne Metal 18· lC 
Standard 1800 Series, Underbar Hand Sink Unit, freestanding, 12"W x 
18·1/2"D OA, 3·1/2"H backsplash, 10" wide x 14" front-to·backx 7" 
deep bowl, 4" OC splash mount faucet with swing spout (low lead 
compliant), 1·1/2" rear corner drain with overflow pipe, stainless steel 
construction, galvanized legs with adjustable plastic bullet feet, NSF 

Extended Total: $612.72 

14 1 ea ICE BIN 	 $931.44 $931.44 

Krowne Metal 18-24-7 

Standard 1800 Series, Underbar Ice Bin/Cocktail Unit, built·in 7-circuit 

cold plate, 24"W x 18·1/2" D 0.A., 80-lb capacity, 3·1/2"H backsplash, 

12" deep stain less steel bin liner, 1/2" drain, includes bottle wells, 

stainless steel top, front, & sides, galvanized legs with adjustable 
plastic bullet feet, NSF (flyer LIST price) 

Extended Total: $931.44 

15 l ea GLASS RACK $447.12 $447.12 

.........._ 

d 
Krowne Metal 18·GSB1 
Standard 1800 Series, Underbar Glass Rack Storage Unit, drainboard 
top, 24"W x 23·1/2"0, open front cabinet base w ith rack slides for (3) 
20" x 20" glass racks, 3·1/2"H backsplash, embossed top includes 1" 
drain, stainless steel construction. ga lvanized legs with adjustable 
plastic bullet feet, NSF 

Extended Total: $447.12 

16 1ea 

1ea 

1ea 

DISHWASHER, UNDERCOUNTER $3,755.00 
Champion UH130B 
Dishwasher, undercounter. 24"W x 25"0 x 33·3/4"H, high temperature 
sanitizing, with StemsSure" soft start to protect glasses & dishes from 
chipping & breaking, (25) racks per hour capacity, 141 second cycle, top 
mounted controls with prime switch, 15-3/4"H door opening, door 
safety switch, advanced digital thermometer monitoring, stainless 
steel top & side panels, quiet double-wall construction, detergent & 
rinse aid pumps, pumped drain, built-in electric booster for 18D' F final 
rinse water (standard 70°F/39°C rise), rinse sentry - extends the cycle 
time to ensure 180'F final rinse, low-water tank heat protection, 
automatic tank fill, (1) peg rack, (1) flat rack, 1 HP wash pump motor, 
fill & dump operation, Shear Energy - a reduction in energy 
requirements while maximizing performance, Multi-Power - includes: 
Multi·Volt & Multi-Phase (Allows for infield conversion to 208-240 volt 
and/or single to three phase with ease), NSF. cETLus 

1 year parts & labor warranty, standard 

6kW booster, 70F Rise, standard 

$3,755.00 

lea Voltage to be specified 

Extended Total: $3,755.00 

Garfield 	 Page 5 of 6 



Warehouse Store Fixture Co. 07/13/2018 

Item Qtv Description Sell Sell To!al 

1 ea 	 UNDERBAR SINK UNITS $689.46 $689.46 

Krowne Metal 18-63C 
-~- Standard 1800 Series, Underbar Sink Unit, three compartment, 72"W x 

18-1/2"0, 3-t/2"H backspla1h, 10" wide x 14" front-to-back x 10" deep 
compartments, 18" embossed drainboards on left & right, splash 
mount faucet with swing spout (low lead compliant), apron on front & 
sides, includes (3) removable overflow standpipes, stainless steel 
construction, galvanized legs with adjustoble plastic bullet feet, NSF 

EKtended Total: $689.46 

SHIPPING 
we eon consolidate on 1 or 2 carriers free freight. 
mail check for the full amount no ta,. or 10,000.00 up front "ith the 
balance 
due before shipment 

Total 	 $39,609.05 

Garfield 	 Page6of6 
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:u. I,. ,JONES C:O~~vl'IIUCl'I01\' f 'Olll'Ai\'\' 
540 N\V 4lh r\ VCllUC 

r on l au~,r<lalo, rL 333 11 

Ofti1;e: 95t46,.J072 

Jamaican Jerk Shack Budget 
560 NW 7th Avenue, For t Lauderdale, Florida 33311 

!Date: Sept ember 24. 2018 

l'ermitting 

Asbestos County Fee 

Environmental Review Fee 

Building Permit 

Plumbing Permit 

Electrical Permit 

Mechanical Permit 

Thirty Day Temp Permit 

Total 

Not ice of Commencement 

Construction Cost 

Browa rd County BCC 

Browa rd County BCC 

City of Fort Lauderdale 

City of Fort Lauderdale 

City of Fort Lauderdale 

City of Fort Lauderdale 

City of Fort Lauderdale 

Broward County BCC 

$ 50.00 

$ 55.00 

$ 1,618.00 

$ 510.87 

$ 291.31 
$ 1,000.00 

$ 120.00 

$ 10.00 

$ 3,645.18 

$ 10.00 

Concrete Cutting 

Form Slab & Finish Concre te 
Wire and Visqueen 

Concrete (7 yards) 

Sprav and Tamp 

Densities 

Electrical 

Lights (Allowance) 

Plumbing 

Mechanica l (Labor) 

Air Condensing Uni t 

Framing &Drywall Hang (t abor) 

Framing & Drywall (Material) 

FRP 

Drop Ceiling (l abor) 

Drop Ceiling (Material) 

Bar Carpetry (Allowance) 

Painting 

Ceiling Fans (Allowance) 

Televisions 

Furniture (Allowance) 

Equipment (Allowance) 

Securi ty Cameras & Equipment (Allowance) 

Signage (Allowance) 

$ 2,500.00 

$ 850.00 
$ 200.00 

$ 1,000.00 

s 262.lS 

$ 165.00 

$ 29,000.00 

$ 10,000.00 

s 20,000.00 

s 7,500.00 

$ 3,603.00 

s 13,900.00 

s 3,244.00 

$ 3,000.00 

$ 3,000.00 

$ 2,000.00 

$ 50,000.00 

$ 5,000.00 

$ 4,000.00 

$ 3,600.00 

$ 38.000.00 

$ 39,609.05 

$ 3,000.00 

$ 20.000 .00 



Trash Removal and Cleaning 
Overhead 
Prnfit 

Total Construction 

Total Cost 

$ 
$ 
$ 

3,000.00 
26,641.32 
14.653.83 

$ 307,730.35 

$ 311,385.53 



Shoppes On Arts Avenue 

VIA EMAIL 

August 20, 2018 

Cravemadness, LLC 
19620 Back Nine Drive 
Boca Raton. Florida 33498 

RE: 	 Approximately 1,750 sf of Building C of Shoppes On Arts Avenue 
Address: 56 N. W. 7th Avenue, Fort Lauderdale, Florida 33311 

Dear Ms. Mills: 

The purpose of this letter of intent ("Letter") is to set forth terms of a proposed 
lease agreement ("Lease") between MJDC AOA, LLC, a Florida limited liability company 
("Landlord") and Cravemadness, LLC, a Florida limited liability company ("Tenant"). 
Landlord and Tenant understand that the Lease will contain additional terms and legal 
right that are important to the parties and are more suitable to be addressed in the 
Lease. Both Landlord and Tenant understand that this letter does not constitute a 
lease, nor is this Letter intended to entitle Landlord to any compensation at this time 
from Tenant or to grant Tenant any rights to Landlord's real estate. 

1. 	 Premises: Approximately 1.750 square feet of Building C of Shoppes On Arts 
Avenue with addess of 56_ N. W. 7th Avenue, Fort Lauderdale, Florida 33311 (Exact 
address T.B.D). 

2. 	 To.an: Five (5) years beginning at the Lease Commencement Date and ending five 
(5) years thereafter. 

3. 	 B.e.n.t. 
$70,000 per year. Annual increases for the following years are based on Consumer 
Price Index as published by the United States government. 

4. 	 Improvements: 
Landlord will deliver the Premises as a cold grey shell. Tenant improvements for the 
Premises will be constructed in accordance with Tenant's standard plans and 
specifications by M. L. Jones Construction Company. an affiliate of Landlord for a 
negotiated fee. 

5. 	 Rent Commencement: Rent commencement date shall be from the date Tenant 
received certificate of occupancy from the City of Fort Lauderdale for Tenant 
improvements. 

s. 	 Oolion to Renew: 



Landlord shall grant Tenant two (2) option(s) to renew ils lease for a period of five (5) 
years each, provided Tenant gives Landlord written notice vi;:, mgi!l!P.red mail srx (6) 
months pnor to lease expiration. Annual increase during the option periods are 
based on the Consumer Price Index as published by the United States government. 

1. 	 Real Estate Taxes: 
Tenant will reimburse Landlord for Tenant's pro rata share of real estate taxes based 
on the Tenant's square footage. 

s. 	 Insurance: 
Tenant will reimburse Landlord for Tenant's pro rata share of Landlord's property 
insurance premium based on Tenant's square footage. 

9.~ 
Tenant will reimburse Landlord for Tenant's pro rata share common area 
maintenance ("CAM") charges. 

10. Maintenance and Repairs· 
Landlord will be responsible for maintaining and repairing (including replacing when 
necessary} all exterior portion of the premises including the roof, canopy. gutters. 
downspouts, doors, all structural portions of the building exterior: and all exterior 
plumbing and electrical wires: and all parking areas and driveways. Tenant shall 
maintain and repair all interior portions of the premises. Heating and air conditioning 
systems are the Tenant's responsibility for the maintenance and repair of those 
systems. 

11. Landord Tormlnalion Biaht·Bedevelooment; 
If Landlord elects to renovate or redevelop all or any part of the Shopping Center, 
which shall require demolition. new construction and/or reconfiguration. and 
Landlord must recapture the Leased Premises to allow for such renovation, 
redevelopment and/or reconfiguration, Landlord shall have the unconditional right 
{but not the obligation) to terminate the Lease, provided Landlord gives Tenant 
Notice {"Landlord Termination Notice") at least three hundred sixty-five (365) days 
prior to the effective termination date ("Early Termination Date"); provided, however. 
that the Early Termination Date shall not occur any earlier than the term commencing 
as a result of Tenant exercising rt first option period of five (5) years. 

If Lal'\dlord exercises such termination right. Tenant agrees ii shall (i) continue to 
comply with the terms and conditions of the Lease through and il"lcluding the Early 
Termination Date, al'\d (ii) surrender possession of the Leased Premises to Landlord 
1n accordance with the provisions of the Lease on the Early Termination Date. The 

' 
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Lease shall be null and void and of no further force and effect as of the Early 
Termination Dale, and Iha parties hereto shall be released from any further liability 
and obligations under the Lease excepting obligations accruing prior to the Early 
Termination Date. 

12.sians: 
Tenant's signage shall conform to Landlord's signage criteria. 

13.Brokeraae: 
Tenant represents that it has not dealt with any Real Estate Broker on this 
transaction with the exception of Sean F. Jones and Milton L. Jones and that there 
are no fees associated with a Brokers commission. 

CONCLUSION: 
If Tenant approves the terms set forth above. then Landlord will prepare the Lease from 
its standard form. While we are prepared to make adjustments to the Lease to address 
your legitimate concerns, we are not 1n a position to rewrite our Lease or review Tenant 
forms. Our goal is to conclude each Lease within thirty (30) days of Tenant's approval. 
In order to do that, we ask that you focus on matters that are truly important to you This 
deal will proceed more quickly if you will address concepts without providing specific 
language that our attorneys will have to interpret and negotiate. 

Very tnily yours, 

l\lJDCAOA, LLC 

i1,lilton L. Jones, Jr. 

Managing Member 
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We hereby agree to lease the referenced premises to Tenant on the terms set 
forth above. 

Tenant: 

CRAVEMADNESS. I.LC 

{a,:,Jr~M
Christine Mills 
Title: Mana er 

Date: Pf 6 
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	October 11, 2018 – 3:00 PM
	8th Floor Conference Room – City Hall
	FORT LAUDERDALE, FLORIDA

	AGENDA
	Purpose: To review the Plan for the NPFCRA and recommend any changes to the Plan. To make recommendations regarding the exercise of the City Commission's powers as a community redevelopment agency in order to implement the Plan and carry out and effec...
	Note:  If any person decides to appeal any decision made with respect to any matter considered at this public meeting or hearing, he/she will need a record of the proceedings and for such purpose he/she may need to ensure that a verbatim record of the...




