
 
Request for Proposal 

Lease/Operation: Food + Beverage Service 
Historic B+O Train Station , Grafton, West Virginia 

 
Release Date: February 14th, 2020 
Due Date: March 31st, 2020 
Contact: Kate Greene 

Mountain Town Strategies 
(406) 640-0551 
kate@mtntowns.com  

 
Purpose:  Solicitation for proposals to introduce food and beverage service, street-level event 
space, exhibit space, potential retail and office (support) space to the B+O Train Station in 
downtown Grafton, West Virginia. 
 
Pre-Proposal Site Visit:  Pre-proposal site visits may be scheduled for Thursdays between the 
date of release (February 14th) and March 26th, 2020.  Eligible applicants must have 
completed a site walk through prior to submitting a proposal. 
 
Submittal Instructions:  Applicants shall email their responses to the RFP to Kate Greene at 
kate@mtntowns.com by the due date of March 31st, 2020. Please use “Grafton B+O Proposal” 
in your subject line.  Late submissions will not be reviewed or considered. 
 
RFP Response Elements 
The response for the RFP should include the following information: 
 

● Lease terms with the successful respondent will be negotiated by the Owner; however, 
proposals should identify optimal desired time period of lease and renewal options 

● Description of the concept planned for food and beverage operations; visualization is 
encouraged 

● Include the operations plan for how and when facility will be operated (i.e., regular 
hours and/or during events only]  

● Provide sample menu(s) showing the type of food to be served with proposed pricing 
information and whether activity might include processing of food products; for 
example, making baked goods, salsas, or similar items for resale  

● Note whether alcoholic beverages will be served and if so, identify (beer, wine, or liquor 
and associated licensing); further, describe how such service will be integrated into the 
operation 

● Note if entertainment is planned as part of facility operations and, if so, describe the 
type of entertainment and proposed schedule 

● Describe any improvements planned by the lessee for the facility including equipment, 
furnishings, etc. 



● Include a general business plan for food service operations and describe any plans for 
advertising or promoting the facility to the public. Also describe any plans for utilizing 
the main hall (“Grand Waiting Room”) area for community and/or food service related 
events 

● Legal name of entity or individuals, addresses, and telephone number of the prospective 
lessee 

● Complete resume of prospective lessees and all principal personnel to be involved in the 
management and operation of the restaurant 

● Evidence of personal experience of the lessee and principal personnel specifically with 
associated with the management and operation of food service facilities 

● Financial statement of the prospective lessee indicating sufficient resources available for 
successful promotion, management, and operation of the restaurant facility OR a 
business plan clearly identifying needed sources and the eligibility/capacity to obtain 
those resources as directed through business development mentorship 

● Names, address, and telephone numbers of at least three (3) references of individuals 
with direct knowledge of the experience of the lessee and the principals involved in 
food service management and operation. 

 
 
Evaluation Criteria 
Primary Selection Criteria will include: 

● Quality and concept of business plan, with emphasis on creative offerings that expand 
the availability of food and beverage options in the downtown 

● Fit with reuse project principles and objectives 
● Fit with project and downtown tenant mix 
● Business acumen, experience of owner/operator 
● Financial capability and sustainability 

 
Additional criteria: 

● References 
● Innovative ideas or plans to promote the food and beverage facility and continued 

growth of the downtown historic district 
 
  



The Opportunity 
The historic Grafton B&O Train Station is a testament to the railroad history of Grafton in its 
heyday and represents a combination of industrial history, local community heritage, and 
important architecture in the Beaux Arts style.  
 
The building, owned and operated by Vandalia Heritage Foundation and located at 100 E Main 
Street in historic downtown Grafton, has undergone a significant redevelopment and is on the 
verge of entering a new phase of re-use and activity following previous years as primarily a 
heritage center.  The building will house a complementary mix of services, designed to 
capitalize on Grafton’s local culture and heritage (with a potential focus on music and the arts) 
and the growing recreation economy.  The proposed completed end use of this phase is 
envisioned to include food & beverage operations, events space for social and heritage related 
events, and exhibit space (for history and railroad related exhibits as well as regional art), along 
with retail and office space.  Potential next phases would introduce lodging and a full-service 
music/production/event venue.  The exterior plaza is also a component of the re-use, and a 
plan has been created for that with an emphasis on flexibility and the ability to host a variety of 
events, whether arts, music or food related (examples include small food festivals, concerts, 
and craft shows). 
 
The phased re-use of B&O Station will begin with Phase 1: the activation of a food and beverage 
service, street-level event space, exhibit space, potential retail and office (support) space.    The 
re-use associated with Phase 1 is currently underway and is expected to last no less than 6-
months, with earliest activation in late Spring 2020. The search is on for a food and beverage 
operator. 
 
The Vandalia Heritage Foundation (also referenced as Owner), a non-profit organization 
operating in the state of West Virginia and the city of Grafton, that is committed to the 
economic revitalization of underserved communities through the redevelopment of historic 
properties, will oversee the selection process.   
 
The Depot Commission, a five-member working group listed in the Appendix and appointed by 
the Owner to represent thoughtful economic development decision making, is soliciting 
proposals from qualified respondents (“Respondents”) for the development and operation of a 
food + beverage service supporting events (the “Facility”) at 100 E Main Street, an adaptive 
reuse project located along the Three Fork Creek and the iconic B&O Railroad. The successful 
Respondent will have demonstrated the ability/desire to finance, design the concept, and 
operate and maintain a food and beverage service on the site, with the goal of negotiating a 
Lease and related agreements for the development and lease of the Facility. 
 
The B&O Station kitchen project and its context in the overall operations and re-use of the 
facility is intended to catalyze much-needed business development in the City of Grafton.  To 
this end, the Owner will extend, as relevant to the chosen purveyor, customized lease terms for 
the first five years of operation.  This may include a scaled pricing structure, negotiated build-
out arrangements, a customized operating agreement, and as-needed technical assistance for 



business development (through coordinated third-party partnerships) during the first two years 
of operation.  In recognizing that entrepreneurship and small business development are critical 
to the future of our state, the Owner is committed to this measure of social impact for the well-
being of the neighborhood, the business owner, and the overall redevelopment of the 
downtown historic district. 
 
 
The Community 
Downtown Grafton, WV is experiencing a period of revitalization and growth that is being 
driven by local citizens, business owners and entrepreneurs, and local governing agencies. In 
addition to the obvious historical import of being a railroad town, Grafton enjoys the distinction 
of being the birthplace of Mother’s Day, home to the only two National Cemeteries in West 
Virginia, and is enjoying increased tourism revenues from nearby Tygart Lake State Park and a 
newly formed relationship with the Greater Morgantown Convention and Visitors Bureau. 
 
Spurred by efforts of the Turn This Town Around program which began in 2014 through the WV 
Community Development Hub, a burgeoning arts scene continues to emerge.  In 2018 the City 
of Grafton purchased the Manos Theater and began renovations to develop it into a public 
space for live and recorded performances. Additionally, the City acquired and is currently 
developing the old freight depot on Latrobe street into a permanent farmers market/makers 
space.  
 
A local community engagement group, All Aboard Grafton, continues to meet weekly with the 
mission of “improving quality of life in the community through collaboration and cooperation.” 
Meetings are open to anyone wishing to attend, and the group serves as the driving catalyst on 
many of the existing and completed projects. This group assists, promotes, and supports local 
entrepreneurs, artists, and innovators invested in the community’s future.   
 
While tourism in general is trending up in the area, recreation is an increasingly important and 
growing sector of the local economy.  Efforts to introduce kayaking, tubing, and fishing 
activities on the Tygart River are prospering.  On the other side of Tygart Dam, a 125-passenger 
tour boat is available for group, private, and public tours. Tygart Lake and Tygart Lake State 
park offer a variety of activities. 
 
Major downtown events regularly hosted throughout the year include First Friday In Grafton 
festival (first Friday of every month), the Spirit of Grafton Celebration and WV Memorial Day 
Parade, the Veteran’s Day Parade, AdventureFest, the Born and Bred Music Festival Series, 
Christmas Light Up Night, Grafton Christmas Parade and Toy Giveaway, and the annual Grafton 
Chalk Walk. 
 
 
 
 
 



Phase 1 – Main Level 
The main level of the historic B&O Train Station is intended for food and beverage service, 
street-level event space, exhibit space and commercial retail space, with some supporting office 
space. This floor, previously restored and renovated over a period of years, comprises the 
“Grand Waiting Room” space and two wings; the east wing, which includes the future food 
service space with access to the exterior plaza space and the commercial kitchen facility, and 
the west wing, which includes one small office and one larger, self-contained flexible use space 
(formerly the Legacy Lab and home to the Grafton B&O Heritage Center), and access to the 
lower and upper levels.   
 
The Grand Waiting Room has been the setting for various railroad and local history exhibits and 
events, including topical lectures, workshops, etc. The entire main level has hosted numerous 
community and private rental events, ranging from wedding receptions and class reunions to 
fundraisers/dinners and the neighboring Mother’s Day Shrine Annual Carnation Ball.   
 
As shown in Appendix A, the main level is comprised of 3,585 indoor SF, not including hallways 
and restroom footprints.  Any proposal that includes the use of outdoor (sidewalk and plaza) 
space for dining purposes will be required to verify compliance with any applicable city or 
county policies. 
 
 
Food Service Facility - Utilities and Services 
The proposed kitchen space is approximately 600 SF total (main space is 420 SF and the 
dishwashing area is approximately 150SF, and is supported by dining/event/conference space 
in both an adjacent 600 SF room and the 1800 SF main hall (“Grand Waiting Room”) and 
gallery). Customers will be able to gain access to the facility via street-level entrances located 
along the E Main Street frontage.  Roughly 12 dedicated parking spots are available in the 
attached plaza. The plaza provides additional outdoor seating, and with significant investment 
could also offer a flexible site for seasonal fairs, festivals, and events featuring area art, music 
and foods.  A conceptual plan has already been developed for that purpose.   Assuming a 
successful operation consistent with the Owner’s re-use plan, there is potential for expanding 
the available events space with an additional 4500-5000SF of adjacent space. 
 
The kitchen space is fully outfitted with state-of-the-art, USDA approved commercial 
equipment and appliances; see Appendix A2, “B&O KITCHEN PLAN DETAIL”, which includes a 
list of the equipment.   
 
Additional on-street parking is available free of charge within the downtown neighborhood and 
in a nearby parking garage.  In accordance with ADA guidelines, the facility offers accessible 
parking, building entry, and restroom facilities.    
 
 
 
 



Type of Operation 
The type and level of food and beverage facility shall ultimately be determined by the 
experience and capability of the successful applicant, consistent with the goals for the facility.  
All proposals from qualified food service respondents shall be entertained; however, due to 
funding sources, preference may be given to qualified small business operators within the 
region.  Respondents should provide details about their concept for operating the food & 
beverage component, with an emphasis on providing catering and food service for events.  
Proposals with a component for preparing food products for resale shall be given strong 
consideration. While there is some desire for a full-service restaurant-type operation, and there 
is space to service on-site seating (labeled as “future café” in the floor plan), the main goal of 
the RFP is to secure an experienced and capable operator who can provide food and beverage 
service supporting events and other activities in the building.  The Grand Waiting Room 
(hall/gallery), adjacent to the café/food service facility, will be made available for rent as an 
event venue.  This provides an (exclusive) catering opportunity for the selected purveyor and 
could support a phased approach to the development of a full-service operation.  Additionally, 
optional retail space in the west wing could support the distribution of food products for resale 
(salsas, mustards, baked goods, etc.).  If relevant, plans for resale of prepackaged goods must 
be in accordance with state Cottage Food Laws.   
 
Operators are encouraged to introduce chef-inspired, locally sourced menu and food items with 
intent to offer (regional) craft beer and other creative beverage options; strong preference may 
be given to such options.   
 
Alcoholic Beverages 
Serving alcoholic beverages in this location will be subject to the lessee obtaining appropriate 
permits from the WV Alcohol Beverage Control Administration and any associated 
licensing/approvals from the City of Grafton. 
 
Entertainment 
Entertainment will be permitted only in support of the facility and subordinate to food and 
beverage operations.  The type of entertainment must be appropriate to the clientele of the 
building, including young children.  The hours during which entertainment will be permitted will 
be regulated by any relevant City ordinances and with consideration to neighboring tenants in 
the facility. 
 
Operating Parameters: Limits and Conditions Utility Systems and Services 
The cost of all utility services associated with operating the food and beverage operations for 
the demised premises, will be the responsibility of the lessee.  The lessee will be responsible for 
all routine maintenance and cleaning of leased space and equipment. The Owner will provide 
routine cleaning and maintenance of the grounds, including sidewalks and parking lots 
(including snow removal).   
 
 
 



Sole Operation 
To help ensure the success of the lessee’s operation, the Owner will not permit another food 
and beverage service to locate and operate within the building. 
 
Operations and Maintenance 
It is the responsibility of the lessee to make any improvements, subject to prior approval of the 
Owner, and to operate and maintain the facility in compliance with all relevant federal, state 
and local codes, rules and regulations.  Again, lease terms will dictate approvals, etc. required 
by Owner. 
 
Smoking 
This is a non-smoking facility.  Smoking by patrons or employees will not be permitted 
anywhere within the building or on the grounds of 100 E Main Street. 
 
Additional Considerations 

● Active, productive use of the outdoor plaza space is encouraged.   
● Creative marketing and promotional packaging with neighboring tenants within the 

building or broader downtown neighborhood are also encouraged. 
 
 
Appendix A - Floor Plans  

A1:  Kitchen Location 
A2:  Kitchen Plan Detail 
A3:  Elevation 

Appendix B - Map of neighborhood  
Appendix C - Review Committee Members 
  



 
 
 
 
 
 
 
 
 

APPENDIX A 
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APPENDIX B 
MAP OF NEIGHBORHOOD 

  









 
 
 
 
 

APPENDIX C 
LIST OF REVIEW COMMITTEE MEMBERS 

  



The Depot Commission 
Laura Kuhns, President/CEO, Vandalia Heritage Foundation 
Tom Hart, Director, All Aboard Grafton 
Ray Moeller, Economic Redevelopment Specialist, Northern Brownfields Assistance Center 
Bob Weaver, Associate Professor of Management/Marketing, Fairmont State University 
Kate Greene, Community Development Specialist, Mountain Town Strategies 


