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Be “REMARK”able
5200 Buffington Road
Atlanta, GA 30349
(800) 232-2677 (Office)
(404) 684-8538 (Fax)
www.chick-fil-a.com

Work Order: 01890536387
Issue Date: 09/26/2022

Vendor Information: Store Information:
NATIONAL TAB Store #1890 - Proto: SO3A

PO BOX 40531 Northlake Parkway FSU
Cincinnati, OH 45240 8411 Northlake Commons Blvd
Phone: Charlotte, NC 28216

Fax: Phone: (704) 599-2330
wbiggs@nationaltab.com Fax: (704) 599-3641

Operator Name: DuPre Bingham
Operator Cell: 704-577-9969

Billing Information:

Chick-fil-A, Inc.
5200 Buffington Road
Atlanta, GA 30349
Attention: Hannah Alley
Phone:
Fax: (404)305-3904
Email: ap.existingrestaurants@chick-fil-a.com

*Restaurant expense items must be billed directly to restaurant

Expected Completion: I

NTE Amount:  $1250.00

Please schedule all site visits with the store Operator and submit bid proposals to the Project Coordinator

Work Description:

CSl Codes:

E99-924 Per attached excel file perform condition survey.

NOTE 1. THERE ARE TWO 12.5 TON HVAC UNITS, AND I'M NOT SURE
WHICH ONE IS THE KITCHEN UNIT. DOULBE CHECK THIS TO BE SURE
THE KITCHEN UNIT IS IDENTIFIED AS "AC1" IN THE SURVEY.

NOTE 2: COULD NOT CONFIRM THROUGH MY REVIEW OF PHOTOS AND
GOOGLE EARTH VIEWS IF DROP SIX (D6) IS TIED INTO "B5", OR IF IT IS
TIED INTO THE GAS LINE CLOSER TO THE METER. CONFIRM AND
MARK TIE IN ON DRAWING WITH SIZE AND LENGTH.

E02-896 Site R&M ($1250.00)
E99-931 HVAC Proactive ($0.00)

Date Work Completed: / / Operator Work Acceptance:

Operator Comments: Contractor Comments:




Fﬂlﬁ FACILITIES

Service Contractor Performance Agreement

All contractors, sub-contractors, suppliers and vendors, by accepting a reguest to work for ChickAfilA, Inc., agree to abide by the
following terms and conditions throughout all phases of a project at a Chickfil-A restaurant. Failure to adhere to these policies can
result in dismissal from the job site and/or termination of the business relationship.

INSURAMCE: General Liability Insurance and Worker Compensation and employee Liability coverage will be current and in effect for all of
your employees when working at Chick-fil-A. Certificates must be submitted and on file with the Chickfil-A Facilities Department prior to
project start. Minimum coverage: GL: $1,000,000, WC: Per State Requirements

COMMUMNICATION: Contractors will contact the store Operator/manager 24 hours prior to making a store visit. Introduce yourself and state
that you have been contacted by the Chick-filkA Facilities Department to provide and/or assess the project. (Do not visit the store unless
contact has been made with the Operator/manager.) Contractor will maintain communication with the Operator/manager throughout the
project.

ADDITIOMNAL WORHK: I, in the conduct of a site analysis or the actual repair work, you determine that additional work beyond the initial
scope of work is necessary, submit an additional quote with itemized information and photographs to the Chick-fil-A Facilities Management
department. Follow the same procedure when store personnel request additional work. Do not actively solicit additional work form the
Operator/ store staff.

APPROVAL: The Chick-fil-A Facilities Management department and/or Operations must approve all work associated with the request. You will
receive a written work order when approval is granted for work to begin.

PUMCTUALITY: BE ON TIME! Store managers will often request repairs to be scheduled during the store's “slow-time” or “offhours.” If you
are unable to respond at the scheduled time, contact the store Operator/manager immediately.

CUSTOMER SERVICE: Always abide by the store's rules.

CONDUCT OM THE JOB SITE: A high standard of personal and professional conduct is required of you at all times in order to ensure the
effective operation of business, courteous service to our customers, and a pleasant work emnvironment for our employees. Absolutely NO
PROFANITY and NO SMOKING while on Chick-fikA premises.

USE OF STORE PHONE: Do not use the store phone for personal or business use unless approved by store Operator/manager. Absolutely
no long distance phone calls permitted.

SAFETY & SITE COMDITIONS: K is the responsibility of the contractor to move, cover, and/or secure all equipment prior to commencement
of work. Contractor must keep the work area clean and safe at all times. All debris and associated materials shall be removed by the
contractor at time of project completion and after each day's work. All work will be conducted in the safest manner possible considering the
effects and methods used and their effect on people, property, cars, food products and other supplies that belong to Chick-fil-& customers
and employees. Contractor will provide and have available while on site copies of the M3DS (Material Safety Data Sheet) for any and all
chemicals used on the site.

ETHICS: All business dealings are to be conducted in an ethical manner. This prohibits the exchange of any special privileges, in fact or
appearance, which might compromise the business decision making process. Contracts to be employed with Chick-fil-4 will be developed to
the best advantage in the open market without favoritism, considering such factors as price, quality, and performance.

INVOICING: Upon completion of the project, the store Operator/manager must acknowledge all work is acceptable before submitting invoice
to Chick-fil-4, Inc. Payment terms are net 30 days.

RELEASE OF LIEM: Contractors are to submit a release of lien with their invoice that releases Chick-fil-A from liens against company
property for non-payment of sub-contractors.

As a contractor/sub-contractor for Chick-filA, Inc, | understand and will abide by the rules and guidelines
listed above. By signing and returning this agreement, | am acknowledging that | am aware of and plan to
fulfill Chick-fil-A's performance expectations.

Signature Date Company Name

Print [arl Ture Name & Title Coamnany | neatinn



