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Addendum No. 1 – Questions and Responses 
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Vice President of Administrative Services & CFO 
Frank Phillips College 

This addendum forms part of the Request for Proposals and modifies the original solicitation. Proposers 
are responsible for acknowledging receipt of all addenda.  

_____________________________________________________________________________________ 

Question 1: May we please get meal plan participant counts by term for the past five years? 

Response:  

Academic Year Fall Spring 
2025-26 152 140 
2024-25 139 137 
2023-24 129 111 
2022-23 167 150 
2021-22 154 140 

Question 2: What are the current meal plan rates you are charging students per semester? 

Response: $1,900/semester 

Question 3: In the RFP it mentions equipment repairs and replacement after the contractor takes over 
and then there is also a mention about the contractor being responsible for the first $5,000 in repairs 
each.  Will you please clarify? 

Response: The Contractor is responsible for the first $5,000 of routine repair or maintenance costs on 
Frank Phillips College-owned food service equipment each contract year (June 1 – May 31). Any repair or 
maintenance costs resulting from contractor negligence or unauthorized alterations are the full 
responsibility of the Contractor, regardless of amount. All other routine maintenance and repair costs 
beyond the $5,000 annual threshold will be covered by Frank Phillips College. 

Question 4: In the RFP it mentions furniture repairs are the responsibility of the contractor – just want 
to confirm? 



Response: The contractor is responsible for routine maintenance and cleaning of all furniture, including 
minor upkeep necessary to keep items in good working condition. The contractor shall be responsible 
for the cost of repairs or replacement resulting from contractor negligence or misuse. Frank Phillips 
College will determine when furniture replacement is required and will bear the cost of replacement 
due to normal wear, damage not caused by the contractor, or end-of-life conditions. 

Question 5: In the RFP it mentions the campus card system compatibility with the POS system – what 
are the systems in use currently? 

Response: NownPOS register system with Clover Credit Card reader and service 

Question 6: Will you please provide the last three years of audited financial statements? 

Response: The audited financial statements are available on the College website. 
https://fpctx.edu/about-fpc/financial-reports/  

Question 7: Is the contractor responsible only for the floors in the kitchen area and not the seating 
area? 

Response: The contractor is responsible for cleaning all kitchen area floors and wiping down tables and 
chairs in the seating area as needed during food service operations. Frank Phillips College custodial staff 
are responsible for daily general cleaning of the seating area, and College maintenance staff perform 
stripping and waxing of all floors in both the kitchen and seating areas twice per year.  

Question 8: How many board billing days for each semester?  Do you offer meal plans in the summer? 

Response: Fall 25: 114. Spring 26: 116. No meal plans in the summer.  

Question 9: May we get a copy of the current dining services contract? 

Response: See Attachment A. 

Question 10: Can you please share the number of students on the mandatory meal plan for last FY 
broken out by fall and spring as well as for Fall 25 and Spring 26? 

Response: See response to Question 1. The data provided includes the periods requested. 

Question 11: Can you please share anticipated meal plan participants for FY 26-27, and should we plan 
for attrition between fall and spring? 

Response: Our anticipated meal plan participants will be similar to FY 25-26 with attrition between fall 
and spring, as has been indicated historically in the table in response to question 1.  

Question 12: Can you share the historical data of how many voluntary meal plans were sold last FY, cost 
of each meal plan sold and reflect the type of meal plan (faculty/staff, commuter plans, and how many 
meals. 

Response: We do not sell voluntary meal plans. However, we do sell discount meal cards – buy 10 meals 
get one free.  



Question 13: Can you please share the participation rate for the students on the mandatory meal plan 
for last FY and Fall 25 and year to date for Spring 26? Or can you share how many meals a week the 
students on the mandatory meal plan are using each week? 

Response: FY 24-25 was approximately 53.4%. Fall 25 is approximately 55.1%. Spring 26 is 
approximately 50.6%. 

Question 14: Can you please confirm the number of board billing (operating days) for the academic year 
for FY 26-27 and separate out by Fall and Spring? 

Response: Fall 26: 116. Spring 27: 116. 

Question 15: Can you please share last year's catering revenue as well as the revenue for Fall '25 and 
year-to-date, for both internal catering (for Frank Phillips College) and external catering for the Borger 
community at large? 

Response: 

Term External Catering Internal Catering 
FY 24-25 $168,385 $11,729 

FY 25-26 YTD $69,798 $8,253 

Question 16: Can you please share last fiscal year’s walk in sales (cash and credit) as well as sales for Fall 
25 and Spring year to date? We are looking to break out all sales from both a catering (internal & 
external) as well as walk in sales from the faculty/staff and members of the Borger community. 

Response: 

Term Casual Sales 
FY 24-25 $158,650 

FY 25-26 YTD $42,400 

Question 17: Can you please provide updated summer conference list for this summer and what is 
planned for this summer in terms of food service needs? 

Response: Summer activities have not been finalized for this year, but generally include: All BISD athletic 
events (Wrestling, Baseball, etc.), Meals on Wheels, two weekly lunches at P66, P66 summer picnic, two 
summer theater camps (week long), summer safety trainings for CPCHEM (multiple days throughout the 
summer) and weekly Baptist Church lunches plus one monthly dinner. There will also be class reunions 
and welcome back breakfasts for area ISD’s prior to board opening that are still in the planning stages. 

Question 18: Can you please provide a historical calendar of internal FPC catering events from last FY as 
well as the current year to date? 

Response: Typical internal catering events include: monthly Board meeting lunches, Fall & Spring 
employee in-service, annual scholarship donor luncheon, annual Scholarship Banquet, President’s 
Holiday reception, employee Christmas luncheon, Graduation BBQ, and various department requests for 
meetings to be catered.  



Question 19: Can you please share last fiscal year's summer sales, including revenue from walk-ins, 
summer camps and catering both internal and external? 

Response:  

Term Casual Sales Outside Catering Internal Catering 
May 25 $10,258 $19,293 $571 
June 25 $10,158 $27,717 $146 
July 25 $7,315 $6,309 $773 

August 25 $11,210 $19,260 $2,473 
 

Question 20: Can you share the operating hours for summer school and what hours of operation for the 
summer should we use for our financial model? 

Response: Summer Dining Hall hours are Sunday thru Thursday (closed Friday and Saturday) 11:00 a.m. 
to 1:30 p.m. Additional hours are needed for caterings.  

Question 21: Can you share the labor cost for summer hours of operation from last FY and define the 
dates for when the academic calendar ends and summer school begins? 

Response: Payroll costs for May, June, July, and August were $124,591.32. Spring 27 ends on May 6. 
Summer 1 begins on June 1. Summer II begins on July 7. 

Question 22: What is the current campus population broken down by students and faculty/staff? 

Response: FPC has approximately 1,800 students, (full-time, part-time, distance education, high school 
dual credit, and non-credit continuing education classes), 30 faculty, and 80 staff who have access to 
FPC’s food service venues, in addition to community members. 

Question 23: Can you please share recent student surveys from last FY and any that have been provided 
this FY? 

Response: See Attachment B.  

Question 24: Can you please share the total department labor cost and include hourly wages as well as 
manager wages for last FY and break out by summer and academic year. 

Response: Total FY 24-25 was $347,751.53.  Summer outside of board days was $74,351.11. 

Question 25: Can you share if the current provider has provided any capital investments over the last 4 
years and how was that capital utilized? 

Response: None. 

Question 26: Can you share a list of any equipment purchased over the last 2 years and was that 
purchased by Frank Phillips College? 

Response: Equipment purchased by FPC over the last 2 years: Steamtable, 2 salad bars, Char Broiler, 
Griddle, Proofer/Warmer, Slicer, 2 Tabletop Griddles, and 2 Tabletop Panini Grills. 



Question 27: Does your current provider utilize a vehicle for catering and do we need to account for that 
cost in our financials? If yes, can you share what historically that has cost on an annual basis? 

Response: Yes, one leased minivan. $409 per month/ $4,908 annually. 

Question 28: Will Frank Phillips College consider an extension to the current due date for the RFP 
response? 

Response: Yes. Frank Phillips College will extend the due date for the RFP response to Monday, March 9, 
2026, by 4:00 p.m. CST. All other terms and conditions remain unchanged.  

Question 29: How many student meal plans do you want us to model in the fall and in the spring in our 
financial model? 

Response: Although we are anticipating an increase in enrollment due to the new residential hall 
completion in Fall of 2026, as well as some other initiatives, please use the historical trends as the 
model.  Fall: 152.  Spring: 140. 

 

This addendum forms part of the Request for Proposals and modifies the original solicitation. 
Proposers are responsible for acknowledging receipt of all addenda.  
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