CONCESSIONS
AFFORDABLE FOOD CONTINUED FROM PAGE 41

since 1999, though Jim Fraser grew up on his
dad’s Fraser’s Concessions.
Pricing is going to be the big issue at fairs
this year, it appears. Cal Expo has taken the
major step of offering concessionaires a 25 percent reduction in rental rates in exchange for
bringing the price down 25 percent on items
sold. Neary said that’s partly to generate publicity for the new fair dates, which is moving to
July after being a Labor Day fair for years. But
it’s also to say that fairs are in tune with the
local economy, he said, and “to say we understand the economy is hurting a lot of people
and fairs are still an affordable entertainment
value.” No one knows the impact a date
change will have, Neary noted.
Neary said Ovations will do a rib plate for
a reduced price, among other concessions to
the economy at Cal Expo. On the other hand,
they will probably not do a bundle package at
the Orange County Fair, Costa Mesa, Calif.,
which continues to see attendance growth.
They have done a refillable souvenir cup there
for years, but the package pricing is on a
where-it-makes-sense basis.

Fair management generally keeps arms
length from pricing, except to require the concessionaires submit a menu and pricing plan.
Tim Wombolt, food service coordinator,
MontanaFair, Billings, tried instituting a minimum price for drinks last year, but will abandon that this year. It had no impact. His goal
was to keep concessionaires from undercutting
each other, starting a price war, but it doesn’t
really happen, he said. Pricing is very reasonable: small soda, 20 oz, $2; large soda, 32 oz.,
$3; bottled water, 20 oz., $2; Gatorade or
Powerade, $2.
To increase revenue to the fair and guarantee concessionaires show up, he instituted a
$200 reservation utility fee which is nonrefundable. Other than that, the fair rental policy has been the same for years, 20 percent of
the gross.
Like most fair management, Wombolt
seeks different items when he has an opening
on the independent food midway. “I search for
food that’s not out there already. We have four
people selling burgers and fries. We don’t need
a fifth. Last year, we added gourmet coffee – a
Mountain Mud kiosk – and Stagger & Ox club-

foot sandwiches.” The latter is a cylindrical
bread, hallowed out and cooked with the
ingredients inside. The restaurant is not yet
national.
Wombolt hasn’t seen a trend toward
healthy food at fairtime. “We tried a healthier
menu out of one stand last year and it flopped.
People go straight to one area on the grounds
for their Viking-on-a-stick (sausage) from
Sons of Norway and their fried Snickers.”
Ray Ritari, Alaska State Fair, Palmer,
looks for originality, experience and location in
approving new concessionaires. His top vendor
sells turkey legs. He also noted the fair benefits
from location regarding healthy options.
“Many vendors sell fresh products from local
seafood and farmer produce,” he said.
The San Diego County Fair, Del Mar,
Calif., requires all food concessionaires accept
credit cards, said Donna Ruhm concessions
manager
The top vendor at the State Fair of Texas,
Dallas, serves up traditional fair food —
Fletcher’s Corny Dogs with six locations.
The State Fair of Oklahoma, Oklahoma
City, sets prices for soda, water and alcohol.
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North American fairs traditionally charge either a percentage of the gross or a per foot fee to independent concessionaires wishing
to sell food and drink at the event. Following is a sampling of the rates and scope of concessions sales in 2009 and 2010.

Alaska State Fair
Palmer

California Exposition & State
Fair
Sacramento

Greater Baton Rouge (La.)
State Fair
Indiana State Fair
Indianapolis

MontanaFair
Billings

North Florida Fair
Tallahassee

Oklahoma State Fair
Oklahoma City

San Diego County Fair
Del Mar, Calif.

State Fair of Texas
Dallas
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2010 RENTAL RATES : $150 per foot
2009 FOOD & DRINK REVENUES : $120,500 to the fair
NO. OF INDEPENDENTS : 70
2010 RENTAL RATES : 24% of gross; Special “25 for 25” promotion lowers all food prices by 25% for a 25% discount on rent to 18%.
2009 FOOD & DRINK REVENUES : $5,175,247 to the fair
NO. OF INDEPENDENTS : Ovations Food Services and 65 vendors booked through the California State Fair.
2010 RENTAL RATES : $55 per front foot + $150 for second side
2009 FOOD & DRINK REVENUES : $30,000 to the fair
NO. OF INDEPENDENTS : 28
2010 RENTAL RATES : 20% of gross sales after tax. Commodity Groups pay 5% of gross sales
2009 FOOD & DRINK REVENUES : $6.3 million after tax, not including midway food
NO. OF INDEPENDENTS : 141 food locations, not including the midway
2010 RENTAL RATES : 20% of gross plus a $200 non-refundable utility reservation fee new this year
2009 FOOD & DRINK REVENUES : $220,000 to the fair
NO. OF INDEPENDENTS : 25 vendors operating 49 booths
2010 RENTAL RATES : $68 to $85 per front foot, depending upon amperage used. 15-foot minimum
2009 FOOD & DRINK REVENUES : NA
NO. OF INDEPENDENTS : 25 food; 35 non-food
2010 RENTAL RATES : Indoor: $8-10/sq. ft. vs. 22.5% whichever is greater; Outdoor: $4-6/sq. ft. vs. 20% whichever is greater
2009 FOOD & DRINK REVENUES : NA
NO. OF INDEPENDENTS : 580-600 contracts, 120 of which are food
2010 RENTAL RATES : 25% general; 24% infield, midway, Durante areas
2009 FOOD & DRINK REVENUES : $11.2 million gross
NO. OF INDEPENDENTS : 114 locations
2010 RENTAL RATES : 23.5% of gross including sales tax
2009 FOOD & DRINK REVENUES : $18 million gross
NO. OF INDEPENDENTS : 80 at 200 locations

