
 

Lake Nokomis Concession Proposal for the Minneapolis Park 

and Recreation Board (MPRB) 
 

Proposal By Doug Flicker and Amy Greeley 
 

 

 

Proposed Name and Sample Logo: 

 

 
 

 

 

 

 

 

 

 

 

 

Doug Flicker and Amy Greeley 

4533 42nd Ave S 

Mpls, MN 55406 

 

Ph: 952-212-0759 

Email: aegreels@yahoo.com 

 

Sandcastle at Lake Nokomis 

 



Page 2 of 10 
 

 

 

 

I. Business Plan 

 A. Mission 

 B. Vision 

 C. Goals and Objectives 

 D. The Business Story 

 E. Organization and Management 

 D. Definition of Market 

 F. Marketing and Sales Strategy 

 G. Marketing Message 

II. Description of Venue, Menu, Season, Hours and Pricing 

III. Investments to Facility and Equipment Investments 

IV. Proposal Terms 

V. Estimated Income – Years 1 to 10 

VI. Operator Experience 

VII. Sustainability Initiatives 

VIII. References 

IX. Other Information 

X. Appendices 

 A. Menu and Pricing 

 B. Equipment Pricing 

 C. Estimated Income Years 1 – 10 

 

 

 

 

 

Table of Contents 



Page 3 of 10 
 

I. BUSINESS PLAN 
A. Mission 

Sandcastle aims to deliver a varied selection of healthy* and engaging** food to the diverse 

Lake Nokomis community as well as those from farther afield coming to enjoy the lake. As a 

community gathering place, we will also be a locus for food and environmental education, as 

well as a venue for community events and casual gatherings.  
 

*Healthy = fresh, local when possible and appropriate, unprocessed when possible and appropriate, and 

nutritious 

**Engaging= taking everyday food and making it more interesting and adventurous while remaining 

accessible to diverse groups of people 

 

B. Vision 

Sandcastle will become a destination location through engaging food.  We will be a warm and 

welcoming business aiming to reflect and represent local diversity within our own 

establishment. As customers of all ages arrive, we will engage them with fun and interesting 

educational moments focusing on healthy food, the green building, sustainable business 

practices, and the MPRB’s sustainability initiatives.  

 

C. Goals and Objectives 

1. To run a near-zero waste establishment from production to service.  

2. To maintain healthy and engaging food that is relevant to people from diverse 

backgrounds.  

3. To use local producers to provide minimally processed and sustainable meals.  

4. To develop and maintain a food service system for quality, speed, and simplicity. 

5. To serve 58,800 customers during the 2013 season, roughly 300 people a day.  

6. To host an annual Sandcastle contest for children and adults to attract and engage the 

community.  

7. To provide fun and engaging educational moments around healthy food and 

sustainability initiatives of the business and Minneapolis Park and Recreation Board.  

8. To support and enhance the work of the Minneapolis Park and Recreation Board and 

other local community groups (i.e. Friends of Nokomis, Nokomis Community Center).  

 

D. The Business Story 

Doug Flicker has been in the restaurant business in Minneapolis for twenty five years. His 

current restaurant, Piccolo, pushes the boundaries of cooking in the Twin Cities through 

inventive food that uses all parts of the animal and modern cooking techniques. Also, through 

redefining portion size, he encourages positive dining habits. The Lake Nokomis concession 

opportunity allows him to reach a larger group of people with quality food for everyday life. He 
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is excited about the opportunity to impact more peoples’ lives in the community where he lives 

and works.  

 

His wife of twelve years, Amy Greeley, has worked in higher education for over a decade. Her 
focus has been on international education and supporting students to live and study abroad 
with the belief that experiences in other cultures is important to education and personal 
growth. Amy has moonlighted for many years working with her husband in his restaurants and 
is now making the leap to the ‘family business.’ She has driven the visioning of Sandcastle and 
will be in charge of operations. Amy hopes to put into practice what she has learned over the 
years working with her husband, that local businesses can have a positive impact on 
neighborhoods and communities. The opportunity to bike to a job where she can interact with 
her neighbors, use her Spanish, serve the community, educate on  sustainability, mentor staff, 
and partner with MPRB, is really exciting to her.  
 

This husband and wife team brings together ideal skill sets that will make Sandcastle a success. 

Doug’s restaurant business acumen, experience, cooking knowledge and abilities will drive the 

menu and food program. Amy’s management experience, organizational and marketing skills, 

educational background, and people skills will drive the day to day functioning of Sandcastle. 

Working together, Doug provides guidance to Amy on the restaurant business and she provides 

organization and project management guidance to Doug. These two are an ideal match, at 

home, and in the workplace.  

 

E. Organization and Management 

Doug Flicker, Owner and Executive Chef 

Doug is in charge of menu development, hiring and training kitchen staff, and food operations. 

He will also be involved with development of Sandacastle and service systems. His restaurant 

Piccolo, conveniently located near Lake Nokomis at 4300 Bryant Ave. S. Minneapolis, MN 

55409, will also be the off-site kitchen for food storage and production. 

 

Amy Greeley, Business and Operations Manager of Sandcastle 

Amy will be the on-site manager in charge of hiring, training, and developing service systems. 

She will also be creating the educational materials and implementing the marketing strategy.  

 

Chele Payer, Accountant and Business Analyst 

Chele will develop the financial systems for Sandcastle and be responsible for the accounting. 

She is Hazard Analysis and Critical Control Points (HACCP) certified.  
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F. Definition of Market 

There are three main market groups that we will reach out to: 

1) People who live and work in the neighborhood.  

2) Destination park goers and park users. 

3) The foodie community.  

 

G. Marketing and Sales Strategy 

The marketing strategy will be inexpensive and build on existing social networks. As we reach 

out to the below networks they will be drawn back to Sandcastle’s website, Facebook page, and 

Twitter address.  

 

Network 1: Neighborhood Community and Community Groups/Associations/Schools 

Outreach through marketing, support of, and connections with groups and organizations 

such as the Lake Nokomis Community school, Nokomis East Neighborhood Association 

(NENA), as well as Kingfield, Longfellow, Ericcson, Standish and all the other local 

neighborhood associations will enlarge our market and the awareness of our business.  

 

Network 2: Lake Nokomis and Minneapolis Park Goers  

Outreach through marketing, support of, and connections to Friends of Nokomis, Lake 

Nokomis Community Center, local Lake Nokomis and Minneapolis park bloggers, local bike 

shops supporting park bikers, and the Minneapolis Parks and Recreation Board, we can 

enlarge our market reach. Another group in this category would be the families and 

people using the nearby fields for baseball, softball and other sports. Direct outreach to 

these groups is easy and straightforward on nights that there are games. We can hand out 

our Sandcastle crowns and walk by with poster boards directing people across the street 

for refreshments.   

 

Network 3: Doug Flicker’s Twin Cities and Metro Area Following/Foodie Community  

Doug’s following includes not only customers but food bloggers and writers that have a 

much larger market reach. Doug has developed these relationships over many years and 

has a very loyal group that has enjoyed his food from his first restaurant Auriga (1997 – 

2007) and now to Piccolo (2010 – present). We will reach out to this group using existing 

avenues such as Piccolo’s website, Twitter, and then Doug plugging his new venture with 

local food critics and bloggers.  For example, Doug will be featured in a national cookbook 

entitled “Come In, We’re Closed: An invitation to Staff Meal at the World’s Best 

Restaurants” coming out October 2012.  The press around this cookbook would be an 

excellent opportunity to promote Sandcastle.  

 



Page 6 of 10 
 

H. Marketing Message 

Sandcastle’s tagline will play on the name Sandcastle. We will actively engage people through 

outreach to the above networks encouraging people to come and eat, eat a lot.  

 

“Eat like a King at Sandcastle!”   #eatlikeaking @Sandcastle 

“Coma como un rey!” (Spanish)  #comacomounrey @Sandcastle 

 

We will have this tag line translated into other languages such as Somali, Vietnamese, and 

Hmong. Additionally, at Sandcastle, we will have recycled paper crowns to hand out to 

interested customers and families. The paper crowns will address the queens, princes and 

princesses also. They will have different designs on the outside and the inside will be a place for 

games like a scavenger hunt to find green initiatives on the building, or identify local trees and 

plants, or about composting.  

 

II. DESCRIPTION OF VENUE, MENU, SEASON, HOURS 

Sandcastle will serve food, wine, and beer daily April 15 through October 15.  

Daily Hours of operation:   

9:00am – 11:00am serving Grab & Go and non-alcoholic beverages 

11:00am – 9:00pm serving full menu and beverages 

 

See attached Menu (Appendix A) for menu items and pricing.  

 

The Sandcastle venue will be designed to operate within the existing footprint. With an offsite 

production kitchen there will be enough space for high volume service and twenty five to thirty 

seats indoors. The building will be reprogrammed to be sustainable (see Section VII 

Sustainability Initiatives for more detail). While maintaining a reference to the historic 

foundations of the building, its sustainability will be highlighted through fun and educational 

stations inside and outside of the building. Additionally, the tag line “Eat like a King,” will be 

painted around the inside and outside of the building in multiple languages, ideally by local 

artists who are native speakers of that language. It will also have a large bike parking area.  

 

To encourage a smooth ordering process with short lines at Sandcastle, we will have two 

ordering stations. One will be for immediate needs, the Grab & Go, beverages, ice cream, and 

other fast items. The second station will be for ordering meals (including beverages and Grab & 

Go items), basically any food that needs preparation. This station will use mobile buzzers so 

customers can order, receive beverages and Grab & Go items, and then find a seat. The buzzers 

will alert them when the food is ready and they can pick it up at the window. Lastly, we are 
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researching the use of iPads for the Point Of Sale (POS) system so that we can be mobile for 

peak service times.  

 

III. INVESTMENTS TO FACILITY AND EQUIPMENT INVESTMENTS 

Doug Flicker and Amy Greeley will purchase equipment. With an off-site kitchen, the needed 

equipment at Sandcastle will be minimized and include:  

1) two fryers 

2) 48” griddle 

3) soft serve ice cream machine (est.$3,800) 

4) one ice cream freezer 

5) one convection oven 

6) a four burner stove 

7) two double door reach in coolers 

8) one 48” sandwich cooler 

 

See Appendix B for estimate of costs on new items. We would also source used items.   

 

Doug Flicker and Amy Greeley will also be responsible for the build out of the concession 

building. The facility build out will include:  

1) walk-in cooler (estimated at $1,800) 

2) hood systems  (estimated at $15,000) 

3) dish room (estimated at $3,800) 

4) sustainable products and designs (see Section VII Sustainability Initiatives for more detail) 

 

IV. PROPOSAL TERMS 

Doug Flicker and Amy Greeley will cover the equipment and build out of the facility. We 

propose to give 12% of annual sales to MPRB and 5% of annual sales will go back into the 

facility* for three years for a total investment of 17%. We guarantee the 12% at $144,000 for 

the first year. After the initial three years, we propose to give 15% annually to MPRB for seven 

years. 

 

The Minneapolis Park Board is responsible for the build out of outdoor seating, bike parking, 

and landscaping of the concession area. Ideally, we could partner in the planning stages to build 

these in a sustainable way also.  

 

We are open to negotiating any part of this proposal.   

 

*The 5% would go back toward Sandcastle’s initial investment in the property made by Doug 

Flicker and Amy Greeley. We expect to invest around $500,000 to get the facility in shape to 

function. We plan to partner with MPRB for approval of the plan for facility and equipment 

investments.    
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V. ESTIMATED INCOME – YEARS 1 TO 10 

See Appendix C for excel document.  

 

VI. OPERATOR EXPERIENCE 

Doug Flicker, Owner and Executive Chef 

Doug has a long history managing great kitchens in Minneapolis such as D’Amico Cucina (1988-

1992), The Loring Café (1994-1996), and Table of Contents (1993). His first restaurant, Auriga 

(1997 – 2007), was widely acclaimed and featured on “Rachael Ray’s Tasty Travels.”  He also 

has experience with high volume service from his time at Mission American Kitchen (2008-

2010). He is currently consulting with OTG management for a restaurant at the airport. Doug’s 

current restaurant, Piccolo (2010 – Present), is a local favorite and has garnered national 

acclaim through appearances on Anthony Bourdain’s “No Reservations” and Andrew Zimmern’s 

“Bizarre Eats.” Doug has also been a James Beard Award nominee for two years running.   

 

Amy Greeley, Business and Operations Manager of Sandcastle 

Amy has been central to supporting Piccolo since it opened. She was part of the opening team 

and is the go to person for all hosting, wait assisting, and serving needs. The experiences she 

brings with her from over a decade working in higher education include management of staff 

and budgets, relationship building and conflict resolution skills, as well as marketing and 

outreach.  

 

Chele Payer, Accountant and Business Analyst 

Chele has worked in the restaurant industry for two decades. For the last 10 years she has 

worked with restaurateurs to develop efficient day to day systems, maintain accurate 

financials, manage cash flow and ensure good margins. She is also a Certified Food Manager, 

SerSafe instructor, and HACCP certified. 

 

VII. SUSTAINABILITY INITIATIVES 

A. Business 

We consulted with Debra Bourne, Hennepin Country Master Recycler and Composter to 

develop this plan. She is also willing to help us with execution of these sustainable initiatives. 

The aim is to be a near zero waste business. 

 

1) One hundred percent compostable service products sourced locally. A compostable 

collection system will then be developed in coordination with MPRB.  

 

2) Locally sourced and sustainably grown/raised food when possible. Doug Flicker already has a 

network of local farmers that he uses regularly for his current restaurant where he has a 
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demonstrated history using local food. We will also use bulk beer and wine (kegs and casks) to 

cut down on packaging.  

 

3) Commitment to education on sustainability. Amy Greeley has an M.A. in education from the 

University of Minnesota that she would use to develop fun learning tools and stations around 

the building related to sustainability initiatives of the business and Minneapolis Parks and 

Recreation Board.  

 

4) An off-site kitchen allows for reduced need of space at the concession building. All deliveries 

would be made to Piccolo thus combining what could be two separate trips (Piccolo and Lake 

Nokomis) into one. This also cuts down on congestion of multiple delivery trucks at the lake as 

well.  

 

B. Building 

We consulted with John Booth of The Big Room, a local south Minneapolis sustainable builder. 

While not all of these may be options for the concession building due to possible restrictions 

related to the historical renovations, all options would be explored.  

 

1) A Green Roof is the integration of a growing medium over a waterproof roof membrane with 

the deliberate intent of supporting vegetation growth. The green benefits to this include: 1) 

increases the insulating capacity of a roof system while protecting the waterproof membrane of 

the roof below. 2) The added mass and thickness of the system provides for excellent sound 

insulation as well. 3) Storm-water runoff is greatly decreased by a living roof as the growing 

medium and vegetation retain large amounts of water that can be released back into the 

environment at a more manageable rate. Will cut run-off and pollution to lake. 4) The moisture 

captured in the roof is released through the process of evaporation which, in itself, creates a 

cooling effect that helps reduce the urban heat-island phenomena. 5) Provides a habitat for 

birds and insects while acting as a carbon sink by drawing carbon dioxide out of the air. 

 

2)  First and foremost the reuse of the existing structure. Also, the use of repurposed and 

recycled materials for construction such as lumber (wood panel interiors in lieu of dry wall), 

plumbing, countertops, chalkboards, windows, doors, cabinets and flooring (all can be salvaged 

and reused). This can cut on cost as well as well as keep materials out of landfills.  

 

3) When reuse is not possible we will use green materials such as bamboo flooring, concrete 

countertops and sinks, natural linoleum.  
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4) Latest technology in energy use such as: motion sensors to turn lights off in rooms not in 

use; energy output monitors for refrigerator and hood system to adjust energy use based on 

need; technology to be notified if output is irregular (i.e. someone left the refrigerator door 

open) and to fix it from a distance.  

 

5) Use of solar energy.  Converting the sun into energy will help cut down on limited resource 

use and may also result in giving back to the grid with the combination of the green building 

and solar panels. Passive solar heating with thermal mass storage or photovoltaic roof panels 

may be options. We can also use solar lighting through solar tubes and skylights.  

 

VIII. REFERENCES 

Dara Moskowitz Grumdahl, Senior Editor of Mpls/St.Paul Magazine, Local Food Blogger, 

Author and James Beard Award Winner for Food Writing 

Dara has been writing about Doug Flicker for fifteen years.  

Phone: 612-685-3670 

Email: dara@bitstream.net 

 

Maurice Smith, Owner/Farmer at Drag Smith Farms 

Maurice is a farmer and head of the Six Rivers Cooperative in Barron, WI. He has worked with 

Doug Flicker for three years.  

Phone: 715-418-1286 

Email: dragsmithfarms@gmail.com 

 

Scott Pikovsky, Owner/Operator of Great Ciao 

Scott is a local purveyor of imported foods. He has known Doug Flicker for 15 years.  

Phone: 612-521-8725  

Email: scott@greatciao.com 

 

Gerald Weiser, Vice President Business Banking at Citizens Independent Bank 

Gerry is the banker for Piccolo (since October 2009).  

Phone: 952-908-2252 

Email: gerryweiser@bankcib.com 

 

X. APPENDICES 

A. Menu and Pricing 

 B. New Equipment Pricing 

 C. Estimated Income Years 1 – 10 


