




































Attachment H  
Client History Form 

Food Services 
710-25-055



Attachment H
Food Services 

Instructions: This form is intended to help the State gain a more complete understanding of each Respondent’s 
experience. This form must be completed completely and accurately.  

The State reserves the right to verify the accuracy of these answers by contacting any of the listed clients, and 
all applicable clients must be listed. Omission of a client will constitute a failure to complete this form.  

For purposes of this form, the “client” is not an individual but the entity which held the contract.  By way of 
explanation, in the Contract resulting from this IFB, Arkansas DHS will be the client. For each listed client, 
Respondents may (but are not required) provide contact information for a person at the client entity who is 
knowledgeable of the named project. If the State contacts clients listed on this form, the State reserves the right 
to contact the listed individual or another person at the listed client. 

The boxes below each prompt will expand if necessary. The form must be signed (please see the final page) by 
the same signatory who signed the Response Signature Page.  

1. As required in Section 2.3.C, please provide a narrative describing current volume, staffing,
equipment, and operational standards and capability.



2. As required in Section 2.3.D, please list clients where you (the prime contractor only) served as the
prime contractor for providing food services in the past three (3) years. For each client, please
specify the institution, not just the state or political subdivision. Please briefly describe the scope of
the contract, the institution’s patient capacity, and the duration of services. If there are no contracts
which meet this definition, please state “none.”

Authorized Signature:  Title: 

Printed/Typed Name:  Date: 


	Hebrews 11-1 Response Packet and Pricing 710-25-055 (scanned)
	Hebrews 11-1 Clarification 1 Attachment Client History49

	History: Hebrews 11:1 Catering provided full-scale meal services under a state contract for the Camp Robinson Youth Challenge Program, which serves at-risk youth in a structured, military-style environment. We prepared and served three daily meals plus snacks, seven days a week, ensuring quality, consistency, and full adherence to state nutritional guidelines—all on-site.
Current Volume: 130+ meals per meal period (breakfast, lunch, and dinner), totaling over 390 meals daily Approximately 2,730+ meals weekly and over 10,000 meals monthly Custom meal options available for dietary restrictions, allergies, and specific nutritional needs. Staffing:Breakfast & Lunch: 8 staff members Dinner: 6 staff members. These numbers were based on the specific needs of the Youth Challenge Program. For each contract, staffing is adjusted accordingly.
In the school settings where we’ve served, a team of 8 to 14 staff members was sufficient to meet the needs efficiently. However, after conducting a site visit at the Arkansas State Hospital (ASH) and assessing the multiple serving areas, I am confident that a team of 15 to 20 staff members would be sufficient to serve all locations successfully and proficiently. We are currently fully staffed with 30+ trained employees, and we are prepared to hire more as needed. I can confidently assure you that staffing shortages will never be an issue.
Registered Dietitian: Menus are designed in consultation with a licensed dietitian to meet state health and USDA nutrition guidelines.
Equipment & Operations:Commercial-grade kitchen equipped with industrial ovens, refrigeration units, and meal tracking systems. Strict compliance with Arkansas Department of Health regulations. Efficient meal service aligned with program schedules and sanitation protocols
	History2: Clients Served as Prime Contractor for Food Services (Past Three Years
1. Camp Robinson Youth Challenge Program
  •  Institution: Camp Robinson Youth Challenge Program, Arkansas National Guard
  •  Scope of Contract: Provided full-scale food services for at-risk youth in a structured, military-style residential program. Services 
included:
  ◦  Three meals daily, seven days a week, plus snacks.
  ◦  Nutritionally balanced menus created by a registered dietitian to meet USDA and Arkansas Department of Health guidelines.
  ◦  Meal preparation, service, and sanitation managed by a trained culinary staff.
  ◦  Adherence to strict food safety and allergen protocols.
  •  Patient Capacity: Served 130+ cadets per meal (breakfast, lunch, and dinner), totaling over 390 meals per day.
  •  Duration of Services: 05-01-2023 – 07-01-2024

CONTACT REFERENCE: Andrea Key, Youth Challenge Director for the Military- 501-271-0920





2. Local School Catering Services
  •  Institutions: Hope Schools,Spring Hill School, and Blevins Schools
  •  Scope of Contract: Provided nutritious meals and beverages specifically for all teachers across three school districts. Services 
included:
  ◦  Preparing and delivering fresh, high-quality meals to over 2,000 educators (Staffing needs for the schools varied between 8 to 14 depended on if all teachers or staff were centrally located or some food and drinks needed to be delievered). 
  ◦  Designing well-balanced menus in collaboration with a registered dietitian to meet dietary guidelines.
  ◦  Offering healthy drink options alongside meals.
  ◦  Ensuring efficient meal distribution and coordination with school administrators.
  •  Sample Meals Provided:
  ◦  Homemade Chicken Salad with fresh croissants or lettuce wraps
  ◦  Club Sandwiches with turkey, ham, bacon, and fresh vegetables
  ◦  Homemade Soups such as loaded baked potato, tomato basil, and chicken noodle
  ◦  Chef Salads with grilled chicken, boiled eggs, shredded cheese, and fresh greens
  ◦  Grilled Chicken Wraps with avocado and homemade dressing
  ◦  Pasta Salads with lean proteins and fresh vegetables
  •  Beverage Options:
  ◦  Freshly Brewed Coffee (regular and flavored options)
  ◦  Iced and Hot Teas (sweet, unsweetened, and herbal varieties)
  ◦  Fruit Smoothies made with fresh fruit and Greek yogurt
  ◦  Infused Water with lemon, mint, or berries
  •  Capacity: Served over 2,000 teachers across multiple school locations.
  •  Duration of Services: October 7, 2019 – January 1, 2025


CONTACT REFERENCES: 
Hope School District: Dr. Jonathon Crossley, Superintendent- 870-722-2700-FYI (Bobby Hart was the Superintendent when I first began serving in 2019 and he left in 2021 then Dr. Crossley came aboard.) 
Spring Hill School District: Jeff Steed, Superintendent- 870-777-8236
Blevins School District: Haley Hinton, Administrative Assistant- 870-874-2281
	Title: Owner
	PrintedTyped Name: Arnetta Bradford
	Date: 3-27-2025


