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AGENDA 
FINANCE COMMITTEE 

Tuesday, September 5, 2017 
2:00 p.m.  

Executive Conference Room, Administration Building 
Beaufort County Government Robert Smalls Complex 

100 Ribaut Road, Beaufort 
 
 

Committee Members:  Staff Support: 
Jerry Stewart, Chairman   Suzanne Gregory, Employee Services Director  
Michael Covert, Vice Chairman   Alicia Holland, CPA, Assistant County Administrator, Finance 
Rick Caporale   Chanel Lewis, CGFO, Controller   
Gerald Dawson 
Brian Flewelling 
Steven Fobes  
Stu Rodman  
 

1. CALL TO ORDER – 2:00 P.M. 
 
2. EXECUTIVE SESSION 

A. Discussion incident to proposed contractual negotiations and the proposed purchase of 
property (Solicitor’s Real Estate Purchase) 

 
3. CONSIDERATION OF CONTRACT AWARDS 

A. Renewal / Wells Fargo Wells Fargo Benefits Consulting Services (backup) 
B. Beaufort County Airport at Lady’s Island (ARW) / Construction Administration for 

Runway 7 Obstruction Removal (backup) 
C. Beaufort County Airport at Lady’s Island (ARW) / Phase 1 Projects (Safety Area, 

Taxiway, Ramp Space and Helicopter Landing Area) (backup) 
D. Hilton Head Island Airport (HXD) / Runway 21 Departure End  (backup) 
E. Installation of EMAS on the Runway 21 End of Hilton Head Island Airport (backup) 

 
4. TECHNICAL COLLEGE OF THE LOWCOUNTRY / CULINARY INSTITUTE (backup) 

   
5. DISCUSSION / 2018 BEAUFORT COUNTY TRANSPORTATION SALES TAX 

REFERENDUM 
 

6. CITY OF BEAUFORT FUNDING REQUEST / WATERFRONT PARK EXTENSION 
INTO WHITEHALL DEVELOPMENT (backup) 

 
7. AUTHORIZATION / USE OF LIBRARY IMPACT FEES FOR THE PURCHASE OF 

BIBLIOTHECA SELFCHECK MACHINES (backup) 
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8. UPDATE / AVAILABLE 2017 ACCOMMODATIONS (2% STATE) TAX MONIES 

(backup) 
 

9. ADJOURNMENT     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

                                                2017 Strategic Plan Committee Assignments 
USC-Beaufort/TCL Campus Building 

Comprehensive Impact Fee Review 
Priority Investment – Capital Projects Long-Term Prioritized Requirements 

Comprehensive Financial Plan:  Revenues and Expenditures 
Salary and Compensation Study Implementation 

Reserve Policy:  Revision  
Countywide Information Technology Plan 

Budget FY 2017-2018:  Tax 



David L Thomas, Purchasing Director

dthomas@bcgov.net 843.255.2353

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT

106 Industrial Village Road, Bldg. 2, Post Office Drawer 1228
Beaufort, South Carolina 29901-1228

TO: Councilman Jerry Stewart, Chairman, Finance Committee

FROM: David L Thomas. CPPO. Purchasing Director

SUBJ: Contract Renewal

DATE:

BACKGROUND:

VENDOR INFORMATION: COST:

FUNDING:

Employee Health Benefit Consulting Services with Wells Fargo Insurance Services for Beaufort County

09/01/2017

Beaufort County entered into an annual contract with Wells Fargo Insurance Services effective August 1, 2015. This contract renewal 
recommendation is for the term beginning August 1, 2017 and ending July 31, 2018 with a total annual cost of $65,000. This is the third 
(3rd) year of this contract.

Wells Fargo Insurance Services $65,000
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Funding approved: Yes  By:  Date: 
FOR ACTION:

RECOMMENDATION:

Attachment: 

RFP 060515 Memo to Finance Committee.pdf 
362.97 KB

cc: Gary Kubic, County Administrator Approved: Select...Select...   Date: 

               Check to override approval:   Overridden by: Override Date: 

      Joshua Gruber, Deputy County Administrator/Special Counsel Approved: Select...Select...    Date: 

                 Check to override approval: Overridden by: Override Date: 

      Alicia Holland, Assistant County Administrator, Finance Approved: Yes    Date: 

Suzanne Gregory, Director, Employee Services Staff      Approved: Select...Select...    Date:   

Check to override approval:  Overridden by: Override Date: ready for admin: 

After Initial Submission, Use the Save and Close Buttons

General Fund, Employee Services Professional Services account 10001160-51160

aholland 09/01/2017

Finance Committee occurring Tuesday, September 5, 2017.

The Purchasing Department recommends that the Finance Committee approve the contract renewal as stated above with Wells Fargo 
Insurance Services for Beaufort County's Employee Health Benefit Consulting Services.

09/01/2017
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TO:  Mr. Gary Kubic, County Administrator 
 
FROM:  Dave Thomas, CPPO, Purchasing Director 
 
SUBJ: Recommendation for Approval ARW RWY 7 Obstruction Removal Project Construction 

Administration Talbert, Bright and Ellington Work Authorization 2119-1601 
 
DATE:  August 30, 2017 
 
BACKGROUND:  Beaufort County Airport is undertaking an FAA safety project to remove obstructions on off-airport 
property in the  Runway 7 Approach.  Talbert, Bright and Ellington will provide professional construction administration 
services and inspection services during the construction phase.  This project is being executed in accordance with the 
Beaufort County Airport Master Plan as directed by Beaufort County Council in 2014. 
 
VENDOR  INFORMATION:        COST: 
Talbert, Bright and Ellington, Charlotte, NC       $113,088.00 
 
 
          Total: $113,088.00 
 
FUNDING:  90% via FAA AIP Grant 13, 5% through SCAC (pending) and 5% via Beaufort County Airport Capital 
Projects Fund. 
 
FOR ACTION:  County Administrator 
 
RECOMMENDATION:  Approval of Talbert, Bright and Ellington Work Authorization 2119-1601 
 
cc:     Gary Kubic, County Administrator 
            Joshua Gruber, Deputy County Administrator/Special Counsel 

Alicia Holland, Asst. County Administrator, Finance 
Colin Kinton, Director, Transportation Engineering 
Jon Rembold, Airports Director 
 
 

  
 
 
 
 
 
 
 
                                                                                                                                                                                                                             

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT 

106 Industrial Village Road 
Post Office Drawer 1228 

Beaufort, South Carolina 29901-1228 



Talbert, Bright & Ellington, Inc. 
Work Authorization 2119-1601 
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BEAUFORT COUNTY AIRPORT 
LADY’S ISLAND, SOUTH CAROLINA 

WORK AUTHORIZATION 16-01 
July 25, 2017 

PROJECT NO.: TBI NO. 2119-1601 
 
It is agreed to undertake the following work in accordance with the provisions of our 
Contract for Professional Services.  
 
 
Description of Work Authorized: Construction administration services and inspection 
of the tree obstruction removal within the 20:1 and 30:1 approaches to Runway 7. 
Services include: 
 

 Design – this includes several additional meetings with impacted property owners 
and revisions to plans based on these meetings. 

 Construction Administration – this includes providing professional construction 
contract administration services during the construction contract. This includes: 
conduct Preconstruction Conference and transmit meeting minutes, review of 
submittals/shop drawings, site visits during construction, conduct progress 
meetings and transmit meeting minutes, answer questions and review Contractor 
change requests during construction, process Contractor pay requests during 
construction, conduct final inspection and transmit punch list items, prepare 
record drawings and coordinate final improvements with FAA, final Engineer’s 
Report, project closeout documents. 

 Resident Project Representative – this includes providing resident project 
representative (construction observation) services required by the FAA during 
construction. This primarily includes providing a resident construction observer 
while the Contractor is onsite working to observe the Contractor’s work activities 
and finished work. The contract budget not-to-exceed amount includes providing 
a full-time resident construction observer while the Contractor is onsite working 
during this project. The resident construction observer will also verify quantities 
of completed work by the Contractor that are eligible for inclusion on each 
Contractor pay request. 

 
Estimated Time Schedule:  Work shall be completed in accordance with the schedule 
established and agreed upon by the Owner and Engineer. 

Cost of Services:  The method of payment shall be in accordance with Article 6 of the 
Master Contract. The basic services work shall be performed in accordance with the 
Master Contract as a lump sum of $38,176.00, which includes reimbursable expenses. 
Special Additional Services shall be performed as listed below with a budget of 



Talbert, Bright & Ellington, Inc. 
Work Authorization 2119-1601 
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$74,912.00. The total value of this Work Authorization shall not exceed $113,088.00 
without additional authorization 

Agreed as to Scope of Services, Time Schedule and Budget: 
 
 
APPROVED: 
BEAUFORT COUNTY 

 APPROVED: 
TALBERT, BRIGHT & ELLINGTON, 
INC. 

 
 

  

 
 

  
Vice President 

Title  Title: 
 
 

  

Date:  Date: 
 
 

  

Witness:  Witness: 
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Funding approved: Yes  By:  Date:    
FOR ACTION:

RECOMMENDATION:

A�achment: 

Recommendation Ltr Attachment Rnwy 21 End EMAS Installation 09012017.pdf  
25 KB

            

 
cc: Gary Kubic, County Administrator        Approved: Select...   Date:              

               Check to override approval:   Overridden by: Override Date: 

      Joshua Gruber, Deputy County Administrator/Special Counsel
        

Approved: Yes    Date:                   

                 Check to override approval: Overridden by: Override Date: 

      Alicia Holland, Assistant County Administrator, Finance Approved: Yes    Date: 

      Colin Kinton, Director, Transporta�on Engineering Division      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

      Jon Rembold, Director, Airports Department      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

CC others
 
 

A�er Ini�al Submission, Use the Save and Close Bu�ons
 

90% via FAA AIP Grant 39, 5% through SCAC Grant 16-039 and 5% via Hilton Head Island Airport Capital Projects Fund.

aholland 09/01/2017

Finance Commi�ee September 5, 2017

Purchasing recommends that the Finance Commi�ee approve and recommend to County Council the contract award to Quality Enterprises USA, Inc. in the amount of $389,216.60 for the installa�on of EMAS at the RWY 21 end of the Hilton Head Island Airport.

lmaie�a 2017-09-01

09/01/2017

09/01/2017

09/01/2017

09/01/2017



 

 

 
 
 
 
 
 
 
 
TO:  Mr. Gary Kubic, County Administrator 
 
FROM:  Dave Thomas, CPPO, Purchasing Director 
 
SUBJ: Recommendation for Approval of Engineering and Planning Services to Talbert, Bright and 

Ellington Work Authorization 2119-1702 
 
DATE:  August 30, 2017 
 
BACKGROUND:  Beaufort County Airport is undertaking an FAA safety  project to extend Taxiway A to end of Runway 
25; expand Aircraft Parking Apron; new Helipads and Extended Runway Safety Area (ERSA) Improvements for Runway 
07-25.  Talbert, Bright & Ellington, will provide engineering and planning services for design and bidding of the contract 
drawings.  This project is being executed in accordance with the Beaufort County Airport Master Plan as directed by 
Beaufort County Council in 2014. 
 
VENDOR  INFORMATION:        COST: 
Talbert, Bright and Ellington, Charlotte, NC       $382,092.00 
 
 
          Total: $382,092.00 
 
FUNDING:  90% via FAA AIP Grant 13, 5% through SCAC (pending) and 5% via Beaufort County Airport Capital 
Projects Fund. 
 
FOR ACTION: Appropriate County Council Committee 
 
RECOMMENDATION:  Approval of Work Authorization 2119-1702 to produce project construction drawings for the  
described projects and to conduct the bidding phase up to selection of the contractor. 
 
cc:     Gary Kubic, County Administrator 
            Joshua Gruber, Deputy County Administrator/Special Counsel 

Alicia Holland, Asst. County Administrator, Finance 
Colin Kinton, Director, Transportation Engineering 
Jon Rembold, Airports Director 
 
 

  
 
 
 
 
 
 
 
                                                                                                                                                                                                                             

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT 

106 Industrial Village Road 
Post Office Drawer 1228 

Beaufort, South Carolina 29901-1228 
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BEAUFORT COUNTY AIRPORT 
LADY’S ISLAND, SOUTH CAROLINA 

WORK AUTHORIZATION 17-02 
July 27, 2017 

PROJECT NO.: TBI NO. 2119-1702 
 
It is agreed to undertake the following work in accordance with the provisions of our 
Contract for Professional Services.  
 
 
Description of Work Authorized: Talbert, Bright & Ellington, Inc. will provide 
engineering and planning services for design and bidding of the contract drawings for 
the: 
 

 Extension of Taxiway A to the End of Runway 25 
 Expansion of the Aircraft Parking Apron 
 New Helipads 
 Extended Runway Safety Area (ERSA) Improvements for Runway 07-25  

 
at the Beaufort County Airport (see attached Exhibit). Engineering and planning services 
will be provided for preparation of design, and bidding of the contract plans and 
specifications for four (4) schedules of work (Extension of Taxiway A to the End of 
Runway 25, Expansion of the Aircraft Parking Apron, a New Helipad, and Extended 
Runway Safety Area (ERSA) Improvements for Runway 07-25) contained in one (1) set 
of bid documents, with the intent of all four (4) schedules of work being funded by one 
grant, in accordance with the Master Contract. A new precast airfield lighting vault will 
also be included in the improvements to provide a more secure and reliable power source 
for the airfield lighting and NAVAIDs. Also included will be Section 404 and Section 
401 Permitting as described below in Task 3. The surveying for the project will not be 
done in accordance with FAA Advisory Circular 150/5300-18B, General Guidance and 
Specifications for Submission of Aeronautical Surveys to NGS: Field Data Collection and 
Geographic Information System (GIS) Standards since no NAVAIDs are impacted and 
no changes to the runway will occur in this project. 
 
TASK 1 – Design Phase Professional Engineering 
Preliminary design and final design phase engineering services will be provided for the 
work elements described in the preceding paragraph. Included in the design phase task 
will be preparation of design plans and specifications for a 75 percent preliminary design 
submittal to FAA, SCAC and the Owner for review and comment. Upon receipt of 
comments, the 100 percent design plans and specifications will be prepared and then 
released for bidding. An Engineer’s Design Report will be prepared and provided to the 
FAA, SCAC and the Owner upon completion of the 100 percent design plans and 
specifications. 
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Also provided will be a Construction Safety and Phasing Plan (CSPP) submittal to the 
FAA OE/AAA website upon completion of the 100 percent plans and specifications. 
 
Sediment and erosion control plans/details will be included along with a submittal for 
review and approval by SCDHEC/OCRM. 
 
Storm drainage and stormwater detention design will also be included and reflected in the 
plans and specifications. Permitting assistance to obtain local and state approvals for 
development of the property will be performed. 
 
During the project formulation phase, Work Authorization iterations will be necessary to 
establish the final scope of services and associated fee and is included as part of the fee. 
Also included in the project formulation phase is the administrative cost of managing 
subconsultants. This is reflected in equivalent hours (12 hours for the Project Manager, 2 
hours for Engineer V, 2 hours for Technician V, and 2 hours for the Administrative 
Assistant 3) as allowed by FAA Advisory Circular 150/5100-14E. Additional design 
coordination time is also included for various design phase tasks and reflected in the 
Design Phase 
 
TASK 2 – Bidding Phase Professional Engineering 
Preliminary design and final design phase engineering services will be provided for the 
work elements described in the preceding paragraph.  
 
The Engineer will coordinate with Beaufort County to advertise for the Invitation for 
Bids in the local paper Beaufort County will pay the cost of the bid advertisement. 
Engineer will attend one (1) Pre-Bid meeting for the project and will provide a bid 
tabulation of bids received by the Beaufort County online bids process, and submittal of 
DBE participation proposed by lowest responsive bidder to the FAA Civil Rights for 
review and concurrence. Upon receipt of written approval from the FAA Civil Rights, 
Engineer will provide written summary of bids received and construction contract award 
recommendation for consideration by the Owner. 
 
TASK 3 – Section 404 and Section 401 Permitting 
The following scope of services for the permitting required at the Beaufort County 
Airport (ARW) is based upon discussions with the U.S. Army Corps of Engineers 
(USACE) and work performed for the environmental assessment for which a Finding of 
No Significant Impact (FONSI) was received from the FAA on February 23, 2017. The 
scope of services is divided by tasks such that work can be incrementally completed 
while allowing for modifications based upon USACE input. The following tasks are 
proposed: 
 
A. Existing Permit - Mitigation Resolution – Based on direction provided by the 

regulatory agencies, potential mitigation sites and/or mitigation concepts will be 
assessed. Upon completion, a recommendation of an appropriate and preferred 
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mitigation alternative will be provided. It is anticipated that the alternative to be 
identified as the purchase of mitigation credits from an available mitigation bank. 
Coordination will be performed between Beaufort County, the mitigation bank and 
regulatory agencies to complete the purchase of credits and obtaining confirmation 
that mitigation associated with the original permit is complete.   

 
ASSUMPTION: 

1. This task does not include the development of a Permittee Responsible Mitigation 
Plan should that be identified as the preferred alternative – this work would be 
considered out of scope and would be addressed separately. 

 
B. Proposed Project 
 

1. Planning Meetings and Preparation of Preliminary Development and Mitigation 
Plans – Attendance of strategy/planning meetings with Beaufort County to discuss 
the proposed project as it relates to wetland impacts and environmental permitting. 
These meetings will include a review of the preliminary development plan, 
scoping and discussion of alternatives analysis, assimilation of preliminary 
alternatives data and discussion of the permitting process and expected regulatory 
agency concerns, as well as development of an appropriate mitigation plan 
framework.  

 
ASSUMPTION: 

1. Two planning meetings will be necessary to review the project plans and discuss 
any changes or modifications that maybe warranted before presentation to the 
agencies. 

2. For the purposes of this scope, it is anticipated that mitigation will be addressed 
through the purchase of credits from an approved mitigation bank. 

 
2. Preparation and Submittal of Permit Application to SCDHEC and USACE – 

Preparation and submittal of an Individual Permit application(s) package to the 
appropriate state and federal regulatory agencies. This will include preparation 
of a permit(s) package to include permit drawings, project description, purpose 
and need statement, alternatives analysis, avoidance and minimization 
discussion, and proposed mitigation.  
 

ASSUMPTION: 
1. A draft of the permit application package will be provided for review and 

comment prior to finalization of the permit application for submittal. 
2. For purposes of this scope and estimate, it is assumed that mitigation will be met 

through the purchase of appropriate mitigation credits from a commercial 
mitigation bank. Should mitigation bank credits not be available or the Beaufort 
County desires or is required to mitigate through other means which require site 
identification, mitigation plans and approval this work is considered out of scope 
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of this proposal.  
3. One meeting with the USACE, SCDHEC and other commenting agency personnel, 

including representatives from U.S. Fish and Wildlife Service (USFWS), U.S. 
Environmental Protection Agency (USEPA), National Marine Fisheries Service 
(NMFS), South Carolina Department of Natural Resources (SCDNR), and SC 
Department of Health and Environmental Control - Office of Ocean and Coastal 
Resource Management (SCDHEC-OCRM) will be conducted. 

 
E-Verify Requirement.  The Engineer shall comply with the requirements of 
the "South Carolina Illegal Immigration and Reform Act”. Further, if the 
Engineer utilizes a subcontractor, the Engineer shall require the subcontractor 
to comply with the requirements of the "South Carolina Illegal Immigration 
and Reform Act”. 

 
Iran Divestment Act Certification.  The Contractor shall comply with the 
requirements of N.C.G.S. 147-86.59.  The Contractor certifies that, as of the 
date of this contract, it is not listed on the Final Divestment List created by the 
State Treasurer pursuant to N.C.G.S. 147-86.58.  Further, the Contractor shall 
not utilize any subcontractor found on the State Treasurer’s Final Divestment 
List. 

 
Estimated Time Schedule: Work shall be completed in accordance with the schedule 
established and agreed upon by the Owner and Engineer. 

Cost of Services:  The method of payment shall be in accordance with Article 6 of the 
contract. The work shall be performed in accordance with the Master Contract as a lump 
sum of $128,538.00 including $9,225.00 for expenses.  Special services shall be 
performed on a not to exceed basis with a budget of $244,329.00, which includes 
reimbursable expenses.  For a total of $382,092.00. 
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Agreed as to Scope of Services, Time Schedule and Budget: 
 
APPROVED: 
BEAUFORT COUNTY 

 APPROVED: 
TALBERT, BRIGHT & ELLINGTON, 
INC. 

 
 

  

 
 

  
Vice President 

Title  Title: 
 
 

  

Date:  Date: 
 
 

  

Witness:  Witness: 
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TO:  Councilman Jerry Stewart, Chairman, Finance Committee 
 
FROM:  Dave Thomas, CPPO, Purchasing Director 
 
SUBJ: Recommendation for Contract Award for a Sole Source Provider for Hilton Head Island Airport 
 
DATE:  September 5, 2017 
 
BACKGROUND:  Hilton Head Island Airport is undertaking a project to extend Runway 3/21.  Part of that project is the 
installation of an Engineered Materials Arresting System (EMAS) bed in the Extended Runway Safety Area.  This 
recommendation specifically concerns the production of the materials for the Departure End of RWY 21 (actual 
location is RWY 3).  Engineered Arresting Systems Corporation d/b/a Zodiac Arresting Systems America (ZASA) is a sole 
source provider of the FAA-approved EMAS bed.  ZASA will provide the EMAS block material, shipping, and on-site 
installation support.  This project is being executed in accordance with the Hilton Head Island Airport Master Plan Phase I 
Implementation as directed by Beaufort County and Town of Hilton Head Councils in 2010 and is part of the scope of work 
that is included in the approved FAA Airport Improvement Program Grant 40 that was received in August 2017. 
 
VENDOR  INFORMATION:        COST: 
Engineered Arresting Systems Corporation, Logan Township, NJ     $2,388,400 
 
          Total: $2,388,400 
 
FUNDING:  90% via FAA AIP Grant 40, 5% through SCAC Grant (Pending) and 5% via Hilton Head Island Airport 
Capital Projects Fund. 
 
FOR ACTION:  Finance Committee September 5, 2017 
 
RECOMMENDATION:  Purchasing recommends that the Finance Committee approve and recommend to County 
Council the contract award to Arresting Systems America (ZASA) in the amount of $2,388,400 for the procurement of 
EMAS material, shipping, and on-site installation support. 
 
cc:     Gary Kubic, County Administrator 
            Joshua Gruber, Deputy County Administrator/Special Counsel 

Alicia Holland, Asst. County Administrator, Finance 
Colin Kinton, Director, Transportation Engineering 
Jon Rembold, Airports Director 
 
 

  
 
Att: Proposal from ZASA to provide EMAS 
 
 
 
 
 
                                                                                                                                                                                                                             

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT 

106 Industrial Village Road 
Post Office Drawer 1228 

Beaufort, South Carolina 29901-1228 



9/1/2017 Memos - 2017-0157
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David L Thomas, Purchasing Director

dthomas@bcgov.net 843.255.2353

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT

106 Industrial Village Road, Bldg. 2, Post Office Drawer 1228
Beaufort, South Carolina 29901-1228

 

TO: Councilman Jerry Stewart, Chairman, Finance Commi�ee

FROM: David L Thomas. CPPO. Purchasing Director

SUBJ: New Contract as a Result of Solicita�on      

DATE:

BACKGROUND:

VENDOR INFORMATION: COST:

Insert Addition Vendor Info.
  
FUNDING:

IFB 080117HXD, Recommenda�on for Contract Award for a Sole Source Provider for Hilton Head Island Airport 

09/01/2017

Hilton Head Island Airport is undertaking a project to extend Runway 3/21.  Part of that project is the installa�on of an Engineered Materials Arres�ng System (EMAS) bed in the Extended Runway Safety Area.  This recommenda�on specifically concerns the produc�on of the materials for the Departure End of RWY 21 (actual loca�on is RWY 3).  Engineered Arres�ng Systems Corpora�on d/b/a Zodiac Arres�ng Systems America (ZASA) is a sole source provider of the FAA-approved EMAS bed.  ZASA will provide the EMAS block material, shipping, and on-site installa�on support.  This project is being executed in accordance with the Hilton Head Island Airport Master Plan Phase I Implementa�on as directed by Beaufort County and Town of Hilton Head Councils in 2010 and is part of the scope of work that is included in the approved FAA Airport Improvement Program Grant 40 that was received in August 2017.

Engineered Arres�ng Systems Corpora�on, Logan Township, NJ $2,388,400

mailto:dthomas@bcgov.net
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Funding approved: Yes  By:  Date:    
FOR ACTION:

RECOMMENDATION:

A�achment: 

Recommendation Ltr Attachment HXD EMAS Rwy 21 Dep End 09012017.pdf  
168.74 KB

            

 
cc: Gary Kubic, County Administrator        Approved: Select...   Date:              

               Check to override approval:   Overridden by: Override Date: 

      Joshua Gruber, Deputy County Administrator/Special Counsel
        

Approved: Yes    Date:                   

                 Check to override approval: Overridden by: Override Date: 

      Alicia Holland, Assistant County Administrator, Finance Approved: Yes    Date: 

      Colin Kinton, Director, Transporta�on Engineering Division      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

      Jon Rembold, Director, Airports Department      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

CC others
 
 

A�er Ini�al Submission, Use the Save and Close Bu�ons
 

90% via FAA AIP Grant 40, 5% through SCAC Grant (Pending) and 5% via Hilton Head Island Airport Capital Projects Fund.

aholland 09/01/2017

Finance Commi�ee September 5, 2017

Purchasing recommends that the Finance Commi�ee approve and recommend to County Council the contract award to Arres�ng Systems America (ZASA) in the amount of $2,388,400 for the procurement of EMAS material, shipping, and on-site installa�on support.

lmaie�a 2017-09-01

09/01/2017

09/01/2017

09/01/2017

09/01/2017



 

 

 

 

 

 

 

 

TO:  Councilman Jerry Stewart, Chairman, Finance Committee 
 

FROM:  Dave Thomas, CPPO, Purchasing Director 

 

SUBJ: Contract Award Recommendation for IFB#080117HXD Runway 21 End EMAS Installation; 

Hilton Head Island Airport 
 

DATE:  September 5, 2017 

 

BACKGROUND:  Hilton Head Island Airport is undertaking a project to extend Runway 3/21.  Part of that project is the 

installation of an Engineered Materials Arresting System (EMAS) bed in the Extended Runway Safety Area. This contract 

award is for the installation of the EMAS bed at the north end of the airport.  This project is being executed in 

accordance with the Hilton Head Island Airport Master Plan Phase I Implementation as directed by Beaufort County and 

Town of Hilton Head Councils in 2010 and is part of the scope of work that is included in the approved FAA Airport 

Improvement Program Grant 39 that was received in September 2016. 

 

VENDOR  INFORMATION:        COST: 
Quality Enterprises USA, Inc. Chesapeake, VA (sole bidder)      $389,216.60 

 

 

          Total: $389,216.60 

 
FUNDING:  90% via FAA AIP Grant 39, 5% through SCAC Grant 16-039 and 5% via Hilton Head Island Airport Capital 

Projects Fund. 

 

FOR ACTION:  Finance Committee September 5, 2017 

 

RECOMMENDATION:  Purchasing recommends that the Finance Committee approve and recommend to County 

Council the contract award to Quality Enterprises USA, Inc. in the amount of $389,216.60 for the installation of EMAS at 

the RWY 21 end of the Hilton Head Island Airport. 

 

cc:     Gary Kubic, County Administrator 

            Joshua Gruber, Deputy County Administrator/Special Counsel 

Alicia Holland, Asst. County Administrator, Finance 

Colin Kinton, Director, Transportation Engineering 

Jon Rembold, Airports Director 

 

 

Att: Bid Tabulation  
 

 

 

 

 

 

 

                                                                                                                                                                                                                                                                                                                                                                                 

COUNTY COUNCIL OF BEAUFORT COUNTY 
PURCHASING DEPARTMENT 

106 Industrial Village Road 
Post Office Drawer 1228 

Beaufort, South Carolina 29901-1228 
  



BID TABULATION
RUNWAY 21 END EMAS INSTALLATION
HILTON HEAD ISLAND AIRPORT
TBE PROJECT NO. 2119-1006
AUGUST 29, 2017

BASE BID
ITEM SPEC
NO. NO. DESCRIPTION QTY UNIT UNIT PRICE EXT. TOTAL UNIT PRICE EXT. TOTAL

1 GP105 MOBILIZATION 1 LS $54,249.00 $54,249.00 $45,000.00 $45,000.00
2 P-555 EMAS BED INSTALLATION 1 LS $311,967.50 $311,967.50 $390,000.00 $390,000.00
3 P-620 AIRFIELD PAVEMENT MARKING (REFLECTORIZED AVIATION YELLOW) 2,835 SF $3.90 $11,056.50 $2.00 $5,670.00
4 P-620 AIRFIELD PAVEMENT MARKIING (NON-REFLECTORIZED BLACK) 1,955 SF $3.25 $6,353.75 $1.50 $2,932.50
5 REP REMOVE EXISTING BITUMINOUS PAVEMENT, FULL DEPTH (AIRFIELD) 35 SY $159.71 $5,589.85 $250.00 $8,750.00

TOTAL BASE BID AMOUNT $389,216.60 $452,352.50

DBE SUBCONTRACTOR AMOUNT $4,150.00
DBE PERCENTAGE OF BASE BID AMOUNT 1.07%

I HEREBY CERTIFY THIS TABULATION OF BIDS TO BE CORRECT.

8/30/2017
TALBER, BRIGHT & ELLINGTON, INC. DATE

LICENSE NO.:  97783

QUALITY ENTERPRISES USA, INC. Engineer's
CHESAPEAKE, VA Estimate
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David L Thomas, Purchasing Director

dthomas@bcgov.net 843.255.2353

COUNTY COUNCIL OF BEAUFORT COUNTY
PURCHASING DEPARTMENT

106 Industrial Village Road, Bldg. 2, Post Office Drawer 1228
Beaufort, South Carolina 29901-1228

 

TO: Councilman Jerry Stewart, Chairman, Finance Commi�ee

FROM: David L Thomas. CPPO. Purchasing Director

SUBJ: New Contract as a Result of Solicita�on      

DATE:

BACKGROUND:

VENDOR INFORMATION: COST:

Insert Addition Vendor Info.
  
FUNDING:

IFB 080117HXD, Runway 21 End EMAS Installa�on, Hilton Head Island Airport

09/01/2017

Hilton Head Island Airport is undertaking a project to extend Runway 3/21.  Part of that project is the installa�on of an Engineered Materials Arres�ng System (EMAS) bed in the Extended Runway Safety Area. This contract award is for the installa�on of the EMAS bed at the north end of the airport.  This project is being executed in accordance with the Hilton Head Island Airport Master Plan Phase I Implementa�on as directed by Beaufort County and Town of Hilton Head Councils in 2010 and is part of the scope of work that is included in the approved FAA Airport Improvement Program Grant 39 that was received in September 2016.

Quality Enterprises USA, Inc. Chesapeake, VA (sole bidder) $389,216.60

mailto:dthomas@bcgov.net
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Funding approved: Yes  By:  Date:    
FOR ACTION:

RECOMMENDATION:

A�achment: 

Recommendation Ltr Attachment Rnwy 21 End EMAS Installation 09012017.pdf  
25 KB

            

 
cc: Gary Kubic, County Administrator        Approved: Select...   Date:              

               Check to override approval:   Overridden by: Override Date: 

      Joshua Gruber, Deputy County Administrator/Special Counsel
        

Approved: Yes    Date:                   

                 Check to override approval: Overridden by: Override Date: 

      Alicia Holland, Assistant County Administrator, Finance Approved: Yes    Date: 

      Colin Kinton, Director, Transporta�on Engineering Division      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

      Jon Rembold, Director, Airports Department      Approved: Yes    Date:   
      Check to override approval:   Overridden by:   Override Date: ready for admin: 

CC others
 
 

A�er Ini�al Submission, Use the Save and Close Bu�ons
 

90% via FAA AIP Grant 39, 5% through SCAC Grant 16-039 and 5% via Hilton Head Island Airport Capital Projects Fund.

aholland 09/01/2017

Finance Commi�ee September 5, 2017

Purchasing recommends that the Finance Commi�ee approve and recommend to County Council the contract award to Quality Enterprises USA, Inc. in the amount of $389,216.60 for the installa�on of EMAS at the RWY 21 end of the Hilton Head Island Airport.

lmaie�a 2017-09-01

09/01/2017

09/01/2017

09/01/2017

09/01/2017



August 30, 2017

Christopher S. Inglese, Esquire
Beaufort County Assistant Attorney

County Council of Beaufort County
Post Office Drawer 1228

Beaufort, SC 29901-1228

Dear Mr. Inglese:

Attorney General Alan Wilson has referred your letter dated June 16, 2017 to the Opinions
section for a response. The following is this Office's understanding of your questions and our opinion
based on that understanding.

Issues (as quoted from your letter);
Beaufort County has ratified local ordinances Sec. 66-26 et seq. regarding Accommodations tax and Sec.
66-531 et seq. regarding Hospitality tax. The County Ordinances adopt essentially the language of the
State statutes to wit:

Sec. 66-44. - Permitted uses of local (3%) accommodations tax funds.
(a)The county council is hereby authorized to utilize the funds collected from the imposition
and collection of the local accommodations tax and otherfunds deposited into "The County
of Beaufort. South Carolina, Local Accommodations Tax Account." The revenue generated
by the local accommodations tax must be used exclusivelyfor the following purposes:

(1) Tourism-related buildings, including, but not limited to, civic centers,
coliseums, and aquariums;

(2) Cultural, recreational, or historic facilities;
(3) River/beach access and renourishment;
(4) Highways, roads, streets, bridges and boat ramps providing access to tourist
destinations;

(5) Advertisements and promotions related to tourism development:
(6) Water and sewer infrastructure to serve tourism-related demand; and
(7) The operation and maintenance ofthose items provided in (a)(1) through (a)(6)
above, including police, fire protection, emergency medical services, and
emergency preparedness operations directly attendant to those facilities.
(8) For all other proper purposes including those set forth herein.

The same is provided for expenditures of Hospitality taxfunds:

Sec. 66-534. - Permitted uses of hospitality tax funds.
(a) The county council is hereby authorized to utilize the funds collectedfrom the imposition
and collection ofthe hospitality tax and other funds deposited into "The County of Beaufort,
South Carolina, Hospitality Tax Account." The revenue generated by the hospitality tax

rtEWBERTC.DEMNis Building • Post Office Box 11549 • Columbia,SC292U-1549 • Telephone 803-734-3970 • Facsimile 803-253-6283



















Beaufort County Council Finance Committee             September 1, 2017 

PROJECT WATERFRONT PARK EXTENSION INTO WHITEHALL DEVELOPMENT 

SUMMARY: 

The City of Beaufort has negotiated with MidCity Real Estate Partners their donation of property (one 
acre +/‐) on the Beaufort River side of the property around the old dock and pier. This property would 
be used for a passive park that will be connected to the Woods Bridge sidewalk and future county trail 
way which can be the beginning of the Beaufort County Greenways Plan that was developed and agreed 
by the County and the City in 1997. This would be a non‐motorized pathway, pier and dock to be used 
by residents, tourists, and the public in general. As requested by the Natural Resources Committee there 
will be designated parking and signage for the park making it clear that it is a public facility. 

The conditions for the donation are:  

 Infrastructure for the park to be financed by the County for an amount of not to exceed 
$300,000.00.  

 Closing of the property is expected to take place on or before December 31st, 2017.  
 The infrastructure to be completed by December 31st, 2018 or earlier 
 The City will assume full responsibility for the project management during construction and all 

maintenance of the park and infrastructure once the park is completed. 

We have an estimated cost of the entire project of approximately $250,000 to $300,000. The annual 
maintenance is estimated to be $35,000 to $40,000 per year. 

The City asked the Natural Resources Committee to support and recommend this project to the County 
Council for funding of up to $300,000.00. The committee voted to support this project but felt it should 
be funded by Local Accommodations Funds, or if desired this project would fall into the allowances for 
use of Hospitality Tax funds, as are most docks and water access projects in the county and therefore, 
has forwarded this to the Finance Committee for approval of the funding method. 

BACKGROUND & HISTORY: 

This project goes back to the Palmetto Greenways Initiative that was started in Beaufort County in 1997. 
The purpose of the Beaufort Greenways Project was to determine how and where greenways can best 
serve the Beaufort Community. Greenway projects have unique purposes for each community they are 
developed in. The Beaufort Greenway concept was and is intended to connect the community with safe 
routes for people to access the community’s resources via walking or cycling, or by other nonmotorized 
modes. It is also the purpose of the Beaufort Greenways Project to provide the community with access 
to the many water courses. By providing water access, the community will be able to access their most 
valuable resource, their waterways. 

In 2015 a proposal to sell a park on this same property to the County, City, and Open Land Trust was 
proposed by a different developer. The request at that time was for $2.5 million dollars. For various 
reasons that project did not move forward and the property was placed under contract to a new 
development group. 



We feel that this project will benefit all the residents of the County and the City just as the construction 
of the Henry Chambers Waterfront Park did in 1974 and it provides and meets the goals of the Beaufort 
Greenways project developed in 1997 and is still part of the overall masterplan for both the County and 
the City. 

THIS WILL BE A PASSIVE PARK: 

It will be like the Spanish Moss Trail and will only be for non‐motorized use for the public in general. 

It will have a boardwalk and dock for viewing and relaxation as well as an extended bike trail. 

It will have seating and benches strategically placed. 

It will be handicap accessible. 

It will tie into a White Hall internal trail, the Henry Chambers Park, and the Beaufort County Greenways 
Plan. 

It will have established trees and landscaping that will highlight the beauty of the Lowcountry. 

It will be another recreational asset for our entire community to enjoy and will complement our Historic 
tours and sites. 

It will be another tourist attraction and will be a great viewing area for events that are held in the Henry 
C. Chambers Park. We must keep in mind that access to water continues to be one of, if not the top 
reason for both visitors and citizens to fall in love with the lowcountry. As a community, we invest in 
opportunities such as these, knowing that our lowcountry views provide both an upgrade to our quality 
of life while enriching the quality of development in our county. 

It will have designated parking for those that wish to access from within the White Hall development. 

It is estimated that when the entire project is built out, the total assessed value is estimated to be 
$59,000,000 and this would generate a revenue flow to the county of over $180,000 dollars per year in 
new taxes alone, at the current rate. 

In 1976 when the Henry C. Chambers  Park was being built it was stated “The entire project is expected 
to improve the vehicular and pedestrian circulation in the area, provide adequate parking, enhance the 
historical character of the city, provide more recreational and leisure time space, increase the flow of 
retail traffic in the downtown area, improve property values, increase employment and afford the city 
with an area that will attract tourists, encourage community pride and increase community spirit” That 
quote is an understatement as to what the Henry C. Chambers Park has done for the City and the 
County of Beaufort. Currently, we have over 100,000 people attend the major festivals at the Henry C. 
Chambers Park every year and these are a mix of residents from all over the county as well as tourist. 
We feel that this project will only add value to this wonderful asset and will generate additional A‐Tax 
and Hospitality Tax revenue for both the county and the City. 

 

Requested by: City of Beaufort 

Presented by: W. Prokop, City Manager 



09/01/2017 

REQUEST 

BACKGROUND: A recent assessment of SelfChek out machines (utilized by all library branches in 
Beaufort County to check out books and other library materials) determined that all of the units are over 
five years old, are failing to function properly and on January 1, 2018 the credit/debit card readers in 
these machines will no longer meet federal banking laws. This is a request to purchase replacement 
units. These are the only units that are compatible with our existing automated materials handling 
equipment. Received quote is attached from Bibliotheca for $181,728.00. 

VENDOR INFORMATION: 

Bibliotheca, 3169 Holcomb Bridge Road, NW, Suite 200, Norcross, GA 30071 

FUNDING: 

Library Impact Fee Accounts 
26000011-54200 $45,432 (Current Balance $290,003) 
26020011-54200 $45,432 {Current Balance $1,798,861) 
26030011-54200 $45,432 {Current Balance $652,477) 
26040011-54200 $30,288 (Current Balance $214,616) 
26060011-54200 $15,444 {Current Balance $30,578) 

FOR ACTION: 

Library Board ofTrustees approved July 12, 2017. 
Community Services Committee recommended approval August 28, 2017. 

Ray McBride 
Director 

Library Administration 311 Scott Street, Beaufort, SC 29902 843-255-6465 www.beaufortcountylibrary.org 



Non-Competitive Purchases Fonn - New Form Page 1 of 4 

IJ Non-Competitive Purchases Form 

This form shall be completed for any non-competitive purchase over $2,500 that Is not exempt. 

(a)A County cont ract may be awarded w ithout compet ition when the Purchasing Director determines in writing, ofter conducting a good fai th review of 
available sources, that there is only one source for the required supply, service, or construction item. The Purchasing Director shall conduct negotiations, os 
appropriate, os to price, delivery, and terms. A record of sole source procurements shall be maintained as public record ond shall list each contractor's name, 
the amount ond type of each contract, a listing of the items procured under each contract, and the identification of each contract file. 
(b)Sole source procurement of o used item from the open market may only be considered, provided that: 

(1) The using agency recommends purchase; (2) condition of the item is verified by appropriate County official; ond (3) price analysis justifies purchase 
when the following factors are considered: (o) new acquisition price; (b) current book value; and (c) maintenance costs. 

Code 1982 SS 12-19 Sec. 2-518 Sole source procurement 

The County Council may by resolution, exempt specific supplies or services from the purchasing procedures required in the Code. The following supplies and 
services shall be exempt from the purchasing procedures required in this division; however, the Purchasing Director for just cause moy limit or wi thdraw any 
exemption provided for in this section. (1) Works of ort for museum and public display (2) Published books, library books, maps, periodicals, technical pamphlets 
(3) Copyrighted educational films, filmstrips, slides ond transparencies (4) Postage stamps ond postal fees (5) Professional dues, membership fees ond seminar 
registration fees (6) Medicine ond drugs (7) Utilit ies including gas, electric, water and sewer (8) Advertisements in professional publications or newspapers (9) 
Fresh fruit, vegetables, meats, fish, milk, bread and eggs {10) Oil company credit cards (11) Articles for commercial sale by oll governmental bodies 
Code 1982 SS 12-14 Ord. No. 2000-1S 1, 1-1-0-2000 Sec. 2-514 Exemption from procedures 

Notwithstanding any other section of this division, the Purchasing Director may make or authorize others to make emergency procurements of supplies, services, 
or construction items when there exists o threat to the f unctioning of county government; fo r the preservation or protection of property; or for the health, 
we/fore or safety of ony person, provided that such emergency procurements shall be made with such competition os is practicable under the circumstances. A 
written determinat ion of the basis fo r the emergency and for the selection of the particular contractor shall be included in the contract file. As soon as 
practicable, o record of each emergency procurement shall be made ond shall set forth the contractor's name, the amount ond type of the contract, a listing of 
the items procured under the contract, ond the identification number of the contract file. 
Code 1982 SS 12-20 Sec. 2-519 Emergency procurements 

Requesting Department: Library Administration Request ed Account Code: _1_00_0_1_6_2_0 _______ _ 

Description of Requested Services: 

!self-check machines: hardware, software, set -up and configuration 

Please provide a listing of the items purchased, if additional pages are necessary please attach t o t his form: 

Selfcheck 1000 integrated unlocker, desktop kiosk, heartland terminal S300, payment services installat ion, annual 
subscription, library connet devices subscription - license I device subsequent renewals after year 1. 

Request ed Vendor Address: 3169 Holcomb Bridge Road, NW, Suite 200, Norcross, GA 30071, USA 

Requested Vendor Phone Number: Bn .207.3127 Requested Vendor Email Address: g.duncan@bibliotheca.c ... 

Type of Service Requested (Please check one) Construction D Service ~ Supply/Good ~ 

Please attach any documentation provided by the vendor t hat provides back up for the claims in this document . 

http ://bcweb/BCF onns/ _layouts/Print. F onnServer .aspx 9/ 1/2017 



Non-Competitive Purchases Form - New Form Page 2of4 

Non-Competitive Purchases Form • Please select a reason below as to why this is a non-competitive purchase and provide a brief explanation. 

0 It is not possible to obtain competition. There is only one source available for the supply, service, or construction 
item. 

O The procurement is for a used item from the open market. The item may only be considered if, (1) the using 
agency recommends purchase, (2) condition of the item is verified by appropriate County official, (3) Price 
analysis justifies purchase when the following factors are considered: (a) new acquisition price; (b) current book 
value; and (c) maintenance costs. 

O The item is a single source purchase. Other sources may be available but purchases are directed to one source 
because of factors unique to Beaufort County. Please select an option below: 

0 Standardization 

D Warranty 

D Other, if selected please specify below. 

O An emergency exists that threatens the functioning of County government. 

O An emergency exists that threatens the preservation or protection of County property. 

What steps have been taken to verify that these features are not available elsewhere? 

D Other brands/manufacturers were examined (please list names and contact information, and explain why they 
are not suitable for use by the County-attach additional pages as necessary): 

O Other vendors were contracted (please list names and contact information and explain why those contacted 
did not meet the needs of the County-attach additional pages as necessary): 

Requester Name: Ray McBride 
~~~~~~~~~~~ 

Department Head Name: tl..7 Hcj(lJc. 

Reqmter s;gnature ~ M~ 
Department Head s;gnature 2eJ MclikJe 

Date: 

Date: 

http://bcweb/BCForms/ _layouts/Print.FormServer.aspx 91112017 



Customer Official System Quote 

111 bibliothecd 
transforming libraries 

Quote Number: QU0-29433-H8C5. Rev: 4 

Quote Date: August 24. 2017 

Name: George Duncan 

Email: g.duncan@bibliotheca.com 

Telephone: 

Quote To Quote Details: 
Beaufort County Public Library SC - Main 

Ray McBride 

311 Scoff Sf. 

Beaufort. SC 29902-5591 

United States of America 

rmcbride@bcgov.net 

(843) 255-647 l 

Beaufort County: Kiosk Refresh 

Quote expires sixty (60) days from Quote Date above. 

II applicable, the hardware and software includes 12-month warranty, set-up and configuration 

Item ID 

SCK200009-000-US 

SCK200019-000-US 

SCK904000-000-US 

SER903994-000-US 

SER903993-000-US 

SHPOOOOO 1-000-US 

SWR000004-000-US 

Additional Details 

Item Type 

selfCheck 1000 Integrated Unlocker 

selfCheck 1000 Desktop Kiosk. Block 

Heartland Terminal S300 

Heartland Payment Services Installation 

Heartland Payment Annual Subscription 

Shipping and Handling 
Shipping is estimated on one receiving location. unless 
otherwise noted. and on current rates and proposal. 

libraryConnectr"' Devices subscrip tion - l license / device 
Subsequent renewals after year l (SWROOOOl 7-000) 

QuantHy 

12 

12 

12 

12 

12 

12 

Sale Price 

$4.380.000 

$8.584.000 

$1.099.000 

$100.000 

$399.000 

$3.684.000 

$275.000 

Total 
(Less Sates Tax): 

Sub Total 

Grand Total: 

$52.560.00 

$103.008.00 

$13.188.00 

$1.200.00 

$4.788.00 

$3.684.00 

$3.300.00 

$181.728.00 

$181.728.00 

Alf prices including Service and Maintenance do not include any applicable soles tax. If tax exempt. please provide Tax Exempt Certific ate. 

Terms ore NET 30 Days from Dote of Invoice. Invoice is generated at the time of Shipment. 

A copy of Tax Exemption Certificate is required with purchase order for all tax exempt customers. 

Quotations ore good for 60 days. Alf dotes ore based on ship dotes. Order must ship within the 60 day window. 

After60 days, quotation expires. Contact Bibliotheco fora New Quotation. 

Manager Approval:-------------

Submit Purchase Order by fax to 1-877-689-2269 or by email to orders-us@bibliotheca.com. 

Customer Purchase Order Number:------------- ----

Blbliotheca, LLC 
3 169 Holcomb Brid ge Rood, NW, Suite 200, 
Norcross, GA 30071, USA 

Pagel of l 

Phone No - 877-207-3127 
Fox No - 1-877 689 2269 
www.bibliotheco .com 



Beaufort County 

State Accommodations Tax (2%)  

Fiscal Year 2017 as of June 30, 2017 	 Projected  

Preliminary and Unaudited 	 FY2018 

Revenues 

State Accommodations Tax 	 $ 	767,057 	$ 782,398 
City of Beaufort Revenue (2017 Air Show contribution) 	 15,000 	 - 

Total Revenues 	 782,057 	782,398 

Expenditures 

Direct Subsidies via State Accommodations Tax Board 546,000 550,000 
Other Subsidies (2017Air Show LEO services) 30,000 - 

HHI - Bluffton Chamber of Commerce 

Distribution per Ordinance 2009/15 111,309 113,535 
Beaufort Regional Chamber of Commerce 

Distribution per Ordinance 2009/15 111,309 113,535 

777,070 Total Expenditures 	 798,618 

Excess (deficiency) of revenues over expenditures (16,561) 5,328 

Other Financing Sources (Uses) 

Transfer to General Fund (62,103) (63,345) 

Transfer to Hospitality Tax Fund' (50,000) (50,000) 

(113,345) Total Other Financing Sources (Uses) 	 (112,103) 

Net Change in Fund Balance 	 (128,664) 	(108,017) 

Fund Balance, beginning 	 269,415 	140,751 

Fund Balance, ending 	 $ 	140,751 	$ 32,734 

Note 1: County Council approved a $200,000 transfer from the local hospitality tax fund to the State 

Accommodation Tax (2%) Fund on October 27, 2014. This amount is being repaid in four equal annual 

installments of $50,000 from fiscal year 2015, 2016, 2017, and 2018. 

Note 2: Fiscal Year 2018 projected data is based on a 2% growth factor. 

8/15/2017 



 

 

 

The document(s) herein were provided to Council for 
information and/or discussion after release of the official 

agenda and backup items.  
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“This isn’t a money issue, everyone is doing well. Staff can make $30,000‐50,000 a year. But 
there is not enough staff in kitchens across Hilton Head. There is a big skill gap, especially in our 
area. We have no culinary school.”  

Clayton Rollison, Owner, Lucky Rooster Kitchen and Bar, Hilton Head Island 

 

“…we all agree that there is an ever growing (CRITICAL) need for trained entry and middle level 
culinarians in the Bluffton‐HHI area…Sea Pines Resort will be bringing in approximately 50 
[international] cooks for the 2016 season. All these positions could be filled by locally trained 
culinary staff, but they are just not here to hire.”  

Jeff Kruse, Vice President for Food and Beverage, The Sea Pines Resort. 

 

 

 

 

Executive Summary 

The Technical College of the Lowcountry aims to build a 26,000‐square foot culinary arts 
institute in the Buckwalter Place Commerce Park in Bluffton South Carolina. The school will 
have capacity for up to 300 students and will provide a pipeline of trained, professional culinary 
workers to bolster the region’s top two economic drivers – the Resort and Tourism industry and 
the Healthcare industry. Total estimated cost of construction, facilities and equipment is 
$11,459,800. The college is seeking $11.5 million dollars in public funds and $2 million dollars in 
private and in‐kind contributions. 

The college’s current culinary program’s limited academic scope and enrollment cap cannot 
meet current or future workforce demand for the area’s two leading industries. The new 
culinary school will enable the college to offer associates degrees and additional certificates. 
The school’s location, a community college demographic hotspot, provides best opportunity for 
optimum enrollment and revenue generation. 

TCL’s new culinary school will enhance the college’s relevance to the community, elevate the 
college and positively impact enrollment in all programs.  
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Key Personnel 

Dr. Richard Gough, President 

Dr. Gough has prior experience building, operating, and maintaining culinary institutes. Under 
his leadership, Sandhills Community College in Pinehurst, North Carolina, built a 20,000‐square 
foot culinary training facility. Dr. Gough will oversee all aspects of the new culinary school 
including design and build, equipment, academic program development and staffing. 

 

Mary Lee Carns, Vice President for Advancement and External Relations 

Ms. Carns is responsible for obtaining public and private resources to achieve the college’s 
strategic objectives. Prior to TCL, she served as associate director for development at Penn 
State University where she was responsible for securing contributions of $2 million to $3 million 
dollars annually. Ms. Carns will coordinate all aspects of fundraising for the culinary school. 

 

Sean Henrickson, Vice President for Continuing Education and Military Affairs 

Mr. Henrickson understands the special opportunities for community engagement and revenue 
generation through culinary. This summer he introduced TCL Kids Culinary Camps gaining the 
attention of parents and media and, grossing $12,000. Mr. Henrickson will oversee the design 
and implementation of culinary‐focused revenue and awareness generating programs.  

 

Ms. Nancy Weber, Vice President for Student Affairs 

Ms. Weber oversees all aspects of recruitment, enrollment and financial aid. Most recently, Ms. 
Weber and her team implemented a rigorous and successful schedule of recruitment activities. 
In addition, Ms. Weber has made process changes that our student and enrollment friendly. 
Her team will be instrumental in creating CATE dual enrollment pathways.  

 

Dr. Gina Mounfield, Vice President for Academic Affairs 

Dr. Mounfield is an experienced academic administrator and an accreditation expert. Her 
thorough knowledge of the Southern Association of Colleges and Schools accreditation process 
will guide the development of new culinary programs.  
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Chef Miles Huff, Consultant 

Chef Huff joined the college as a consultant in July 2016. He is an 
American Culinary Federation (ACF) Certified Culinary Educator 
(CCE), an Approved Certification Evaluator (ACE), and a National 
Restaurant Association (NRA) ServSafe instructor and test 
proctor. He is a graduate of Johnson and Wales. In addition to his 
culinary education, he has a bachelor’s degree in Workforce 
Development and a master in Management.  Chef Huff served as 
a culinary arts instructor and as the culinary coordinator for The 
Culinary Institute of Charleston at Trident Technical College in 
North Charleston, South Carolina. At TCL, he has contributed to 
site assessment and selection and to preliminary kitchen 
classroom design.    

 

Chef Joseph (Joe) Bonaparte, Consultant and Chair, International 
Culinary Institute at Myrtle Beach at Horry Georgetown 
Technical College (HGTC) 

Chef Joe joined the TCL team this year. He has contributed 
greatly to the development of the culinary school’s operations 
and maintenance budget. At HGTC, Chef Joe led the 
development of the International Culinary Institute at Myrtle 
Beach. The 30,000 square feet culinary school opened in 
September 2016. He has a bachelor’s degree in Hotel Restaurant 
Management, a master in Hospitality Management and a 
culinary degree from the California Culinary Academy.  

 

Dean, Lowcountry Culinary Institute at TCL (open position) 

Once construction funds and early operation funds are secured, the college will seek to fill this 
key position. The dean of the culinary school will provide leadership and coordination of facility 
design and academic program development. The position will play a crucial role engaging the 
region’s resort, tourism and restaurant industry.  See appendix A, Job description ‐ Dean of 
Culinary Arts and Hospitality Management. 

Funding 

The college is seeking $11.5 million dollars in public funds to support the construction of the 
culinary school. The college will raise an additional $2 million dollars in private contributions 
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and in‐kind gifts. These funds will support operating costs during the first three years of 
operation. 

The location of the culinary school gives the college the opportunity to take advantage of a 
large developer’s construction economies. The college met with three firms and received 
construction cost estimates for four sites: (1) Buckwalter Place Commerce Park, (2) Bluffton 
New River Campus, (3) Okatie Crossing and (4) Pineland Station, Hilton Head Island. 

Cost of construction by site for a 26,000 sq. ft. culinary institute: 

1. Buckwalter Place Commerce Park  $300/sq ft  $  7,800,000 
2. Pineland Station, Hilton Head   $319/sq ft  $  8,294,000 
3. Okatie Crossing      $410/sq ft  $10,660,000 
4. Bluffton New River Campus    $451/sq ft  $11,726,000 

College Description 

The Technical College of the Lowcountry is a two‐year community college dedicated to 
furthering economic and workforce development in Beaufort, Jasper, Hampton and Colleton 
counties. The college offers more than ninety academic programs and enrolls more than 3,000 
students annually. 

Like community colleges nationally, TCL experienced an enrollment boom during the Great 
Recession. In the past few years, enrollment has declined as it normalizes to post‐recession 
enrollment levels. Barring another recession, future enrollment growth requires the college to 
(1) adapt to serving a working market and (2) locate programs in target demographic markets. 

Culinary Education 

Currently the college offers an eighteen‐credit hour culinary arts technology certificate in a 
borrowed facility, Battery Creek High School in northern Beaufort County. Enrollment is limited 
to sixteen students. The program has limited enrollment capacity and its academic scope falls 
short of serving the current and future workforce needs of the local industry. 

The Lowcountry Culinary School will have capacity for up to 300 students and will offer 
associate degrees as well as culinary certificates. Anticipated associate degrees include Culinary 
Arts Technology AAS, Health Nutrition AAS and, Baking and Pastry AAS. In addition to 
maintaining the certificate in culinary arts technology, other anticipated post‐secondary 
certificates include Artisanal Foods, Fish and Seafood and, Baking and Pastry. The culinary 
school will also be home to the college’s Hospitality certificate program.  

The Culinary Arts Technology associates degree program will prepare students for positions as 
professionals in food service operations such as hotels, resorts, restaurants, healthcare 
facilities, assisted living facilities and schools. Students will study both theory and practical 
kitchen applications and culinary management and operations. An agreement with the 
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University of South Carolina Beaufort (USCB) gives TCL culinary graduates the opportunity to 
enroll as a junior in unniversity’s Hospitality Management Program. 

We can demonstrate strong local interest in culinary careers. This past academic year, 360 high 
school students enrolled in the Beaufort County School District’s culinary CATE program. 
Student interest exceeded program capacity and according to Karen Gilbert, the school 
district’s CATE director, many students were on a waiting list. The college is working with the 
school district to establish CATE dual enrollment programs. For these culinary high school 
students, TCL’s culinary school is their next step towards a financially healthy career in culinary 
or, towards a four‐year hospitality degree from the University of South Carolina Beaufort. 

In summary, the college’s current culinary program’s limited academic scope and enrollment 
capacity cannot meet current or future workforce demand. 

Market Analysis 

The culinary school’s target populations are (1) graduating high school seniors and (2) 
traditional community college students.1,2 These target markets are in proximity to the 
Buckwalter Place Commerce Park, the site of the culinary school. The college looked at four 
possible locations for the school. The primary criteria for site selection was student access, 
followed by visibility and context. See appendix B, Culinary School Sites Assessment. 

Bluffton has emerged as one of the state’s fastest growing municipalities. Bluffton grew more 
than 11.5 percent from 2015 to 2016, and almost 51 percent since 2010. We can extrapolate 
then that much of the area’s growth in civilian labor force has been in the Bluffton area. Civilian 
labor force is the subset of the general population most important to the college. Civilian labor 
force is the portion of the population sixteen years old or older who are employed (part‐time or 
fulltime) or unemployed.3 Civilian labor force numbers do not include retirees. From 2010 to 
2016, the Hilton Head Island‐Bluffton‐Beaufort metro area civilian labor force increased 12%.  

 

 

5 of 20



 

Civilian labor force growth, often made up of families, is reflected in school district enrollment. 
According to Dr. Jeffrey Moss, superintendent of the Beaufort County School District, high 
school enrollment is growing by approximately 300 students annually. Much of this growth – 
two thirds, or approximately 200 students – is occurring in the Bluffton and Hilton Head high 
schools. See appendix C, TCL Mission Area Public High Schools Enrollments and Graduates. 

The college’s applications reflect the south of the Broad River population growth. Over the past 
three academic years, Bluffton and Hilton Head Island applicants to the college have increased 
25% and 27% respectively. Beaufort applicants to the college have decreased by 2%. Overall, 
north of the Broad River applications are down 5%. The college’s enrollment demographics 
reflect this trend. See appendix D, TCL Enrollment Demographics. 

 

 

 

Although south of the Broad River applications numbers are increasing, converting these 
applicants to registered students may be more challenging. Proximity is important to 
community college students who must travel to attend classes. The American Association of 
Community Colleges reports that most community college students live within eight miles of 
the college they attend. Travel costs money and time. More than 60 percent of community 
college students juggle jobs and school.  

In summary, the Buckwalter Place Commerce Park, the site of the new culinary school, 
optimizes the school’s enrollment potential. 

Industry Analysis 

In Beaufort County, there are approximately 950 businesses with food service operations.  
These businesses include hotels, resorts, restaurants, healthcare facilities, assisted living 

Applications to TCL AY2014‐2015 AY2015‐2016 AY2016‐2017 % Change
North of the Broad 1,865 1,784 1,767 ‐5%

Beaufort 1,413 1,374 1,391 ‐2%
Lady's Island 52 30 31 ‐40%
Lobeco 5 6 3 ‐40%
Port Royal 123 138 123 0%
Seabrook 101 86 99 ‐2%
Sheldon 17 13 6 ‐65%
St. Helena 154 134 114 ‐26%

South of the Broad 884 972 1113 26%
Bluffton 577 614 724 25%
Hilton Head Island 307 358 389 27%

Others 1,399 1,400 1,359 ‐3%
Total Applications  4,148 4,156 4,239 2%
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facilities, national grocery chains and schools. These businesses represent Beaufort County’s 
top two industries – Resort and Tourism and Healthcare.  

An analysis of regional job growth for the period 2014 to 2020 predicts 500 new food service 
jobs annually. An estimated one third of these new jobs or approximately 170 jobs annually, 
require culinary training – an associate degree and/or post‐secondary certificate. A recent 
search on a national job site resulted in 54 open chef positions in Beaufort County – Sea Pines, 
Helena Place (a senior living facility in Port Royal), Kroger and Beaufort Memorial Hospital to 
name only a few of our local businesses seeking trained culinarians. Positions included sous 
chef, assistant chef, line cook, line manager and lead cook. The median hourly earnings were 
$16.50. According the Nick Unangst, Corporate Executive Chef, SERG Group, his business needs 
50‐trained culinary workers.  

The resort and tourism industry is the region’s number one industry and employer. Culinary 
training can lead to financially healthy, family‐sustaining jobs for area residents. Industry 
representatives Chef Nick Unangst and Clayton Rollison, owner and chef, Lucky Rooster Kitchen 
and Bar, report annual salaries for trained culinarians are $30,000 ‐ $50,000. 

Compared to Charleston and Chatham counties, economic analysis indicates that our local 
resort and tourism industry is at a competitive disadvantage due to lack of workforce. Locally 
we have experienced this first‐hand – restaurants limiting hours, resorts unable to open their 
full complement of food and beverage amenities, and gaps in customer service. This should 
worry us all. Disappointed tourists can choose other destinations for their future vacations. The 
Lowcountry and Resort Tourism Research Institute (LRTR) at the University of South Carolina 
Beaufort surveyed visitors to Beaufort County. Eighty percent of respondents said the quality of 
dining is important/very important to their vacation. Seventy percent of the respondents said 
the culinary experience was important/very important to their vacation. To our visitors, only 
the beach was more important than dining and the culinary experience. 

Beaufort, Jasper and Hampton counties rely on a healthy resort and tourism industry for 
employment and tax revenue. Beaufort County and the towns of Hilton Head, Bluffton and 
Beaufort rely on the industry’s tax revenue to support community services such as police and 
fire departments, to maintain community infrastructure such as roads, to support schools and, 
to invest in economic growth. Forty six percent of Hilton Head Island’s operating budget is 
supported by resort and tourism tax revenue. The health of the region’s resort and tourism 
industry is important to the quality of life for all of us in the Lowcountry.  

In summary, the growth of the area’s resort and tourism industry is encumbered by the lack of 
trained workers. This impacts future tax revenue. 
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Land 783,000$            
Construction cost  7,800,000$         

Subtotal 8,583,000$       

Capital equipment 1,000,000$         
Subtotal 1,000,000$       

Furniture (26,000 SF x $10.00) 260,000$            
Small kitchen wares 125,000$            

Subtotal 385,000$          

Specialty Consultants 450,000$            
Subtotal 450,000$          

10,418,000$     
Contingency 10% 1,041,800$       

TOTAL 11,459,800$     

Public Funds 11,500,000$     

BALANCE 40,200$            

Financial Projections 

Construction costs 

 

 

Construction budget narrative 

Land: Cost for shovel ready land in the Buckwalter Place Commerce Park, approximately 3 
acres. 

Building: 26,000 square feet at $300 per foot 

Equipment: Capital equipment includes commercial grade kitchen equipment. Capital 
equipment is defined as an item with an acquisition cost of $5,000 or more. The acquisition cost 
can include installation charges and freight. 

Furniture: $10.00 per square foot is standard industry practice for estimating institutional 
furniture costs. 
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Small kitchenwares: Small kitchenwares include pots and pans, utensils, dishes, etc. Estimated 
cost based on HGTC real cost. 

Specialty services: Cost for specialized expertise for the engineering and design of specialized 
systems such as commercial grade hood and duct design. 

Operations and maintenance budget (O&M) 

 

Year 1 Year 2 Year 3 Year 4 Year 5

Headcount ‐ credit bearing 75 100 125 150 200

REVENUE

Tuition (credit) 243,000           324,000           405,000           486,000         648,000        
Continuing Education 30,000             40,000             50,000             50,000           50,000          
High Cost Course Fee 22,500             30,000             37,500             45,000           60,000          

Teaching Restaurant 10,000$           30,000$           35,000$           40,500$         40,500$        
Total REVENUE 305,500$         424,000$         527,500$         621,500$       798,500$      

EXPENSES
Salaries 220,000$         285,000$         350,000$         360,500$       371,315$      

Benefits 61,600$           79,800$           98,000$           100,940$       103,968$      
Total Salaries and Benefits 281,600$         364,800$         448,000$         461,440$       475,283$      

General Repair/contract services 8,000$             8,000$             8,000$             8,000$           8,000$          
Utilities and IT 76,700$           77,851$           79,018$           80,204$         81,407$        
Office Supplies 3,500$             2,000$             2,000$             2,000$           2,000$          

Educational Supplies (food) 37,500$           50,000$           62,500$           75,000$         100,000$      
Other Supplies 5,500$             5,500$             5,500$             5,500$           5,500$          

Uniforms 1,800$             600$                600$                600$              600$             
Dues and Membership 1,000$             1,000$             1,000$             1,000$           1,000$          
Travel 1,500$             1,500$             1,500$             1,500$           1,500$          

Professional Development 2,000$             2,000$             2,000$             2,000$           2,000$          
Total Other Expenses 137,500$         148,451$         162,118$         175,804$       202,007$      

10% O&M budget contingency 41,910$           51,325$           61,012$           63,724$         67,729$        

Total EXPENSES 461,010$         564,576$         671,130$         700,968$       745,019$      

SURPLUS (DEFICIT)  (155,510)$       (140,576)$       (143,630)$       (79,468)$        53,481$        

Industry/Philanthropic Contributions 250,000$         250,000$         250,000$         50,000$         50,000$        

NET INCOME 94,490$           109,424$         106,370$         (29,468)$        103,481$      

9 of 20



 

O&M budget narrative 

A culinary institute is unlike other academic programs. To estimate operating expenses the 
college worked with Horry Georgetown Technical College (International Culinary Institute at 
Myrtle Beach) and Trident Technical College (Culinary Institute of Charleston). Both colleges 
shared operating budgets. The International Culinary Institute at Myrtle Beach (HGTC) opened 
this past September (2016). It is similar in size and student enrollment to the proposed 
Lowcountry Culinary Institute. HGTC’s budget was the most useful. 

REVENUE 

Enrollment: The college anticipates first year enrollment headcount to be 75. This is based upon 
(1) current enrollment in the school district’s culinary CATE program and (2) industry’s 
participation with incumbent worker training and cooperative education programs. 

We consider the first‐year headcount number conservative. It’s less than 25% of current high 
school culinary CATE enrollment.  

Tuition: Tuition is calculated using student Headcount, a tuition rate of $180 per credit hours 
and 18 annual credit hours per student. The tuition rate is the same for all five‐budget years.  

Continuing education: This is non‐credit revenue collected for continuing education offerings 
including culinary summer camps. This past academic year HGTC culinary school grossed 
$50,000 in continuing education revenue. 

High Cost Course Fee: Fee is $50 per lab and material heavy course. The Culinary Institute of 
Charleston at Trident Technical College charges $50. The calculation assumes each student will 
take six high fee courses in the calendar year.  

Teaching Restaurant: The site of the culinary institute is a growing population center. The 
institute’s neighbors include eviCore with more than 400 on‐site employees and the Bluffton 
Police Department with approximately 60 employees. In addition to the current businesses, site 
plans include a 120,000 sq ft Kroger and a 200‐unit apartment complex. The culinary school’s 
teaching restaurant will be within easy walking distance of thousands of area residents each 
day.  

First year revenue is estimated at $10,000. Once the institute is established, subsequent year 
revenue calculation is based on 150 days of lunch operation at the cost of $6.00 per meal. Year 
02 plans for 33 lunch customers per day for 150 days at $6.00 per meal. Year 03 plans for 39 
lunch customers per day for 150 days at $6.00 per meal. Years 4 and 5 plan for 45 lunch 
customers per day for 150 days at $6.00 per meal. Teaching restaurant revenue numbers may 
be conservative. 
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EXPENSES 

Salaries and Benefits: In year 01, there are four hires with annual salaries: dean/chef of the 
culinary institute at a salary of $80,000/year; one faculty chef at $65,000/year each; an 
administrative assistant at $40,000/year; and a facility custodial staff member at $35,000/year. 
In year 02, the college anticipates hiring an additional faculty chef at $65,000/year and another 
in year 03. There are no new hires in years 4 and 5. With the exception of the dean, other full‐
time staff may be replaced with part‐time adjunct staff reducing the salary and benefits costs.  

General Repair and Contract Services: The culinary institute uses specialized equipment – 
commercial ovens, stoves, hoods and refrigerators – that need routine maintenance. In 
addition, the school will incur costs such as linen service. HGTC recommended a line item 
budget of $8,000.  

Utilities and IT: Estimated cost for electric, gas and IT including network access. Cost is 
calculated using $2.95 per square foot, a rough estimate of the college’s current utility cost per 
square foot. 

Office Supplies: Cost for general office supplies including paper, pens, pencils, computer 
peripherals. Startup office supplies are higher in year 1. 

Educational Supplies (food): Cost for teaching food is estimated to be $500 per 
headcount/student. 

Other Supplies: Cost for teaching restaurant supplies including plastics, cleaning supplies, and 
small wares replacement. 

Uniforms: Cost of chef uniforms and teaching restaurant student staff estimated at $18 each 
(Happy Chef Uniform supply). 

Dues and Memberships: Cost of professional members. 

Travel: Cost of faculty travel. 

Professional Development: Cost of faculty continuing education and professional development. 

INDUSTRY/PHILANTHROPIC SUPPORT 

The Technical College of the Lowcountry Campaign for Culinary will seek $2 million dollars in 
industry and private contributions. These gifts, both financial and in‐kind, will support non‐
capital costs. Most importantly, industry and private contributions will support salaries and 
operations cost for the first three years of the institute. 

 

 

 

11 of 20



 

Endnotes 

1. Dr. Tim Hardee, president and executive director of the South Carolina Technical College 
System encourages the sixteen system colleges to recruit traditional prospective college 
students – graduating high school seniors. 

2. The average age of a community college student is 29 years old. Two thirds of community 
college students attend part‐time. 

3. People are classified as unemployed if they do not have a job, have actively looked for work 
in the prior 4 weeks, and are currently available for work. 
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2) Construction budget, specialty consultants, $200K added to line item. 
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Appendix A 
 

Summary: Dean of Culinary Arts and Hospitality Management  

The Dean provides leadership, coordination, and supervision for programs developed in both 
credit and non-credit areas in culinary arts, hospitality, and related subject matters. This 
individual also plays a prominent role in the local culinary community and is expected to have 
national and international connections to this industry. Furthermore, the Dean is to plan, 
implement, direct, and evaluate the culinary arts and hospitality management program through 
coordination of full-time and part-time staff. To provide leadership through open 
communication, inspiration, and effective decision-making. To provide oversight for all culinary 
arts and hospitality management facilities. To assure quality in educational and training programs 
for culinary arts and hospitality management personnel. To develop a semester schedule of 
classes and teach courses as needed. Non-teaching assignments include instructional 
development, academic advising and assisting students, registration assignments, recruiting, 
participating in college-wide activities and task forces, and other appropriate responsibilities.  

Essential Job Functions (order does not reflect importance of any function): 

Education and Training 

• Develop curriculum and courses for new and existing programs. Continue to update and 
revise course content and teaching methodology in order to maintain currency and relevance.  

• Interview and recommend employment for teaching and non-teaching faculty and staff.  

• Provide advice and/or assistance to associate and adjunct faculty in regard to course content 
and instructional materials.  

• Teach courses in accordance with the course syllabus and college policy. Teach selected 
courses in credit and non-credit curriculums.  

• Maintain general knowledge of degree requirements, programs, and course transfer 
information. 

• Maintain familiarity with current texts, materials, teaching aids and techniques relative to 
courses within the discipline and recommend their adoption when appropriate. 

• Actively seek ways to improve instruction.  

• Direct credit and non-credit training programs for Culinary Arts and Hospitality Management.   

• Formulate, review, and approve program information for class schedules, college catalog, 
program brochures, and culinary arts and hospitality management website. Develop class 
schedules and assign faculty.  

• Advise and assist students during the ongoing registration process. 

Facilities and Financial Management 
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• Specify and oversee facilities, construction, and capital equipment necessary for safe and 
effective delivery of instructional programs.  

• Oversee all Culinary Arts and Hospitality Management facilities, monitor state of condition, 
and recommend any needed repairs, updates, or additions. 

• Oversee the establishment and continued supervision of operations of a student-based menu-
driven food production facility.  

• Formulate, recommend, and manage annual department budget.  

• Conduct and monitor standard business practices involving purchasing, purchase orders, 
receivables, payables, and capital equipment.  

Marketing and Customer Relations 

• Establish, schedule, and facilitate semi-annual curriculum advisory committee meetings. 
Ensure that advisory committee maintains active membership.  

• Develop and maintain positive working relationships with area restaurants and food 
establishments. 

• Establish written agreements with interested restaurants and food establishments for 
effective cooperative work and field internship programs.  

• Establish and maintain relationships with area high schools for recruitment and for offering 
dual credit classes. 

• Seek out potential donors for the Culinary Arts and Hospitality Program 

Recommendations: 

Master’s Degree or higher 

American Culinary Federation (ACF) certified or eligible for certification 

At least 10 years of experience in the field of hospitality. 

Strong background with curriculum and culinary education  

Some knowledge of maintaining an operational budget 

Strong leadership skills 

Willingness to work with faculty, staff, and students 

Experience in building community relationships 

Experience and/or knowledge of recruiting efforts 
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Lowcountry Culinary Institute at the Technical College of the Lowcountry 

 

Two years ago, at the request of Beaufort County tourism leadership, the Technical College of the 
Lowcountry met with more than 20 resort and restaurant business leaders to hear about the critical 
workforce needs of industry. Since then, the college has worked closely with an industry culinary team 
and an expert consultant to determine the best location for the Lowcountry Culinary Arts Institute at 
TCL. The goal is to build the institute on a site that optimizes its success for the maximum benefit of the 
industry and our community.  

Location key criteria to ensure success in order of importance: 

1. Student access 
The culinary institute should be centrally located to the relevant populations and be readily 
accessible to the majority of potential students. 

Relevant student populations in order of importance: 

1) Traditional community college student – male/female ages 18 – 35 
2) Secondary and elementary school students for outreach such as bridge programs and 

culinary summer camps 
3) Adult students for continuing education and specialized culinary workshops 
4) The community at large for support of the teaching restaurant 

 
2. Visibility 

Culinary program success is bolstered by a location that is highly visible to relevant populations. 
Visibility draws students as well as elevates the culinary arts aspect of this arts and science training 
and engages the interest and the attention of the community at large. 
 

3. Context 
Unlike traditional academic programs, the culinary institute can provide the college with unique 
opportunities to engage the community. These opportunities are optimized when the culinary is 
located within the context of community making the culinary institute accessible and visible to all 
populations. 

 

Locations 

Four locations are under consideration as possible sites for the Lowcountry Culinary Institute. The table 
below assigns a key criteria score to each site.  Scoring is 1 to 5 with 1 being the lowest score and 5 
being the highest score. 
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 Location Criteria Buckwalter Place New River Campus Okatie  Hilton Head 

Access 5 4 2 1 

Visibility 5 2 2 1 

Context 5 0 2 1 

  15 6 6 3 
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Table 1: Public High School Graduates 2014 - 2016 

 

Table 2: Public High School Enrollment 2014 – 2016 

 

 

 

DISTRICT HIGH SCHOOLS 2014 2015 2016 % Change 
Beaufort 294 307 279 -5%
Hilton Head Island 222 279 274 23%
Battery Creek 151 169 164 9%
Bluffton 309 310 363 17%
Whale Branch Early College 100 95 94 -6%

COLLETON Colleton County 316 328 322 2%
Wade Hampton 146 168 142 -3%
Estill 60 48 51 -15%

JASPER Ridgeland-Hardeeville 147 155 123 -16%

BEAUFORT

HAMPTON 1 & 2

DISTRICT HIGH SCHOOLS 2014 2015 2016 % Change 
Beaufort 1338 1305 1383 3%
Hilton Head Island 1267 1285 1308 3%
Battery Creek 807 843 874 8%
Bluffton 1252 1392 1391 11%
Whale Branch Early College 517 478 508 -2%

COLLETON Colleton County 1555 1536 1308 -16%
Wade Hampton 721 666 702 -3%
Estill 241 230 234 -3%

JASPER Ridgeland-Hardeeville 666 674 694 4%

BEAUFORT

HAMPTON 1 & 2
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Preliminary 

AY 16-17 Previous 1 Previous 2 3-Period Ave. %  Change 
Over 3 periods

Undergraduate Head count 3,176 3,349 3,449 3,325 -8%

Total Registered Credit Hours 48,059 48,287 50,472 48,939 -5%

CE Enrollment CE Head Count 1,358 1,217 1,288

Veterans and Dependents      
(% of enrollment)

16% 18% 16% 17% 0%

Active Military 187 168 147 167 27%

Dependents of Active Military 161 281 247 230 -35%

Average Age 26 29 29 28 -10%

Median Age 23 26 26 25 -12%

Age Range 18-25 51% 51% 50% 51% 2%

Age Range 18-35 74% 76% 76% 75% -3%

Minority 46% 46% 47% 46% -2%

Females 68% 68% 68% 68% 0%

Live North of the Broad River 1,411 1,489 1,586 1,495 -11%

Live South of the Broad River 919 887 811 872 13%

Live Outside of Beaufort 
County

576 703 764 681 -25%

Live Outside of South Carolina 254 245 249 249 2%

TCL Service Area Counties 89.90% 89.90% 91.20% 90% -1%

BEAUFORT 73.80% 71.60% 71.80% 72% 3%

COLLETON 2.90% 3.70% 3.40% 3% -15%

HAMPTON 5.10% 5.90% 7.20% 6% -29%

JASPER 8.10% 8.60% 8.80% 9% -8%

Counties Out-of-State 3.50% 2.20% 1.80% 2.50% 94.40%

Undergraduate Enrollment

Veteran Enrollment
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May 3, 2017 

The Honorable Paul Sommerville, Chairman 
Beaufort County Council 
PO Drawer 1228 
Beaufort, SC 29906 

Dear Chairman Sommerville: 

The Beaufort Regional Chamber of Commerce Board of 
Directors encourages Beaufort County Council to fund the 
Lowcountry Culinary Arts Institute at the Technical College of 
the Lowcountry.   

The Beaufort Regional Chamber of Commerce believes that 
the Lowcountry Culinary Arts Institute at TCL will add to the 
tourist experience, and its students will keep the local dining 
scene vibrant.  A trained culinary workforce will support the 
$1.2 Billion dollar economic impact that our travel & tourism 
industry drives in Beaufort County.   

Thank you for your consideration and support of the 
Lowcountry Culinary Arts Institute at TCL.  We believe your 
investment will yield fruit for the Beaufort economy for 
generations to come. 

Sincerely, 

Blakely T. Williams 
President & CEO 

Blakely Williams, President/CEO 
Beaufort Regional Chamber of Commerce 

Leigh Copeland, Chair  
Technical College of the Lowcountry 

Jim Wegmann, Past Chairman 
 Weidner, Wegmann & Harper 

Whitney McDaniel, Treasurer 
Wells Fargo Advisors 

Cliff Mrkvicka, Chair Elect 
Lockheed Martin 

Kevin Dukes, Director at Large 
Harvey & Battey, PA 

John Dickerson 
Sleep In History! 

Chip Dinkins 
Plums/Saltus Restaurants 

Edward Dukes 
Lowcountry Real Estate 

Ben Duncan 
Hargray 

Pamela Flasch 
Beaufort Jasper Water Sewer Authority 

Tina Gentry 
United Way of the Lowcountry 

Karen Gilbert 
Beaufort County School District 

Malcolm Goodridge 

Terrance Green 
Coldwell Banker Realty 

David Homyk 
Beaufort Memorial Hospital 

Christian Kata 
Ameris Bank 

Frank Lesesne 
Anchorage 1770 

Susan Sauer 
Discover Tours 

Jay Taylor 
Kinghorn Insurance Agency of Beaufort 

Mary Ann Thomas 
The Cuthbert House Inn 

Charlie Williams 
Investor 
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Technical College of the Lowcountry 
Campaign for Culinary

Gift Range Plan

Gift Range No. of Gifts No. of Prospects Subtotal Cum. % Cum. %

200,000$            1 4 200,000$            200,000$            10%

150,000$            1 4 150,000$            350,000$            18%

100,000$            2 8 200,000$            550,000$            28%

75,000$              3 12 225,000$            775,000$            39%

50,000$              5 20 250,000$            1,025,000$         51%

38,000$              8 32 304,000$            1,329,000$         66%

25,000$              10 40 250,000$            1,579,000$         79%

13,000$              12 48 156,000$            1,735,000$         87%

5,000$                 12 48 60,000$              1,795,000$         90%

Under 5,000.00 82 328 205,000$            2,000,000$         100%

Totals 136 544 2,000,000$         2,000,000$        

400,000$           

1,600,000$        

750,000$           

Current commitments

Balance of Goal

Outstanding 'ask/s'
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Technical College of the Lowcountry
Lowcountry Culinary Arts Institute

Operations and Maintenance Budget
REVISED 09 05 2017

Year 1 Year 2 Year 3 Year 4 Year 5
Headcount ‐ credit bearing 100 125 150 175 200

REVENUE
Tuition (credit) 324,000             405,000             486,000             567,000           648,000          
State Support 32,400               40,500               48,600               56,700              64,800             
Continuing Education 30,000               40,000               50,000               50,000              50,000             
High Cost Course Fee 30,000               37,500               45,000               52,500              60,000             
Teaching Restaurant 10,000$             30,000$             35,000$             40,500$           40,500$          

Total REVENUE 426,400$           553,000$           664,600$           766,700$         863,300$        

EXPENSES
Salaries 220,000$           285,000$           350,000$           360,500$         371,315$        
Benefits 61,600$             79,800$             98,000$             100,940$         103,968$        

Total Salaries and Benefits 281,600$           364,800$           448,000$           461,440$         475,283$        

General Repair/contract services 8,000$               8,000$               8,000$               8,000$              8,000$             
Utilities and IT 76,700$             77,851$             79,018$             80,204$           81,407$          
Office Supplies 3,500$               2,000$               2,000$               2,000$              2,000$             
Educational Supplies (food) 50,000$             62,500$             75,000$             87,500$           100,000$        
Other Supplies 5,500$               5,500$               5,500$               5,500$              5,500$             
Uniforms 1,800$               600$                   600$                   600$                 600$                
Dues and Membership 1,000$               1,000$               1,000$               1,000$              1,000$             
Travel 1,500$               1,500$               1,500$               1,500$              1,500$             
Professional Development 2,000$               2,000$               2,000$               2,000$              2,000$             

Total Other Expenses 150,000$           160,951$           174,618$           188,304$         202,007$        

10% O&M budget contingency 43,160$             52,575$             62,262$             64,974$           67,729$          

Subtotal Expense 474,760$           578,326$           684,880$           714,718$         745,019$        
Less Sea Pines Support 83,200$             83,200$             83,200$             83,200$           83,200$          

TOTAL EXPENSES 391,560$           495,126$           601,680$           631,518$         661,819$        

SURPLUS (DEFICIT)  34,840$             57,874$             62,920$             135,182$         201,481$        
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“Food is a sort of genealogy, 
an act that remembers loved ones 

and keeps communities alive.”
‐ Southern Foodways Alliance Magazine



Lowcountry Culinary Arts Interpretive Center

Bringing to life the unique story 
of Lowcountry food through 

interactive exhibits you can taste.
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Interpretive Center: 
An institution for the dissemination of knowledge of 
natural or cultural heritage 

The Center will be dedicated space within the culinary 
school and will feature permanent and changing exhibits 
depicting (1) Lowcountry food history, (2) current  culinary 
culture and (3) innovation in culinary arts.



Goal
• Educate the public and encourage an appreciation of Lowcountry 
culinary history and culture.

• Connect visitors and residents to the Lowcountry by explaining and 
showcasing regional food and its history.

• Preserve and Promote cuisine and cooking techniques specific to the 
Lowcountry and the Southern United States.

• Create solutions to food challenges by serving as a center for 
innovation.



Only three other known food museums:
• Johnson & Wales, Providence Rhode Island
• MOFAD, Brooklyn, New York
• Seasonal exhibit at the American History Museum, Smithsonian

Value‐Proposition (Marketing Advantage) ‐ Sets us apart from 
Charleston, Myrtle Beach, Savannah. The Center’s unique focus on 
Southern / Lowcountry cuisine sets us apart nationally.
Lee Brothers Video



The Museum:
• Visual display of Lowcountry agriculture and farming history.
• Feature artifacts such as kitchen utensils, farming tools, recipes and 
cookbooks. 

• Photographs and videos showcasing local chefs and home cooks and 
their stories.

• Changing exhibits based on revolving culinary themes such as Gullah, 
Geechee, Seafood, Farm to Table, Latino and more.



The Center will attract visitors through interactive and immersive 
experiences, all with a unique Southern / Lowcountry perspective:
• Cooking Classes 
• Dinner Theater
• Kids Culinary Camps
• Farm to Table Cuisine Experiences
• Guest Chef Lecture Series
• Broadcasted Cooking Shows with Live Audience Participation
• Themed Food Festivals











Specs: 
• 2000 sq ft within the proposed Lowcountry Culinary Institute
• Entrance to the culinary school
• Adjacent to the teaching restaurant
• Event space for college and community
• A sliding glass wall will separate the two spaces. The wall will move to 
enable one common space providing 3,000 sq ft of event space for 
the college and the community. 



Impact: 
• Attracts visitors/tourists to Beaufort County – cultural and culinary 
tourism are two of the largest and fastest‐growing tourism markets.

• Elevates culinary as a profession and career choice.
• Attracts students – locally, regionally and nationally – to the 
Lowcountry Culinary Institute. 

• Contributes to the economic health of the Lowcountry by promoting 
tourism, education and workforce development.
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Culinary Institute

Investmnt (M's ‐ $) Beaufort  Town of  Fire  School
Total County Bluffton District District

Available
Thru '27 9.9 2.4 1.6 1.0 4.9

Extension to '39 11.7 2.7 1.7 1.1 6.2
21.6 5.2 3.3 2.1 11.1

  24% 15% 10% 51%
Cost

Best Case New River   16.6
Thru '27 4.9 2.4 0.5 1.0 1.0 Okatie   16.5

Extension to '39 5.3 2.7 1.1 1.5 Hilton Head   12.3
10.3 5.2 0.5 2.1 2.5 Buckwalter   11.6

  50% 5% 20% 24%

Expected Case
Thru '27 4.9 2.4 0.5 1.0 1.0

Extension to '39
4.9 2.4 0.5 1.0 1.0

  49% 10% 20% 20%

Worst Case
Thru '27 2.6 0.8 0.5 0.3 1.0

Extension to '39
2.6 0.8 0.5 0.3 1.0

  30% 19% 12% 39%
Breakeven   
Revenue 

Budget (000's ‐ $) Yr1 Yr2 Yr3 Yr4 Yr5 Increase
Revenue 2,677 306 424 528 622 799 Per Year
Expenses (3,143) (461) (565) (671) (701) (745)

Net (466) (156) (141) (144) (79) 53 93
Contributions 850 250 250 250 50 50
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278	Gateway	Corridor	
Funding	Alternatives

4 New 3‐lanes Bridges

$220 Million

• Funding:
$44M ‐ SCDOT (20%)
$88M ‐ SIB (40%)
$88M ‐ ‘18 Transportation Sales Tax (4 Years):

$  88M ‐ Bridges    (63%)
52     ‐ All Other (37%)

$140M

_____________________________________________

• Back‐up:
$  44M ‐ SCDOT
$176M ‐ Public Private Partnership:

$2.00 EB Toll  (Free WB)

2 New 2‐lane EB Bridges 

• $100 Million 
• Funding:

$44M ‐ SCDOT (44%)

$56M ‐ ‘18 Transportation Sales Tax (3 Years)
$  56M ‐ Bridges    (56%)
$  44     ‐ All Other (44%)
$100M   

_______________________________________________
• Back‐up:

$44M ‐ SCDOT 
$56M ‐ Public Private Partnership:

$1.00 EB Toll (Free WB)
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278	Gateway	Corridor	
Issues	&	Solution

At Issue

1. Workforce is HHI’s most pressing problem due 
primarily to Corridor congestion:
• Equals $100 million in workforce cost & lost time 

2. The oldest of the 4 Bridges in at the end of its useful 
life and is ranked as the 2nd most deficient in the state:
• $44 million SCDOT commitment (ACT 275)
• The mandatory EA is expected  to take 3 years
• Construction is at best is 5 years away

3. The Project is a low SCDOT priority due to:
• $200‐240 million replacement cost for all 4 Bridges
• Lack of identified funding

Solution

1. Increase SCDOT EA Priority

2. Revise existing 5B SIB

3. Prepare a ’18 Transportation Sales Tax Referendum

4. Convene a Transportation Advocacy Task Force

5. Pursue Back‐up Public Private Partnership   



278	Gateway	Corridor	
Q	&	A

Will considering tolling discourage other sources!

1. Possibly, but the other potential funding may prove to 
be problematic, but will be pursed.

2. The congestion cost ($100 million per year) exceeds 
the cost of the tolling ($10‐20 million per year).

What is the anticipated toll?

1. About half the Cross Island toll:
• $1.00 ‐2,00 EB
• Free WB
• Free on Saturdays to welcome visitors

Who gets to make the tolling decision?

1. Local and State elected officials

Will it not hurt the workforce we are trying to help? 

1. No, as it is a savings for those using the Cross Island.

2. Yes for the others, but their wait time will be 
reduced.  Worst case it is $125‐250 each per year for 
two people car pooling (vs. $5,000 in wait time).

What is the impact on County residents?

1. Similarity, a savings for those using the  Cross Island 
and an increase for the others, say $150‐300 annually 
for someone making 3 trips a week.

2. Alternatives are all more expensive for residents.

What is the impact on workforce availability?

1. Much improved as $100 million penalty is minimized.
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