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33.

34.

35,

36.

Joint Use Football Stadium

heated, air conditioned, and lighted. A janitor closet with service sink shall be
adjacent to the office.

Loading DocK.......covviiiiiiiiiiimnininniinn i 3,000 g.s.f.

a. The Loading Dock will accommodate all deliveries to the stadium on a day to

day basis. It is anticipated that deliveries and loading dock activities will be

restricted during event days.

b. Provide three (3) truck dock stalls with hydraulic dock levelers for simultaneous
unloading of trucks and building operations commissary deliveries.

c. Provide one (1) truck access door off of the marshaling area for direct access

to the field.

d. Provide 4'-0" high docks with high speed electric overhead doors (12’ high)

with dock sealers. Truck parking areas must be level at the dock.

Provide truck dock lights.

Provide dock stalls for 65 foot trailers.

Provide maximum vertical clearance at the track compactor area.

Provide a refrigerated trash room @ 400 g.s.f.

Locate three (3) loading docks (one for recycling and two for trash compactor —

see below) adjacent to the central commissary. These should be adjacent to

the Loading Docks also. Trucks should be able to unload and check goods

into the commissary with one trip of the forklift.

j.  Provide loading bay at ground level for concession/beverage trucks and field
access.

k. Locate all loading docks, trash and recycling compactors in close proximity and
easily accessible to the service/freight elevator,

I. Locate the truck dock(s) in visual proximity fo the Security Control Post.

=T

Trash Compactors.......ccvieeciirins st o 1,000 g.s.f.
Provide two mechanical, self-loading trash compactors, one wet and one dry,
permanently located at the exterior of the stadium near the loading dock to process
all refuse.

Central Ice MaKing.......c.ccciiiniininciiiinin e, TBD
Provide enclosed space for development of ice making plant for use by
concessions and locker rooms. Size as determined by concessionaire.

Field Toilet — two (2) @ 80 g.s.f. each...........ccivvciiiisiiniiiinniiinnan, 160 g.s.f.

a. Provide space for an ADA accessible men’s and women’s toilet room with
direct access to the field.

b. Each toilet room shall have one WC, and one lavatory.

c. A refrigerated drinking fountain shall be adjacent to both toilet rooms.

Playing Field

a. Provide an artificial turf with synthetic grass (i.e. Field Turf), gravity drained
playing surface shall be provided. Provide an enclosed space with a view of
the field for the irrigation/drainage control room. The selection of the turf shall
be mutually agreed upon and compatible with an NFL facility.

b. The playing field area shall be designed for an international soccer field 70
yards wide by 110 yards in length and a football field 53.3 yards wide by 120
yards in length.

c. A 48 foot minimum distance of the football playing field sideline from the
stadium seating shall be provided at the 50 yard line.
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38.

39.

40.

41,

d.

Joint Use Football Stadium

A minimum distance of 20 feet shall be provided as clearance between the end
line and field walls at the end zone.

Game Equipment
Football goal posts and pads (professional and collegiate), ball nets, sideline
markers, end zone pylons, personnel vests, coaches’ intercom and referee mikes

shall be provided.

Field Entrance

a. An opening under the end zone stands shall provide access to the playing field
from within the stadium. The entrance shall be adequate for large trucks with
minimum 16 foot height clearance. The opening shall be secured an overhead
door. An adjacent pedestrian door shall be provided.

b. Additional entrances to the field for players shall be provided if required.

Field Lighting

A complete field lighting system, providing adequate illumination for color television
coverage shall be provided. The television networks shall be consulted prior to

final design.

Catwalk and Catwalk Platforms

a.

Provide a catwalk system below roof level for access to sports lighting
platforms, speaker clusters, etc. Flooring shall be checkered plate steel with 4”
toe kick plate.

Catwalks should have convenience electrical outlets located throughout.
Provide separate electrical panels for auxiliary lighting, lasers, and other show
equipment at catwalk level.

Do not provide bus ducts at catwalk level. Provide convenience outlets and
cable hangers throughout

Provide covered outlets adjacent to each seating section for housekeeping and
maintenance.

Provide dedicated circuits in end zone for game operations, play clock etc.
Two (2) electrical utility boxes will be recessed in the vertical surface of the
field wall for TV network connections. The boxes shall be located at the 50
yard line on each side of the field.

Provide access to cable tray. Provisions for electrical power and telephone
connections shall be included. The cable tray will be in a full loop configuration
around the service level corridor system and will feed into each vomitory. The
cable tray shall connect to Television Trucks and communication risers which
feed Media Facilities. Provide one power/communications riser space per
quadrant.

Provide telephone outlets at two (2) field access vomitories.

Install fiber optic pathway throughout

Provide %" hose bibs with 80 psi and drain for lasers. Provide at two locations
- one of each side.

Bowil Lighting
The following shall be provided within the Stadium Seating Bowl:

a.

Metal halide sport/event lighting to provide illumination for television
broadcasting, sports and special events. The metal halide fixtures shall be

generally 100 to 1000 watt fixtures.
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b. Shutter or instant re-strike system which requires additional components for
the standard metal halide system, allowing the fixtures to return quickly to full
output. (Investigate multi level ballast option).

¢. Additional quartz fixtures to supplement the standard metal halide during the
warm-up period, general house lighting, emergency lighting, and special
effects.

d. lllumination in the Stadium Bowl should be designed primarily for television
broadcasting. The amount of illumination required to achieve a quality
television picture may exceed all illumination levels for normal play.

e. Plan for High Definition Television (HDTV). An additional truck, antennas and
special lighting may be required.

42, Lighting Main Stadium

a. Sports lighting fixtures with safety straps should be mounted on framework
racks adjacent to catwalks, allowing easy access for maintenance and
focusing. Catwalks should be located so that fixtures can be aimed to achieve
illumination criteria for Television lllumination.

b. Fixtures should be spaced to minimize glare (consider all camera locations)
and achieve illumination uniformity on the playing surface. Event lighting
fixtures should allow easy aiming and focusing and should have an integral
device for recording and locking the fixed aiming position of the fixture.

¢. Relamping of the fixture should not require moving the fixture from its aimed
position. At the completion of the project, the sports lighting contractor should
provide an accurate aiming diagram to the facility operator. An instant re-strike
lighting system shall be incorporated into the stadium lighting for emergency
use.

d. The perimeter of the Stadium should be perceptible to the spectators. This
may be accomplished through the use of accent lighting. A sense of
brightness at the back of the seating should be apparent to define the Stadium
bowl. Audience participation and reaction is critical to the ambiance of the
Stadium; therefore, the seating areas should be visible.

e. Accent lighting may be used to highlight the exterior, and portions of the
interior of the facility, as the design may indicate.

43. Special Mechanical, Electrical, Plumbing Requirements
a. Building Management Systems (BMS) to provide master control for suites and
telephones, sports lighting control (this function also occurs at Sound/Lighting
Control Booth), building systems monitoring and televisions.
Combine Lighting, Energy, and HVAC into the BMS.
Provide card readers for employee identification and verification.
Special Mechanical, Electrical, Plumbing Requirements
Provide an empty cable tray/conduit for TV cables, etc., for all camera and
broadcasting locations to TV van parking locations. Provide the cable tray in a
loop configuration. The cable tray is to run down corridors typically and
provide branches into each vomitory. Stack cable trays to separate
communications and high voltage.
f. Pre-cable stadium for simple plug-in set up, or provide permanent, open-sided
trays for cable runs.
g. Provide two (2) rebroadcast transmitters (for different languages) to permit
reception of local radio broadcasts by fans within the stadium is suggested.
h. Provide infrared hearing impaired equipment.

oooo

.V R T 1T | o U 550 g.s.f.
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Joint Use Football Stadium

a. Provide a dry securable room with 4 washers and 4 dryers

b. Walls to extend to structure above.

¢. Locate immediately adjacent to Equipment Distribution and Storage Room.
d. Provide space for folding and sorting.

Dance Squad/Cheerleaders’ RoOOM.........ccivinniinnniin, 1,200 g.s.f.

a. Provide a room for the home and visiting cheerleaders and dance squad for
pre-game and half-time use.

b. Provide two (2) unisex restrooms adjacent to the Cheerleaders’ Room.
c. Provide a digital game clock.

d. A ceiling height of 16" minimum is desired.

e. Provide full height mirrors along the walls.

Mascot ROOM.......ccocvivirivsiinininnininan s e 200 g.s.f.

a. Provide a room for mascot uniform storage, dressing and lounge during pre-
game and half-time.

b. Provide two (2) unisex restrooms adjacent to mascot room.

c. Provide a digital game clock.

d. A ceiling height of 16" minimum is desired.

e. Provide full height mirrors along the walls.

Gatorade ROOM.....c..viviiiiiciiiienannni i, 300 g.s.f.

a. Provide lockable work room with convenient access to the field @ 50 yard line
behind home bench.

b. Primary counter space, industrial size sinks and refrigeration facilities to support
preparation of fluids for athletes during competition.

¢. Locate conveniently to Wet Areas for access to ice machines.

FOOD SERVICE

Concessions
1. General

a. The following shall be subject to the recommendations and/or reasonable
requests of the concessionaire.

b. Concession stands shall be located at all concourse levels and
appropriately distributed.

c. Space for one serving station of approximately 5 linear feet shall be
provided for each 200 spectators.

d. Spaces shall be provided in each stand for ice machines, walk-in coolers
and exhaust systems where required.

e. Appropriate space shall be available within the facility for specialty food
stands, and upscale service related to club and V.I.P. spaces.

f. Each concession stand will be provided with general lighting, sanitary
drains, cold water, electrical service and unit heater.

g. Provide proper ventilation in each stand.

h. Concourse countertops and overhead rolling doors or grilles shall be
provided.

i. Non-permanent equipment such as hot water heaters, cookers, warmers,
beverage dispensers, vent hoods, pizza ovens, freezers, coolers and other
equipment as necessary to provide a workable operation  will be the
responsibility of the Concessionaire.

j.  Assume that % of the permanent concession stands are cooking — grill
type concessions and equipped with grease duct ventilation.
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k. Concession storage to be located at the rear of each concession or in
close proximately at each concession stand.
. Concourses will be provided with power outlets distributed to
accommodate portable concession stands.
2. General Seating Concession Stands............covvceiininiiain 30,900 g.s.f.

Note: The following points of sale will be based upon the general seating
capacity of approximately 61,800 seats. The seating capacity if subject to
change and in turn affects the number of optimum points of sale. All
permanent points of sale are preferred.

a.
b.
c.

d.

Points of sale: 61,800/200 = 309 POS

Lineal Feet (LF) Serving Counter: 309 x 5 LF = 1,545 LF

Space Allocation: (Assuming approximately 20'-0” stand depth) 1,545LF x

20FT = 30,900 g.s.f. plus circulation.

Concessions will be provided by a combination of fixed and portable food

and beverage stands. A variety of food items will be served at the

concession stands. Final food preparation will occur at point of sale to the

extent possible.

Video menu screens will be used at all concession locations. Wiring and

space for video menu screens will be provided at all concession locations.

An intercom telephone system linking all concession, vendor and

warehouse locations related to the concession location.

A centralized beer and soft drink delivery system shall be provided

Provide twenty (20) portable concession carts on both the concourses and

exterior plaza (as permitted by local authorities)

Provide a children’s’ concession area sized for a child in close proximity to

an interactive play area.

Locate concession stands requiring kitchen exhaust on the stadium

perimeter wherever possible.

Concession queuing shall not impede the flow of traffic on the concourse.

Provide miscellaneous concession storage areas on the public concourses

for storage of portable concession stands and miscellaneous equipment.

Permanent stands will carry closed circuit television broadcasts. Two

television monitors per stand.

Provide power and telephone/data connections at regular intervals around

concourse perimeters, for portable food and beverage carts. Flexibility in

location of these is important.

Equipment in the Concession Stands will be provided in the total project

budget. Items to be provided include:

o Plumbing fixtures and equipment, plumbing/electrical/mechanical hook
ups.

e Extension and completion of mechanical, plumbing and electrical

services.

General lighting

Floor drains

Exhaust hoods and risers

Counter and security door.

3. Club Seating Concession Stands............cccommiiinnininnnininn 5,600 g.s.f.
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Note: The following points of sale will be based upon the club seating capacity
of approximately 8,400 seats. The seating capacity if subject to change and in
turn affects the number of optimum points of sale. All permanent points of sale
are preferred.

a. Points of Sale: 8,400/150 = 56 POS

b. Lineal Feet (LF) Serving Counter: 56 POS x 5LF = 280 LF

c. Space Allocation: 50 LF x 20 FT = 5,600 g.s.f.

4. Club Bar — Four (4) at 400 g.5.f........cceermniiiniiinnninen 1,600 g.s.f.
a. Provide a minimum of two bar locations on the club level. Approximate
space required:
b. Space is in addition to the club space.

5. Club Restaurant..........ccoriiiiiininiiniinsrinen raveas 19,400 g.s.f.
a. Lobby 500
b. Restaurant (400 people) 6,000
¢. Bar (400 people) 4,800
d. Finishing Kitchen and Support Spaces 6,350

e Restaurant preparation, finishing & assembly.

Banquet/Buffet preparation, finishing & assembly

Catering preparation, finishing & assembly

Cart Staging/storage

Storage

Dish washing (Restaurant only)

Chef's Office

General Manager's office

Club/Suite Manager's office

Employee toilet room(s)

Time Clock

Public Toilet Rooms (2 @ 250 s.f. each) 500

Private Room - Adjacent to Meeting Room 750

Public Toilet rooms at Club Lounges are in addition to those required for

the patrons seated in the Club Seating

Locate the kitchen adjacent to the restaurant, with access to the lounges

and a food service freight elevator to other levels and the commissary.

Investigate location for lounges and restaurant with possible views to

stadium bowl.

j. Each exhaust hood shall have its own exhaust fan to guarantee proper
exhaust and balancing. Provide make-up air at source.

k. Provide a looped gas pipe system to guarantee even gas pressure.

. Equipment in the Restaurants will be provided in the total project budget.
Items to be provided include:
e Plumbing fixtures and equipment, plumbing/electrical/mechanical hook

ups.

e Extension and completion of mechanical, plumbing and electrical

services

General lighting

Floor drains

Exhaust hoods and risers

Counter and security door

5 @m0

6. Suite Pantries — Four (4) at 800 g.s.f.......cccoovciviiiiieiiininnne. 3,200 g.s.f.
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a. Provide a kitchen pantry for holding and serving food to the club patrons in
the club lounge.

b. A hand wash sink and three (3) compartment sink will be provided.

c. If required: refrigeration, warming ovens and other equipment necessary
for a complete working installation will be the responsibility of the
Concessionaire.

d. The pantry should be in close proximity to a service elevator.

e. Equipment shall meet Health Department Standards.

f. Heating, cooling and ventilation will be provided.

g. Space Allocation will be subject to the recommendation of the
Concessionaire

h. The club/suite pantries are final assembly and distribution locations for
food and drink service to the club seats and suites.

i.  No food cooking will occur in the pantries. Cooked food will be brought to
the club and suite level from the Central Kitchen adjacent to the
restaurant/club on Club Level.

j.  Club Pantries shall be located adjacent to the Club Lounges (two total) on
the Club Level, and a Suite Pantry shall be located on each side (total of 2)
on the Suite Level with close access to a freight elevator where possible.

k. Equipment Requirements - ltems to be provided include:

e Plumbing fixtures and equipment, plumbing/electrical/mechanical hook
ups.

e Extension and completion of mechanical, plumbing and electrical
services including warming cart power connections.

o General lighting

¢ Floor drains

s Counters

Vendor's COMMISSANY.....oucesireerncrinniriisinianisicassassetnisnrnes 6,400 g.s.f.

a. Provide rooms equally distributed on the public concourses. At a minimum
provide four locations on each public concourse. Space allocation: 800
g.s.f. x 8 locations = 4,800 g.s.f.

b. Provide four (4) wall enclosure for each room, including general lighting,
cold water service, electrical service panel and floor drains.

c. Equipment such as cookers, warmers, beverage storage, freezers and
coolers if required will be the responsibility of the Concessionaire.

d. Main items to be distributed include hat dogs, soda and beer. .

e. These facilities for food handling and storage shall be located on all
concourse levels and appropriately distributed (approximately one per
quadrant).

f. The commissaries shall be designed to provide service based on one
vendor per 200 spectators and a minimum of 15 square feet per vendor.

g. Vendors’ commissaries shall be complete with finishes and all equipment
necessary for operation.

h. These facilities for food handling and storage shall be located on both the

Main and Upper Concourse levels and appropriately distributed
(approximately one per quadrant). The commissaries shall be designed to
provide service based on one vendor per 200 spectators and a minimum of
20 square feet per vendor. Vendor commissaries shall be complete with
finishes and all equipment necessary for operation. A minimum of 50% of
all vendor commissaries shall be equipped with grease duct ventilation, to
allow in-stand food preparation.
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Locate for easy access to spectator seating areas.
Equipment in the Vendor Commissaries will be provided in the total project
budget. ltems to be provided include:
o Plumbing fixtures and equipment, plumbing/electrical/mechanical hook
ups.
e Extension and completion of mechanical, plumbing and electrical
services including warming cart power connections.
General lighting
Floor drains
Food service equipment

8. Main Commissary Storage/Receiving...........covvviiiiinniieaniann 5,000 g.s.f.

a. Provide space for general concession storage and food preparation.

b. The space is not intended to accommodate a full service kitchen.

¢. Additional space and programming may be required after further
consultation with the University and Concessionaire.

d. Provide space for receiving of food and equipment.

e. Provide space for the preparation of concession food.

f. Provide space for two (2) walk-in freezers (15’ x 20') and two (2) walk-in
refrigerators (15’ x 20'). Freezers and refrigerators to be provided by
Concessionaire.

g. Provide overhead rolling doors. The Commissary handles receiving,
storing, preparation and distribution of dry and perishable food items for
the Main Kitchen, Press Room, Restaurant/Bar, Club, Suites, Pantries and
Exhibition Center. Food stuffs will arrive via the loading dock. All
receivables coming into the stadium will be monitored by the
buyer/receiving clerk. The staples are then stored in either the Freezer,
Refrigerator, Beer Cooler, Dry Storage, Liquor Storage.

9, Central Production Kitchen...........c.coiiiiiiniciiiiincann 5,000 g.s.f.

a. The preparation kitchen will have preparation and assembly, cart staging,
cooking, soiled dish/dish washing and pot washing areas.

b. The preparation kitchen will prepare food to be distributed to the pantries,
Club Lounges, Press Club, the Restaurant/bar, and Suite catering via carts
and/or through use of the food service (freight) elevator.

c. The carts are covered, stainiess steel, and require power to maintain
temperature.

d. Central Kitchen shall be located adjacent to the Stadium restaurant/bar
and the dedicated food service (freight) elevator.

e. Central Kitchen shall be located adjacent to the Stadium restaurant/bar
and the dedicated food service (freight) elevator, with access to Club
Lounges, pantries Central Commissary and the Exhibition Center.

f. Locate Central lce Room adjacent to the Central Commissary and a freight
elevator.

g. Equipment Requirements

e Plumbing fixtures and equipment, plumbing/electrical/mechanical hook
ups.

e Extension and completion of mechanical, plumbing and electrical
services

e General Lighting

¢ Floor drains

¢ Ice machines and storage freezer
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o Kitchen equipment, distribution carts.

10. Concession Operation/Storage.........covuisviniiisreniiniinnien 15,000 g.s.f.

a.

Enclosed space for development of offices, food handling, preparation, and
storage facilities.

b. Basic electrical and plumbing rough-in for kitchen equipment, freezers,
coolers etc., shall be included. Finishes and equipment for this space and
equipment hook-up shall be provided by separate contract.

c. Provide the following:

e Walk-in Refrigerator

¢ Walk-in Freezer

o Liquor Storage Room (secured)

e Cart Staging

¢ Receiving

e Receiving Manager’s Office

e Dry Storage
11. Portable Stand Storage ..........coiriiiiiiinin s 4,000 g.s.f.
12, Concession LOCKerS........c.cicviviivenmnmmirsnsisrinmsinsrssn e nensees 4,000 g.s.f.

a. Adequate toilet facilities and space for dressing and uniform storage for
approximately 500 male and female employees.

b. Double tier lockers shall be provided

c. The food service employees are responsible for all food items within the
stadium including concession stands, vending and suites.

d. Employees who work on an event basis will report to the stadium ready for
work, check in at Security Control Booth, check in at the Food Service
Uniform Room where they will be issued a uniform (if appropriate), proceed
to the locker room and then report to their work station. Showers are not
required.

e. Locate adjacent to Central Commissary.

f. Locate close to the employee's entrance and to the check-in area for all
employees. '

g. Provide architectural finishes, furnishings and equipment rough-in.

h. 400 total lockers to be composed of half-height lockers (12" x 12" x 36")

i. Provide the following spaces:

+ Women's Locker Room (200 lockers) 1,200
¢ Women's Toilet 400
e Men's Locker Room (200 lockers) 1,200
e Men's Toilet 400
e Uniform Storage/lssue & return 250
e Laundry (one washer, two dryers) 150
13, CO2 StOrage....coivurrrninremieniinisiniiiniieisina i 200 g.s.f.

a. Provide bulk storage room for approximately CO2 tanks.

b. Double door access from major access corridor.

¢. Provide distribution line from truck dock to tanks.

14. Beer Distribution ROOMS........c.coiviiviiiniiiiiiiiniinnnnne, 6,800 g.s.f.

Copyright Crawford/Hargreaves
27 November 2002
Page 59




15.

16.

17.

18.

Joint Use Football Stadium

Beer and Soda distribution shall be investigated with concessionaire: Have
beer and soda supplied at each stand in lieu of a central distribution system for
both beer and soda. Primary beer cooler(s) will be located in the Central
Commissary. Kegs will be stored in these coolers and distributed to all
permanent concession stands.

a. Provide a total of 8 distribution rooms. Four dispersed on the event level
and four dispersed on the upper concourse. It is anticipated that more
bottles will be served in lieu of draft beer.

b. The event level distribution rooms to be 1,000 g.s.f. each for a total of
4,000 g.s.f. Forklift access preferred. Provide 10’ x 10’ overhead rolling
doors.

c. The upper concourse distribution rooms shall be 700 g.s.f. each for a total
of 2,800 g.s.f.. Pallet jack access required. Provide double door access.

d. Provide space for a cooler in each room.

e. Provide vertical chases approximately 4’ x 4’ to distributed stands. Tubing
to be distributed to each point of sale.

f. Locate Beer Coolers and soda syrup tracks within the distribution spaces
to ensure easy access via a forklift.

g. Locate distribution spaces adjacent to service/freight elevators.

Press Pantry 2 @400 g.S.f.....ccoirimiriiiiininininninnnennnn, 400 g.s.f.

a. Provide a pantry for holding and serving food to the press. A hand wash
sink and three (3) compartment sink will be provided.

b. If required: refrigeration, warming ovens and other equipment necessary
for a complete working installation will be the responsibility of the
Concessionaire.

c. The pantry should be adjacent to the press dining areas on the field level
and press box.

d. The Press Club Area will serve food and beverages to members of the
Press, and include dining space with tables and chairs.

e. No cooking will occur in the press catering/serving area. Cooked food will
be brought to this area from the Central Kitchen. (Disposable plates and
cutlery to be utilized here).

f. Locate in close proximity to the Press Area and Workroom.

g. Equipment in the Press Club will be provided in the total project budget.
Items to be provided include:

Concessionaire Office.........cocivviiiiiiiiniisiiniinra. 600 g.s.f.
a. Provide a game day office for the concessionaire staff to check-in and be

stationed during the game.
b. The room shouid be adjacent to the money distribution room.

Money Distribution/Consolidation Room.................cceeeiieeenen 400 g.s.f.
a. Provide counter for cash counting and verification for food service
personnel and stand captains.

b. Provide area behind the counter for cash consolidating and floor safe.

c. The room should be secure and out of visible access from the public.

d. Provide CCTV for security.

e. Provide card key access.

Administrative Offices — Food Service..........c.covevinininnciinnn. 2,600 g.s.f.

The following requirements for Administrative Offices are preliminary and
subject to input from the operator, and Client.
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a. Locate the Food Service Administrative Office on the Service Level
adjacent to the Central Commissary and Kitchen.

b. Money room to have direct access to an armored truck and should be
close to a vertical access point common throughout the Stadium.

c. Provide architectural finishes, furnishings and equipment rough-in.

d. All concessions to have computer link to the Food Service Administrative
Office.

e. Provide the following offices:
e Food Service Office Work Stations (4@100) 400

¢ Receptionist 175
o Food Service Manager 175
+ Money Room with Safe & 3 Deal Windows 1,000
e Four (4) Private Offices @ 150 600
e Conference Room 240
19. Central Ice ROOM......ciiciinieniseininieininins s s nannnnm 2,000 g.s.f.

a. Locate the Central Commissary accessible via forklift to the Loading Dock.
b. Locate in close proximity to the dedicated food service (freight) elevator.

VIl. Site Requirements

a. Adequate access and egress to and from a peripheral road system shall be
provided.

b. An easily understandable circulation, parking, and pedestrian movement
system focusing on the facility entrances shall be strongly delineated and allow
maximum flexibility, efficient movement and freedom of choice of entrance at
the perimeter. Provide clearly defined parking areas and pedestrian walks
leading to the stadium shall be provided.

¢. Emergency vehicles shall have access to all entrances and the entire
perimeter of the stadium.

d. The number of parking spaces provided on site will be dependent on the size
of the site. Appropriate lighting for all parking areas shall be provided.

e. Appropriate graphics, safety and control devices, and equipment to aid
vehicular and pedestrian movement shall be provided.

f. All storm drainage and utilities shall be provided in accordance with applicable
codes and ordinances.

g. Appropriate security against illegal entry to or improper access within the
stadium to include fencing, walls, gates and doors, shall be provided.

h. Provide 100 feet separation (minimum) between the stadium and any public
parking facility.

i. The NFL has established new security guidelines that mandate a 100 foot
secure outer perimeter around the stadium to “the maximum extent possible.”
The intent is to limit public access to the facility in secure zones and to restrict
access for vehicles and personnel without proper credentials and security
clearances. Barriers that prohibit unauthorized access to this perimeter should
be provided in areas where public right of ways and private/ secure roads and
parking lots adjoin. Final security measures integrated in the design of the
facility are subject to review and approval by the NFL and Minnesota Vikings.

j.  Please review to Table 1 for site requirements in tabular form.

Vil Preliminary Project Finishes Classifications
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For the purposes of programming and conceptual pricing exercises, the following
identifies finish classifications to be used for the spaces designated within the program
documents. This is not intended to serve as a finish schedule or specification of
materials.

Classification A — Public Areas (Prefunction Areas, Restaurants and Retail Stores)

Combination gypsum drywall and wood veneer wainscots construction
Latex enamel paints over primer coats with multi-colored interior coating (polymix,
etc.) over approximately 50% of the wall space
e Commercial grade carpets with custom patterns built up of other carpets
¢ Ceilings are a combination of 50% gypsum and 50% 2x2 tegular ceiling tile system
e Millwork if provided, is wood veneer over plywood; countertops are plastic laminate
over plywood substrate
+ Wood veneer doors are set in metal frames

Classification B — Office Grade (Administrative Offices, Conference Rooms,
Concession Offices, Business Center)

e  Gypsum drywall construction over metal studs
Latex enamel paint over primer coats
Commercial grade carpet direct glue down over sealed concrete floors with vinyl
base

e 2x2rectangular ceiling tile system (white)
Millwork if provided, is wood veneer over plywood; countertops are plastic laminate
over fibrous backerboard

» Wood veneer doors set in hollow metal frames

Classification B1 — Office Upgrade (Lobbies and Vestibules)

s Same as Classification B above except:

e Substitute commercial grade carpet for floor tile (high finish) such as stone, terrazo
and/or porcelin tiles)

¢ Add storefront system

Classification B2 — Office Upgrade (Meeting/Breakout Rooms and Ballroom)
Same as Classification B above except:

Accommodate multi-media and projection

Separate temperature control

Dimmers for lighting

Vinyl Wall Covering

Acoustic Treatment

Provide 6'-0" doors (2 @3'-0")

Drywall ceilings with soffits and cove lighting

Classification B3 — Office Upgrade (Board Rooms, if any)

¢ Same as Classification B above except:

o Substitute are plastic laminate countertops with stone laid over plywood
e Add concealed A/V systems with custom millwork

Copyright Crawford/Hargreaves
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IX

Joint Use Football Stadium

Classification C — Basic Grade (Operation Offices, Event Level and Security)

Basic masonry construction

Block filler with epoxy paint

Commercial grade carpet direct glue down to sealed concrete floors with vinyl base
2x4 non tegular ceiling tile system (white)

Millwork if provided, is plastic laminate over fibrous backer board

Hollow metal doors with welded steel frames

Recessed 2x4 fluorescent light fixtures

Classification D ~— Utility Grade (Concourses, Concession Stands, Toilets and

Operation Spaces)

Basic masonry construction with sealed concrete floors

Block filler with epoxy paint

Hollow metal doors with welded steel frames

Ceilings are open to structure or mylar faced ceiling tile (concession stands and
production kitchen)

Tile Floor / non slip surface (kitchens, pantries and serving areas)

Ceramic tile walls @ wet areas and food prep (kitchens, pantries and serving
areas)

Millwork if provided, is plastic laminate over marine grade plywood

Open fluorescent light fixtures

Classification W1 — Wet Area (Toilet Rooms)

Ceramic Tile Floor and Walis

Hollow metal doors with welded steel frames

2x2 rectangular ceiling tile system (white)

Millwork if provided, is plastic laminate over marine grade plywood
Floor Mounted Partitions

Wall mounted WCs and Urinals — re: Plumbing Narrative

Wall mounted “changing stations”

Mirrors above each lavatory

General Assumptions for MEPF

The following assumptions were made by M+E Engineers for cost/budgeting purposes. As
design proceeds, these assumptions must be tested and verified against program
requirements above. General assumptions include: Building will seat 68,500 with a
temporary capacity of 72,000 people. Outside air ventilation air is assumed to be 620,000
cfm. Occupied space will be kept at an average temperature of 75F

1) Cooling requirements

Assume 8000 tons required
Chiller plant is in the building and the cooling towers are outside near the building

2) Heating requirements

Assume design temperature of -15F when the building is occupied
Assume 80,000,000 Btu per hour output peak load
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Table 1 - Summary of Areas
Revisions are in Italics

FINAL DRAFT -.PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Total Area Wish List (g.s.f.) as of
Area Unit (g.s.f.) (g.s.f) 11/2712002 jRemarks
General Stadium 878054 0 17740|Concourse Area to be Verified
Dedicated University Areas 45230 14520 -109030}Does not include circulation
Dedicated Vikings Areas 29070 13020 670]Does not include circulation
Game Day Media 26830 2500 -5100|Does not include circulation
Retail & Merchandising 24800 0 0|Does not include circulation
Shared Facilities 315860 0 9740{Does not include circulation
Food Service 113500 19400 -9400|Does not include circulation
Circulation Assumption/Contingency 110656 ~-116462|To be Verified
Field Area 96000
Site Requirements
National TV Trucks 4
Local Affiliate Truck Parking 11
Network Parking 50
Game Day Staff 150
Team Parking 100
Grounds Crew Parking 20
Concessionaire Staff Parking 30
Limousine Parking 10
Visiting Team Parking 6 Buses
Visitor Owner Parking 2 Limousines/Vans
Taxi Queuing - Off Site 20
Charter Bus Parking 240
Shuttle Bus Parking & Staging 80
Drop Off Areas 2
Emergency Vehicle Parking 8
Suite Parking (2 cars per suite) 242
Super Suite Parking (4 cars per suite) 96
Party Suite Parking (6 cars per suite) 24
Club Seating Parking (1 car per 4 seats) 2100 Includes Future Expansion
General Parking 5038
TOTALS 8233 c1549994 1argreave4é944° -211842|Concourse & Circulation Area to be Verified
Conyright 11/27/2002
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Table 1 - Summary of Areas
Revisions are in Iltalics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Total Area Wish List (g.s.f.) as of
Area Unit (g.s.f.) (g.s.f.) 11/27/2002 [Remarks
General Stadium 878054 0 17740(Concourse Area to be Verified
Dedicated University Areas 45230 14520 ~108030|Does not include circulation
Dedicated Vikings Areas 29070 13020 670|Does not include circulation
Game Day Media 26830 2500 -5100|Does not include circulation
Retail & Merchandising 24800 0 0{Does not include circulation
Shared Facilities 315860 0 9740|Does not include circulation
Food Service 113500 19400 -9400|Does not include circulation
Circulation Assumption/Contingency 110656 -116462|To be Verified
Field Area 96000
Site Requirements
National TV Trucks 4
Local Affiliate Truck Parking 11
Network Parking 50
Game Day Staff 150
Team Parking 100
Grounds Crew Parking 20
Concessionaire Staff Parking 30
Limousine Parking 10
Visiting Team Parking 6 Buses
Visitor Owner Parking 2 Limousines/Vans
Taxi Queuing - Off Site 20
Charter Bus Parking 240
Shuttle Bus Parking & Staging 80
Drop Off Areas 2
Emergency Vehicle Parking 8
Suite Parking (2 cars per suite) 242
Super Suite Parking (4 cars per suite) 96
Party Suite Parking (6 cars per suite) 24
Club Seating Parking (1 car per 4 seats) 2100 Includes Future Expansion
General Parking 5038
TOTALS 8233 C}l%?cﬂ% 1argreave%9440 -211842|Concourse & Circulation Area to be Verified
Caonyright 11/27/2002
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Table 2 - General Stadium Requirements FINAL DRAFT - PRELIMINARY PROGRAM
Revisions are in Italics

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g.s.f) (g.s.f.) Classification (g.s.f.) 11/27/12002 |Remarks
General Seating 57934 5.0 289670 S 7540 19" wide seats
Seating for Disabled 685 7.5 5138 S 1% of seating
Seating for Companions 685 5.0 3425 S 1 companion per disabled position
Expansion Seating 3500 5.0 NIC Future Expansion - 19" wide seals
Type A Suites - 121 @ 12 seats 1452 50.0 72600 A 3600 Toilet NIC
Type B Super Suties - 25 @ 24 seats 600 55.0 33000 A1l 6600 Includes Toilet
Party Suites - 4 @ 36 seals 144 50.0 7200 A Toilet NIC
Dedicated University Suites 60 0.0 0 Area and suite count is included in above
Suite Housekeeping 4 400.0 1600 D
Suite Pantry 4 0.0 0 D Area included in Section VII. Food Service
Suite Concierge 5 150.0 750 A
_[Suite Lobby (ies) 6 300.0 1800 A
Suite/Club Services Office (Game Day) 1 200.0 200 B
QOutdoor Club Seating 5000 6.5 32500 S Reduction in Club Seating on 10/23/2002
Super Club Seating 300 75.0 22500 S
General Club Lounge 6000 13.5 81000 A Includes future expansion
Field Level Club Seating 1700 6.5 11050 S Locate in the lower bow! - mid field behind home bench
Field Leve!l Club Lounge 2100 13.5 28350 A
Club Seating Expansion 1400 6.5 9100 Future Expansion via Seating Retrofit - Build in Stadium
Multi Purpose Meeting Rooms 3 5000 15000 A
Main Concourse 1 120500 120500 D Area to be verified based on Bldg Section
Great Hall - Arcade on West Side 1 15000 15000 D Area to be verified based on Bldg Section
Upper Concourse 1 75000 75000 D Area to be verified based on Bldg Section
Ticketing/Turnstiles 72 8.0 576 D Area in Concourse - Exterior Plaza NIC
General Concourse Toilets (men) 372 45.0 16759 Wi1
General Concourse Toilets (women) 417 45.0 18771 W1
Club Seating Toilet Rooms (men) 66 45.0 2977 W2
Club Seating Toilet Rooms (women) 72 45.0 3256 W2
Suite Seating Toilet Rooms (men) 38 45.0 1724 W2
Suite Seating Toilet Rooms (women) 43 45.0 1939 W2
Family Toilets 16 70.0 1120 wi1
Main First Aid Room 1 1000.0 1000 D
Main Concourse First Aid 2 600.0 1200 D
Upper Concourse First Aid 2 600.0 1200 D
Club/Suite Level First Aid 1 150.0 150 D
Guest Services Offices 1 600.0 600 B
Business Center Office - Club Level 1 600.0 600 B1
Drinking Fountains NIC NIC D Area included in Concourse
Fan Accommodation/information 8 100.0 800 D
TOTALS 878054 0 17740(Does not include concourses
Crawford/Hargreaves
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Table 2 - General Stadium Requirements

FINAL DRAFT - PRELIMINARY PROGRAM

Revisions are in Iltalics 27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List | (g.s.f.) as of
Area (g.s.f.) (g.s.f.) Classification (g9.s.f.) 11/27/2002 |Remarks
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Table 3 - Dedicated Areas for University

Revisions are in Italics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List | (g.s.f.) as of
Area Unit (g-s.f.) (g-s.f.) Classification (g.s.f.) 11/27/2002 |Remarks
Home Team Entry Lobby 1 400 400 C
Home Team Locker Room 110 75 8250 C 1650 Increased based on comments - 10/23/2002
Team Toilets/Showers 1 1600 1600 W2
Team Shower Drying Areas 1 200 200 W2 Toilet NIC
Sauna 0 200 0 W2 -200 DELETED - 10/23/2002
Stearn Room 0 200 0 W2 -200 DELETED - 10/23/2002
Head Coaches Locker Room/Office 1 400 400 C Area is included in above
Coaches Locker Room 20 40 800 C
Coaches Toilets/Shower 1 300 300 W2
Coaches Shower Drying Area 1 80 80 W2
Coaches Meeting Room 1 320 320 (] 320 ADDED - 10/23/2002
Warm Up/Stretching Area/lounge 1 1000 1000 C
Staff Locker Room 20 40 800 C
Staff Locker Toilets/Shower 1 300 300 W2
Staff Shower Drying Area 1 80 80 W2
Equipment Distribution & Storage 1 1000 1000 D
Laundry 0 550 0 D -550 Relocated to General Stadium Shared
Equipment Managers Office 1 120 120 D
Shoe Room 1 250 250 D
Trunk Storage 1 1000 1000 D
Coaches Clothes Storage 1 200 200 D
Janitorial 1 240 240 D
Equipment Staff Locker/Break Room 1 240 240 C
Ball Boy Room 1 120 120 C
Ball Storage 1 200 200 C
Training Room 1 1500 1500 C
Training Staff Locker Room 1 240 240 C
Wet Areas @ Training Room 1 300 300 W2
Physicians Exam Rooms 2 300 600 C Include toilet in each room
Unisex Shower Facilities 2 120 240 W2 Part of Main Concourse - West Side
Training Storage and Work Room 1 500 500 D Area in Concourse - Exterior Plaza NIC
Training Table 0 7000 0 C 7000 -7000 DELETED - 10/23/2002 - Use Dining Facilities @ Club
Dance Squad/Cheerleaders Room 0 1200 0 C -1200 Relocated to General Stadium Shared
Mascot Room 0 200 0 C -200 Relocated to General Stadium Shared
Band Locker Room 2 1200 2400 C
Band Equipment Storage 1 10000 10000 D
Band Uniform Storage 1 2000 2000 D
Band Rehearsal Room 350 15 5250 C Acoustical Requirements
Band - Private Rehearsal Rooms 8 250 2000 C Acoustical Requirements
Band Offices 1 800 800 Cc
Crawford/Hargreaves
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Table 3 - Dedicated Areas for University FINAL DRAFT - PRELIMINARY PROGRAM

Revisions are in Italics 27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.)as of
Area Unit (g.s.f.) (g.s.f.) Classification (g.s.f.) 11/27/12002 {Remarks
Recruiting Room 1 1500 1500 C Locate immediately adjacent to Home Locker Room
Classrooms 0 100000 0 C -100000 DELETED - 10/23/2002
Advance Ticket Windows 4 100 B 400 ADDED 10/23/2002
Ticket Managers Office 1 240 B 240 ADDED 10/23/2002
Assistant Ticket Managers Office 1 120 B 120 ADDED 10/23/2002
General Ticket Offices 4 120 B 480 ADDED 10/23/2002
Open Office Space - Ticket Office 10 80 B 800 ADDED 10/23/2002
Conference Rooms - Ticket Offices 2 240 B 480 ADDED 10/23/2002
Expansion 1 5000 5000 ADDED 10/23/2002
45230 14520 -109030]Does not include circulation

TOTALS

Crawford/Hargreaves
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Table 4 - Dedicated Areas for Vikings - Game Day

Revisions are in Italics

FINAL DRAFT - PRELIMINARY PROGRAM

Page6

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g.sf) (g.s.f) Classification (g.s.f) 11/27/2002 |Remarks
Home Team Entry Lobby 1 400 400 C
Main-Home Team Locker Room 60 75 4500 C
Auxilary-Home Team Locker Room 30 60 1800 C
Team Toilets/Showers 1 1600 1500 W2
Team Shower Drying Areas 1 200 200 W2 Toilet NIC
Sauna 0 200 0 W2 -200 DELETED - 10/23/2002
Steam Room 0 200 0 W2 -200 DELETED - 10/23/2002
Head Coaches Locker Room/Office 1 400 400 % Area is included in above
Coaches Locker Room 24 40 960 C
Coaches Toilets/Shower 1 300 300 W2 Area included in Section VIl. Food Service
Coaches Shower Drying Area 1 80 80 W2
Warm Up/Stretching Area/Lounge 1 1000 1000 C -300 Reduced - 10/23/2002
Position Meeting Rooms 3 320 960 C
Coaches Meeting Room 1 320 320 C
Staif Locker Room 24 40 960 C
Staff Locker Toilets/Shower 1 300 300 W2
Staff Shower Drying Area 1 80 80 W2
Equipment Distribution & Storage 1 2500 2500 D
Laundry 0 550 0 D -550 Relocated to General Stadium Shared
Equipment Managers Office 1 120 120 D
Shoe Room 1 250 250 D
Trunk Storage 1 1000 1000 D
Coaches Clothes Storage 1 200 200 D
Janitorial 1 240 240 D
Equipment Staff Locker/Break Room 1 240 240 C
Ball Boy Room 1 120 120 D
Ball Storage 1 200 200 D
Training Room 1 2500 2500 C
Head Trainers Office 1 150 150 C
Assistant Trainers Offices 0 120 0 C -240 DELETED - 10/23/2002
Training Staff Locker Room 1 240 240 C
Wet Areas @ Training Room 1 300 300 W2
Physicians Exam Rooms 1 300 300 C Include toilet in each room
Doping Room 1 300 300 C Include toilet in each room
Training Storage and Work Room 1 500 500 D Area in Concourse - Exterior Plaza NIC
Auxilary Storage Rooms 2 500 1000 D
Auxilary Storage Rooms 1 250 250 D
Crawford/Hargreaves
Copyright 11/27/2002




Table 4 - Dedicated Areas for Vikings - Game Day FINAL DRAFT - PRELIMINARY PROGRAM
Revisions are in Italics

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g.sf.) (g.s.f) Classification (g.s.f) 11/27/2002 |Remarks
Dance Squad/Cheerleaders Roon 0 800 0 C -800 Relocated to General Stadium Shared
Mascot Room 0 200 0 C -200 Relocated to General Stadium Shared
Mascot Storage 1 200 200 D Lockable storage for Harley and Snow'biles
Mascot Storage 1 400 400 D For inflatables and Norsman Props
Advance Ticket Windows 4 100 400 B 400 ADDED 10/23/2002
Club Will Call Windows 3 100 300 B
Inside Stadium Windows 2 100 200 B
Press Will Call 4 100 400 B
|Ticket Managers Office 1 240 240 B 240 ADDED 10/23/2002
Assistant Ticket Managers Office 1 120 120 B 120 ADDED 10/23/2002
General Ticket Offices 4 120 480 B 480 ADDED 10/23/2002
Open Office Space - Ticket Office 10 80 800 B 800 ADDED 10/23/2002
Conference Rooms - Ticket Offices 2 240 480 B 480 ADDED 10/23/2002
Ticket Office Work Room 1 400 400 B 400
Vault 1 200 240 B 240
Telephone Room 1 250 240 B
Lobby and Reception 1 1000 B 1000
Director of Sales & Marketing 1 240 B 240 ADDED 10/23/2002
Assistant Direct of Sales & Marketing 1 180 B 180 ADDED 10/23/2002
Club Manager 1 180 B 180
Club Assistant Manager 1 120 B 120
Suite Manager 1 180 B 180
Suite Assistant Manager 1 120 B 120
Sales and Marketing Offices 8 120 B 960 ADDED 10/23/2002
Open Office - Sales & Marketing 15 80 B 1200 ADDED 10/23/2002
Board Room - Sales & Marketing 1 600 B 600 ADDED 10/23/2002
Conference Rooms - Sales & Mkig 2 240 B 480 ADDED 10/23/2002
Visitor Toilets 2 80 W2 160
Copy Room 1 240 B 240
Secure File Room 1 1000 B 1000 ADDED 10/23/2002
Storage 2 240 B 480 ADDED 10/23/2002
Break Area 1 120 B 120 ADDED 10/23/2002
Work Room/Copy Area - S&M 2 180 B 360 ADDED 10/23/2002
Toilets - Sales & Marketing 2 200 W2 400 ADDED 10/23/2002
Expansion 1 5000 D 5000 ADDED 10/23/2002
29070 13020 670]|Does not include circulation
Crawford/Hargreaves
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Table 4 - Dedicated Areas for Vikings - Game Day FINAL DRAFT - PRELIMINARY PROGRAM

Revisions are in Iltalics 27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area (g.s.f.) (g.s.f.) Classification (g.s.f) 11/127/2002 |Remarks
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Table 5 - Game Day Media
Revisions are in ltalics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g.s.f) (g.s.f.) Classification {g.s.f.) 11/27/2002 jRemarks
Press Entrance and Check In 1 900 900 B 0
Press Box - Writing Press 250 22 5500 B
Writing Press Expansion 50 12 600 B 600 Locate at the back of seating tier - bar stools
Televison Host Broadcast Booth 1 600 600 C Press Box
Auxilary TV Broadcast Booth 1 200 200 C Press Box
National Radio Broadcast Booth 1 200 200 C Press Box
Home Radio Broadcast Booth 1 200 200 C
Auxilary Radio Broadcast Boothes 6 160 960 C Press Box
Coaches Boothes 2 200 400 C Press Box
Officials Booth 1 160 160 C Press Box
Instant Replay 1 160 160 C Press Box
Internet/Auxilary Booth 1 160 160 C Press Box
Team Video 3 160 480 C Press Box
Team Operations Booth 1 200 200 C Press Box
Security Booth 1 200 200 C Press Box
Statisticians 1 400 400 C Press Box
PA and Sound Control 1 160 160 C Press Box
Scoreboard Operator 1 850 850 C Press Box
Visiting Athletic Directors Booth 8 50 400 A University Request
Marketing/Sponsorship Booth 40 50 0 A In existing suite inventory
Photographer Platforms 1 400 400 C 15 photographers
Endzone Photographer Platform 2 150 300 C Press Box
Press Dining/Lounge 200 15 3000 B Press Box - 200 at one setting
Work/Copy Room 1 400 400 B Press Box
Storage 1 500 500 D Press Box
Restrooms 2 400 800 W2 Press Box
Vikings - Home Team Interview Room 200 10 2000 C Field
Gophers - Home Team Interview Room 200 10 2000 C Field
Visiting Team Interview Rooms 0 1600 0 C -3200 Field - Deleted 10/23/2002
Darkrooms 3 200 600 D Field
Field Photographers Work Room 1 1000 1000 C 0 Field - REDUCED 10/23/2002
Field Photographers Dining/Lounge 100 15 1500 C 0 Field - 50 photographers at one setting - 10/23/2002
Truck Parking - Main Area NIC NIC NIC D Field - Area to be Determined
Truck Parking - Auxilary Area NIC NIC NIC D Field - Area to be Determined
TV Production Studio/Editing Suite 0 2500 0 B 2500 -2500 WISH LIST - 10/23/2002
Fixed - Camera Locations 16 100 1600 S
TOTALS 2500 -5100]Does not include circulation
Crawford/Hargreaves
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Table 6 - Retail and Merchandising
Revisions are in Italics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of

Area Unit (g.s.f.) (g.s.f.) Classification (g.s.f.) 11/27/2002 |Remarks

Hall of Fame 1 1500 1500 A

Hall of Fame Storage 1 500 500 D

Permanent Novelty Stands 12 400 4800 A

Portable Novelty Stands 8 150 1200 Locate on Concourse
Novelty Distribution/Storage 2 200 400 D

Team Merchandising Offices 2 200 400 B

Main Retail Store 1 8000 8000 A

Retail Store Storage 1 4000 4000 D

Day of Game Store 1 2000 2000 A

Novelty Storage 1 2000 2000 D

TOTALS

Does not include circulation

Crawford/Hargreaves
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Table 7 - General Stadium - Shared Facilities

Revisions are in ltalics

FINAL DRAFT - PRELIMINARY PROGRAM

Page11

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List {g.s.f.) as of
Area Unit {g.sf) (g.s.f.) Classification (g.s.f.) 11/27/2002 |Remarks
Game of Day Ticket Windows 12 100 1200 B Shared - Gophers and Vikings
Gophers - HS Coaches/Recruits Tick 4 100 400 B 400
Visiting Team Locker Room Entry 1 250 250 C Collegiate Visitors
Visiting Team Locker Room 90 60 5400 C 2400 Collegiate Visitors - INCREASED 10/23/2002
Coaches Locker Room 24 30 720 C Collegiate Visitors
Training Room 1 800 800 C 200 Collegiale Visitors - INCREASED 10/23/2002
Physicians Exam Room 1 150 150 C Collegiate Visitors
Equipment Storage Room 1 500 500 D Collegiate Visitors
Team Toilets/Showers 1 1500 1500 W2 500 Collegiate Visitors - INCREASED 10/23/2002
Unisex Shower Facilities 1 240 240 W2 Collegiate Visitors
Visiting Team Locker Room Entry 1 250 250 C NFL Visitors
Visiting Team Locker Room 60 60 3600 C 1200 NFL Visitors - INCREASED 10/23/2002
Coaches Locker Room 24 30 720 C 240 NFL Visitors - INCREASED 10/23/2002
Training Room 1 800 800 C NFL Visitors
Physicians Exam Room 1 150 150 C NFL Visitors
Equipment Storage Room 1 500 500 D NFL Visitors
Team Toilets/Showers 1 1000 1000 W2 NFL Visitors
Auxilary Visiting Team Locker Rms (2) 100 40 4000 C Auxilary Locker Room
Coaches Locker Room 24 30 720 C 0 Auxilary Locker Room - REDUCED 10/23/2002
Training Room 2 400 800 C Auxilary Locker Room
Physicians Exam Room 2 150 300 C Auxilary Locker Room
Equipment Storage Room 2 250 500 D Auxilary Locker Room
Team Toilets/Showers 2 800 1600 W2 Auxilary Locker Room
Officials Locker Rooms 2 600 1200 C
Officials Chain Crew 1 600 600 C
Xray/Darkroom 1 300 300 C
Players Relatives Waiting Area 1 1500 1500 C 500 INCREASED 10/23/2002
Stadium Personnel Lockers 2 1000 2000 D
General Use Lockers 3 1000 3000 D
Security Control Room 1 2100 2100 B
Building Operations Office Lobby 1 400 400 B1 2350 Building Operations
Stadium Manager Office 1 180 180 B Building Operations
General Offices - Bldg Operations 3 150 450 B Building Operations
Open Offices 4 80 320
General Conference Rooms 1 300 300 B Building Operations
Event Organizers Offices 5 150 750 B
Visitor Toilets 2 80 160 W2 Building Operations
Copy/Work Room 1 240 240 B Building Operations
Secure File Room - Bldg Operations 1 250 250 D Building Operations
Storage Rooms - Building Operations 2 240 480 D Building Operations
Break Room - Building Operations 1 120 120 B Building Operations
Crawford/Hargreaves
Copyright 11/27/2002




Table 7 - General Stadium - Shared Facilities

Revisions are in ltalics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g-sf.) {g.s.f.) Classification (g.s.f.) 11/27/12002 |Remarks
Men's Toilet - Building Operations 1 200 200 w2 Building Operations
Women's Toilet - Building Operations 1 200 200 W2 Building Operations
Dance Squad/Cheerleaders Room 1 1200 1200 C 1200
Mascot Room 1 200 200 C 200
Laundry 1 550 550 D 550
Ushers, Security & Ticket Taker Mtg 1 400 400 C
Uniform Storage 1 250 250 D
Promotional Storage 1 1000 1000 D
Employee Entrance 1 400 400 B
Press Entrance 1 200 200 B1
Team/VIP Entrance 1 200 200 B1
Vertical Circulation - Ramps 6 32000 176000 D
Fire Room 2 400 800 D
Mechanical Rooms 4 8000 32000 D
Electrical Transformer Rooms 1 5000 5000 D
Electrical Rooms 20 250 5000 D
Pump Rooms 4 500 2000 D
Telephone Closets 20 100 2000 D
Computer Server Rooms 4 150 600 D
General Storage 1 5000 5000 D
Custodial Services 1 2000 2000 D
Field Equipment Storage 1 5000 5000 D
Maintenance Shop 1 3650 3650 D
Mainenance Lockers 1 1000 1000 D
Field Maintenance Offices/Break Rm 1 900 900 B
Loading Dock 1 3000 3000 D
Trash Compactors 1 1000 1000 D
Central Ice Making 1 1000 1000 D
Service Tunnel - Circulation 1 24000 24000 D 24 feet wide x 20 feet high minimum - Area to be verified
Field Toilets 2 80 160 D
Video Rooms at Team Sidelines 2 100 200 D
Gatorade Room 1 300 300 D Locate at mid field - close to home bench
TOTALS 9740|Does not include circulation
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Table 8 - Food Service Facilities
Revisions are in Italics

FINAL DRAFT - PRELIMINARY PROGRAM

27 November 2002
Area
Revisions
Unit Area Total Area Finish Wish List (g.s.f.) as of
Area Unit (g.s.f.) (g.s.f.) Classification (g.s.f.) 11/27/2002 |Remarks
General Concessions 309 100.00 30900 D
Club Seating Concessions 56 100.00 5600 D
Club Lounge Bars 4 400.00 1600 A
Club Restaurant Dining 400 14.00 5600 A -9400 REDUCED 10/23/2002
Club Restaurant Bar 400 12.00 4800 A Toilet NIC
Waiter/Waitress Stands 4 100.00 400 A Includes Toilet
Buffet Serving Area 2 800.00 1600 A 19400 Toilet NIC
Restaurant Lobby Area 2 250.00 500 A Area is included in above
Club Restaurant Kitchen 1 5000.00 5000 D
Club Restaurant Private Room 50 15.00 750 B Area included in Section VIl. Food Service
Public Toilets 2 250.00 500 W2
Club Restaurant Office 1 250.00 250 B
Suite Pantries 4 800.00 3200 D
Vendors Commissary 8 800.00 6400 D
Main Commissary Storage/Receiving 1 5000.00 5000 D
Central Production Kitchen 1 5000.00 5000 D
Concession Operations/Storage 1 15000.00 15000 D
Portable Cart Storage 1 4000.00 4000 D
Concession Locker Room 2 2000.00 4000 D
CO2 Storage 1 200.00 200 D
Beer Distribution Rooms (Lower) 4 1000.00 4000 D
Beer Distribution Rooms (Upper) 4 700.00 2800 D
Press Pantry 2 400.00 800 D
Concessionaire Office 1 600.00 600 B Locate in the Commissary
Money Distribution/Consolidation 1 400.00 400 B
Food Service Administration Offices 1 2600.00 2600 B
Central Ice Room 1 2000.00 2000 D
TOTALS 19400 -9400|Does not include circulation
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Appendix I
Design Guidelines




JOINT USE FOOTBALL STADIUM

MASTER PLAN GUIDELINES

Every individual project is expected to contribute to the advancement of the essential elements
(built form, landscape, circulation) of the campus. These guidelines apply to all university facilities
regardless of the reporting structure of the unit affected.

Efficient Utilization of Lands and Facilities:

The University's Master Plan (1996) suggests that the area east of Oak and north of University
Avenue (the existing Transitway parking lots) be transformed into a “park like setting” with playing
fields built over “one level of parking”. A new location or locations for outdoor rec. sports fields
and facilities should be identified and developed as soon as possible.

The Master Plan also identifies the area east of Oak north of 5" Street S.E. as being suitable for
development of a “research park.” This concept was predicated on the existence of one research
building (Lions Lab) having already been built and the anticipation that other facilities were soon
to come. The Center for Magnetic Resonance Imaging (CMRI) was added in 1998, and the
Translational Research Center (TRC) is in schematic design. The existing and proposed research
facilities not be isolated by the development of a stadium.

While the Master Plan did not specifically address the possibility of a football stadium on campus,
the Guiding Principles are clear when it comes to the efficient utilization of land and facilities.
Multiple use of any facility of this type should be a requirement.

Image/Architectural Character:

The image and architectural character of a stadium for professional football is typically different
than that for college football. General location, scale and the desire for “commercial appeal” are
three of the principal reasons why the image and architectural character of a stand alone
professional football stadium is different than the traditional collegiate facility on campus.

The placement and design of a joint Gophers/Vikings stadium on campus must address the
issues of scale and architectural character; and the solution must enhance the overall image and
appearance of a campus as functionally well organized and aesthetically “integrated.”

The pallet of materials is important, but the design need not be limited by an image of a facility
that existed in the past. There are many examples of new buildings on university campuses all
across the country (including the U of M — Basic Sciences) that express the traditional values and
image of the institution in a contemporary way. It is imperative that this facility do that in a very
high quality manner,

Open Space/Landscape:

Open space is something that can be used to both organize a campus and provide opportunities
for outdoor social engagement. Open space is also the essential “void” that serves as a “foil” to
the mass of any building. The appropriation of open space (locations and amount) and the design
of that space, in context with its immediate surroundings and the remainder of the campus will be
a significant determinant in the perceived success or failure of this potential project.

Three issues are paramount: (1) the scale of the facility, (2) the relationship of this facility,
including the open space, to the remainder of the campus, and three the essential “all season”
quality of the open space environment (particularly in Minnesota). Open space must, therefore,
be recognized as being as valuable as the facility; should be able to functionally accommodate a
range of activities (quiet personal to very active large group); and have an aesthetic
attractiveness that welcomes people year round.

Access, Circulation and Parking:

The Master Plan encourages a balanced multi-modal approach to transportation planning. Implicit
in this pronouncement is the recognition that there is a limit to the number of parking spaces that
should be built on campus for three significant reasons: the loss of valuable land that might be
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used for a higher purpose, the cost to patrons required to amortize ramp or garage spaces, and
the infrastructure requirements/congestion associated with large concentrations of parking.

This project will not be permitted to alter service via the University Transitway in such a manner
as to lengthen the time of the trip between the Minneapolis East Bank and the Saint Paul
campuses. Any transit terminals (bus, LRT, CR) built as a part of this project must be designed to
serve the University community / campus, in an optimum fashion, on a daily basis.

It is imperative that any changes to and improvements in the transportation system contemplate
the continued growth of the institution, including the need for the development of a public-private
research park adjacent to the campus. It is also essential that these improvements facilitate the
redevelopment potential, and thereby value to the central city, of the large amount of under
utilized land northeast of the campus.

SITE GUIDELINES

Orientation/Focus:

The orientation/focus (“the front door”) should be oriented in the direction of the existing campus.
If, however, it is assumed that the University is likely to grow in a northeasterly direction (already
some campus development in this area, and underutilized land beyond its present boundaries),
then a stadium on this site does not have a “back door.”

The proposed site might, more correctly, be viewed as a “knuckle” beyond which development,
that is in someway associated with the University, is likely to occur. Therefore, the architectural
expression of the facility and the open space surrounding the stadium must help connect this
potential future development area to the existing campus. It cannot be allowed to become a
barrier between the two.

Setback/Landscape Treatment:

The stadium should have a sufficient amount of open space around it to help mitigate its
tremendous size (creating a “human” scale environment at the street / plaza level. The setback
provided must also be seen as an opportunity to provide a forecourt for adjacent facilities
(Williams Arena, Mariucci Arena, Lions Lab, CMRI, and the proposed Translational Research

Center). '

The landscape treatment must be such that large numbers of people can be accommodated
while engaged in a variety of activities. The difficulty of balancing this accommodation against the
stark reality of what large expanses of hard surface areas look and feel like over the long
Minnesota winter months cannot be understated. It is preferable to make the landscape treatment
as "soft” as possible, and therewith expand the concept of a “University Park” (see Sports Fields
and Facilities District Plan — University Park Phase 1, Fall 2002).

Access, Circulation:

While the Master Plan section of these guidelines focused on vehicular access, this section is
focused on pedestrian access and circulation. The integration of this proposed facility with the
rest of the campus is essential. This means that this project must help facilitate good pedestrian
movement between both the campus and the stadium, and the campus and the land beyond the
stadium (recreational sports fields, other future University facilities, and a future public / private
research park is essential.

It means that the day to day activities of the University community, e.g. arriving for class or work,
or commuting between facilities on campus and facilities in this areas, or going between future
facilities in the immediate vicinity of the proposed stadium, should be enhanced rather than
impaired by development of this project.
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Service Requirements:

The service requirements of should be met with facilities that are totally within the stadium. In
providing access to and designing these facilities, the service requirements of adjacent University
buildings need to be recognized and respected. Whenever possible service to the stadium must
be provided at a time and in a manner so as not to disrupt or in any way interfere with the
ongoing daily activities of the institution in accordance with its mission.

Utilities:

All of the utility infrastructure improvements needed for both this project and those required for
possible future development (as defined by the University Planning staff) must be appropriately
sized and put in place (to the greatest extent possible) in concert with this project. This includes
but may not be limited to steam, chilled water, domestic water, fire protection, sanitary sewer,
storm sewer, electrical service, and telecommunications.
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Architectural Design Guidelines

Architectural Program:

The construction of this new facility is intended to provide athletic facilities for combined seasonal
and other on-going education use by University of Minnesota collegiate teams, as well as, the
Minnesota Vikings professional sports teams. In addition to spectator/audience requirements,
team functional equipment, utility, education, training, and media spaces, the building must
appropriately accommodate spaces for satellite transmission services, public ticket offices,
adequate restrooms, janitor rooms, equipment and general storage, chemical storage,
conference and meeting rooms, and a utility workshop.

Due to the early predesign nature of this phase of the project, the University Architect will
continue to provide additional information and guidance to the appropriate Architect of Record
during all future programming, predesign confirmation, and project schematic design phases.
Also, the University Architect will provide consistent design guidelines intent interpretation
throughout all subsequent design development, construction document preparation, and
implementation phases.

Architectural Style:

Architectural style chosen by the Architect of Record must exhibit sensitivity to the existing
surrounding University athletic buildings, as well as, adjacent and future medical research and
clinical buildings. The chosen architectural style should be contemporary in nature, while
reflecting a strong sensitivity to the history of Minnesota Athletics and the former University
memorial Stadium. The new stadium must be in harmony with the massing, materials, color,
texture, and overall aesthetic character of adjacent University buildings, and exhibit a sense of
stability and permanence. The Architect of Record must consider the image and comportment of
the new structure as one of many elements within the greater intended landscape environment.

Building Facades:

Despite anticipated considerable site setbacks, and a somewhat remote location from the
academic core campus, the new facades of the stadium building will still be very highly visible
from adjacent University, commercial, and residential communities, the inter-campus transitway,
and many city streets. Careful consideration must be given to the appropriate visual treatment of
these facades while accommodating the building’s programmatic needs. Overall scale must not
create a hostile physical environment, nor overwhelm the pedestrian experience. Exterior
sighage must meet University Signage and Graphic Standards. Exterior lighting, including
security lighting, must be designed to provide a safe environment while respecting the character
of the surrounding environment and adjacent commercial and residential community
environments.

‘Building Structural Systems: ‘

Thorough vibration and sound control engineering is important to the success of the new stadium
due to the specific nature of the use intended and the proximity to vibration sensitive medical
research, medical clinics, commercial and student housing communities. Therefore, a structural
system that is engineered to provide a high stiffness to mass ratio beyond that required by
present building codes is advantageous. Historic evidence of the potential for flooding near this
location will require additional site and soils investigation with appropriate remediation
incorporated into the design of the stadium and its site amenities.

Building Fenestration (exterior openings): _

To the extent programmatically possible, incorporate fenestration and other glazing to provide
controllable natural lighting to the interior. New glazing must consider overall appearance in
_pattern, profile, texture, color, and other defining elements, while incorporating energy efficient
technology and enhanced sound attenuation to.mitigate disruptive noise — especially noise that
could migrate to the adjacent medical and residential communities.
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Roof System:
All rooftop access, rooftop mechanical and electrical equipment and penetrations must be

minimized and organized as aesthetic elements including screening with appropriate materials.
All rooftop penthouses and equipment must be included in the composition of the facades and
roofscape. Rooftop construction such as mechanical spaces, as well as, exhaust stacks and
louvers must be in harmony with the massing, materials, color and texture of the overall aesthetic
concept for the building and required site structures. Access to rooftop equipment for
preventative maintenance and repair work must comply with the Occupational Safety and Health

Act requirements.

Detail and Ornament:

New construction must be designed without extravagant detail, and should be contemporary in
nature. Building air intakes must be appropriately located away from sources of pollution,
especially loading/service/drop-off areas, adjacent roadways, and adjacent building exhausts.
Building systems (mechanical. Electrical, technology) are to be creatively integrated so as to have
minimal impact on the integrity of space, character, or detail. Mechanical, electrical, and
technology equipment and distribution in public and semi-public areas are to be discretely located
out of normal sight or in unobtrusive places.

Interior Elements:

ADA (Americans with Disabilities Act) accessibility, building interior circulation, safety and
Wayfinding signage must be included. Interior signage must meet University Signage and
Graphic Standards. All interior building elements must be attractive, suitable for the intended
program and northern climate, safe and durable, flexible, readily accommodate changes in
technology, and yet easily maintained. Operational and public spaces must be safe, open and

filled with natural light. '

Building Services:

Consideration should be given to installing an on-site uninterrupted power supply or emergency
power generator. Also, a new lightning protection system should be considered. Fiber optic
networking distribution must also be considered for the building. Installation of a fire alarm
system and connection to the University Building Systems Automation Center is required.
Installation of a new fire suppression sprinkler system is required. Additional specialized fire
suppression systems for computer rooms and other special programmed locations must be

provided.

Environmental Issues:

Project designers are to integrate environmentally sensitive building and maintenance practices
into all phases of this new construction and site enhancement project to ensure the integrity of
existing and future ecosystems in the immediate area. Anticipated in 2003, new State of
Minnesota Sustainable Design Guidelines may apply to this project. Phase | and Phase i
environmental site assessments will be undertaken. The University will complete all hazardous
materials abatement work prior to the time a contractor starts construction.
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PROJECT TIME & COST, INC,

2727 Paces Ferry Road

Suite 1-1200

Atlanta, GA 30339

(770) 444-9799

September 6, 2002 Fax (770) 444-9808

www.hteinc.com

Mr. Stacey Jones

Crawford Architects LLC
1901 Main Street, Suite 200
Kansas City, MO 64108

Dear Stacey:

Re:  Minnesota Football — New Stadium Study
Construction Standards 2000

As per the request in your email received on August 23, we have reviewed the University of
Minnesota, (U of M), Construction Standards 2002 as viewed on the U of M web site and provide the
following comments herein.

GENERAL INFORMATION

Item Comment ' Cost Premium

Purpose No comments Nil
Administration No comments Nil

Procedures for No comments Nil

Construction

Program Information ~ Design Life of Building — 50 years may have To be determined
Requirements a cost implication depending on life cycle costing

analysis including selections of materials and
equipment. Review further when study is complete.

Bidding Requirements, No comments Nil
Contract Forms,
Conditions of Contract
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DIVISIONS
Item

General Requirements

Sitework
Concrete
Masonry

Metals

Wood and Plastic

Thermal & Moisture
Protection

Doors & Windows
Finishes

Specialties
Equipment
Furnishings

Special Construction

Conveying Systems

Comment

Adjustments to the roles and responsibilities of
the A/E and the General Contractor are required
if the project proceeds under a Design Build
contract

No comments

No comments

No comments

Discussion on painting in lieu of galvanizing
handrails to seating bowl

No comments

Waterproofing minimum performance of 15 years
in lieu of 5 years a stated

No comments

No comments

No comments

No comments

No comments

No comments

10. Car enclosure - the standard of finish
defined for passenger cabs may need to

be upgraded for more prominent areas
of the proposed stadium

Project

Time &Cost

Cost Premium

Nil

Nil
Nil
Nil

To be determined

Nil

Nil

Nil
Nil
Nil
Nil
Nil
Nil

$10,000 per car
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Mechanical The basic mechanical requirements are quite detailed.  To be determined
While nothing stands out as being either excessive
or inadequate, we recommend these standards be
reviewed again when the preliminary design phase is
completed and there is an opportunity to review in
detail the design parameters, energy conservation
measures, equipment choice, (particularly if the project
_proceeds under a design build contract), and any variances to
U of M standards.

Electrical No comments Nil

As a general comment, the Specialties, Equipment, Furnishings and part of the Electrical, (including
Sound System, Distributed TV, Broadcast Media and Video Replay System) Divisions could
represent up to $50M of the Construction Cost. The current U of M standards, which refer to these
elements, will need to be expanded to achieve “normal stadium construction standards”. These
building elements, which are peculiar to stadium construction, can be addressed by the A/E when
documentation commences.

APPENDICES (comments to applicable items only)

Item Comment Cost Premium
Appendix C - Adjustments to the roles and responsibilities of Nil
Preconstruction the A/E and the General Contractor are required
Meeting Agenda if the project proceeds under a Design Build

contract

Insurance — is the policy to be supplied by the to be determined

University or the General Contractor

Performance Bond — is this required less than 1%
Appendix X - Up to 20 sets of DD and Pre Bid Drawings are $0.2M
Distribution of required to be issued. This could be reviewed to

Drawings minimize documentation costs.
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As requested in your email, we are available to meet with the University Standards Exception
Committee should you require, however, as our report indicates, there are minimal items to be
reviewed and we believe the U of M Construction Standards 2002 are generally adequate as basic
minimal requirements for the proposed stadium.

Please feel free to contact the undersigned to discuss and of the above stated matter.

Yours truly,
PROJECT TIME & COST, INC.

Tim L. Roberts






