
Return this form and all attachments to the Legal Department 10 days prior to the event]

CHECK OFF LIST FOR CITY EVENTS
Name of City employee accepting application:

Event Date:

NAME OF EVENT:

Date:
initials

lAgreed by Legal
by Business License

Applicant Name:

________

Applicant Business Name;

Phone:
Cell:

Type of Business/Org3nization;

Non-Profit: Yes N0L.._.._J

Items below are to be checked offby a City of St. George employee only

Verify the Event Guidelines - Application Agreement is signed

Copy of the Southwest Utah Public Health Permit attached (ExAMPLE ATtACHED for food vendors only)

Copy of the Food Handlers Permit attached (EXAMPLE ATtACHED for food vendors only)

A Tax number is required, and will be assigned to each applicant at the event
Applicants Information must be listed on the SUB-LICENSE BUSINESS LICENSE LIST
There Is a $5.00 license fee for each applicant.

TAX-EXEMPT
ORGANIZATIONS ARE NOT REQUIRED TO PROViDE PROOF OF INSURANCE

Copy of applIcants Insurance Certificate attached (EXAMPLE ATTACHED)

Verify the Insurance certificate has the applications business name on it

Venfy the Insurance certificate has current polIcy dates lIsted

Verify the insurance certificate list the City of St. George as an additional insured

Verify the certificate has the name and dates of the event

Verify the insurance policy limits are correct

If all boxes are not checked off DO NOT ACCEPT the application

Required Insurance Limits

Each Occurrence $648,700

General Aggregate $2,221,700

Damage to Property $259,500
These Insurance limits are subject to change:

Revised as vi 11115!2010



City of St. George
Event Guidelines and

Exhibitor/Vendor Release Waiver and Indemnification Agreement

GUIDELINES:

Booth Equipment: Food and Non-Food Vendor/Exhibitors. All vendor/exhibitors must
provide all booth materials including canopies, cooking equipment & supplies, floor coverings,
grease catchers, extension cords, tables’ chairs, eating utensils, serving utensils, napkins,
plates, cups, sunshades, decorations, price list, signs, etc.

2. Booth Personnel: All vendor/exhibitors personnel are to be dressed in some form of
uniform or costume which adds to the quality of the event, and presents an attractive addition
to the event. A full description or picture must accompany the application.

3. Food Handlers Permit: REQUIRED FOR ALL FOOD VENDORS. All vendor/exhibitors
shall display a copy of a current or temporary Food Service Permit on their booth. Temporary
permits may be obtained through the Southwest District Health Department - Environmental
Health Division, 620 S. 400 E., St. George, UT 84770, Monday through Friday 8 a.m. 5 p.m.,
(435) 986-2580.

4. Compliance with Law: All vendor/exhibitors agrees to strictly observe all laws and
ordinances of the State of Utah, Washington County Health Department, and the City of St.
George, which in any respect relate to the business conducted by vendor/exhibitor, together
with all rules and regulations. No smoking except in designated areas. Consumption or selling
of alcoholic beverages is prohibited on City property. The City shall have the right to inspect at
all reasonable times the premises occupied by vendor/exhibitor. Willful violation of or failure to
comply with any of said laws or regulations shall be cause for cancellation of this agreement by
the City.

5. Trash Receptacles: All vendor/exhibitors must provide plastic bags to place in trash cans
near your booth. You will be responsible for cleaning your own immediate area throughout
and at the end of each day and bagging your garbage. City crews may periodically pick up
bags if available. All liquid or solid waste must be disposed ofproperly. Do not dump
into the storm drain.

6. General Liability and Property Damage Insurance: All vendor/exhibitors must provide
a Certificate of General Liability and Property Damage Insurance, showing that the applicant
has comprehensive general liability and property damage policy that includes contractual
liability coverage’s. The City shall be named as an additional primary insured. The minimum
general liability and property damage liability shall be as follows:

(a) Comprehensive general liability insurance for injuries, including accidental death, to any one
person in any one occurrence in an amount not less than $648,700 Dollars.

(b) comprehensive general liability insurance for injuries, including accidental death, two or more
persons in any one occurrence in an amount not less than $2,221,700 Dollars.

(c) Broad form property damage insurance in an amount not less than $259,500 Dollars per
occurrence.



7. Taxes, permits, certificates and any licenses required are the responsibility of the
vendor/exhibitors, except license fees, which is included in your application fee. The City of St.
George reserves the right to limit the number and type of exhibitors or vendors.

EXHIBITOR/VENDOR RELEASE WAIVER AND INDEMNIFICATION AGREEMENT

This Release, Waiver and Indenmification Agreement is hereby given by (“Indemnitor”).
on the one hand, in favor of The City of St. George, Utah.

__________________________________;

( hereinafter the “EVENT”);
(Write name of event here)

(“indemnitiees”) and all other sponsors, donors, volunteers, organizers, and fundraisers.

Recitals

A. Indemnitor is an Exhibitor/Vendor at the EVENT, to be held the day of__________ 20, at properties owned, managed,
controlled, or administered by the City of St. George, Utah and The City of St. George EVENT organizing committee.

B. Indenmitor recognizes the potential for risk of harm to persons and property at the City of St. George, and

C. Indemnitor desires that Indemnitees not be at risk for activities of the Exhibitori1endor at the EVENT, including the activities of
Indemnitor.

NOW THEREFORE, for good and valuable consideration, the receipt and sufficiency of which is hereby acknowledged, Indemnitor
covenants as follows:

Agreement
I. Indemnitor hereby releases Indemnitees and forever waives Indentnitor’s claims against Indemnitees for any and all claims, causes

action, damages, demands, penalties, and costs, including attorney fees that arise in relation to the EVENT.

2. Indemnitor acknowledges that this Release applies to all claims or causes of action which currently exist or which have existed, or
which may arise or are discovered in the future in relation to Indemnitor’s activities at the EVENT.

3. Indemnitor intends this to be a complete and total release of all claims, whether known or unknown, fixed or contingent, or whether
the facts hereafter prove lobe other than or different than the facts known by the Indemnitor or believed by Indemnitor, and this
Release and Waiver shall be construed as broadly as the law allows to accomplish this stated intention.

4. Indemnitor represents and agrees that no legal action of any kind will be taken against Indenmitees by them in relation to the
EVENT.

5. Indemnitor shall indemnify and hold Indenmitees harmless for any and all claims, demands, loses, costs, obligations, and liabilities
Indemnitees may incur or suffer in direct or indirect relation to Indenmitor’s acts or omissions at the EVENT.

6. Indemnitor shall also indemnify and hold Indemnitees harmless from any and all claims, demands, losses, costs, obligations and
liabilities that Indemnitees may incur or suffer as a result on Indemnitor’s breach of any agreement, covenant, or warranty in this
agreement. Indemnitor shall further indemnify and hold Indemnitees harmless from any and all liabilities, claims, and causes of
actions arising from the operation of the EVENT. The indemnity obligations of this paragraph shall include indemnity for
reasonable attorney fees and court costs incurred.

This Agreement shall be governed by the laws of the State of Utah and shall be binding upon rndemnitor’s heirs, successors, agents or
assigns and shall be for the benefit of U) Indemnitees. their employees, officers, agents. affiliates, agents and assigns and (ii)all City of
St. George employees, volunteers, donors, sponsors, organizers and fimdraisers.

DATED this

________________day

of 20

By:_

Title:



CITY OF ST. GEORGE
175 East 200 North

St. George, Utah 84770
APPLICATION FOR BUSINESS LICENSE

(Lessee Sub-License)

Event Name Date____________________

Name of Business Business Phone_____________

Name of Applicant Home Phone_______________

Residence Address

Mailing Address (it Different)______________________________________________________

Temporary Special Event Sales Tax Number___________________________________

Applicants Drivers License Number State Number______________________

Location of Sales Point (booth or stall, if numbered)_______________________________

Product or Service Sold____________________________________________________

Name of Sales Person if Not Applicant________________________________________

If Corporation of Partnership, Give Names and Address of Officers of General Partners

LICENSE FEE PAYABLE:
Five (5) Day License Fee ($5.00) $_________

Thirty (30) Day License Fee ($10.00) $_________

TOTAL
$________

I understand that falsifying any information on this application constitutes sufficient
cause for rejection or revocation of my license. I also understand that the City License
Officer may require additional information as permitted by the ordinance, and I also
agree to supply the same part of this application.

Application Completed by (please print) Title_____________

Authorized Applicant Signature Date_____________

Office Use Only

Date Received Receipt Number Business L.O._________



As a result of the above required calculations, the new
limitation of judgment amounts currently required by UCA
63G-7-604(1) has been increased as follows, and is effective
July 1, 2010 for claims occurring on or after that date:

1) The limit for damages for personal injury against a
governmental entity, or an employee who a governmental
entity has a duty to indemnify, is $648,700 for one person in
any one occurrence, and $2,221,700 aggregate amount of
individual awards that may be awarded in relation to a single
occurrence; and

2) The limit for property damages (excluding damages
awarded as compensation when a governmental entity has
taken or damaged private property for public use without just
compensation) against a governmental entity, or an employee
whom a governmental entity has a duty to indemnify is
$259,500 in any one occurrence.

R37-4-2 New Limitation of Judgment Amounts
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SCJTHWEs, JT%H

PUBLIC HEALTH
DEpARTMENT

620 S. 400 East #400, ST. GEORGE, UT 84770 - 435-673-3528
260 E. DL. Sargent Drive, CEDAR CrrY, UT 84721 - 435-586-2437

445 Norti Main Street, KANAB, Ut 8474i - 435-644-2537
PC Box 374, 609 North Main, PANGUIICH, UT 34191 - 435-676-8800

PC Box G, 75 West 1175 North, BEAVER, UT 84713- 435-438-2482

TEMPORARY FOOD SERVICE APPLICATION

$25.00
$5Q00

575•00

$100.00

+$25.00 (I’ issued On-Site
-t-$25.o° ,f issued On-Site
+$25.00 if issued On-Site
Contact office for details

Business Name: Phone:
(This name will appear on the license and should be the name on the booth)

Mailing Address:

__________________

RUse Business Owner Address
E-Mail Address:

______________________

Type of Business: OCorporation

Name of Business Owner:

flOwner Operator QPannership

Phone: ( ) -

Business Owner Address:
EUse Mailing Address

Principle Contact Person:

Type of Operation:

Name of Event:

—

Location of Event:

(NAME OF CORPORATION, LLC PARTNERSHIP. OR INDIVIDUAL)

Event Host:

_____________________________________________________________

Phone:

Will all food be prepared at the Temporary Food Service location? E Yes No
If No, give the name and address of the approved commercial kitchen where food will be prepared:

Name of Kitchen: Address:
List ALL prepared food menu items to be served (include prepared drinks, desserts, salads, etc.):

ADDITIONAL MENU ITEMS REQUIRE HEALTH DEPARTMENT APPROVAL!
How will food be kept COLD? fllce chests fl Onsite refrigerator fl Onsite freezer flOther:

_________________________________

How will food be kept HOT? ECooked to order EChafing dish? crock pot? roaster flOther:

___________________________

How will cleaning cloths be sanitized? ESanitizing wipes flBleach water solution (use test strips) Dower:

_________________

How will hand washing facilities be provided? (Hand washing facilities MUST he located within 25 feet offood preparation areas).

How will trash be disposed of? EDisposal provided by the event flOther:

________________________________________________

How will waste water be disposed of? (Do not dump waste water on the ground or in storm sewers!)

Fees Received S_____________

_______

tn.tiats

Approved: H Rejected: H

Date

Fee Schedule
Temporary Permit
(May Not Eicted 14 days)

Seasonal Permit

1 Day
2-3 Days

4-14 Days

JlndividuaL LjLegai Owner

City Stale Zip

City

U Single event (Good for any one event not to exceed 14 consecutive days)
06 Month Seasonal Permit (valid for up to six months. Contact office for details,)

State Zip

Phone:

Date(s)

City State Zip

Signature of Applicant:

__________ ___________ ________-.

Date:

EVERYONE PREPARING FOOD IS REQUIRED TO HA YEA Fooo HANDLER PERMIT.
PLEASE VISIT WWW.SWLHEALTH.ORG FOR CLASS LVFORMATIOPL•, ... .. .... .• •••.•. ••e•••......e•. .. ...• •S......•• S.. •• ••• • •SSS••••••

Signature of Health Department Inspector:

____________________________________Date:

FOR OFFICE USE ONLY
Category

fl TI U T2 U T3 E SI fls2 0S3

WWW.SWUHEALTH.ORG
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nfortunately,
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handled
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prepared
properly
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food
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EXAMPLE OF

SOUTHWEST UTAH PUBLIC HEALTH PERMIT

Southwest Utah Public Health Department
ENVIRONMENTAL HEALTH

PERMIT To OPERATE

(Type of Operation Authorized)

Issued To

On date of issue, the facility was found to be in compliance with applicable nle.c, regulations and standards and is issued this Permit to operate.

This permit is oontransferabte and may be revoked for cause.

________________________

-
.

Date Issued Director

“Ekpintion Date

Permit Number Environmental Health SpccialLsi

This permit in us! be posted on premise Lvible to pith/ic



EXAMPLE OF FOOD HANDLERS PERMIT


