
	  

 
San Francisco Wholesale Produce Market 
Café / Foodservice / Commissary Opportunity – Spring 2018 
 
Summary of the Opportunity 
The San Francisco Wholesale Produce Market (The SF Market, sfproduce.org) is a 
bustling wholesale produce market in San Francisco’s Bayview Neighborhood, with 
over 30 vendors offering a variety of produce and other foods via wholesale, 
delivery, and other related businesses. These vendors supply the widest selection of 
fresh produce available in Northern California.  
 
The Market operates primarily Monday through Friday, from approximately midnight 
to noon. Given the hours and “off the beaten path” location of the Market, an onsite 
food service establishment is an important aspect of the Market community, 
providing convenient, affordable, and wholesome food for employees and customers 
of SF Market-based businesses during their shifts. The current café operator will be 
ending its lease as of December 31st 2018. The SF Market is seeking a new tenant 
who will be able to take over this operation and fully utilize the accompanying 
extensive kitchen space.  
 
The total available space is approximately 5280 sq. feet, of which ~650 sq ft. is 
currently used for retail/FOH operations. The large BOH area is food-safe, vented 
and plumbed, and permitted for food preparation and could be arranged to 
accommodate many uses (catering prep, commissary, boxed fresh food prep, 
specialty food, etc.). As long as the core goal of supplying fresh, high-quality, and 
affordable food for employees of Market businesses during required operating hours 
is met, the SF Market will consider additional uses of the space proposed by 
prospective tenants. 
 
The ideal occupant will offer not only offer good food at the café, but employ 
practices that align with the SF Market’s strategic programs and benefit the 
community. 
 
About the SF Market 

The SF Market is San Francisco’s original – and only – wholesale produce market. As 

a pillar of the Bay Area’s food economy and a non-profit social enterprise, Market-
based businesses employ 850 people and foster efficiency, diversity and innovation. 
The market moves millions of pounds of fresh produce through the Bay Area, all 
traveling through its 485,000 sq. ft. of food-focused warehouse and logistics space 
in San Francisco’s Bayview Hunter’s Point neighborhood, and is in the midst of a 
campus-wide Reinvestment Project aimed at rebuilding and modernizing facilities 
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and improving operational efficiency. The Reinvestment Project will ultimately 
replace and expand the four original buildings on the main campus and create 
approximately 320,000 sq. ft. of state-of-the-art warehousing and distribution space 
designed to support new food businesses and engaged community. The SF Market 

is a platform for critical access and scale – providing the food infrastructure, 

programs and relationships that help hundreds of farmers, Bay Area food businesses 
and their communities thrive. The SF Market’s focus on growth extends to the entire 

food system – with programs directed toward local farmer partnerships, food 

recovery, and healthy retail policy.  
 
Food Service / Café Opportunity 
The available space is located at 2020 Jerrold Avenue, in the center of the 
northwestern building of the Market’s four warehouses bisected by Jerrold. The 
Market lies in the center of the largely industrial (PDR) basin, containing a mix of 
private and city-owned businesses and organizations in a rapidly urbanizing section 
of the city.  
 
Because businesses at the SF Market operate primarily from midnight-noon, the café 
must offer food from, minimally, 3am – 1pm, Monday through Friday. The operator 
may decide, at its sole discretion, to extend the operating hours.  
 
While the 36 businesses located on the Market premises employ about 850 people, 
entry to the Market – and the café - is open to the public and access is not restricted. 
Currently, there is relatively little foot traffic that is unrelated to Market activities.  
 
Overview – Current Café  
The SF Market seeks an operator who will provide a fresh, healthy, and innovative 
food assortment. A menu from the current cafe can be found in Appendix IV, for 
reference only. The new operator is encouraged to create a new menu that 
incorporates current tastes, trends, and ingredient preferences that will appeal to the 
Market family. 
 
Financials – Current Café  
The current tenant’s café gross revenue is just under $300K/yr, with an average 
ticket of $7.50 and daily customer count ranging from 100-180. Fridays are the 
busiest days, Tuesdays and Thursdays tend to be slowest. Top-selling items include 
hot sandwiches, tacos, rotisserie chicken and hot beverages.  
 
Primary Café Operator Requirements 
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At a minimum, the tenant must do the following: 
- Open no later than 3am, Monday through Friday; 
-  Offer a menu that reflects the needs of the SF Market community: fresh, 

wholesome, and affordable; 
- Appreciate and work within the physical and hourly constraints of operating on an 

active produce terminal; 
- Source produce from Merchants on the Market; 
- View its business and use the space as an integral part of the SF Market 

community; 
- Have a strong brand that embraces and is synergetic with the SF Market. 

 
Secondary Considerations 
While recognizing the challenges of operating a café within the Market’s parameters, 
the SF Market also understands the unique opportunities this space and location 
afford. Ideally, the tenant will partner with the Market and its Merchants to 
incorporate some or all of the following practices: 
- Feature items from growers and producers that sell through SF Market 

merchants; 
- Employ members of the surrounding Bayview/Hunter’s Point community; 
- Offer products from local producers, with a particular focus on Bayview/Hunters 

Point; 
- Be an active participant in the Market’s food recovery program, possibly including 

use of food that would otherwise be wasted in its operations; 
- Have a mission focused on community and social benefit that is complementary 

to the SF Market’s mission. 
 
Facility 
The available space is comprised of the following components (see Appendix I for 
schematic with square footage): 
- Front of house dining (605 sf) and hot prep line (44 sf). There is a public restroom 

off the dining area, which is the only such restroom available at the Market. 
- Front of house dock space and service window opening from prep line onto the 

building’s front docks. (See Appendix II for image.) 
- BOH: 

o Prep area (1089 sf) 

o Walk-in refrigerator (151 sf) 

o Back of house cook line (851 sf) 

o Utility room with furnace  

o Storage (767 sf). The storage area contains three loading dock doors 
opening on to the street behind the building.  
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o Two restrooms  
- Second floor office space (805 sf).  
 
The space will be delivered with the following equipment: 
- Café kitchen: ventilation hood and adjacent prep sink 
- Café equipment: service counter and coffee station 
- Back of house:  

o Ventilation hood and related components over grill 

o Three-basin wash sink 

o Hand-washing station 

o Attached shelving above prep areas 

o Pre-cleaning dish sink and dish drying area 

o Central heating furnace unit 

o Mop sink 

o Water heater (new as of Dec 2016) 

o Walk-in refrigerator 
 
The new tenant will be required to equip the space with all other required display, 
preparation, cooking, freezer, and service equipment. 
 
The operator will have six dedicated parking spaces for vans or trucks up to 16’ long. 
In addition, there are eight dedicated customer parking spaces in the front of the 
premises.  
 
Vehicle traffic at the Market is very heavy from 10pm-6am (while trucks are 
unloading, re-loading, and heading out for deliveries), but daytime hours are quiet 
with ample parking. 
 
Lease Terms  
The available space is a total of 5,280 at $2/sf/mo, triple net.  
 
The SF Market is seeking a term to expire on or before January 31, 2023, but will 
entertain longer terms subject to mutually-agreed upon considerations including 
tenant investment in facility improvements and financial strength of tenant.   
 
Vendor Qualifications 
All respondents must have:  
- A minimum of 3 years experience managing a foodservice operation that serves 

fresh food prepared from scratch;   
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- Ability to devise and execute a creative menu that:  

o features fresh, wholesome, affordable food 

o is relevant to the Market’s ethnically diverse employee base 

o utilizes ingredients from SF Market-based merchants   
- Demonstrable financial capacity to finance improvements and evidence of at 

least $50,000 working capital;   
- Hold or willing to acquire San Francisco Health Department food safety licenses;  
- Provides Servesafe or other recognized food safety and handling training for 

staff;   
- Demonstrated interest in and ability to make desired improvements to the space. 
- Preferred: mission that incorporates values of social, environmental, and/or 

economic justice and sustainability 
 
Reply of Interest and Timing 
For questions and to arrange a site visit, please reply to Wendy Weiden 
(wendy@wendyweiden.com). Interested parties should reply to Wendy with a 
description of the proposed use of space, menu, and evidence of the above 
qualifications no later than June 1st, 2018. Please do not disturb the current café 
operator.  
 
The SF Market seeks to find a tenant and agree on terms by or before August 1st, 
2018, with the lease – and food service – to commence January 1st, 2019. This 
should enable time for planning, design, and permitting for the space prior to the 
start of the lease, minimizing disruption to regular food service operations. 
 
The current operator’s lease terminates on December 31st, 2018. While the Market 
recognizes that it may not be feasible to offer a full menu immediately thereafter, it is 
expected that at least a limited menu will be available starting January 1st. The Market 
is open to proposals for what and how food and hot beverages will be offered during 
this move-in/construction period and requests that this be explicitly addressed by 
interested parties.  
 
Appendices: 

I. Schematic of Available Space 
II. “Street front” View of Café  
III. Bird’s Eye Overview of Location and Surrounding Neighborhood 
IV. Existing Café Menu 
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Appendix I: Schematic of Available Space 
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Appendix II: Street-front View 
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Appendix III: Birds’ Eye View of Location  
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Appendix IV: Existing Café Menu 

 
 

 

(served with rolls and butter) 

J&V CAESAR SALAD: grilled marinated chicken, 
romaine lettuce, rustic croutons, cherry tomatoes and 
shaved parmesan cheese, classic Caesar dressing (contains 
eggs and anchovies)$7.50 

COBB SALAD: diced turkey breast, romaine lettuce, hard-
boiled eggs, crumbled bacon, diced tomatoes, marinated 
mushrooms, avocado, blue cheese, Buttermilk ranch dressing 
$7.75 

ASIAN WONTON SALAD: grilled sweet sesame-soy 
marinated chicken, mixed field greens, spinach, carrots, 
crispy won ton confetti, mandarins, sesame soy dressing $7.75  

SPINACH SALAD: baby spinach, avocado, pears, crisp 
bacon, marinated mushrooms, toasted almonds, orange 
mandarins, honey mustard dressing $7.75 

 

 

(served with rice, beans, and tortillas) 

PORK CARNITAS PLATTER $9.25 

CARNE ASADA PLATTER $9.75 

SLOW-ROASTED (1/2) CHICKEN $9.25 

  

 

 

(served with French fries or side of green salad) 

PHILLY CHEESE STEAK PANINI: with grilled onions 
and bell peppers with melted jack cheese $8.75  

CHICKEN PESTO PANINI: pesto chicken, roasted red 
peppers, provolone, grilled onions, and mushrooms $8.25 

NUEVA HAVANA PANINI: with grilled ham, thinly sliced 
grilled chicken, pickles, queso fresco, and chipotle 
mayonnaise $8.50 

GRILLED PORTABELLO PANINI: provolone cheese, 
spinach, roasted red peppers, tofu, and grilled portabello 
mushrooms $7.75 

CHEESEBURGER: 8 oz premium ground beef burger, 
lettuce, tomato, cheddar cheese $7.50 with bacon $8.00 

BREAKFAST SPECIAL: 
grilled Sourdough Sandwich, 
filled with egg, black forest ham 
& cheese $4 

COUNTRY FRESH EGGS 
SPECIAL: two eggs (any style), 
with two thick cut bacon slices, or 
two pork links, hash brown, and 
choice of toast $6.5 

HUEVOS CON CHORIZO: 
scrambled eggs with Mexican 
sausage, with sides of mild sauce 
and sour cream. Served with a 
hash brown or warm tortillas $6.5 

BREAKFAST BURRITO: 
scrambled eggs, cheese, bacon 
and sausage wrapped in a flour 
tortilla. Served with salsa fresca 
and a hash brown $7 

CHILAQUILES: crispy tortilla 
cutlets simmered in red sauce; 
topped with queso fresco, sour 
cream, and salsa fresca. With 2 
eggs $6, with rotisserie chicken $7 

J&V OMELETTE: with sautéed 
spinach, mushrooms and Swiss 
cheese. Served with a hash 
brown, and choice of English 
muffin, wheat toast or sourdough 
$6.5 with slow roasted chicken 
$7.75 

SF PRODUCE MARKET 
OMELETTE: with fresh 
tomatoes, sautéed onions, green 
peppers and broccoli, topped 
with Cheddar cheese. Served 
with a hash brown, and choice of 
English muffin, wheat toast or 
sourdough $7 

SOUTH WESTERN 
OMELETTE: with “chorizo”, 
tomatoes, onions, pepper-jack 
cheese $7.5 

COLORADO OMELETTE: with 
sausage, ham, bacon, onions, 
green peppers, and Cheddar 
$7.5 

  

  

SALADS 

FROM THE GRILL 

HOT SANDWICHES 
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CAFE 

2020 Jerrold Avenue  

San Francisco CA 94124 

Open Mo-Fri 1am-2pm 

P 415 824 5200 

 

  

  

     M    L 
         (12 oz)   (16 oz) 

Regular or Decaf   $1.75  $2.00 

Latte   $2.00  $3.00 

Mocha   $2.00  $3.00 

Cappuccino   $2.00  $3.00 

Caramel Macchiato  $2.00  $3.00 

Hot Chocolate   $2.00  $3.00 

Tazo Tea   $1.75  $2.00 

Espresso   $2.25s  $3.25d 

  

    Side  Full  
Rotisserie Chicken     - $15  
Green or Caesar Salad   $2.25  $4.25  
Mixed Veggies     $2.25  $4.25  
Rice     $2.25  $4.25  
Soup of the Day    $4.00  $5.50  
Guac-Chips-Salsa (4 oz, serves 2)  $3.50  
Chips-and-Salsa (4 oz, serves 2)    $2.25 

 

Your choice: 

Chipotle Slow Roasted Chicken $6.50 

Carne Asada $7 

Barbacoa de Res $7 

Pork Carnitas $7 

Farmer’s Market Veggies $6.50 

Prepared on any of these styles: 

BURRITO: flour tortilla            

with your choice of meat, rice, beans,  

salsa fresca, cheese, and sour cream. 

TEX-MEX BOWL: your choice of meat,  

with rice, beans, salsa fresca, avocado,  

cheddar cheese and sour cream. 

TACOS: three soft corn tacos with your choice of meat & salsa, and 
cucumber-carrot slaw. 

SALAD: lettuce of the day with your choice of meat, corn, salsa fresca, 
avocado and cheese, with our signature cilantro-lime dressing. 

QUESADILLA: flour tortilla filled with your choice of meat and shredded 
cheese; served with sour cream, salsa fresca, cucumber-carrot slaw. 

VERSA MEAL 

A LA CARTE 

STARBUCKS COFFEE 

V & J 


