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COVER LETTER
To the Town of Nantucket,
In this response you’ll be introduced to SWIM at Jetties Beach - a new female
owned business that is both a nod to the past and spin to the future. Our team
brings to the island 45 years experience in the restaurant industry, event
management and historic preservation.
Our goal is to deliver a community centric destination that guests flock to for
consistently great tasting food, wholesome family activities and the breathtaking
beach with turquoise waters. And we will be a solid revenue stream for the Town
of Nantucket.
We believe that business should be in the business of doing good. Our team will
seek out opportunities to support important island programs such as Food
Rescue Nantucket, Sustainable Nantucket and ACK Clean Team.
This is a unique business partnership and our team is ready to collaborate with
the town whenever necessary. We look forward to taking on this opportunity.
Thank you for your consideration.
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GUIDING PRINCIPLES
To stay focused on our goal we’ve developed the following guiding principles.
Community
Relationships build a community. We’re devoted to sourcing locally as much as
possible. Everything from fresh baked bread and island grown produce to family
friendly entertainment and island made gifts in our retail shop. We will seek out
non-profit partnerships. Supporting the community in which we operate is
paramount.
Customer Experience
Knowing our customers and understanding their needs is critical for success. We
seek to create positive experiences that customers want to talk about to others.
Sustainability
By sourcing more local, organic and healthy ingredients we reduce the
environmental and social impacts of doing business. Food waste composting,
reducing and reusing, adhering to the island's mandatory recycling program and
single use plastics ban moves us towards zero waste.
Diversity & Inclusion
SWIM is a welcoming, nurturing, inclusive environment that promotes interaction
and respect among all employees, guests, and visitors.
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PLAN OF SERVICES (Business Plan)
IMPORTANT NOTE: We are applying as a new business. In anticipation of the
award, we’ve formed SWIM at Jetties LLC. This is a female owned business
registered in the Commonwealth of Massachusetts.
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Origin Of Our Name SWIM
We want the entire SWIM at Jetties Beach experience to embody the Island of
Nantucket including its history. During our research we found the following story
that led us to it’s naming.
What is the history of Jetties Beach? By Barbara Ann White, NHA.org
“After the Civil War, sports in the United States proliferated and many became
organized. There were more people with disposable income and the time to take
vacations. One of these sports was swimming.”
“ As Nantucket began to cater to tourism in the mid-1870s, the island’s beaches
were promoted for the new sport of swimming.”

Source: https://nha.org
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Concept
SWIM is a fun sustainably focused fast casual beachfront restaurant. Our menus
offer family friendly food combined with dishes that will please the more
adventurous food lovers.
The SWIM Shop is a beach boutique offering a variety of sustainable and
eco-friendly clothing, swimwear, sand toys, sunblock and locally made items.
Highlights:
● Open for breakfast, lunch and dinner
● Hybrid Service Model
● Sustainable decor
● Community Focused Activities and Events
The SWIM brand is emblematic of summer and reflects the island experience for
all ages.
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Hybrid Service Model
SWIM will operate a hybrid service model.
By definition, hybrid service falls between table service and counter service.
Guests are seated by a host, but then they get up and order food and drinks at
the cashier counters. They’re given table numbers, and their food and drinks are
brought to their table using food runners.
Today the concession operates under a full service model leaving it vulnerable to
staffing shortages and long wait times for food and tables.
In the hybrid-service model, SWIM only has to hire cashiers, bartenders, and
food runners for front of the house, and table turns happen much faster —
roughly every 40 minutes instead of every hour1.
The overall guest experience is improved through faster service and food
delivery. Risk is diverted with reduced dependency on labor. More table turns
result in more revenue to share with the Town of Nantucket.

1

Choose the Right Restaurant Model, One the Line, Dahlia Snaiderman 2021
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Sample Menus
Island Greens
Local Farm Tomato Caprese
Marinated Melon and Island Mesclun
Sandwiches
(served with fries, slaw and pickle)
Lobster Roll
Clam Roll
Grilled Fish Torta
Pulled BBQ Chicken Sliders
Smash Burger
Grilled Hot Dogs and Italian Sausages
Grilled Flatbreads
Smoked Tomato and Sausage Goat Cheese
Mushroom and Leeks
Shrimp, Arugula and Tallegio
Beachside Specialties
Bucket of Steamers with Citrus Infused Butter
BBQ Chicken and Ribs Platter
Grilled Whole fish or Fish Fry
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Sample Kids Menu
Includes drink and one side
Hot Dog
Hamburger
Chicken or Veggie Nuggets
Peanut butter toast with strawberries and local honey
Fruit Smoothies
Sides
Cup of Berries
Watermelon Wedge
Corn on the Cob
Beach Fries
Fresh cut veggies with homemade Ranch Dipping Sauce
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Sample Menus - Leveraging Local Events
In addition to our regular menu, specials will be planned around large nearby
events such as the Nantucket Triathlon, Swim Across America, Fourth of July
Fireworks and Nantucket Race Week. This helps support the island community,
drive business and generate awareness of the concession and retail shop to a
much larger audience.
Promotion Example: a discount on food or merchandise for event participants or
portion of proceeds donated. Or price fixed menus samples below.
Schools out for the Summer Sunday Supper - Guests enjoy a 3 course meal
served family style includes salad, entrée and dessert.
Fourth of July BBQ on the Beach will offer Ribs, Chicken, Shrimp paired with
classic sides. Live music (if permitting allows) and beach games.
Picnic Basket Dinners: Fourth of July Fireworks - Dinner under the stars
packed and ready to go. Lobster roll, potato chips, island tomato caprese, drink
and dessert.
Nantucket Triathlon - Post race breakfast box includes burrito (egg, sweet
potato, vegan chorizo), fruit and drink.
Swim Across America Nantucket - Post swim breakfast box includes burrito
(egg, cheese), yogurt parfait and drink.
Race Week Clambake will feature the classic combination of Clams, Sausage,
Corn, potatoes and locally grown vegetable dishes. Live music (if permitting
allows).
Labor Day Pig Roast - spit roasted pork with island inspired sides and desserts.
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Community Focused Activity Calendar
Our activity calendar serves 2 purposes for the Town of Nantucket (TON). First, it
offers wholesome outdoor activities for the general public to enjoy free of
charge. Second, it will drive revenue for the TON by increasing traffic to the
concessions and retail.
Suggested activities include:
● Beach games including horseshoes, jenga, corn hole
● Early morning family yoga (instructor led)
● Early morning family beach work out (instructor led)
● Rainy day board games
● Sandcastle building contests
● TBD activities based on partnerships with local talent
● Children’s Music Concert (if permitting allows)
Note: We understand any and all activities are to be reviewed and approved by
Parks and Rec Commission and Town of Nantucket Events Committee. And that
permits may apply.
The Concession and Retail shop will be open for early morning guests that want
to enjoy a grab and go breakfast or do a little shopping after their morning
wellness activity.
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Quality Control
Quality Control is incredibly important in maintaining our existing customer base
and also creating new demand. SWIM will adhere to all restaurant workplace
safety standards issued by the Commonwealth of Massachusetts and Town of
Nantucket.
Chef Schimoler’s experience in both operating restaurants and in developing and
producing millions of pounds of food commercially ensure proper execution.
Custodial and litter maintenance
The use of Control Logs will be implemented to closely monitor the premises
inside and out for cleanliness. Custodial and litter maintenance will occur at high
frequency throughout the day and will cover all areas including but not limited to
the lower parking lot, beach area, dining areas, bathhouse and retail shop.
Food
The menus at SWIM will be strategically designed to ensure we’re consistently
delivering safe and great tasting food. Certifications via ServSafe will be required
of all applicable employees. Food safety rules will be reviewed regularly and
posted for employees to reference.
Training
All employees will receive our employee handbook and complete a training
program which will cover:
● Customer service
● Health and Safety - CPR Training, Cross Contamination education and
coronavirus protocol will be provided through out the season
● Emergency Protocol
● Employee Handbook - Outlining all policies and code of conduct
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● Coronavirus Guidelines
● Liquor law training compliances per Mass ABCC
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Marketing Plan
This section highlights how we’re going to pique potential guests' interest and
how we’re going to attract them to SWIM.
A Great Website
In anticipation of this award we’ve secured www.swimatjetties.com
The SWIM website will be mobile responsive and support all of our marketing
activities: it will attract new customers, maintain loyal ones, and raise the overall
profile of the establishment outside of the physical location.
Online ordering options and capabilities will be prominently displayed along with
e-commerce purchasing options for our retail shop.
The SWIM website will include:

● The basics: contact info, hours, location
● An up to date menu
● Online food ordering
● Online retail purchasing
● SWIM social media accounts
● Gift card purchasing
● An email collection form
Advertising & Social Media
● Content is regularly posted to SWIM Channels so that customers know they

can rely it on for current information.
● Placement Advertisements will appear in the island’s popular publications
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Promotional Events & Down Time Specials
SWIM will run a variety of promotions during slow times to try and get more
customers in the door. This could be during shoulder season, mid week or
weather related.
Examples: On rainy days offer board games paired with price fixed meal or retail
discount. Attract families earlier in the day with free children's activities or local
entertainment.

Community Events/Non-Profit Organization Partnerships
To show our support of the island, SWIM will seek out partnerships that address
a community challenge. And we’re offering our free activity calendar detailed on
page 12.
Examples: Ask a local celebrity to play host/hostess for an hour and donate a
portion of proceeds to an island organization. Or donate event space for a
community event.

Events
As detailed on page 10, specials will be planned around large nearby events such
as the Nantucket Triathlon, Swim Across America, Fourth of July Fireworks, etc.
Weddings and corporate events will be targeted by our management to ensure
we’re driving revenue as best as possible for the Town of Nantucket.
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Meet The Swim Team
Vanessa Traniello, Owner
Vanessa is the woman you call when you want to
make something happen. She’s an accomplished
sales and marketing executive with a passion for
food and a profound understanding on how to
generate revenue. She believes all businesses
should be in the business of doing good.
Her early career began on Nantucket holding several
restaurant industry jobs at island institutions: The Brotherhood, The Straight
Wharf and The Boarding House. She became a year round resident in 2002,
received an accredited retail sales professionals certificate and held retail
positions at Cheryl Fudge Designs, SJ Patten Jewelers, and Diana Kim England
Goldsmiths. Before moving off island to pursue her MBA, Vanessa joined The
Inquirer Mirror as an editorial assistant. A role that would later serve as the
foundation for a successful career as a sales and marketing executive at Nasdaq.
Vanessa’s love of Nantucket began at a young age after a childhood friend
invited her to visit their families cottage in Cisco over summer break. She met
her husband on the island after college and became an island homeowner in
2015. Vanessa is often found combing the beach with her two children, Westley
(4.5 years old) and Millie (2 years old).
Vanessa’s commitment to community can be seen in her work as a founder of
the Newburyport Chowder Festival, a charity event raising thousands of dollars.
Note: Media placements attached.
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Steve Schimoler, Acclaimed Chef & Entrepreneur
Steve will lead all aspects of Concession Services.
As a naitive of Long Island he opened his first
restaurant, The Terrace on The Plaza, in 1982 at
the age of 20. Within three years, he had four
businesses running simultaneously, including
Loafers Bakery and Gourmet, The Terrace
Too and his flagship restaurant The Black
Walnut which received 3 stars from New York
Newsday critics, and positioned Schimoler as one
of New York’s top toques.
In 1990 Steve moved to Vermont to become VP of product development for
Cabot Creamery where he invented a process that incorporated liquids into
butter and before he knew it truck loads of flavored butters were being sold
across the nation. Then, an accidental discovery led to an invention of a new
product (still available today under the name Culinary Cream) which Steve sold
to Nestle USA. That, in turn, prompted him to start a Product Development Firm
called Right Stuff.
Right Stuff quickly became one of the leading Innovation and Development
consulting firms and worked with many of the top 100 food companies globally.
Steve developed an Innovation Pathway Process that brought ideation, concept
development, commercialization and distribution, to a fully integrated model.
Right Stuff applied this process with many national restaurant chains, equipment
manufacturers and retail brands, resulting in countless new menu items and
applications, retail branded consumer products and equipment innovations.
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Steve’s desire to connect chefs with small regional, artisan producers led to yet
another business, CHEFEX.com, which utilized the nascent power of the internet
to distribute artisan ingredients nationally using service partners AMEX and
FEDEX. Steve sold that business to SYSCO, the world largest food distributor,
and helped manage its growth as GM of Culinary Business Development.
In 1999, Steve restored a 200-year old grist mill in Vermont and opened The
Mist Grill, a cozy haven that immediately earned national acclaim for its
inventive, rustic cuisine. The Mist Grill also served as an extension of the lab and
test kitchens of Right Stuff and was referred to as the “Custom Restaurant
Operation Platform” of which the acronym CROP would later become the brand of
his restaurant in Cleveland. (Steve’s cookbook, The Mist Grill: Rustic Cooking
from Vermont, still is available in bookstores and on Amazon.com.)
Steve relocated to Cleveland in 2005, as Director of Innovation and
Development for Nestle North America Steve was responsible for the Food
Service R&D innovation and directed the Corporate Chef team of 12. After
completing his term there, he decided to remain in the Rock ‘n’ Roll city. Steve
opened Crop Bistro & Bar, in the Historic Warehouse District in June 2007, and
received immediate praise for its fresh and inventive fare. Named Best New
Restaurant, Best Restaurant and top 4 ZAGAT rating in Ohio. After 4 years,
Steve moved locations to renovate the historic 1924 United Bank Building which
hosted his state of the art test kitchen and restaurant all located in the 17,000
square foot facility.
In 2008, Steve created and launched Localcrop.com, an online farmers market
linking Northeast Ohio’s small farmers and producers with local chefs. In an
innovative and timely twist, the market is “powered” by SYSCO, whose
refrigerated trucks deliver the goods to local restaurants over already-established
routes, thereby conserving fuel and maximizing efficiency. A second market,
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serving the Central Ohio area, opened in 2009. Steve sold the company to
SYSCO in 2014.
In August 2017, Steve took a year long sabbatical in Italy as the resident chef at
the exclusive Tuscan Villa Valentina in Vorno. During his stay, Steve immersed
himself into the Tuscan cuisine and developed his style of “New Tuscan” which
prompted the many guests to proclaim their meals as the best they had
experienced during their Italian travels. Steve is also a founding partner with his
daughter Kirsten in Wonderlab’s DOOZY POTS, a new plant-based gelato that
launched in Cleveland and was nationally named top 20 new vegan items for
2020.
Steve has been featured on TV Food Network, PBS’ Master Chef series, and
hundreds of TV cooking segment appearances. Steve was a founding director and
served two terms as president of the Research Chefs Association. Steve was
considered a pioneer in developing the role of the corporate R&D chefs and grew
the RCA to over 2500 members. He can also be found on the instructional DVD’s
that accompany VITA MIX blenders and KINETICO water filtration systems and
YOUTUBE cooking videos.
As an accomplished drummer, Steve has enjoyed having a “hobby” that has
landed him on stage with well known rock stars and he continues to “gig” with
his band in Cleveland. Steve was the founder of Cleveland Food Rocks which
hosted Chef Jam at the Rock and Roll Hall of fame for 5 years and raised
over 100,000 dollars for the Rock Hall education fund and local culinary school
programs.
Note media placements are attached. Google “PBS: Beyond the Dish with Steve
Schimoler” to watch Chef discuss the historic building that housed his popular
restaurant Crop.
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Erik Kaminski, Award Winning Residential Builder, Entrepreneur
Erik will oversee all aspects of the building
maintenance including working closely with the
town on a new awning.
Originally from Cleveland, Ohio, Mr. Kaminski
found his way to Nantucket after a hockey
scholarship brought him to Northeastern
University. He played professionally for a few years
after college before deciding to pursue a new
career. This change in course landed him on
Nantucket where he found a job as an apprentice
learning the construction trade. While on island, he
realized his passion for historic homes. A love that would follow him off island to
Newburyport, MA where he started his own residential construction company in
2005.
Erik has restored over 50 historic homes in coastal communities including
Nantucket, Newburyport, Marblehead, and Gloucester. In 2017, he appeared on
a full season of the Emmy award winning television show This Old House. He is
also the recipient of a historical preservation award from the Cambridge
Historical Commission for the company's outstanding restoration and
preservation of 24 Amory Street in Cambridge, Mass.
Erik met his wife, Vanessa Traniello, on the island and they share two children,
Westley (5 years old) and Millie (2 years old). A true family man, you can find
him building sandcastles for his kids on the beach or at any number of the island
playgrounds whether it’s January or July.
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Note: Media Placements are attached.

EXPERIENCE
(with Concessions, Municipal Concessions or on Nantucket Island)
Chef Steve Schimoler: 45 years in Restaurants, Concessions, Food R&D
● Whiskey Island, Cleveland Ohio, Municipal Concessions, Marina and Beach
● Rye Playland Beach, Rye NY, Municipal Concessions
● The Hampton Classic, Bridgehampton NY, Pioneered event catering for
20,000 people over 5 days in outdoor kitchen system
● The Mist Grill, Waterbury VT, Chef/Owner
● Crop Bistro, Cleveland OH, Chef/Owner, One of America’s top restaurants
according to Zagat
Vanessa Traniello: 6 Years, Nantucket Island
Brotherhood, Straight Wharf, Boarding House, Cheryl Fudge Designs, SJ Patten
Jewelers, Diana Kim England Goldsmiths, Nantucket Inquirer & Mirror
Erik Kaminski: 10 Years, Nantucket Island
Cross Rip Construction, Kaminski Construction Management
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REFERENCES
Island References
1) Steven Cheney, Owner, Cheney Brothers Building - 508-641-4405
2) Jessica Held, Art Teacher, Nantucket Public Schools - 781-724-1579
3) Sarah Congdon, VP Hingham Savings - 508-228-1976
Chef Steve Schimoler References
Please call 781-248-1151 to schedule a call with the references listed below.
1)

Jeff Moore – President, SYSCO Cleveland

2)

Doug Trattner- Food Critic, The Scene Magazine and TV NBC Cleveland

3)

Sam Mcnulty- CEO, Market Garden Brewery and Restaurant group

4)

Ed Cochran- Attorney and Developer

5)

Tony Anselmo- CEO, Premier Produce Distribution

Vanessa Traniello & Erik Kaminski References
1) Richard Radis, Manager, Blue Ribbon Meats & Seafood - 440-915-6332
2) Danielle Lentine, Merchandise Manager, Ross Stores - 857-225-6011
3) Katherine Keenan, Sales Director, ICE Data Services - 781-710-6329
4) Justin Davies, Sales Director, Amazon- 585-737-4904
5) Apollo Otika, VP Sales, Intrado - 415-691-0037
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EVIDENCE OF FINANCIAL STABILITY
Evidence of financial stability is in the form of financial references:
Sara Congdon
Vice President/Regional Manager
Hingham Institution for Savings
35 Main Street, Nantucket, MA 02554
ph: 508-228-1976
saracongdon@hinghamsavings.com
NMLS ID: 609857
Tyler C. Ash
Vice President, Private Client Relationship Manager
TD Private Client Group, a business of TD Wealth
MA2-022-011
200 State Street, 10th Floor, Boston, MA 02109
ph: 617.312.4375
Tyler.Ash@td.com
NMLS ID: 1592155
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PROOF OF INSURANCE
We are applying as a new business, SWIM at Jetties LLC. Our contact at Rogers &
Gray has assured us we will have no issues obtaining the insurance required by
this RFP. She has agreed to act as a reference. Her information is below. We
have quotes for Workers Compensation, General Liability Insurance and
Commercial Auto that we can move forward on once we are awarded the
contract.

Toni Davies
Business Insurance
Rogers & Gray, 434 Route 134, South Dennis, MA 02660
Ph 508-322-3240
tdavies@rogersgray.com

Per Addendum #1 - Questions
“If a bidder currently owns/operates a business and would be submitting a
proposal as that entity, then the Town would require proof of insurance for that
business. If the bidder would plan to create a new business should they be
awarded the bid, and are thus not yet insured, then the Town would ask that
they submit a statement explaining that with the proposal. In conjunction, please
note that a proposer’s ability to obtain insurance would be a determining factor
in awarding a contract.”
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END
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