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Line Comm Ln Desc Qty Unit Issue Unit Price Ln Total Or Contract Amount
1 Architectural/ Engineering Services    0.00

Comm Code Manufacturer Specification Model #
81101508    

Commodity Line Comments:  

Extended Description:
In accordance with W. Va. Code  5G-1-1 (et seq) WV Lottery seeks A/E Services for renovations to the 6th and 13th floors of the WV Lottery HQ 
building as described herein.





 

 

 
September 16, 2022 
 
Toby L Welch 
Department of Administration, Purchasing Division 
2019 Washington Street East 
Charleston, WV 25305-0130 
 
 
Dear Mr. Welch and Members of the Selection Team; 
 
McKinley Architecture and Engineering has teamed up again with Food Facilities Concepts 
(McKinley Team), and are pleased to provide the Acquisitions and Contract Administration 
Section of the Purchasing Division with our Expression of Interest to provide you with 
Architectural and Engineering Services to perform an inspection of the WV Lottery 
Headquarters building 6th floor and 13th floor and provide an evaluation and 
methodology/approach of the needed renovations. We are honored to be currently 
working with the WV Lottery at this Headquarters building, providing a method of 
correction for water pooling on the roof of the 13th floor, and are looking forward to 
showcasing our expertise for this project as well. As you review this submission, we 
emphasize the following strengths of the McKinley Team with respect to your project: 
 
McKinley Architecture and Engineering (McKinley & Associates) is a full-service 
architectural and engineering firm that was formed on July 1, 1981, and are celebrating 
over 40 years in business. With offices in Charleston and Wheeling, WV, and Pittsburgh, 
PA, we support a professional staff of Architects, Engineers, an Interior Designer, 
Construction Contract Administrators, a Qualified Commissioning Process Provider, 
an AIA Safety Assessment Program (SAP) Evaluator, Historic Preservationist, and more. 
Our staff also includes 2 LEED Accredited Professionals and 3 LEED Accredited 
Professionals specializing in Building Design and Construction who can add 
sustainability and energy efficient features into your project.  
 
We are excited to announce that for the 3rd consecutive year, McKinley appears on the Inc. 
5000 list the most prestigious ranking of the nation’s fastest-growing private companies! 
The Inc. 5000 represents nearly 40 years of exceptional American growth stories and 
represents a unique look at the most successful companies within the American economy’s 
most dynamic segment—its independent small businesses. McKinley Architecture and 
Engineering is also pleased to announce that we are a member of PSMJ’s 2022 Circle of 
Excellence, as a top-performing Architecture and Engineering firms in the nation! With our 
growing firm of 40 employees, you can see that we can handle your project. 
 
We have designed several projects that are similar to this project, including office build-
outs / renovations, dock doors and hardware, interior finishes (flooring, paint, etc.), and 
much more. We have vast renovation experience, including many projects that occurred 
while the building was occupied.  
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McKinley is on the forefront of innovative design, we know the newest technology, and 
we know how and when to apply it effectively. We have designed LEED Certified and 
LEED Registered projects. Furthermore, we have designed several projects listed on the 
U.S. Environmental Protection Agency’s ENERGY STAR program. Not only have we won 
multiple State and local awards and recognitions for our designs (such as the Governor’s 
Award for Leadership in Buildings Energy Efficiency), we have also won many National 
awards and recognitions.   
 
Food Facilities Concepts (FFC) was founded in 1989, and they specialize in meeting the 
design requirements of the food service industry. Their design team has experience in 
planning projects for governmental, commercial, hospitality and industry food service 
facilities, health care, long-term care, educational, as well as teaching facilities for culinary 
schools, all across the United States. They have the experience in working on and achieving 
various levels of LEED and Green Globe Certified projects. They also have many 
featured projects in West Virginia, such as The Greenbrier Resort’s The Forum Restaurant, 
Charleston Area Medical Center, and more. Furthermore, McKinley has utilized FFC as 
our Food Service consultant a multitude of projects for over 15 years ranging from new 
construction to additions and renovations. Combined, we have teamed on over $200 million 
in construction projects. 
 
One of the more exciting aspects of our job is listening to you, our client, in how you 
envision this project, and transforming your ideas into realities. This can only be 
accomplished by effectively working together with you. Most of our clients are repeat, 
which is a good indication of the services we provide. The main reason we have been able to 
maintain this relationship is because we listen to their needs, and then deliver. We 
encourage you to speak with our references because we feel this is the best way that our 
abilities can be conveyed to you. 
 
We love what we do, so we care about the results you get. We are ready to begin 
immediately and will meet all your goals and objectives. Thank you for reviewing our 
submission and considering the McKinley Team for your project. We are very excited about 
the possibility of working with you. 

 
Personal Regards, 
 
 
Ernest Dellatorre 
Director of Business Development 
McKinley Architecture and Engineering  
(304) 233-0140  x115 
edellatorre@mckinleydelivers.com 

 
 



















FOOD FACILITIES CONCEPTS, INC. 
COMPANY PROFILE & SERVICES 

Our Food Service Design Process consists of many 
integrated steps that produce solutions, which are 

functional, efficient and enduring. 

PRELIMINARY PLANNING - The preliminary planning involves 
the development of the service concepts and the 
determination of the project scope and feasibility. 

SPACE ANALYSIS - An analysis of each area takes into 
account the amount of space required, along with the 
relationship to other functions and special design features. 

PROJECT DESIGN PHASES - A typical food service and/or 
interior design project is comprised of Programming, 
Schematic Design, Design Development, Construction 
Documents, Submittal Review, and Installation & Project 
Inspection.   

DESIGN CRITERIA - Design criteria are developed to meet 
the specific management goals and objectives for the 
facility. 

BASIC DESIGN PRINCIPALS - Each design component is 
evaluated for flexibility, simplicity, ease of sanitation, space 
efficiency and value. 

EFFECTIVE LAYOUT - An effective layout creates a 
systematic flow within functional areas and provides easy 
access to raw materials, utensils and equipment 
components.  It organizes efficient relationships with other 
departments and work areas to assure a productive 
facility. 

EQUIPMENT PLACEMENT – The location of the food service 
equipment takes into consideration the precise 
configuration and spacing of each element for the 
optimum operation and the ease of cleaning and 
sanitation. 

Food Facilities Concepts, Inc. specializes in meeting the 
design requirements of the institutional food service 

industry.  Our design team has experience in planning 
projects for health care, long-term care, educational, 
hospitality and industry food service facilities, as well as 

teaching facilities for culinary schools. 

We have expertise in all phases of design - from 
determining project feasibility through installation 

management.  Food Facilities Concepts, Inc.'s design 
projects encompass small and large scale endeavors; from 

the renovation of small, outdated serving areas, to the 
total development of expansive food service departments 

for new multi-unit facilities.     

We have made a commitment to provide the best 
services possible.  Following are some of the advantages of 

working with 
Food Facilities Concepts, Inc. 

PRINCIPAL INVOLVEMENT - Your project will be designed by 
the principal of our firm. This total personal involvement 
enables prompt, comprehensive development of your 
design. 

QUALITY OF DOCUMENTATION - We utilize the most 
advanced food service CAD and BIM modeling design 
programs to produce precise detailed drawings and 
documentation.   

EXPERIENCE - The principal of our firm has more than fifteen 
years of food service design experience.  As the food 
service consultant for numerous architects, our staff is also 
knowledgeable in construction design and coordination 
requirements.  

INTERIOR DESIGN - Our interior design department is 
available to assist your design team in selection and 
specification of furnishings and interior finishes that will 
compliment and endure in their environment. 

FEES - Our fees are typically fixed, as opposed to a 
percentage of equipment costs.  This fee structure helps 
keep food service equipment costs in line, as our fee is 
unrelated to the cost of the specified equipment. 



Food  Facilities  CConcepts,,  Inc.  wwas  establishhed  in  19989. The founders of the 
company were two former food service equipment sales people.  The 
company was established when the founders realized that the industry was 
in need of design professionals focused on the specific needs of their clients 
and not focused on equipment sales numbers while designing facilities.

AA  ccorporate    ethos  wwas  established  from  the    onset  and                  is  still  in  use    todayy.    This  
includes:

Keeping principal involvement and primary contact throughout the duration of 
the project.  
Focus on the needs of the client based on menus, client vision, and customer 
needs.
Establish fees based on size and complexity of the project, not equipment 
costs. 

WWhat  makke  us  different  from  others  inn  the  inndustryy?

Dedicated to providing clients with design focused service custom tailored to 
meet their needs and budget.

Holistic design approach that considers the client's ethos.
Close collaboration with the client and entire design team throughout the 
design process to ensure the food service equipment is implemented in a 
manner that does not detract from the customer experience.
Not a stocking equipment dealership allows us to specify any brand or type 
of equipment that best suits the needs of the client.
Principal involvement and point of contact throughout the entirety of the 
project.
We have achieved a 95% repeat client base.

Utilizzation  of  mmost  current  BIM  and  CConstruction  MManagement  Tools

Revit BIM modeling is utilized in the version required by the project team.  
Equipment is modeled in three dimensional allowing the design team to 
create elevations, isometrics and renderings.
Our team utilizes and is familiar with a wide array of construction 
administration tools for reviewing and commenting on submittal.  These tools 
can be utilized in realtime submittal and drawing review sessions.

Sustainability

We have the experience in working on and achieving various levels of LEED 
and Green Globe Certified projects.  This experience allows us to make 
recommendations for sustainable and energy efficient products to meet the 
specific certification or general guidelines established by the client.

FOOD FACILITIES CONCEPTS, INC.

Foodservice Design Consulting 
Company Profile

CONTACT
412-276-9090
mventresca@ffcinc.biz
www.ffcinc.biz
Find us on Facebook

FOOD FACILITIES CONCEPTS, INC.





























CONTACT
 

EDUCATION
Associates in Specialized Technology of 
Computer Aided Drafting and Design, ITT 
Pittsburgh, PA

ASSOCIATIONS
Foodservice Consultants Society International

INDUSTRY TRADE SHOW ATTENDANCE
National Restaurant Association
National Food Equipment Manufacturer's Show

CONTINUNING EDUCATION (Most Recent)
Designing Kitchens of the Future, FCSI Training 
Latest in Refrigeration Technologies 
Operational Impacts of Customer-Facing 
Technologies 
Waves of Change in Food Service 
You Want to Cook Where Ventless Webinar – 
How to Succeed in Food Waste Prevention – 
Mars AirCurtain Solutions 
Designing Open Kitchens
Bar Design Fundamentals
Ventless Dishmachines Webinar
Induction Cooking and Holding Technology

The Sewickley Tavern Sewickley, 
Pennsylvania

Nemacolin Woodlands Resort 
Farmington, Pennsylvania

The Greenbrier
White Sulphur Spings, WV

Bruneaux Restaurant    
Sewickley, Pennsylvania

Franco's Restaurant
McMurry, Pennsylvania

Cioppino's
Pittsburgh, Pennsylvania

Rochester Smokehouse 
Rochester, Pennsylvania

USCB School of Hospitality Hilton 
Head Island, South Carolina

WVU Hatfield's Restaurant
Morgantown, West Virginia

Raddison Hotel                    
Morrisville, North Carolina

Balvanera                             
Pittsburgh, Pennsylvania

Village Juice
Winston Salem, North Carolina

Campbell Univ. Catering Kitchen 
Buies Creek, North Carolina

Red Ring Restaurant          
Pittsburgh, Pennslvania

The Diamond Bar Rochester, 
Pennsylvania

30 East Main Restaurant
Uniontown, Pennsylvania

Michael has over 22 years experience in the food service industry.  His 
experience ranges from small scale renovations, managing installations, 
and the planning of restaurants and large scale hospitality facilities.  
Michael is the owner and principal in charge of all projects at FFC, Inc.  He 
will be involved in the entire process from schematic design through 
construction administration.

Michael initiates the design process by focusing on the clients needs, vision, 
and menu prototype.  He develops layouts focusing on process flow through 
the facility with flexibility in equipment selections and how equipment is 
built-into a facility from an MEP perspective.  His experience with detailing 
drawings, managing large scale installations of equipment, and years of 
construction administration work allow him to lead his team in developing a 
set of highly detailed construction and bid documents. Special attention to 
minimizing the impact of commerical equipment in hospitality facilities to 
enhance the guest experinece is a particular area of focus that Michael 
employees.  This includes how equipment is integrated and utilizing 
equipment with certain characteristics that lower the impact to guests.  
Michael was the lead food service designer in the first Reset Certefied 
restaurant in the world.

Select Experience

Michael Ventresca

Foodservice Design Consulting
FCSI  | PRINCIPAL-IN-CHARGE

FOOD FACILITIES CONCEPTS, INC.

































  
  

  
 

  
  

 

             
           

                
               SIZE

2,500

DESIGN SERVICES 
Food Service 
Consulting and 
Construction 
Managment

PROJECT FEATURES 
Fine Dining - High 
Performance 
Restaurant

The Sewickely Tavern
Sewickley, PA

Food Facilities Concepts, Inc. worked closely with the owner in demographic and market 
saturation studies prior to developing the theme, menu, and support equipment for the 
restaurant.  An existing historic building was renovated to develop the restaurant.  Equipment 
selections were made to help conserve energy to complement the buildings high performance 
energy sustainability model.  Custom counters, walk-in cooler/freezers, beer system, and ventless 
cooking equipment were utilized in order to work with the existing buildings structure and low 
basement heights.

FFC,INC.







SIZE
5,900

DESIGN SERVICES 
Food Service 
Consulting 

PROJECT FEATURES 
Resort

Forum Restaurant
THE GREENBIER| White Sulphur Springs, West Virginia

The Greenbrier Resort wanted to change the concept of one its restaurants to compliment other 
changes occurring on the property. The challenge was that the project needed to be completed 
prior their upcoming PGA tour event.  This left less than an eight week window to design and 
implement the changes. 

The new concept, The Forum, offers an Italian menu as opposed to the more traditional fare 
previously offered in this facility.  In order to accommodate the new menu, the kitchen had to be 
remodeled including replacing the cooking equipment and developing appropriate chef work 
stations with new refrigeration. A coal fired stone hearth oven with work and pick-up station were 
added in the main dining room.  A bar and wine storage/sommelier station were also added to 
support the new format. All of this design and construction work was expedited in order to be 
open for an upcoming PGA tour even.

FFC,INC.














