CALIFORNIA JOINT POWERS RISK MANAGEMENT AUTHORITY

TELEPHONIC EXECUTIVE COMMITTEE MEETING
Thursday June 20, 2019 9:30 A.M.

Richmond City Hall
450 Civic Center Plaza
Richmond Room, 1°t Floor
Richmond, CA 94804
(510) 620-5466

Dial In # 866-866-2244
Participant Code: 1414792

City of Chico, 411 Main Street, Chico, CA 95927

City of Livermore, 1052 S. Livermore Avenue, Livermore, CA 94550

City of Lodi, 221 West Pine Street, Lodi, CA 95240

City of Redding, 777 Cypress Avenue, Redding, CA 96001

City of Richmond, 450 Civic Center Plaza, Richmond, CA 94804

City of Roseville, 311 Vernon Street, Roseville, CA 95678

SCORE, Town of Loomis, 3665 Taylor Road, Loomis, CA 95650

City of Stockton, 400 E. Main Street, Stockton, CA 95202

Gibbons & Conley, 3480 Buskirk Avenue, Suite 200, Pleasant Hill, CA 94523
CJPRMA, 3201 Doolan Road, Suite 285, Livermore, CA 94551
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AGENDA

I.  CALLTO ORDER: 9:30 A.M.
Il. ROLLCALL
lll. PRESENTATIONS

e None

VI. COMMUNICATIONS

1. Executive Committee Members

2. General Manager/Secretary

3. Next Scheduled Meetings:  Board of Directors (08/15/19) CJPRMA
Executive Committee (09/19/19) TBD

Per Government Code section 54954.2, persons requesting disability-related modifications or accommodations, including
auxiliary aids or services in order to participate in the meeting, are requested to contact CJPRMA at (925) 837-0667 24 hours
in advance of the meeting.
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VIl. APPROVAL OF MINUTES

e Minutes of the Executive Committee meeting held April 18, 2019. (Pages 3 - 7)
VIil. CONSENT CALENDAR

1. 2017-2019 Strategic Planning (I) (Pages 8 - 17)

2. Status Update on General Manager’s Goals & Objectives (I) (Pages 18 - 23)

3. Business Calendar for 2019 (1) (Pages 24 - 26)

IX. THIS TIME IS RESERVED FOR MEMBERS OF THE PUBLIC TO ADDRESS THE EXECUTIVE COMMITTEE
ON MATTERS OF EXECUTIVE COMMITTEE BUSINESS

X. ACTION (A) AND INFORMATION (/) CALENDAR

4. Approval for General Manager to Issue RFP for Captive Insurance Feasibility Study RFP (A)
(Page 27)

5. Discuss Options for 2020Annual Meeting (I) (Pages 28 - 44)

6. Proposed Modification to Reimbursement of General Liability Training Expenses Policy (1)
(Pages 45 - 46)

7. Options to Address Property Program Deductible in Future Years (I) (Pages 47 - 48)
8. General Manager Performance Evaluation (/) (Pages 49 - 53)
9. Risk Management Issues (1) (Page 54)

Xl. ADJOURNMENT

Per Government Code section 54954.2, persons requesting disability-related modifications or accommodations, including
auxiliary aids or services in order to participate in the meeting, are requested to contact CJPRMA at (925) 837-0667 24 hours
in advance of the meeting.
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Dear Marcia,

Thank you for considering the Dream Inn Santa Cruz as the potential host hotel for California Joint Powers Risk
Management Authority’s Board Meeting in May. 2020.

A Santa Cruz favorite for sunsets, surfing and the freshest seafood, the Dream Inn is a beloved local landmark located by
the historic Beach Boardwalk. The iconic Dream Inn both inspires and invigorates with 100% sweeping ocean views and
world class service, captivating longtime guests with its modern retro-chic style while delighting newcomers who
appreciate innovative services and amenities.

This full-service boutique beachfront hotel features 165 guest rooms all with ocean views, an outdoor pool and hot tub
located only steps from the sand, exceptional seasonal cuisine, and state-of-the-art meeting and event space complete
with ocean views. The Dream Inn is committed to delivering a world class, one of a kind experience that will resonate
beyond your visit. We care about delivering personalized service & authentic locally-driven experiences while upholding
the highest standards to ensure your next meeting or event becomes a memorable milestone.



The information that follows represents your program based on our communication. Currently we are not holding any
space or guestrooms for you at the moment, but am happy to do so if you’d like to move towards an official agreement.

Check out our 360-degree photos — and explore the experience
https://visitingmedia.com/tt8/?ttid=dream-inn-santa-cruz#/360?group=0&tour=0

Accommodations

Dream Inn Santa Cruz - California Joint Powers Risk Management Authority - USD
Deluxe King Bed

Tue Guestrooms 8
5/19/2020 Rate 219.00
Wed Guestrooms 45
5/20/2020 Rate 219.00
Thu Guestrooms 45
5/21/2020 Rate 219.00

Rates are subject to applicable hotel taxes:

Occupancy Tax :11% | CA Tourism Assessment: 0.195% | SC County Tourism Assessment: $3.20/night

Amenities

Included with these special group rates, your guests can enjoy these features and services unique to Dream Inn:

Spectacular views of the Monterey Bay from ALL rooms » “Verve” Coffee Cart =

Private Balconies

Complimentary high-speed Internet Access

Pool Deck Fire Pits

Pool Deck “Shorebreak” bar
Beach Cruiser Bikes for guest use
Team Building Activities

Jack O’Neill Restaurant & Lounge

e In Room Dining

e Walking distance to many local attractions, shops and
restaurants.

e large heated outdoor pool & hot tub overlooking the beach

e Morning Yoga — Wed & Saturdays (June — September)

e Taco Bar (June — September)

e Surf Board & Stand Up Paddled Board rental/lessons

PARKING | CONCESSIONS

Overnight Valet or Self Parking is normally $25 + Tax/night. Valet and Self Parking has been waived for this group.


https://visitingmedia.com/tt8/?ttid=dream-inn-santa-cruz#/360?group=0&tour=0

Function Space Agenda

Wednesday, May 20, 2020 11:0 | 5:00 Meeting Surf View U-Shape | 45 $475
0AM | PM
Wednesday, May 20, 2020 12:0 | 1:30 Lunch Surf View 45
0OPM | PM
Wednesday, May 20, 2020 5:00 | 6:00 Reception Pre Cocktail | 45
PM PM Function Rounds
Space
Wednesday, May 20, 2020 5:00 | 10:00 Bar Cash Pre 45
PM PM Function
Space
Wednesday, May 20, 2020 6:30 | 10:00 Dinner Beach Rounds | 45
PM PM Ballroom
Thursday, May 21, 2020 7:30 | 9:00 Breakfast Surf View 45
AM AM
Thursday, May 21, 2020 8:00 | 5:00 Meeting Surf View U-Shape | 45 $475
AM PM
Thursday, May 21, 2020 12:0 | 1:30 Lunch Surf View 45
OPM | PM
Friday, May 22, 2020 7:30 | 9:00 Breakfast Surf View 45 WAIVED
AM AM
Friday, May 22, 2020 8:00 | 12:00 Meeting Surf View U-Shape | 45
AM PM

Times are approximate and subject to change and availability. Room Rental rate does not include food & beverage.

**Meeting space rental has been reduced from $1000 per day to $475 per day based on a Food & Beverage Minimum of

$8000++ for the entire program.




Our Dream Inn banquet menus promise exciting, unique menu offerings with an emphasis on locally grown, organic,
sustainable foods. Prices listed in the menus are per person and subject to applicable 23% service charge and 9.25% sales
tax.

Thank you again for considering the Dream Inn Santa Cruz and the above rates are valid until 6/18/19. Our iconic
location here at the beach has received unanimous praise from our corporate groups and event planners, and we would
be happy for you to experience this first hand. Certainly, let me know if you are available to do a site tour in the next
coming weeks so we can ensure your event is a memorable and successful experience. You may reach me at (831) 460-
5019 or at jhernandez@dreaminnsc.com. Otherwise, | will follow up with you to answer any questions you may have
regarding this proposal.

Best regards,

Jenny Hernandez

Santa Cruz Dream Inn

Sales & Catering Manager
(831) 460-5019
jhernandez@dreaminnsc.com



DreamJrn

SANTA CRUZ

MEETINGS & EVENTS

The Dream Inn Santa Cruz is the only beachfront hotel in the city offering
luxury accommeodations. Located on Cowell’s Beach, the hotel features
165 deluxe retro-chic, boutique style guestrooms and suites, each with
spectacular views of the Monterey Bay from private balconies or patios.

Offering 3,500 square feet of flexible meeting and banquet ~ advantage of the generous natural light and ambiance-

space, the Dream Inn Santa Cruz is the ideal destination for ~ enhancing views.

all types of business and social events up to 200 guests. With full catering services, audio visual equipment
Boasting spectacular views of the Monterey Bay through rentals and dedicated, professional banquet and event
floor-to-ceiling windows, our spaces allow you to create coordination staff, the Dream Inn Santa Cruz will exceed
the atmosphere best suited to your function needs. Close your expectations.

the drapes for a quiet, distraction-free meeting, or take

175 West Cliff Drive, Santa Cruz, CA 95060 | t. 831.316.0568 | £ 831.427.2025 | DreamInnSantaCruz.com



HOTEL AMENITIES & SERVICES

* Pool deck available for events and weddings (seasonal)

Three flexible rooms on one level, accommodating

5 to 200 people

Experienced and dedicated Manager to assist you in

planning your event

Complimentary high-speed wireless internet access

State-of-the-art audio/visual equipment available

Attentive, professional banquet service

Easy access to all meeting rooms

Perfect for business meetings, retreats, team building
and all types of social catering events

16 gracious suites

Valet and self-parking

Complimentary beach cruisers

Beach Foyer

* 100% ocean view rooms with private balconies

* Drink and dine at Aquarius Restaurant and iconic

Jack O’Neill Lounge

¢ New American California cuisine

* All event space includes tables, chairs, linens,
flatware & china

* Fully renovated ocean front pool deck with hot tub,

fire pits, and pool bar

* Walking distance to Santa Cruz Beach Boardwalk

and Municipal Wharf

Ocean View

VW

Women’s
Restroom

Sand View
528 sq.ft.

Beach View
1096 sq.ft.

Kitchen

E

Men's
Restroom

AN

Pre-Function Space

Surf View
1623 sa.ft.

<«—————— mepUuUR8d) ———————>

Meeting Rooms Sq.Ft. Ceiling Height Theater Classroom Conference U-Shape Banquet Reception
Surf View 1623 10' 160 75 40 35 100 180
Beach View 1096 10' o5 45 25 27 50 100
Sand View 528 10' 50 20 18 12 30 40
Surf/Beach Ballroom 2719 10’ 200 110 60 50 150 200

175 West Cliff Drive, Santa Cruz, CA 95060 | t. 831.316.0568 | f. 831.427.2025 | DreamInnSantaCruz.com
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SANTA CRUZ

TEAM BUILDING

JACK O’NEILL
CATAMARAN

Steady sail for groups!
www.oneillyachtcharters.com

CHARDONNAY
SUNSET CHARTER
CRUISES

www.chardonnay.com

PACIFIC SAIL SANTA
CRUZ

www.pacificsail.com

MOUNT HERMON
ADVENTURES

Redwood Canopy Tours, Zip
Lining through the Redwoods
& Sequoia Aerial Adventures!
www mounthermon
adventures.com

BREW CRUZ

Local brewery tour in vintage
vehicles!
www.scbrewcruz.com

THE SANTA CRUZ
EXPERIENCE

Wine tasting tour!

www.thesantacruzexperience.

com

SHUTTLE SMITH
ADVENTURES

www.shuttlesmithadventures.
squarespace.com

THE SAND GUYS

Professional sand castle
building right on Cowell's
beach—fun for friendly
competition and building
team values.
www.sandguys.com

LITTLE SHOP OF
HORTICULTURE

Build your own succulent
terrarium bar!—great take
home for your desk.
www.thelittleshopof
horticulture.com

HENRY COWELL
STATE PARK

Great Hiking about 5 miles
from Dream Inn.
www.parks.ca.gov/2page_id=546

ROARING CAMP

www.roaringcam p.com

MYSTERY SPOT

Local phenomenon!
www.mysteryspot.com

SANTA CRUZ BEACH
BOARDWALK

Boardwalk Bowl, Laser Tag,
Arcade Rental, Private Rides
Rental, Private Carnival
Games Rental. About 3
minute walk from Dream Inn.
www.beachboardwalk.com

CLUB ED SURF

Stand Up Paddle boarding,
boogie boards and surf
lessons.

www.club-ed.com

VENTURE QUEST
KAYAKING

Located on the Santa Cruz
Wharf.
www.santacruzkayak.com

VENUS SPIRITS

Local distillery & tasting
room—will host private
tastings!
www.venusspirits.com

THE MONK DUDE

Meditation, Creativity and
Enlightened Leadership
Program.
www.TheMonkDude.com


http://www.oneillyachtcharters.com
http://www.chardonnay.com
http://www.mounthermonadventures.com
http://www.mounthermonadventures.com
http://www.scbrewcruz.com
http://www.thesantacruzexperience.com
http://www.thesantacruzexperience.com
http://www.sandguys.com
http://www.thelittleshopofhorticulture.com
http://www.thelittleshopofhorticulture.com
http://www.parks.ca.gov
http://www.roaringcamp.com
http://www.mysteryspot.com
http://www.beachboardwalk.com
http://www.club-ed.com
http://www.venusspirits.com

DreamJrn'

SANTA CRUZ

RESTAURANTS

OLITAS CANTINA & GRILLE HULA'S ISLAND GRILL
RESTAURANT 5 to 10 minute walk.

5 minute walk out on the wharf. Great spot for lunch or dinner.
Great spot for lunch or dinner. www.hulastiki.com

www.olitassantacruz.com

515 KITCHEN AND COCKTAILS
LAILI RESTAURANT

5 to 10 minute walk. Great dinner spot and for craft cocktails.

5 to 10 minute walk.

Great spot for dinner. www.515santacruz.com
www.lailirestaurant.com

0SWALD
FIREFISH GRILL 5 to 10 minute walk.
3 minute walk out on the wharf. Great dinner spot for craft cocktails.
Great spot for lunch or dinner. www.oswaldrestaurant.com

www.firefishgrill.net

ABBOTS SQUARE
PICNIC BASKET

3 minute walk. Open market style with plenty of dining
Great grab & go for sandwiches/salads. options, craft cocktails & out door seating.
Patio seating available. Very cool spot!
www.thepicnicbasketsc.com www.abbottsquaremarket.com

LILLIAN'S ITALIAN RESTAURANT \
2- 3 miles from Dream Inn. \ \

Excellent Italian food—ideal dinner spot! '
www.lilliansitaliankitchen.com ’\

POUR TAPROOM ~ \
5 to 10 minute walk - \\
Great for beers & bites. Fun experience —

in Downtown Santa Cruz.  — /

-
www.pourtaproomsantacruz.com //

5 to 10 minute walk to Downtown Santa Cruz.


http://www.olitassantacruz.com
http://www.lailirestaurant.com
http://www.firefishgrill.net
http://www.thepicnicbasketsc.com
http://www.lilliansitaliankitchen.com
http://www.pourtaproomsantacruz.com
http://www.hulastiki.com
http://www.515santacruz.com
http://www.oswaldrestaurant.com
http://www.abbottsquaremarket.com
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— Note from the Chef —

We are conveniently located on Cowell’s Beach within
walking distance of the famous Santa Cruz Boardwalk and
the historic Santa Cruz municipal wharf, home to
generations of fishermen, surfers, fun, and sun seekers.
The Dream Inn catering and banquet menus are inspired
by our signature restaurant, Jack O’Neill Restaurant &
Lounge. You will find outstanding California sustainable
coastal cuisine featuring prime Pacific seafood, and the
bountiful organic harvests from the mountains, groves,

valleys, and fields of the Central Coast.

Many seasonal touches will be found in all of our preparations. Therefore, some menu items may
change to accommodate availability. Customized menus are available upon request.
Please note — all pricing is per person (pp) unless otherwise specified. Enjoy!

- Executive Chef Ken Drew



Breakfast

includes orange & cranberry juice, local organic peerless regular and decaffeinated coffee & ntmi teas
pricing per person, minimum 20 people (minimum 10 people for Dawn Patrol)

Dawn Patrol | $23

Seasonal Fruit & Berries

Assorted Cereal & Granola

Yogurt

House Baked Assorted Breakfast Pastries & Muffins
butter, assorted fruit preserves

Bagels with cream cheese

Cowells | $35

Includes All Items in Dawn Patrol

Scrambled Eggs

Apple-wood Smoked Bacon

Maple Sage Sausage Links

Cottage Fried Potatoes with peppers & onions

Breaks

Brunch at the Beach | $49

Includes All ltems in Dawn Patrol & Cowélls

Steel Cut Oatmeal with cinnamon, brown sugar & raisins

Buttermilk Pancakes with berry compote & maple syrup
Traditional Eggs Benedict

Build Your Own Scramble Bar | $20
Add to Any Buffet (min 10 people)

Scrambled Eggs

Topping Options: ham, bacon, mushrooms, asparagus
peppers, spinach, onions, tomatoes, guacamole

pico de gallo, shredded cheddar & jack cheese

Additions

Hard Boiled Eggs | S3 each

Breakfast Burrito | $16 each

Frittata | $6 each

House Made Coffee Cake| $40 each

Steel Cut Irish Oatmeal (vegan)| $6 per person

Energy | $16

Assorted Kind Bars

Trail Mix in individual bags

Vegetable Crudite with dips

Naked Juice Smoothies, Acqua Panna, Life aid

Spa Fusion | §22

Sliced Seasonal Fruit & Berries

Naan Chips with hummus & tabbouleh

Bavarian Soft Pretzels with mustard, cheese sauce
Honest Tea, Sparkling Water, House-made Strawberry
Banana Smoothie Shooters

Sweet and Savory | $20

Brownies, Lemon Bars, Local Cookies

Trail Mix in individual bags

House-made Potato Chips with cheese & beer sauce
Wine Country Soda, Lemonade

On Consumption

per shuttle
Peerless Coffee (regular or decaf) | $49
Numi Teas | $49

Ice Tea | $30 per gallon
Lemonade | $40 per gallon

each
Soft Drinks | $4

Honest Iced Tea | $5

Sparkling Bottled Water | S5

Red Bull (regular or sugar free) | $ 7
Life Aid | $ 7

Whole Fresh Fruit | $3
Kind Bar | 54
Kettle Chips | $3
White Cheddar Popcorn | $3.5
Trail Mix | S3
1 Cookies | $48 per dozen

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the
Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your
ability to drive a car or operate machinery, and may cause health problems.



Lunch

includes local organic peerless regular and decaffeinated coffee & numi teas
pricing per person, minimum 20 people (pre-order lunch available under 20 guests)

Italian Odyssey | $48

Tomato Basil Bisque

Crisp Caesar Salad with parmesan, croutons & zesty
anchovy dressing

Insalata Caprese with roma tomatoes, basil, buffalo
mozzarella, olive oil, balsamic glaze

Italian Herbed Salmon with sautéed onions, tomatoes,
saffron cream

Chicken Picatta with lemon caper cream sauce

Gluten Free Penne Pasta Arrabiata with marinara,
artichokes, olive oil, garlic, capers, basil, chili flakes

Roasted Vegetables

White & Wild Rice Medley
Garlic Bread

Mini Italian Pastries & Cup Cakes

South of the Border | $45

Chicken Tortilla Soup

Chopped Romaine with tomatoes, pepitas, cilantro
caesar dressing

Roasted Corn & Tomato Salad

Pickled Carrots, Onions & Jalapenos

Chicken Tinga Enchiladas

Taco Bar: grilled hanger steak, peppers, onions, Spanish
rice, black beans, shredded jack, cheddar, guacamole,
salsa, sour cream

Warm Flour & Corn Tortillas
Tortilla Chips

Tres Leches Cake

Mexican Wedding Cookies

2

Simply Sandwiches | $38

Soup of the Day

Pasta Salad with olives, tomatoes, feta

Caesar Salad with parmesan, croutons, zesty anchovy
dressing

Choice of Three Sandwiches:

Turkey & Swiss with lettuce , tomato, daikon sprouts &
cranberry aioli on sourdough

Roast Beef & Cheddar with lettuce, tomato, red onion,
horseradish mayonnaise on wheat

Ham & Jack with lettuce, tomato, red onion,
dijonnaise on rye

Italian Sub with salami, capicola, prosciutto,
provolone, lettuce, tomato, red onion, balsamic, vinai-
grette on a baguette

Grilled Vegetables with buffalo mozzarella, pesto aioli
on ciabatta

Tuna Salad with lettuce, tomato, red onion on wheat

House Made Potato Chips
Local Cookies & Brownies

*Ask for to-go sandwich options

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the

Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your

ability to drive a car or operate machinery, and may cause health problems.



Dinner Buffet

includes local organic peerless regular and decaffeinated coffee & numi teas
pricing per person, minimum 25 people

Drew’s Bbqg | $65

Roasted Corn & Clam Chowder

Mixed Field Greens Salad with cucumbers, tomatoes,
carrots, bleu cheese, ranch dressing

Quinoa & Vegetable Salad

Coleslaw

Grilled Hanger Steak with mushrooms, onions, pan jus
Orange Cilantro Bbq Bone-in Chicken Breast
Grilled Salmon with coconut cream sauce, pineapple salsa

Farmer’s Market| $72

Farmer’s Market Vegetable Soup
Gourmet Cheeses: humboldt county bermuda triangle
goat, point reyes bleu, marin french brie, san joaquin

fiscalini, dried fruit, marcona almonds, berries,
Herb Roasted Potatoes

Grilled Corn on The Cob
Aleppo Pepper Cornbread with honey butter

assorted crackers

Roast Local Vegetables: squash medley, eggplant, baby
carrots, asparagus, fennel, artichokes, red peppers,
balsamic drizzle

Lola Rosa Frisee Salad with strawberries, feta, mustard
vinaigrette

Assorted Mini Tarts, Cupcakes & Watermelon

Vivo Italiano | $68

Tomato Basil Bisque

Shellfish Boil with crab legs, shrimp, clams, mussels,
linguisa sausage, white wine, tomatoes, garlic, butter,

herbs
i ith ' )
Crisp Caesar Salad W_It parmesan, croutons, Grilled Filet Mignon with pan jus, forest mushrooms,
zesty anchovy dressing
Insalata Caprese with roma tomatoes, basil, buffalo ISP
P , ) i ’ ’ Red Pepper & Asparagus Chicken Roulade with chicken
mozzarella, olive oil, balsamic glaze N

Green Bean Salad with red onions, tomatoes,

chopped herbs, balsamic vinaigrette Roast Local Vegetable Medley

Potato Gratin

Italian Herb Marinated Chicken Breast with Assorted Rolls

honey mustard

[talian Herbed Seasonal White Fish with sautéed onions,
tomatoes, saffron cream

Grilled New York Steak with tomato-beef demi glace

Mini French Pastries & Cupcakes

Roast Squash Medley with peppers & onions
Herb Roasted Peewee Potatoes

Soft Parmesan Polenta with cheese sauce
Ciabatta

Mini Italian Pastries, Tiramisu & Biscotti

3

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the
Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your
ability to drive a car or operate machinery, and may cause health problems.



Plated Dinner

includes local organic peerless regular and decaffeinated coffee & numi teas
all plated dinners include three courses, artisanal rolls & butter

Salad

Please Select One

Field Greens with tomato, carrot, cucumber, balsamic
vinaigrette drizzle

Caesar with grana padano parmesan crostini, zesty
anchovy dressing

Insalata Caprese with roma tomatoes, basil, buffalo
mozzarella, olive oil, balsamic glaze

Maitake Mushroom & Asparagus with kale,
pomegranate seeds, nasturtiums, preserved lemon
vinaigrette

Desserts
Please Select One, Served with Local Berries

Chocolate Mousse Trilogy with chocolate sauce
Gluten Free Chocolate Torte with chocolate sauce
New York Cheese Cake with raspberry sauce

Tres Leches Cake

Bite-Sized Appetizers

Entrees
Please Select Three

Agave Tamari Tofu| $40

with curried ratatouille, micro greens

Pan Fried Gnocchi Florentine | $40

with sun-dried tomato pesto, squash tagliatelle, peppers,
garlic, basil, grana padano parmesan

Mary’s Chicken | $43

citrus marinated mary’s free range chicken, peewee potatoes,
carrot puree, honey mustard

Blackened Mahi Mahi | $46

with edamame— cauliflower puree, roasted brussels sprouts,
wilted greens, pineapple salsa

Braised Short Rib | $48

with pan jus, preserved lemon, cheesy polenta, chili flake hari-
cot verts

Grilled New York Steak | $53

with pan jus, horseradish mashed potatoes, glazed carrots
Surf & Turf | $62

with petite filet mignon, cabernet demi glace, grilled jumbo
shrimp, beurre blanc saffron mashed potatoes, haricot verts,
baby carrots

minimum order of 25 pieces per item, passed or stationed, price per piece

Hot

Mini Margherita Flatbread | $3

Vegetable Lumpia with thai chili dipping sauce | $4
Risotto Croquettes with marinara | $4

Chicken Satay with thai chili dipping sauce | $4

Rolled Chicken Quesadilla with chipotle crema | $4
Artichoke Flatbread with sun dried tomato, arugula, feta,
olive oil| $4

Lamb & Ricotta Meatballs with roasted

tomato marinara | $4

Artichoke Bottoms ratatouille & parmesan stuffed | $4
Mini Beef Wellington mushroom duxelle puff pastry | $5
Bacon Wrapped Prawns with sweet tamari glaze | S5
Grilled Lamb Chops with herb demi glaze | $6

Mini Dungeness Crab Cake with dijonnaise | $6

Cold

Roma Tomato Crostini with buffalo mozzarella,

basil, olive oil | $4

Belgian Endive with point reyes bleu cheese & walnuts | $4
Strawberry with brie, orange zest & seasonal fruit| $4
Vietnamese Vegetable Spring Rolls with ginger tamari | $4
Cajun Chicken with paprika aioli, pumpernickel | $4
Smoked Salmon on Cucumber with créme fraiche | $5
Antipasto Brochette with mozzarella, tomato, kalamata,
balsamic drizzle | $5

Sesame Seared Ahi on Cucumber | S6

Shrimp Crostini with pesto cream, red pepper | $6

Beef Tenderloin on a potato pancake & creamy
horseradish | $6

4

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the

Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your

ability to drive a car or operate machinery, and may cause health problems.



Reception Stations

pricing per person, minimum 15 people

Artisanal Pacific Coast Cheese
Display | $13

cypress hill bermuda triangle goat, san joaquin fiscalini,
marin french triple creme brie, pt. reyes bleu,
strawberries, marcona almonds, dried fruit,

specialty crackers

Vegetable Crudites | $7

local broccoli, cauliflower, cucumbers, tomatoes,
carrots, celery, cajun ranch dip

Central Coast Fruits | $8

cantaloupe, honeydew, pineapple,
local berries, fruity yogurt dipping sauce

Sweet Display | S11

three pieces per person

french & italian pastries, assorted tarts, mini cupcakes

Hosted Bar

Roast Local Vegetables | $8.

squash medley, eggplant, baby carrots, aspa_ragu's, fennel,
artichokes, red peppers, balsamic drizzle |

Slider Bar | $10

two per person, minimum 30 people

Local Painted Hill Ground Beef with caramelized onions,
tomato, cheddar, chipotle aioli

Bbq Pulled Pork with pineapple coleslaw on hawaiian bread
Black Bean with daikon sprouts, chipotle aioli
House-Made Potato Chips

Macaroni & Cheese | $16

$19 with chef attendant, minimum 30 people

cheese sauce, smoked duck breast, green onions, sautéed
mushrooms, olives, bacon, grilled chicken, smoked salmon,
red pepper, bleu cheese crumbles

Carving Stations Available

House Cocktails | $10

svedka vodka, seagram’s gin, evan
williams whiskey, famous grouse scotch, cruzan rum,
sauza blue tequila, paul masson brandy

Premium Cocktails | $14

ketel one, grey goose, tanqueray gin,
maker’s mark, jack daniels, jameson, johnny walker black,
sailor jerry, herradura reposado & silver

Domestic Beer | $S6
bud light, budweiser, coors light

Premium Beer | S7
corona, sierra nevada pale ale, stella artois, lagunitas ipa

House Wine | $8

handcraft chardonnay, pinot grigio, pinot noir, cabernet
sauvignon

Premium Wine | $12

sanford chardonnay | bargetto pinot grigio
mana pinot noir | william hill cabernet sauvignon

Sparkling Wine | S8

domaine ste michelle

Soft Drinks, Still Water, Juice | $4

coke, diet coke, sprite, ginger ale, club soda
orange, grapefruit, cranberry, pineapple

Sparkling Water | S5

No Host Bar Available

D

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the
Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your
ability to drive a car or operate machinery, and may cause health problems.



Brunch Bar

Bloody Mary | $13

ketel one vodka, horseradish, salt, pepper,
celery salt, limes, tabasco, worcestershire
sauce, lemon juice, assorted specialty
stuffed olives, spicy green beans, celery

Audio Visual

Bubbles | $12

traditional mimosa, kir royale, peach bellini, poinsettia
selection of fresh fruit & berry garnishes

Audio Package 2 | $155

complete micro P.A. system (powered speaker with
stand, 1 cabled handheld mic, mic stand & mini-plug au-
dio tie in cable), 1 x 25" AC power extension cord, 1 pow-
er strip

Audio Package 2-P | $155

complete micro P.A. system (powered speaker with
stand, podDl box, XLR cable & mini-plug audio tie in ca-
ble), 1 x 25" AC power extension cord, 1 power strip

Audio Package 2-W Handheld | $215

complete micro P.A. system (powered speaker with
stand, 1 wireless handheld mic, mic stand & mini-plug
audio tie in cable), 1 x 25" AC power extension cord, 1
power strip

Wireless Handheld Mic | $140

Wireless handheld microphone with stand, tied
into existing house sound system, 1 x25’ power
extension cord, 1 power strip

Screen & Cord Package 1 | $150

7’ x 7" tripod screen with lower drape, 1 x 25" AC power
extension cord, 1 power strip

Projector & Screen Package 2 | $325

7’ x 7" Tripod Projection System with lower drape, stand-
ard projector, HDMI cable, VGA cable & mac mini display
to VGA adapter, 1 x 25" AC power extension cord, 1 pow-
er strip

Flat Screen TV Package 2 | $435

55” LED flat screen with rolling tall AV stand with
50" VGA and HDMI cables, HDMI Mini to HDMI
adapter, Mac Mini display to VGA adapter, 12’
1/8” to 1/8” audio cable, 1x 25 AC power extension
cord, 1 power strip

Phone Package 1 | $225

polycom sound station 30-way phone system, 1 x 25" AC
power extension cord, 1 power strip
Add up to two extension mics | $40 each

Flipchart Package 1 | $140

Easel with 3 dry erase colored pens & standard flipchart

Power Strip at Tables | $30 each

1 power strip installed per table with tape down, price
per table

More Av Options Available, Please Contact your Sales Manager for the Full AV List

A 23% service charge and 9.25% California sales tax will be added to all food and beverage. Menus and prices are subject to change without notice. Consuming raw or

undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions. According to the

Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. Consumption of alcoholic beverages impairs your

ability to drive a car or operate machinery, and may cause health problems.
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CALIFORNIA JOINT POWERS
RISK MANAGEMENT AUTHORITY

AGENDA BILL

ITEM: 6 TITLE: PROPOSED MODIFICATION TO REIMBURSEMENT OF
GENERAL LIABILITY TRAINING EXPENSES POLICY

MEETING: June 20, 2019

GENERAL MANAGER: ABG -

Recommended Actions:

None. This item is presented for discussion only.

Strategic Direction:

This addresses Strategic Goal 2, “Invest Organizational Capital in the Development of Targeted Educational
and Training Programs.”

Item Explanation:

CJPRMA maintains a policy on Reimbursement of General Liability Training Expenses. The policy states,
“Members of CJPRMA may be reimbursed for 50% of the actual expenses which they incur for the training of
their employees and staff on general liability matters to a maximum of $3,000 per program year.”

There could be times when two or more member agencies would want to partner to provide training to their
employees. In such a situation, each agency would pay for only a portion of the training costs and would
only be eligible for one-half of their own costs. The policy does not contemplate such partnering of agencies
and provides no special provisions for that.

The General Manager proposes a modification to the policy that would allow member agencies who partner
in this way to each pay for one-half of the training expense, effectively using the reimbursement from two or
more agencies to pay for the full cost of the training. This does not require Executive Committee approval
before evaluation by the Board of Directors, but the General Manager is requesting feedback from the
Executive Committee regarding the desirability of this change and any recommendations they have.

Fiscal Impact

None. The maximum amount of reimbursement available to each agency will remain $3,000 per
program year.

Exhibits:

1) Board Policy on Reimbursement of General Liability Training Expenses



CALIFORNIA JOINT POWER RISK MANAGEMENT AUTHORITY
BOARD POLICY Number Bll Page 1lof1l

Subject: Reimbursement of General Liability Date Adopted: Effective Date:
Training Expenses Policy
January 19, 1995 January 19, 1995

Date Revised: Supersedes:

May 16, 2012

The intent of this policy is to reimburse members for general liability training for their employees
performed by a consultant or trainer at their facility.

Members have the option of participating in the general liability training reimbursement program or
participating in CSRMA Risk Control Online. This election is made annually when paying the general
liability premium.

If electing to participate in the general liability training reimbursement program, the following occurs.

Members of CJPRMA may be reimbursed for 50% of the actual expenses which they incur for the
training of their employees and staff on general liability matters to a maximum of $3,000 per program
year.

The expenses must meet the following conditions in order to be eligible for reimbursement:

1. The training must be directly related to general liability matters and must have been incurred in
the program year for which the reimbursement is requested.

2. Reimbursement requests with copies of invoices must be submitted within 60 days following the
end of the fiscal year.

Reimbursable expenses:

e expenses incurred for the use of outside consultants/trainers
e expenses incurred for the use of outside facilities
e expenses incurred for the preparation of materials by an outside organization

e expenses incurred for the provision of food and non-alcoholic beverages for the
attendees.

Examples of non-reimbursable expenses:

= use of member facility

= use of member employee staff time, supplies and equipment

= seminars, classes, conferences, memberships

= participation in service or training consortiums (Liebert, Cassidy Whitmore Consortium)

II ," r:z‘ﬁf

ey’ S

Authorized Signature
David J. Clovis , General Manager

G: WPData> Board Policies> New Formatted Policies> B11
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CALIFORNIA JOINT POWERS
RISK MANAGEMENT AUTHORITY

AGENDA BILL

ITEM: 7 TITLE: OPTIONS TO ADDRESS PROPERTY PROGRAM DEDUCTIBLE
IN FUTURE YEARS

MEETING: June 20, 2019

GENERAL MANAGER: /A B& -

Recommended Actions:

None. This item is presented for discussion only.

Strategic Direction:

This addresses Strategic Goal 1, “Employ Customizable Products and Services to be Competitive.”

Item Explanation:

During discussions of the Property Program renewal process at the 2019 annual meeting, Mr. Robert Lowe
of Alliant Insurance Services reported to the participants of the Property Program that the carriers in the
insurance market were trying to move the CJPRMA Property Program from a $100,000 deductible to a
$250,000 deductible. This is due to market pressures and CJPRMA’s recent history of property losses. The
General Manager and Mr. Lowe have been adamant with the market that a $250,000 is not acceptable for
program year 2019-20. However, it seems likely that the Property Program will need to move to a $250,000
deductible in program year 2010-21.

The General Manager will discuss options to address this probable change for program year 2020-21 and
beyond. This will become an ongoing conversation with the Executive Committee and the Board of Directors
so that the CJPRMA Property Program has a good solution in place before July 1, 2020.

One option could be providing a pooled layer of coverage below the deductible of $250,000. In such a
program, CJIPRMA would collect premiums from Property Program participants and pay for losses between
an established retention and $250,000. This option would require additional premium to participants, but it
would provide a layer of coverage under the $250,000 deductible.

Another option would be to take no action at the CJIPRMA level, and Property Program participants would
need to reserve for losses up to the $250,000 deductible. If this approach were chosen, program participants
would need to start working soon at their agencies to determine losses and plan for reserves. Participants
will likely want as much time as possible to address this.



Back to Agenda

In this discussion phase, the Executive Committee is invited to share ideas on ways to approach this. The
General Manager will bring options to the Property Program participants at the August 15, 2019, Board of
Directors meeting. This will continue to be an agendized item at the November 2019 and March 2020 Board

of Director meetings for discussion and decisions.

Fiscal Impact
None currently. Any fiscal impact will depend on next year’s market conditions and decisions made by
the Property Program participants.

Exhibits:
1) None.
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CALIFORNIA JOINT POWERS
RISK MANAGEMENT AUTHORITY

AGENDA BILL

ITEM: 8 TITLE: GENERAL MANAGER PERFORMANCE EVALUATION

MEETING: June 20, 2019

GENERAL MANAGER: ABG -

Recommended Actions:

None. This item is presented for discussion only.

Strategic Direction:

This addresses Strategic Goal 3, “Foster Informed and Engaged Board Leadership.”

Item Explanation:

The Executive Committee conducts an annual performance evaluation of the General Manager. The
evaluation is typically conducted at the first Executive Committee meeting following the end of the program
year. The date of that meeting will be on September 19 this year.

This item is presented for discussion purposes and to serve as a reminder of the performance evaluation.
The General Manager will place the performance evaluation on the closed session agenda for the September
19, 2019 Executive Committee meeting.

Fiscal Impact

None.

Exhibits:
1) General Manager Evaluation Form 2018-19



CALIFORNIA JOINT POWERS

RISK MANAGEMENT AUTHORITY

Name of Employee Appraisal Period Beginning Appraisal Period Ending Date of Appraisal
(Month/Day/Year) (Month/Day/Year) (Month/Day/Year)
Tony Giles 12/3/2018

Purpose: The General Manager is accountable for establishing and overseeing the implementation of programs and services that are
consistent with the Strategic Plan that has been adopted by the Board of Directors. The performance appraisal process is designed to plan
future goals while assessing actual progress in relation to the standards that have been established for this position.

Rating Categories

1= Does Not Meet Expectations 2= Occasionally Meets Expectations 3 = Meets Expectations
4=Meets and Exceeds Expectations 5 = Exceeds Expectations

I. GOALS/OUTCOMES FOR CURRENT REVIEW PERIOD (FY 2018-19)

Statement of Objectives & Expected Actual Outcomes and Executive Committee/ Board Goal Rating Adjusted
e ;
Outcomes Comments Weighting% | (1.2,3.4,5) (iR:t'ggz)

General Manager:

. . 15
1. Financial strength and solvency. Executive Committee/Board:
General Manager:
15

2. Develop core products and

services with innovation.
Executive Committee/Board:

General Manager:
3. Develop and deliver targeted 5
training programs to members
based upon CJPRMA and member

loss history.

Executive Committee/Board:

General Manager:
4. Create an approach to marketing 10

the value of CJIPRMA to its
members and identify market
opportunities for control growth
of the organization.

Executive Committee/Board:

Page 1 of 4
05/13/09 Form Version 1.1




I. GOALS/OUTCOMES FOR CURRENT REVIEW PERIOD (FY2018-2019) continued

Instructions: The Goals/Outcomes Section Weighting is equal to 75% for Pages 1 and 2 of this form. To use weighting feature, multiply

the weighting times the rating for adjusted value (.10% x 2) = 0.2.

Statement of Objectives & Expected Actual Outcomes and Executive Committee/ Board Goal Rating Adjusted
OUTEEITES CommmERE Weighting % (1,2,3, 4,5) Rating
(i.e., 0.2)
General Manager:
5. Implement and monitor an
information technology 10
upgrade to all CJPRMA Executive Committee/Board:
systems.
. . ger:
6. Provide consultation to board | §eneral Manager
members and individual
member agencies by resolving 10
guestions and issues
concerning agency risk Executive Committee/Board:
management practices and
procedures.
General Manager:
7. Provide updated information
to members on CJPRMA 5
programs, services and
provide ongoing updates on Executive Committee/Board:
legislative changes including
results of litigation affecting
our industry.
General Manager:
8. Enhance the CJIPRMA claims 10
processing, litigation
management program and the
delivery of litigation/claim Executive Committee/Board:
information to the board of
directors.
General Manager:
9. Manage all aspects of the 10
operation of CJPRMA including
taff rations an tsi
>tafl, operatio d outside Executive Committee/Board:
vendors.
Page 2 of 4

05/13/09 Form Version 1.1




General Manager:

10. Manage the CJPRMA facility
and coordinate all aspects of
building maintenance and
maintain relationship with
tenant.

Executive Committee/Board:

10

05/13/09 Form Version 1.1

1. Strategic Planning and Decision-Making Does Not Meets Exceeds
Aligns operations of the CJPRMA with Board-approved mission and strategic plan. Maintains focus on Meet
desired outcomes and results. Uses effective judgment in setting goals, anticipating events, and 1 2 3
solving problems.
General Manager’s Comments: Executive Committee/Board Comments:
2. Agenda Management and Reporting Practices Does Not Meets Exceeds
Accurately gauges client agency needs in establishing Board agendas. Effectively establishes agenda Meet
priorities, presents information in a timely manner, and provides meaningful reports and 1 2 3
recommendations.
General Manager’s Comments: Executive Committee/Board Comments:
3. Relationship Building with the Board and Public and Private Representatives Does Not Meets Exceeds
Shows sensitivity, tact, and insight in establishing and maintaining effective working relationships Meet
with Executive Committee and Board representatives, and other parties. Anticipates potential 1 2 3
communications problems and keeps all parties properly informed.
General Manager’s Comments: Executive Committee/Board Comments:
4. Negotiations Skills Does Not Meets Exceeds
Establishes fair and effective contractual agreements with client agencies, contractors, consultants, Meet
vendors, and other parties. Balances organizational interests with those of stakeholders. Assures 1 2 3
that contracts are carefully designed and properly executed.
General Manager’s Comments: Executive Committee/Board Comments:
5. Creativity/Innovation/Initiative Does Not Meets Exceeds
Originates new approaches, encourages independent thinking, and initiates actions to improve Meet
individual and organizational performance. Launches and implements policies, programs, and ideas 1 2 3
to improve organizational performance and staff effectiveness.
General Manager’s Comments: Executive Committee/Board Comments:

Page 3 0of 4




Rating From Bottom of Page 1 Organizational and Individual Goals
Weighting at 75%

0.75

Rating From Bottom of Page 3 Performance Factors Weighting at 25%

0.25

Overall Performance Rating Follow averaging rules:

Notes: The employee’s signature below signifies that the employee has read the evaluation, and not necessarily that he or she agrees with
the evaluation. The cellblocks can be expanded below to include additional comments.

GENERAL MANAGER’S SUMMARY COMMENTS:

COMMITTEE/BOARD RESPONSES TO GENERAL MANAGER’S SUMMARY COMMENTS:

General Manager’s Signature Date

Name of Executive Committee Chairperson Executive Committee Chairperson’s Signature Date

Page 4 of 4
05/13/09 Form Version 1.1



CALIFORNIA JOINT POWERS

RISK MANAGEMENT AUTHORITY

AGENDA BILL

Back to Agenda

ITEM: 9

MEETING: June 20, 2019

GENERAL MANAGER: ARG -

TITLE: RISK MANAGEMENT ISSUES

Recommended Actions:

None. This item is being provided for information only.

Strategic Direction:

Strategic Goal 3, “Foster Informed and Engaged Board Leadership.”

Item Explanation:

This item is reserved for the discussion of risk management issues that are of concern to the members and
for the provision of status updates on the risk management program.

e No items have been reported to discuss.

Fiscal Impact

None.

Exhibits:

None.
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