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BOARD OF DIRECTORS
OFFICERS

PRESIDENT

Dr. Ron Quesada, Quesada Chiropractic

FIRST VICE PRESIDENT

Dave Adler, Pittsburg Disposal Service

SECOND VICE PRESIDENT

Bruce LeMay, Raley's Supermarket

PAST PRESIDENT

Jim Miller, James Miller & Associates

CHIEF FINANCIAL OFFICER
W.T. Rigney, AT&T

DIRECTORS
Mike Stoiber, State Farm Insurance
Garrett Evans, Pittsburg Power/Trans Bay Cable
John Bedford, Delta Association of Realtors
Patrick Burk, GWF Power Systems LP
Jason Cox, USS-POSCO
Bob Gairrison, Sierra Pacific Properties
Barry Gordon, The Mechanic’s Bank
Mike Marcy, Tesoro
Santiago Soto, Outback Steakhouse Restaurant
Carolyn Mahoney, Sutter Delta Medical Center
Ron Rives, Law Offices of Rive &Rittorno
Bill Greaves, Mirant
Dan Scales, Dan Scales Funeral Services, Inc.
Carol Del Monte, Bank of the West

NON VOTING MEMBERS

Lindy Wille, Los Medanos College
Linda Rondeau, Pittsburg Unified School District
Lt. Ron Raman, Pittsburg Police Department
Brad Nail, City of Pittsburg

EXECUTIVE VICE PRESIDENT/CEO
Mary Pappas-Coniglio

February 2, 2009
Dear Seafood Festival Restaurant Vendor:

The Pittsburg Chamber of Commerce is planning for our 25th Annual Pittsburg
Seafood Festival Silver Celebration 2009. The Festival will be held on Saturday,
September 12th and Sunday, September 13th 2009.

To reserve your 2009 booth location, please return your completed application along
with your non-refundable deposit of $100 for each booth or full payment of booth fees
to reserve your space at the Festival. Deadline for all fees is due before April 15, 2009.
Vendor space is limited and returning vendors have priority. Additional available
booths will be assigned on a first come, first serve basis.

Only items approved by our Restaurant Committee will be allowed to be sold from your
booth during the festival. All primary menu items must contain mostly seafood and
seafood must be sold all day on both days or your booth will be closed by the Seafood
Festival Restaurant Committee. One specialty item that enhances the Festival
consisting of chicken, beef, pork (sausage as a recipe ingredient only) may be allowed
and may be included in your menu. As with all items, your menu is subject to approval
by the Seafood Festival Restaurant Committee. NO hamburgers, hot dogs or like items
are allowed. All menu items must be sold for no more than $5.00 per sampling.

Due to Contra Costa Fire District our application has changed. The Chamber staff has
modified last year’s application to make it easier on all of our vendors. If you use deep
fat fryers you need to complete application # 1. If you do Not use deep fat fryers please
complete application # 2 only. If you have questions or concerns please call our
chamber staff; we are here to assist you.

I look forward to seeing you at the Pittsburg Seafood Festival. If you have any
questions feel free to contact the Pittsburg Chamber of Commerce at (925) 432-7301 or
email chamber@pittsburgchamber.org or meredith@pittsburgchamber.org.

ALSO NOTE: Due to strict rules between the Contra Costa County Health
Department and the Contra Costa County Fire District, all vendors using deep fat
fryers and/ or woks will be required to have an additional covered fire-resistant area
behind their booth for frying. Failure to comply with the Health Department and
Fire District rules will result in the closure of your booth.

Sincerely,

MereditivB Ladich

Meredith B Ladich

Director of Operations/Event Coordinator
Enclosures: Vendor Application
Rules & Regulations
Waiver

Checklist

Fire Department
Health Department



