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About Us
Combined Experience:
Together, our team brings over 60 years of hospitality expertise, spanning more than a 
dozen successful food and beverage operations across Long Island and New York 
City. All locations operate with valid liquor licenses, resale certificates, and 
Department of Health permits.

In addition to our extensive hospitality leadership experience, our ownership team is 
composed of a diverse group of professionals who bring a wealth of knowledge and 
perspective to the operation. Our ownership team includes professionals who are 
teachers, lawyers, parents, and community leaders.



 Ownership  and 
Partnership

We also operate Barefoot Puddles Hospitality and 
Pineapple Hospitality, which are shared partners in the 
following:

Venetian Shores, Lindenhurst NY (2018)

Tanner Park, Copiague NY (2018)

Bodhi’s Beach Bar, Blue Point NY (2020)

Buoy Blue Point (2023)

Wayward, Sayville (2022)

Our partnership also owns and operates the following 
restaurants/bars: 

Rust & Gold, Huntington (2017)

Harlem Public, Harlem NY (2012)

At The Wallace, Harlem NY (2014)

Honeywell, Harlem NY (2017)

1653 Pizza Co., Huntington NY (2021)



Beachfront 
Concession 

Expertise

Katch at Venetian Shores, Bodhi’s Beach Shack, 
Cantina Bay at Tanner Park and Buoy 35 are municipal 
concession contracts located within public parks. 

Feature children’s playgrounds, sports fields, live 
music, spray parks, and water-related recreation. 

These venues blend food, drink, and entertainment to 
serve as true community anchors within the towns and 
villages. 

All concessions are weather dependent and remained 
successfully operational throughout the pandemic 

Each concession averages 1.5M+ seasonally, with 
several of our larger businesses averaging $4M+ 
annually
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Concept Overview

We propose “The Mariner” at Harbor Island Park — a 
family-friendly, waterfront restaurant that blends 

upscale coastal dining with local community spirit.

Core Features

● All-day service: Breakfast, lunch, 
dinner.

● Bar Program: Seasonal cocktails, 
frozen specialties, local craft beer, and 
curated wines.

● Service Options: Table, bar, and 
walk-up service; take-away counter 
and grab and go options.

● Dock & Dine: Accessible for boaters in 
the harbor.

● Events & Entertainment: Stage for 
live music, cultural performances, and 
seasonal festivals.



“The Mariner’s 
Sample Menu”
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“Mariner’s Week at 
a Glance”



Design and 
Infrastructure

Proposal Plans

● Multi-level building with open floor plan. 
Upper deck dining with retractable awnings, 
accordion-style glass doors, and panoramic 
harbor views.

● Lower level designed for quick service, 
outdoor seating, and casual dining.

● Bathrooms sized to occupancy and fully ADA 
compliant.

● Resilient infrastructure: HVAC, impact glass, 
heating, and storm-conscious design.

● Aesthetic palette: Nautical Blue, White: Gold 
Accent, Teak Brown, and Mahogany

● Phased Enhancements: potential transient 
dock space for boaters, water sport rental 
partnerships and event driven expansion into 
year round operation. 



Partnership with 
Parks and 

Recreation

“The Mariner” at Harbor Island Park 
will operate as an extension of the 
park experience rather than a stand 
alone business. 

We recognize that success 
depends on close alignment with 
the Village of Mamaroneck Parks 
and Recreation Department and 
their ongoing programming. 



Aligning concession offerings and event scheduling with 
the Parks Department’s calendar (e.g., Harbor Fest, 
parades, seasonal concerts).

Providing food and beverage services tailored to Parks 
events such as sports tournaments, family days, and 
cultural festivals.

Offering co-branded community events (e.g., movie nights, 
fitness in the park, senior socials).

Hosting joint initiatives such as youth internships, student 
art/music showcases, and educational workshops on 
sustainability in partnership with local schools and Parks 
programs.

Providing special pricing or sponsorship support for 
community-based Parks programming.

Regular communication with Parks staff to ensure 
seamless coordination on access, security, grounds 
usage, weather related issues and maintenance needs.

Participation in monthly planning meetings with the 
Department of Parks and Recreation to align on 
upcoming events and address community feedback.

Shared signage and promotional efforts to encourage 
park visitors to engage with both recreational amenities 
and venue offerings.

Assisting the Village in maintaining the cleanliness of 
surrounding park areas adjacent to the venue.

Providing supplemental staff for high-volume events 
hosted by the Parks Department to ensure smooth 
logistics.

Collaborative Programming and 
Community Engagement

Operational Synergy and Support 
Services





Events and Community Engagement
We envision ”The Mariner” at Harbor Island Park not only 
as a premier dining destination, but also as a community 

anchor that blends food, culture, wellness, and local 
partnerships. Our mission is to create a year-round 

program of events and initiatives that foster civic pride, 
celebrate diversity, and drive meaningful connections 

between residents, visitors, and local businesses.

Live Music Programming: Daily performances during 
peak summer season featuring local bands, school 
ensembles, and regional talent.

Signature Festivals: Seafood Fest, Chili Cook-Off, 
Oktoberfest, and rotating Art & Music Showcases in 
partnership with local artisans and performers.

Family & Neighborhood Nights: Outdoor movie nights, 
BBQs, Christmas in July, luau-style pig roasts, and 
themed community dinners.

Health & Wellness Programming: Harbor yoga sessions, 
paddle-in events, and sunset meditation classes in 
partnership with local studios and instructors.

Holiday & Cultural Celebrations: Annual Harborfest, 
boat burning with first responders, holiday parades, 
cultural heritage nights, and seasonal celebrations that 
reflect Mamaroneck’s diversity.



Business Collaboration: Source ingredients, baked 
goods, and craft beverages from local purveyors; host 
“Local Business Spotlights” where vendors can 
showcase products alongside our events.

Civic Engagement: Partner with the Mamaroneck 
Chamber of Commerce, Parks & Recreation 
Department, Mama Arts Council, schools, libraries, 
senior centers, and the Emelin Theatre to co-host 
events and expand reach.

Charitable Initiatives: Organize school supply drives, 
holiday toy drives, and fundraisers to support local 
police, fire, EMT, and other community organizations.

Arts & Culture Integration: Feature rotating art 
installations from the Mamaroneck arts community, 
pop-up performances, and interactive children’s 
programming.

Partnership and Local 
Business Engagement

The Mariner” at Harbor Island Park will also 
serve as a versatile event venue, welcoming 
residents and visitors to host milestone 
occasions:

Weddings, birthdays, showers, bar/bat 
mitzvahs, and engagement parties.

Corporate and nonprofit functions that 
promote networking and fundraising.

Year-round hosting potential through flexible 
indoor/outdoor spaces and tailored catering 
packages.

Private and  Special Events



Community Impact

This event and engagement plan ensures Harbor Island Park is more than a concession, it is 

a community gathering place where dining, culture, and civic life intersect. By integrating 

local businesses, showcasing local talent, and prioritizing inclusivity in programming, we 

aim to build a long term relationship between “The Mariner” at Harbor Island Park and the 

people of Mamaroneck. 



Sustainability 
Commitment

Environmentally Sustainable Operations and Events

Biodegradable & Compostable Serviceware: We will exclusively use 
100% biodegradable and compostable plates, cups, straws, and 
utensils to eliminate plastic waste.

Minimized Packaging: By partnering with local vendors, farmers, and 
bakers, we will reduce unnecessary packaging and prioritize reusable 
or recyclable delivery methods.

Waste Diversion & Recycling: We will work with Westchester-based 
recycling and composting services to establish on-site waste-sorting 
stations that educate customers while reducing landfill contributions.

Food Waste Management: Unsold food will be donated to local food 
banks and charities where possible, reducing waste while supporting 
families in need.

Reusable Mug & Cup Programs during festivals to cut down on 
single-use serviceware.

Bike-to-the-Beach Incentives: guests arriving on foot or bicycle will 
receive small discounts to encourage greener transportation and less 
parking lot congestion.

Sustainable Menus: Prioritize seasonal, locally sourced seafood and 
produce, highlighting the Hudson Valley and Long Island’s farming 
and fishing communities.

We are committed to ensuring that “The 
Mariner” at Harbor Island Park’s food and event 
operations align with environmental priorities 
and safe practices. 

Our approach integrates sustainable practices 
into every aspect of service, sourcing, and 
community engagement.



Long-Term Impact

By embedding these practices into daily 
operations and community events, “The 
Mariner” at  Harbor Island Park will serve 

as a model for a sustainable venue in 
New York State. 

This approach reduces waste, supports 
local vendors, educates the next 

generation, and protects the natural 
resources that make Harbor Island Park  

a cherished destination.

School Collaborations: Partner with the Mamaroneck Union Free 
School District and local environmental clubs to create hands-on 
programs (e.g., “Compost 101” or “Zero Waste Lunch Day”) that use 
Harbor Island Park as a living classroom.

Educational Signage: Install eco-informational signage at the 
concession stand and event spaces, teaching visitors about the 
impact of composting, recycling, and sustainable seafood 
sourcing.

Community Events: Host annual “Green Harbor Fest” highlighting 
sustainability through eco-friendly vendors, reusable product 
markets, and family-friendly workshops on recycling, upcycling, 
and shoreline preservation.

Waterfront Stewardship: Collaborate with local nonprofits (e.g., 
Save the Sound, local rowing and sailing clubs) on Harbor clean-up 
days and shoreline restoration projects.

Local Partnerships and Community 
Education



Financials

Item Estimated Cost

Permits & Licensing (DOH, Liquor, Resale, 
Music, etc.)

$25,000

Food & Beverage Inventory (initial stock) $40,000

Payroll & Insurance (first month operations) $60,000

Capital Improvements (portable restrooms, 
awnings, kitchen equipment)

$100,000–$250,000

Contingency (10% buffer for unforeseen 
costs)

$25,000

Total Startup Costs (Range): $250,000–$400,000

Startup Costs (Estimated – Year 1 Seasonal Launch)



Financials Ongoing Operating Expenses (Annualized – Year 1 at $500K Revenue) 
Expenses scale proportionally as revenue increases by $250K each year.

Category % of Revenue Year 1 Estimate (at $500K)

Vendor Contracts (food, 
beverage, disposables)

30% $150,000

Payroll (front & back of 
house, management)

30% $150,000

Insurance & Permits 3% $15,000

Equipment Replenishment 
& Repairs

4% $20,000

Utilities & Waste 
Management

5% $25,000

Marketing & Community 
Engagement

2% $10,000

Miscellaneous & 
Contingency

3% $15,000

Total Ongoing Expenses ~72% $385,000



Proposed 5% of Gross Revenue (post operating 
adjustments):

Year 1: $500K × 5% = $25,000 to the VOM
Year 2: $750K × 5% = $37,500 to the VOM
Year 3: $1.0M × 5% = $50,000 to the VOM
Year 4: $1.25M × 5% = $62,500 to the VOM
Year 5: $1.5M × 5% = $75,000 to the VOM

Five-Year Village Contribution Total: $250,000.

Financial Snapshot (Year 1 Example)

● Revenue: $500,000
● Operating Expenses: $385,000
● Operating Profit (before Village Share): $115,000
● Village Share (5% of revenue): $25,000
● Net Income (after Village contribution): $90,000

Narrative

● Startup costs are front-loaded in Year 1 
($250K–$400K) for permits, staffing, equipment, and 
portable infrastructure.

● Ongoing operating expenses align with industry 
benchmarks (70–75% of revenue).

● As revenue grows annually by $250K increments, 
expenses scale accordingly, while Village 
contributions increase predictably from $25K to $75K 
annually by Year 5.

● This model ensures the Village benefits from both 
direct revenue-sharing and community programming 
supported by marketing and payroll allocations.

Compensation Model (Revenue Sharing)



Revenue Growth Assumption

● Year 1 Revenue: $500K (short seasonal pilot phase).
● Annual Increase: +$250K.
● Year 5 Revenue: $1.5M.
● Village of Mamaroneck Share: 5% of gross revenue 

annually.

Expense Assumptions

● COGS (food & beverage costs): 30% of revenue.
● Labor: 30% of revenue.
● Overhead (insurance, permits, utilities, admin): 8% of 

revenue.
● Marketing/Community Engagement: 2% of revenue.
● Miscellaneous and Contingency: 2% of revenue.

Total operating costs = ~72% of revenue.

Five Year Summary
Financial Projections 

Year Revenue Expenses Operating 
Profit 

(Pre-Village)

Village 
Share (5%)

Net 
Income

1 $500K $360K $140K $25K $115K

2 $750K $540K $210K $37.5K $172.5K

3 $1.0M $720K $280K $50K $230K

4 $1.25M $900K $350K $62.5K $287.5K

5 $1.5M $1.08M $420K $75K $345K



Our financial plan ensures a sustainable, scalable partnership with the Village of Mamaroneck. 
Front-loaded startup investments build a strong foundation, while a 5% revenue share provides steady 
Village returns that grow annually—projecting $250K+ to the Village within five years.

Operating costs remain aligned with industry standards (~72%), allowing reinvestment in staffing, 
community programming, and infrastructure. For major Village events or festivals, we are committed to 
increasing the revenue share to reflect elevated sales and community engagement.

This balanced model rewards growth, supports the Village, and ensures long-term success for both 
partners.

This adaptable, performance-based model rewards growth, encourages community engagement, and 
demonstrates our dedication to fiscal transparency and partnership longevity. By aligning our success with 
the Village’s, the operation creates a shared incentive structure that promotes steady reinvestment, public 
enjoyment, and continuous improvement of the Harbor Island Park experience.

Financial Model Summary



Social Media Links
Katch at Venetian Shores

Bodhi's Beach Shack

Cantina Bay

Buoy 35

   Rust & Gold        

 1653 Pizza Co

  Harlem Public

The Honeywell

The Wayward

At The Wallace

The Rolling Gold

https://www.instagram.com/katchvenetianshores/
https://www.instagram.com/bodhisbeachshack/
https://www.instagram.com/cantinabay/
https://www.instagram.com/buoy_35/
https://www.instagram.com/therustandgold/
https://www.instagram.com/1653pizzacompany/
https://www.instagram.com/harlempublic/
https://www.instagram.com/thehoneywellnyc/
https://www.instagram.com/thewaywardsayville/
https://www.instagram.com/atthewallace/
https://www.instagram.com/therollinggold/


The Mariner: info@themarinerhi.com
Jason Janawsky: jjanawsky@gmail.com

Katchlin Janawsky: kejanawsky@gmail.com
Elyse Grasso: engrasso@gmail.com

Matthew Spinks: mpspinks7@gmail.com

Email and Contact Information

Link to Venue Photos

Venue Photos

mailto:info@themarinerhi.com
mailto:jjanawsky@gmail.com
mailto:kejanawsky@gmail.com
mailto:engrasso@gmail.com
mailto:mpspinks7@gmail.com
https://drive.google.com/drive/folders/1ILyxyXlQWkGkLjxEKUU56BSo2tMUJBrm?usp=drive_link
https://drive.google.com/drive/folders/1ILyxyXlQWkGkLjxEKUU56BSo2tMUJBrm?usp=drive_link

