
305 Vineyard Town Center        Phone: (408) 778-1786  
PMB #184           Fax: (408) 782-0030 
Morgan Hill, CA 95037         mmgf@mhmushroommardigras.com 
 

 
 

A Non-Profit Organization 
 

31st Annual, May 29-30, 2010 
Saturday, 10am – 7pm & Sunday 10am – 6pm 

Downtown Outdoor Amphitheater and Surrounding Area 
PRE-PACKAGED/SAMPLE FOOD APPLICATION 

Application Deadline – April 15, 2010 
 
PLEASE NOTE:  All pre-packaged and food sample booths must fill out the Department of Health application and follow proper 
health requirements, as stated in the Department of Health packets (enclosed).  Applications won't be accepted unless health 
department application and fees are returned with vendor application. 
 
Please fill out the application completely. Read the terms & conditions, sign and mail the original with your booth fees.  Make sure 
you keep a copy for your records.  Early-bird registration deadline is April 15.  A $50 fee will be added for applications received after 
this date.   Applications will be accepted until sold out.   Vendor is provided a 10X10 SPACE ONLY.   You are required to bring 
your own display, table, chairs, etc., to fit a 10X10 space.  Space is limited.  All applications will be date stamped and food sample 
vendors will be selected on a first come, first served basis. Each booth must have prominent signage identifying company name! 
Vendors not accepted will have all materials and fees returned. NO REFUNDS after May 1st!   
 
All fees must be submitted with application.  Read the terms & conditions on the back of this application carefully and sign the 
acceptance of waiver, before returning your application.  Applications won’t be date stamped unless fees and terms & 
conditions are returned with application. 
 
Last Name: ____________________________________First Name:__________________________________ 
 
Company Name:____________________________________________________________________________ 
 
Mailing Address:____________________________________________________________________________ 
 
City:__________________________________State:_______________Zip Code:________________________ 
 
Phone (       ) ____________________ Fax (       ) ___________________ Cell (       ) _____________________ 
 
Email: ________________________________________Website:_____________________________________ 
 (Email address is for Mushroom Mardi Gras use only) 
 
Resale Permit#:_________________________________   Resale permit must be valid and current.  All resale numbers 
will be submitted to the State Board of Equalization as required by law. 
 
Include all items for sale (attach a price list if necessary).  ___________________________________________________ 
 

____________________________________________________________________________________________________________ 
 
Average price range for items/products (From $ to $):______________________________  
 

FEES (We DO NOT take commission on sales) 
FEES:  10 x 10 Booth Space       $275 x _____spaces = $_______ 

Health Department Fee      $183   $_______ 
Corner Booth (Submit separate check for corner booth)  $135   $_______ 
Electrical ($50 1 outlet; $75 2 outlets, $125 3 outlets)   _____ outlets = $_______  
Late Fee (if received after April 15)    $50   $_______ 

  TOTAL           $________ 
Mail your application and check or money order to: Morgan Hill Mushroom Mardi Gras,  

305 Vineyard Town Center, PMB # 184, Morgan Hill, CA   95037 

PLEASE TURN OVER FOR VENDOR TERMS & CONDITIONS 
 



VENDOR TERMS & CONDITIONS 
BOOTH INFORMATION:  Each space is 10’x10’ and will be clearly marked. The booth fee is $275 for the space only 
plus $183 for the health department fee.  All vendors are required to bring their own canopies, tables, chairs, etc. The 
Mushroom Mardi Gras does not take any commission from sales.  Payment must be submitted with the application.  
Electricity can be ordered for an additional fee.  Your placement will be restricted to the area that electricity is available.  
Corner booths are very limited.  If your must have a larger space than a 10x10, it would be beneficial to secure a 10x20 
space.  Please submit a separate check for $135 if you are requesting a corner booth.  No refunds will be provided for 
cancellations received after May 1, 2010.  The Mushroom Mardi Gras assesses a $25 fee for returned checks. 
 
Overnight security will be provided at the event site, however risk for theft or losses are the assumption of the vendor.  
The Morgan Hill Mushroom Mardi Gras has the right to prohibit and/or evict (without refund or assumption of liability 
for lost sales or expenses) any presentation or person who is in any manner deemed offensive or unprofessional.  
Vendors must provide their own display and must conform to the assigned space.  Morgan Hill can be windy after 4pm, 
so please be prepared.  The vendor will be held liable in the event that their display causes damage to the display or work 
of another vendor or event site property, or if anyone is injured due to your negligence.   
 
SELECTION: Space is limited.  Selections are made based on date received, duplication of items, and past participation 
in our event. Vendors must have a current resale permit number if selling any merchandise.  Applications and payment 
must be received in the Mushroom Mardi Gras office by the deadline date of April 15, 2010.  Any applications received 
after that date will be charged a $50 late processing fee.  The Selection Committee will review applications upon the 
deadline date, and notify you of your acceptance or non-acceptance, within two weeks after the deadline date.  Once 
accepted, you will receive a festival map with booth location and further vendor instructions.  Once the deadline date is 
past, the Selection Committee will review applications every 2 weeks, until all spaces are filled. If not accepted, all 
materials and fees will be returned promptly.  NO REFUNDS! Every effort will be made to accommodate special 
requests and are not guaranteed.  All placement decisions are final.  NO NEGOTIATIONS! 
 
REGISTRATION:  Donuts & Coffee will be available at registration on Saturday, May 29 at 7am.  It is not requirement 
for you to come to registration as we will have staff walking the festival, beginning at 9am, to check you in.  If you have 
not shown up by 9:00 a.m., you will be deemed a no-show, without refund, and the adjoining booths will absorb your 
space.  All vehicles must be off the grounds by 9:00 a.m. and all booths completely set up and ready for business by 9:30 
a.m.   
 
SET-UP:  Security will be available on Friday night, May 28.  You are welcome to set-up your booth on Friday night, 
after 8:00 p.m., at your own risk.  If you set up in the wrong area/location, you will be asked to move.  Please drop your 
booth equipment and merchandise off at your booth space and proceed directly to vendor parking and registration.  Your 
space must be completely set up by 9:30 a.m. and open for business by 10am.  All vehicles must be moved from the 
event area immediately after unloading.  NO EXCEPTIONS!  If your vehicle is left unattended during set-up, you 
WILL be towed.   
 
TEAR DOWN:  All vendors agree to participate for the entire event and understand that tear down before 6pm is not 
allowed for any reason.  Vendors may not bring vehicles onto the grounds until 6:30 p.m. We must give the public, 
security and the larger service vehicles time to leave safely.  All vendors are responsible to clean up and bag your own 
trash.  A $100 cleaning fee will be charged to any vendor who leaves trash behind, including zip ties, and the possibility 
of being declined as a future vendor in the Mushroom Mardi Gras Festival.  At the conclusion of the festival, all vendors 
are required to be completely torn down by 10pm on Sunday, May 30.  Anyone who is not torn down after 10pm will be 
invoiced overtime fees of $50 every 15-minute thereafter.   
 
HOLD HARMLESS:  This event is held rain or shine and no space fees or vendor expenses will be refunded should an 
emergency of any nature arise prior to the opening time or during the event that would prevent or cancel its production.  
In consideration for being allowed to attend and participate in the 31st Annual Mushroom Mardi Gras Festival, May 29-
30, 2010, vendor agrees to protect, defend and hold harmless Morgan Hill Mushroom Mardi Gras, Inc., and their 
respective elective or appointed boards, officers, agents, and contract employees from any and all claims, liabilities, 
expenses, or damages of any nature, including reasonable attorney’s fees, to the extent such claims, liabilities, expenses, 
or damages arise out of the participation by the Mushroom Mardi Gras, its agents, officers, employees, subcontractors, or 
independent contractors, at the festival.   
 
WAIVER: I have read and fully understand the Terms & Conditions on this application.  In consideration for being 
allowed to attend and participate in the 31st Annual Mushroom Mardi Gras Festival, May 29-30, 2010, I agree to abide by 
these terms and conditions, as outlined above.   

Name (Please print)_____________________________Business Name:_________________________ 

Signature        Date: 



TE Vendor App 10/13/09 ~ p1/2  
 Office Use Only OW# AR# FA# PR# EV# Menu Type 

Consumer Protection Division 
1555 Berger Drive, Suite 300, San Jose, CA  95112-2716 

Phone 408-918-3400  •  Fax 408-258-5891  •  www.EHinfo.org 

APPLICATION TO OPERATE A TEMPORARY FOOD FACILITY 
 
Complete BOTH sides of this form and return it WITH applicable fees and additional documentation to your Event Coordinator.   

All applications and fees must be submitted to this department by the Event Coordinator. 
Note: All forms and applications are available at www.ehinfo.org > Consumer Protection Division > Temporary Events or at our office. 

 
IMPORTANT NOTICE:  Completed applications MUST be SUBMITTED AT LEAST 2 WEEKS PRIOR TO THE EVENT.  Incomplete 

applications or those submitted after the deadline may not be approved; if approved, the menu may be restricted.  Once the application is 
approved, NO changes may be made without approval of this Department.  Unauthorized changes may result in permit suspension. 

 
BUSINESS INFORMATION EVENT INFORMATION 
Business Name / DBA       Event Name        

Care Of Name        
or Owner Name 

Event Location        

Address       Event Address        

City and Zip Code                City and Zip Code               

Owner        
Phone  

Vendor Number:  FA      Event Date(s)       Event Time(s)       

Owner        
Cell Phone  

Fax       Event Date(s)       Event Time(s)       

For Non-Profits:   Tax ID#       
 

Event Date(s)       Event Time(s)       

E-mail Address        Event Organizer              
Name and Phone 

TEMPORARY FOOD FACILITY (BOOTH) INFORMATION                 ADVANCE PREPARATION / COMMISSARY AGREEMENT (IF APPLICABLE) 
Facility Status: 

 Profit      
 Non-Profit (submit DEH Non-Profit Declaration Form)  
 Annual Temporary Event Permit Holder     
 Veteran (submit copy of Honorable Discharge, DD214) 

Facility Type: 
 Booth 
 Indoor Event 
 Food Vehicle 
 Cart 

Name of Temporary Food Facility       

Home Stored or Home Prepared Foods are Not Allowed!  
If your organization does not have its own permitted kitchen or commissary facility, 
you must obtain permission to use a kitchen or commissary facility which has been 
approved in advance by the local department of environmental health, or obtain 
prepared foods from an approved source.  NOTE that pre-event food preparation 
inspections may be required.  Have copies of food invoices/receipts at your booth, 
available for review upon request by the Specialist. 

Person in Charge Day of Event        Commercial Kitchen        
or Commissary Name  

Person in Charge Cell Phone       Address        

 Food Sampling only, NO FOOD SALES City        Phone #       

Food Booth Set-Up Time       Date(s) and Time(s)       
of Pre-Event Use 

BOOTH DESIGN AND CONSTRUCTION  Valid Health Permit in Santa Clara County?  Facility #:       
 Facility is permitted outside Santa Clara County (submit a copy of Valid Health Permit). 

Overhead Covering:  Canvas  Wood  Other       

Floor:  Asphalt  Concrete  Wood  Indoor Event  Other       
(Note:  Grass or Dirt surfaces must be covered with approved tarps or plywood.) 

The Applicant submitting this application has permission to use the facility listed above 
for the specified date(s) and time(s).  If this permission is rescinded, I will immediately 
notify the County of Santa Clara, Department of Environmental Health (408-918-3400).  

Walls:  Screens  Canvas  Wood  Indoor Event  Other       
(Note: Enclosed food booth required if open foods are handled.) 

Name of Permit Holder or       
Authorized Kitchen Representative  

Booth Rental Company       Signature Date       

 
The undersigned hereby applies for a Permit to Operate and agrees to operate in accordance with all applicable state and local regulations, laws, and such 
inspection procedures necessary to ensure compliance.  Additionally, the undersigned is aware that non-compliance may result in closure of the temporary food 
facility.  Re-inspections may be subject to additional fees.  
 

 I have read and understand the Requirements for Temporary Food Facilities in the County of Santa Clara and hereby agree to adhere to the requirements.   
 
Payment of the required fee to secure a valid permit is required before commencing or continuing operations.  Failure to do so may result in a 
misdemeanor citation, permit suspension/revocation proceeding, and/or closure. 
 
                
Applicant Signature  Print Name  Date 



FOOD INFORMATION: A complete listing of all food products prepared, served, sold, sampled, or given away from your facility must be detailed below (attach additional sheets if necessary.) 

TE Vendor App 3/11/09 ~ p2/ 2 

Event Name:        Event Date(s):        Booth Name:        

 
Menu Item(s) 

Food 
Prepared 

Item or food sample 
will be served: Preparation Methods: Storage and Delivery: 

Includes food sampling, 
beverages, condiments and all 
extra ingredients served with 

each item. In
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List equipment to be used (e.g., cold-holding and hot-
holding devices, rapid reheating methods, cooking 

equipment, sneeze guard protection) AND any 
additional preparation methods. If time coding is 

used, submit a written procedure. 

Indicate food storage location and 
method when event is not 

operating 
(if food will remain in booth, state so) 

Length 
of time in 
transport 

Example: Hamburger  X  X   X X   X  BBQ, Chafing Dish ABC Restaurant -refrigerator 15 min. 
Example: Eggrolls X   X    X X  X  Ice chest, deep fryer, steam table ABC Restaurant -freezer 15 min. 

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

                                              

* If the “In Advance” column is checked above, complete the Advance Preparation / Commissary Agreement section on page 1 of the Application. 
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§

 OPEN -A IR BARBECUE AND DEEP FAT FRYING

§ Perimeter fencing MUST be provided to prevent
public access to open-air barbecue or deep fat frying
area.

§ Barbequing and deep-fat frying are allowed
OUTSIDE an enclosed food facility.

ü Prior to cooking, all food must be stored INSIDE
an approved enclosed area.

ü Immediately after cooking, all food MUST be
moved back to an approved INSIDE area for
further preparation, hot holding, or service.

 WASTE

§ Wastewater – a container for liquid waste MUST be
provided INSIDE each facility. All liquid waste MUST
then be disposed of into approved containers (e.g.,
graywater bins) or the sanitary sewer.

§ Trash – a container for food waste, garbage, and
refuse MUST be provided INSIDE each facility. All
trash and food waste, garbage, and refuse MUST be
stored in leak-proof containers and disposed of into
dumpsters or garbage cans.

§ Grease – cooking or deep fat fryer grease MUST be
disposed of in a safe and sanitary manner such as a
tallow container.

§ Charcoal and briquettes MUST be disposed of in a
safe and sanitary manner.

 T OILET FACILITIES

§ Approved toilet facilities MUST be provided within 200
feet of each temporary food facility.

§ When portable toilets are used, they MUST be
provided with an adequate number of handwashing
stations equipped with both soap and paper towel
dispensers.

 A DDITIONAL REQUIREMENTS

§ An adequate supply of potable water MUST be
provided from an approved source.

§ Beverage ice MUST be kept separate from ice used
for cold-holding. Remember, ice is food.

§ Smoking is NOT allowed in temporary food facilities or
barbecue areas.

§ All food handlers must wear clean clothing.

§ Live animals are NOT allowed in temporary food
facility except for guide dogs, signal dogs, or service
dogs.

§ Contact the local fire department regarding fire
regulations and any necessary permits.

§ Post the Environmental Health Permit in your
temporary food facility.

Contact the Department of Environmental
Health at 408-918-3400 if you have any

questions or concerns.


