7TH ANNUAL

*DOGWALK Vendor

_ * SPETFAIR Agreement Form
:

Name:

Business Name / Type:
Address:
City: State: Zip Code:

Phone Number: Email:

Set up will be Saturday, August 23rd at 10am & Break Down will be at 4pm at Parker Press Park
(428 Rahway Ave, Woodbridge, NJ)

"o

% Rain Date will be Sunday, August 24th.
% The vendor registration fee is $50 and is non refundable.
@ Please bring all supplies you will need (tent, table, chairs, etc) to set up your display area.
‘% We welcome you to provide us with your business literature to include in our walker
registration packet.
% We ask that you also advertise the event to your consumers and feel free to invite family and friends.
‘& To secure a space, registration fees must be received by no later than Friday, August 8th, 2014.
% IMPORTANT: Any vendor who chooses to sell any food items must fill out the attached

“Temporary Facility Application” for the Township Permit. Form must be completed and
submitted no later then August 8th. Permit fees of $25 apply.

Please select appropriate option below:

|:| Option 1: Yes, will be selling food items (Pet or Human).
Permit is completed and attached along with: MUST PROVIDE SEPARATE CHECKS, THANK YOU!
|:| $25 Vendor Registration Fee Check, made payable to WASV.
[ ] $25 Vendor Permit Fee Check,
Made payable to Woodbridge Township Health Department

|:| Option 2: No, not selling food. No Permit Required.
|:| Vendor Registration Fee Enclosed: $50 payable to WASV

Signature: Date:
Completed Forms and Payments can be mailed to:
Woodbridge Animal Society Volunteers w86
P.0. Box 555, Woodbridge, NJ 07095 , VOLISIBJ%%%E 3mdmaL% SMOCCLEGT}J
ATTN: Marge Petrow s u Specaling in oo Uhances

WOODBRIDGE ANIMAL SOCIETY VOLUNTEERS | WWW.WASVOLUNTEERS.COM | ¥ f ®



Township of Woodbridge
Temporary Food Facility Application

Name of Event Location of Event Date/Time of Event
Name of Establishment Name of Booth Operator Number of Food Booths
Address City, State, Zip Code

Phone Number Fax Number Email Address

1. Where will food be stored and/or prepared prior to the event?

2. How will you keep food cold (41 °F)? (examples of cold food are: raw meat, poultry, seafood and dairy products)

3. How will you keep hot food hot (135 °F)? (examples of hot food are: cooked, ready-to-serve meat, poultry, seafood)
4. Describe the handwashing facilities in your booth:

5. How do you intend to sanitize:

6. List all food and beverages items that will be served:

7. Please list the employees that will be working in your booth:

Please sign here to acknowledge you have read and understand all conditions.




