
Vendor Application 
Goombay Fantasy Fest 2010 

1107 Whitehead Street 
Key West, Florida 33040 

www.Goombay-KeyWest.org  
 
Today’s Date _________________ 
 
Cultural Street Festival  
 
Event Date : October 22 & 23, 2010 
 
Vendor space will be 10x10 foot each space. No half space available. No electric, water, lights, tents, tables, 
chairs, ice or supplies of any type will be provided by the festival organizers. All laws of the City of Key West 
will be obeyed at all times. All fees must be paid by vendor to organizers before attempting to setup. No 
personal checks will be accepted. No business checks outside of Monroe County. All fees must be paid by: 
cash, money order, Master Card, Visa or cashiers check. Make payable to: Coral City Elks Lodge. 
Vendors must get permission to sell any beverages. Vendors will sell brand name of sponsored product if 
required by notice from event organizer. Vendors will not sell any alcoholic beverages without prior written 
consent from the event organizer. Vendors will read, sign and return vendor rules with this application. 
Signing this application releases The Coral City Elks and the City of Key West from all liability resulting from 
any losses, real or perceived, that you incur during the dates of this festival. Vendors are required to obtain 
personal liability insurance and attach a copy of a current insurance certificate with this application.  
 

Booth Space Rental 
(Booth spaces are also available in the Online Store at www.Goombay-KeyWest.org) 

 
Local Churches & Non Profits  
(Must have copy of current Sate certificate of exemption attach with this application) 
 
$300 Both Days 

 
Commercial & Professional Vendors 
(Attach a copy of current liability insurance certificate attach with this application) 
 
$600 Both Days (corners and over size spaces) 
$500 Both Days ( standard booth space price) 

 
Product 
To be sold:________________________________________________________ 
Name of 
Business:____________________________________________________ 
Address 
_____________________________________________________________ 
( Street address ) ( apt. # ) 
_____________________________________________________________ 
( City ) ( State ) ( Zip code ) 
_____________________________________________________________ 
( Phone Number )      ( E-Mail ) 
 
Contact Person:    Contact Number 



Vendor Rules of Key West Festivals 
1. Set up time is 10am unless otherwise specified 
2. All fees must be paid before setting up 
3. Surrounding area is to be kept clean at all times, recycling is required.  
4. Festival times are to be observed as outlined by organizers 
5. Vendors will be selling between designated times only 
6. Vendors must clear out of the street by 12 mid-night. All vendors will begin 
breaking down with sufficient time to clear the street by 12am. Everyone Must 
and Will Comply. 
7. Vendors are responsible for the security of their property 
8. Vendors will supply their own electricity, water, tables, tents, chairs, ect. 
9. Vendor must supply their own shade devices. Shade is required. (tent, umbrella ) 
10. Vendor will comply with PUBLIC HEALTH REGULATIONS 
11. Approved fire extinguishers, cooking materials, trash and grease disposal 
containers are required 
12. No one will dispose of grease within the festival area at anytime. This is a 
violation of your lease agreement. You will be asked to leave immediately with 
no money refunded 
13. No money will be refunded under any circumstances, if asked to leave for 
violating any festival rules, or the laws of the City Of Key West, you will not be 
permitted to return ever. 
14. Full payment should accompany every registration form returned to the 
organizing committee. 
15. If representing a non-profit organization, you will have to show proof of your 
non-profit status. Non-profit discount only applies to local non-profits. 
16. Every effort will be made to place vendors in their desired location. However, 
spaces will be assigned on a 1st come 1st served basis. Desired location cannot be 
guaranteed, without payment in full. 
17. A Public Health Representative will be on site. Vendors, who do not have license, 
can purchase a temporary permit on site. 
18. No personal checks. No business check from out of Monroe County. 
Please sign and return these rules with your completed registration form and 
payment in the form of: Cash “in person only”, Money Order, Cashiers, Master Card, Visa. 
 
Checks: Pay to the order of: Coral City Elks Lodge # 610. 
 
 
___________________________ 
(Printed Name) 
 
 
___________________________ 
(Signature) 









Key West Fire Department  

 
 

Office of the Fire Marshal  
Michael Davila, Fire Marshal                                                                     1600 N. Roosevelt Blvd.  
Peter Malott, Capt. / Fire Inspector                                                        Key West, FL 33040  
Danny Blanco, Lt. / Fire Inspector                                                           Phone: (305) 292-8179  
Alan Averette, Lt. / Fire Inspector                                                          Fax:    (305) 293-8399  

Food Booth and Vendor Regulations  

Vendor Booth Construction and Location   

1. Each vendor booth shall have at least one exit way, minimum 3 feet wide by 6' height 
(booth frame shall not intersect exit path).  

2. A 60-inch clearance shall be maintained between the cooking surface and any combustible 
canopy.  

Butane or Propane equipment:  

• Shut-off valves must be provided at each fuel source.  
• Tanks must be protected from damage and secured in an upright position and must be 

located at least 5 feet apart from each other.  
• No storage of extra butane or propane tanks in booth.  
• Tanks not in use must be turned OFF.  
• Unused fuel cylinders shall be stored in a secured position.  Unused cylinders must be 

located 50 feet away from all combustibles.  

All compressed gas bottles, flammable or non-flammable, shall be properly secured to prevent 
accidental tipping over.  

 

Electrical Power  

1. Generators shall be placed in locations approved by the Fire Marshal’s Office for “special 
events” use.  

2. Refueling of generators is prohibited during event hours. No extra fuel shall be stored 
during event hours.  

3. During approved refueling times, no smoking or open flames are allowed within 25 feet.  



4. Extension cords shall be of grounded type and approved for exterior use. Extension cords 
shall be placed so as not to create a hazard.  

Charcoal Cooking  

1.   Charcoal cooking must be located in areas away from public access.  

2    Charcoal cooking must be 10 feet away from combustible structures and parked vehicles.  

3    Coals shall be disposed in metal containers.  

Deep Fat Frying/Flambé/Open Flame Cooking   

1. Deep fat frying is defined as any cooking operation or process whereby the product floats 
or is submerged in hot oil during the cooking process.  

2. The cook area must not be accessible by the general public.  
3. Deep fat frying equipment must be equipped with a temperature regulating device.  
4. Separation must be maintained with a minimum of 3 feet clearance between deep fat 

frying and flambé or open flame cooking.  

Fire Extinguishers  

1. Each cooking booth must be equipped with a fire extinguisher with a minimum rating of 
3A:40B:C. (dry chemical extinguisher)  

2. For vendor booths, the maximum travel distance to a fire extinguisher with a minimum 
rating of 2A:10B:C must not exceed 75 feet.  

3. Fire extinguishers must be mounted adjacent to the exit and must be visible and 
accessible.  

4. Fire extinguishers must be serviced annually and be tagged accordingly.  
5. Each generator must be provided with a fire extinguisher with a minimum 40B:C rating. 

The extinguisher shall be located near the generator and accessible at all times.  

Miscellaneous  

Fire Hydrants – Fire Hydrants must not be obstructed at any time for any reason.  

Streets – Parking is limited, therefore, do not leave your vehicle parked where it will block the 
street in such a manner as to prevent other vehicles from passing.  

The above regulations are not inclusive of other general fire safety provisions that may be  
imposed upon inspection.  
 
Any booth not in compliance, will be immediately closed.  

 



Fire Safety Tips  

1. Know where the nearest fire extinguisher is located and how to use it.  
2. DO NOT leave cooking operations unattended.  
3. DO NOT wear loose fitting clothing while cooking.  
4. Remove trash accumulation regularly.  
5. Keep combustibles away from heat sources.  
6. Do not spray lighter fluid on briquettes that have been previously ignited.  
7. In case of emergency, DIAL 9-1-1.  

 



 
 

 
 

 

 

 

 
 

 
 

 

 

  
 

 

 

 

 
 

 
 

 
 

 

 

 

 

 

 

 

 

 

 

  
 

  

 
 

 

Tem
porary Food Service Events 

A
 tem

porary food service event is an event of 30 days or 
less in duration w

here food is prepared, served, or sold 
to the general public and is advertised and recognized in 
the com

m
unity.  A

 tem
porary food service establishm

ent 
or vendor is a participant at a tem

porary food service 
event. 

W
e developed this guideline for tem

porary events from
 

C
hapters 61C

-1 and 61C
-4, Florida A

dm
inistrative C

ode, 
and C

hapter 509, Florida S
tatutes. 

Licensing 
A

 public food service establishm
ent or other food vendor 


m
ust obtain a license from

 the division for each 


tem
porary food service event in w

hich it participates 


(unless exem
pted).  Annual tem

porary event licenses 


are also available w
hich allow

 participation in an 


unlim
ited num

ber of tem
porary events.  The division w

ill
 

inspect tem
porary events and if m

inim
um

 sanitation
 

standards are not m
et, the food service operation w

ill be
 

discontinued until corrections are com
pleted and verified 


by the division.
 

S
ponsors of a tem

porary food service event m
ust notify
 

the division of the follow
ing item

s no less than three 


business days prior to the scheduled event. 


1) 
Type of food service proposed, 


2) 
Tim

e and location of the event, 


3) 
C

om
plete list of food service vendor ow

ners and 


operators participating, and  
4) 

C
urrent license num

ber of each public food service 
establishm

ent participating. 

N
otification: E

vent sponsors m
ay com

plete notification 
requirem

ents by telephone at 850.487.1395, in person at 
the appropriate district office or in w

riting. A
 public food 

service establishm
ent or food service vendor m

ay not 
use this notification process to circum

vent the license 
requirem

ent. 

The division keeps record of all notifications received for 
proposed tem

porary food service events and provides 
appropriate educational m

aterials to the event sponsor. 

G
roup License: The division m

ay issue a group license 
to a vendor w

ith m
ultiple units serving a single non-

potentially hazardous food (e.g., churros).  A
ll grouped 

units m
ust serve the sam

e food.  Foods requiring 
additional preparation or handling are not eligible for 
group licensing.  All qualifying units m

ust be inspected in 
a single location. 

Licensing Exem
ptions 

P
ublic food service establishm

ents operating under a current 
license from

 the division or from
 the D

epartm
ent of 

Agriculture and C
onsum

er Services m
ay operate under the 

regulations of those licenses at tem
porary food service 

events of 1-3 days.  For events of 4-30 days, such 
establishm

ents m
ust purchase a tem

porary food service 
event license. 

Tem
porary events such as carnivals, fairs, or other 

celebrations operated on church or school property or 
operated by a nonprofit civic, fraternal or religious 
organization licensed by the D

epartm
ent of H

ealth are 
exem

pt from
 licensing and inspection by the D

ivision of 
H

otels and R
estaurants.  These vendors m

ust notify the 
local county health departm

ent of any proposed event held 
at such a location. 

Fees 
Tem

porary public food service establishm
ents and vendors 

are required to pay the follow
ing license fees at the tim

e of 
licensing: 

1-3 day event 
$91 

 
4-30 day event 

$105 
 

Annual 
$1,000 

The division does not accept cash paym
ents for fees at 

tem
porary events.  The division accepts cashier's checks, 

m
oney orders or other certified paym

ents. 

Fire Safety 
Fire S

afety C
ode requires a portable fire extinguisher.  

C
heck w

ith the local fire authority for specific requirem
ents 

pertaining to the size, type or tagging of required fire 
extinguishers or other fire related requirem

ents.   

Personnel 
E

m
ployees m

ay not touch ready-to-eat (R
TE

) food w
ith their 

bare hands unless there is a w
ritten A

lternative O
perating 

P
rocedure (A

O
P

) available that has been approved by the 
division.  W

ithout an approved A
O

P
, em

ployees m
ust use 

suitable utensils such as deli tissue, spatulas, tongs, single-
use gloves, or dispensing equipm

ent w
hen handling R

TE 
food. 

Food service w
orkers transm

it m
ost foodborne disease 

causing germ
s to foods.  That is w

hy it is so im
portant for 

em
ployees to m

aintain high standards of personal 
cleanliness.  A

ll personnel m
ust w

ash hands prior to 
beginning w

ork, w
hen returning to w

ork after any break in 
food preparation activities, w

hen putting on or changing 
gloves, or any tim

e their hands becom
e soiled.   

S
m

oking is prohibited in w
arew

ashing, food preparation 
and food storage areas.   

P
ersonnel m

ust w
ear clean outer garm

ents, effective 
hair restraints and no jew

elry on their hands or arm
s 

(except plain w
edding bands).  If w

orn, artificial and 
painted fingernails m

ust be covered by intact gloves.  

All personnel m
ust be free of open sores and skin 

infections, respiratory infections, upset stom
ach, 

diarrhea or other com
m

unicable diseases. 

Facilities 
The specific requirem

ents for the tem
porary event 

physical facility w
here food is prepared or handled are 

based on the length of the event, the type of food that is 
prepared or served, and the extent of food preparation 
conducted at the tem

porary facility.  M
inim

um
 

requirem
ents m

ay include: 
1) Food service operators m

ust provide overhead 
protection if food is prepared or portioned or 
w

arew
ashing is done onsite. 

2) Flooring m
ay be concrete, m

achine-laid asphalt or 
dirt/gravel if it is covered w

ith m
ats, rem

ovable 
platform

s, duckboards, or other suitable approved 
m

aterials that effectively control dust and m
ud and 

are graded to drain. 

3) W
alls and ceilings m

ust be constructed of a m
aterial 

that protects the interior from
 the w

eather, w
indblow

n 
dust and debris, or other form

s of cross 
contam

ination. 

4) W
hen potentially hazardous food is prepared at 

events of 4-30 days in length, the physical structure 
w

here the food preparation occurs m
ust be protected 

against flying insects and other verm
in by:  

a) 16 m
esh to 1 inch screens; 


b) Properly designed and installed air curtains; or  


c) 
O

ther effective m
eans. 


5) A
 three-com

partm
ent sink is required w

ithin the 
tem

porary food service for w
ashing, rinsing and 

sanitizing utensils and equipm
ent.  If this activity is 

conducted at an approved, rem
otely located 

com
m

issary or food service establishm
ent, an 

adequate supply of spare preparation and serving 
utensils m

ust be m
aintained on the prem

ises in case 
the original utensils becom

e soiled. 

6) A
 handw

ashing facility is required.  This facility m
ay 

be a clean, portable container equipped w
ith an 

on/off valve. S
oap and single-service paper tow

els 
m

ust be available for handw
ashing and hand drying.  

 D
B

P
R

 Form
 H

R
 5030-034 

2008 D
ecem

ber 24 



 
 

 
 

 

 
 

 

 

 

 

  
 

 

 
 

 
 

   
 

    
  

    

 
 

       
 

 
 

 

 
 

 
 

 
 

     
 

   

 

 
 

     

 

 

  

  

 
   

W
ater 

A
ll food service operations that prepare or portion food 

on the prem
ises m

ust provide an adequate supply of 
potable w

ater for purposes of cleaning and em
ployee 

handw
ashing.  M

unicipal connections, holding tanks or 
portable containers are accepted m

eans to provide an 
adequate supply. 

S
team

 used in contact w
ith food or food-contact 

surfaces m
ust be free from

 contam
ination. 

Solid and Liquid W
aste 

O
perators m

ust rem
ove all garbage and rubbish from

 
the prem

ises often enough to prevent nuisance 
conditions and dispose solid w

aste properly in tight-
fitting, covered containers. 
O

perators m
ust dispose liquid w

aste in a public or other 
approved sew

erage system
. 

R
equired Item

s 
•	 S

anitizer (properly diluted, unscented bleach m
ay be 

used) 
•	 P

robe therm
om

eter 
•	 C

hem
ical test strips (for m

easuring sanitizer 
concentration) 

•	 A
dequate facilities to w

ash, rinse and sanitize 
equipm

ent and utensils or access to such facilities at 
an approved com

m
issary or food service 

establishm
ent 

•	 H
air restraints 

•	 A
dequate supply of back-up utensils 

•	 A
dequate supply of potable w

ater 
•	 S

oap and single-service tow
els 

•	 A
dequate equipm

ent and facilities to m
aintain food at 

the proper tem
peratures 

•	 A
dequate protection from

 flying insects, verm
in, dust, 

dirt and w
eather 

•	 Adequate protection for displayed, prepared, and 
stored food 
•	 If required by local fire authority, properly tagged and 

sized portable fire extinguisher 

T
o

 P
re

v
e
n

t F
o

o
d

b
o

rn
e
 Illn

e
ss 

•	 O
btain foods from

 an approved source.  H
om

e prepared 
food is not allow

ed. 
•	 W

ash hands thoroughly before handling food, single-
service item

s and clean equipm
ent and utensils. 

•	 M
aintain hot foods at tem

peratures of 135° Fahrenheit or 
above. 

•	 M
aintain cold foods at tem

peratures of 41° Fahrenheit or 
below

. 
•	 C

ook pork to a m
inim

um
 tem

perature of 145° Fahrenheit 
for at least 15 seconds. 

•	 C
ook beef to a m

inim
um

 tem
perature of 155° Fahrenheit 

for at least 15 seconds. 
•	 C

ook chicken and other poultry to a m
inim

um
 tem

perature 
of 165° Fahrenheit for at least 15 seconds. 

•	 R
eheat cooked foods to a m

inim
um

 tem
perature of 165° 

Fahrenheit w
ithin tw

o hours for hot holding. 
•	 C

heck food tem
peratures frequently w

ith a probe type 
therm

om
eter. 

•	 H
eat foods quickly and cool foods rapidly. 

•	 K
eep raw

 and cooked foods separated. 
•	 Thaw

 foods properly: com
pletely subm

erged under cold 
running w

ater not longer than four hours, as part of the 
cooking process, or under refrigeration. 

•	 U
se single-service articles w

henever possible. 
•	 K

eep foods covered and protected from
 dust, dirt, insects, 

verm
in and hum

an cross contam
ination. 

•	 P
rotect all food, including displayed food, from

 custom
er 

contam
ination (touching, coughing, sneezing, etc.).  

•	 M
inim

ize handling of foods before, during and after 
preparation. 

•	 D
o not store food directly in contact w

ith ice used for 
beverages. 

•	 D
o not use sw

ollen, leaking or dam
aged canned goods. 

•	 S
tore all food products and equipm

ent at least six inches 
off the ground. 

W
hen in doubt, throw

 it out! 

G
uide To 


Tem
porary


Food Service 


Events 


For Florida’s 


Public Food Service 


Establishm
ents 


D
ivision of 


H
otels and R

estaurants 


w
w

w
.M

yFloridaLicense.com
/dbpr/hr 

 D
B

P
R

 Form
 H

R
 5030-034 

2008 D
ecem

ber 24 

http://www.MyFloridaLicense.com/dbpr/hr
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