
 

 

BBQ LOGISTICS and REGULATIONS 

Logistics 

 Place:  Bridge Street & Gore Creek Dr in front of Gorsuch to Checkpoint Charlie 

 Event Time:  11am - 4pm 

 Date:  Saturday & Sunday, June 25th & 26, 2011 

 Load In Time:  9am – 10 am No vehicles will be allowed past Checkpoint Charlie after 10 am. 

 Load Out Time:  After 4pm. Do not Break down & be prepared to serve until 4 pm each day, Thankyou. 

 Directions:  South Frontage Rd. east to Vail Valley Dr south to Hansen Ranch Rd. loop around to Gore Creek Dr. through Checkpoint 

 Code enforcement will have directions to your spot.  

 Weather:  Event takes place no matter what the weather is! 

 Event Set up: Event begins at 11 am, but all restaurants must be completely set-up and ready to go by 10:30 am 

 

Regulations 

 Spaces will be assigned on a first-come, first-served basis.  Please use the downloadable map and write in your restaurant name and your 

first three choices. 

 BBQ Contest entries are not limited to the type of meat product used.  

 Contestants may season or prepare meats as the contestant sees fit.  

 This is a green event.  All paper products used must be recyclable or combustible.  ABOLUTELY NO STYRAFOAM. 

 Absolutely no alcoholic or non-alcoholic drinks may be served at the event.  

     Restaurants are not required to pay an entry fee. Restaurants will be required to pay a security deposit of $250.00.  Security deposit will be 

returned upon completion of the event, provided restaurant abides by all rules & regulations. 

     Vail BBQ tickets will be the only form of currency accepted for purchases.  Each Vail BBQ ticket is worth $1.00. 

     Vendors sell their products in exchange for BBQ tickets.  The Vail BBQ will collect the tickets and pay the vendors 70% of all tickets collected.  

Vail BBQ will keep 30% of all sales.  

     Restaurants found accepting cash or found not abiding by the rules will not receive their security deposit back.    

 Electricity will not be available.  Propane cannot be used under the tent.  If propane is used a fire extinguisher must be present at all times.  

It is highly recommended that all food be prepared prior to the event. Contestants must supply ALL needed equipment and supplies.  

 The BBQ Contestant is responsible for observing accepted and prudent temperature and sanitary requirements.  

1. Temperature:  Keep it out of the Temperature Danger Zone follow health regulations. 

2. Hand Washing:  You must provide a spigoted cooler or urn or camping water bottle full of running water.  A soap dispenser 

with soap.  A roll of paper towels and a catch basin to collect waste water.  A milk bucket or something to set the spigoted 

cooler on.  You will be disqualified if you do not provide proper sanitation for the event! 

3. Sanitizing Solution:  You must provide a bucket of sanitizer for wiping cloths.  1 capful of bleach in 2 gallons of water.  Change 

solution every two hours.  Bring test strips!!!!! 

4. Health Inspector will be on site doing inspections, you must adhere to these policies or you will be disqualified from 

competing! 

5. Breakdown:  Leave your station the way you found it, please remove any equipment and garbage at conclusion of event.  Pack 

it in, Pack it out. 

 


