THE BARN AT SYCAMORE FARMS
Non-Preferred Vendor Application & Access Agreement

Event Name Event Date
Client Name Vendor Company
Vendor Contact Phone/Email

Read this before the required walkthrough. The Barn is solely the property provider with a liquor license and is not the
planner or vendor manager. This agreement is required for property access and may be enforced against the vendor,
client, or both.

APPLICATION AND ACCESS

e Any vendor not on The Barn at Sycamore Farms' preferred vendor list must apply for access before performing
services on the property.

» The vendor, not the client, must complete and sign this agreement. Clients may not complete the vendor
agreement on a vendor's behalf.

« [nitial the section that pertains to your business. If you are operating as multiple vendors (e.g., your business
handles both catering and florals), you will initial both sections and sign at the bottom.

» Non-preferred vendors must pay the required, per-event, application/orientation fee ($30) and keep a credit
card on file for policy violations, including but not limited to damage, extra cleaning, or unpaid charges. The
payment can be made here: Vendor Application F

 Once signed, submit the completed agreement, certificate of insurance, and any required fees at least 30 days
before the event, unless The Barn approves a shorter deadline in writing.

 Approval is event specific. Approval for this event does not guarantee approval for future events and is not
placement on the preferred vendor list.

e Approval is not guaranteed and may be revoked by The Barn at Sycamore Farms at any time for policy, safety,
insurance, licensing, staffing, conduct, or performance concerns.

* A non-preferred vendor that has not been approved may be denied property access. Any replacement vendor,
delay, cost, or event disruption is the client's responsibility.

BLANK-SPACE VENUE; LIMITED VENUE ROLE

e The Barn at Sycamore Farms is a blank-space venue and property provider, with the exception of alcohol sales
handled under The Barn's liquor license and is served by professional, licensed bartending services hired by the
client.

e The client/planner is responsible for hiring, paying, directing, and supervising all vendors needed for the event.

» The Barn's onsite representative is present only to protect the property, monitor compliance with venue rules,
and enforce alcohol/license-related requirements. The onsite representative is not the event coordinator,
planner, vendor manager, guest manager, setup crew, teardown crew, bartender, caterer, decorator, or cleaner.

 Vendors and clients may not assign tasks to, direct, supervise, or rely on Barn staff for setup, teardown, cleaning,
bussing, decorating, moving items, vendor management, guest management, or timeline execution.

 Venue approval of a vendor is for property access and policy compliance only. Approval is not a recommendation,
endorsement, warranty, or guarantee of the vendor's performance, pricing, staffing, licensing, insurance, or
services.
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REQUIRED WALKTHROUGH / ORIENTATION

¢ Any non-preferred caterers or bartenders who have not worked at The Barn at Sycamore Farms within six
months preceding the event, or directed by The Barn, must complete a venue walkthrough/orientation at least
10 days before the event.

e The walkthrough is for property rules, load-in/load-out, cleanup, damage prevention, alcohol rules, and safety
expectations. It is not an event-planning meeting and does not make The Barn responsible for the event's
timeline or vendor performance.

» A vendor that fails to complete the required walkthrough/orientation may be denied property access and the
ability to return to the venue for future events.

CATERING REQUIREMENTS

 Caterer must be a legitimate business, able to provide a business license, who regularly caters events and is
accepted by The Barn at Sycamore Farms as qualified for this role.

e Caterer must provide sufficient staff for food service, bussing, trash, kitchen/staging area maintenance, and final
cleanup through the end of food service and event needs. If spills occur, you must immediately report to venue,
then sweep up/hot wet mop to avoid damage.

e Caterer may not outsource its food to another company unless otherwise approved in writing by The Barn at
Sycamore Farms.

« Caterer must provide all permits, licenses, food safety documentation, insurance, and liquor liability coverage
required by The Barn or applicable law.

Initial Here
BARTENDING REQUIREMENTS

 Bartending services must be provided through the caterer or a bartender approved by The Barn at Sycamore
Farms.

 Bartender must provide general liability insurance, liquor liability coverage if required, and all applicable
permits, server documentation, licenses, and certifications before the event. Business license may be required if
applicable.

 Bartending vendor must staff sufficiently to prevent lines, maintain safe service, bus beverage trash, and keep the
bar clean through the end of beverage service. Liquid proof bar mats are required under the bar and behind the
bar in case of spills. If spills occur, you must immediately report to the venue, then sweep up/hot wet mop to
avoid damaging the flooring. You will be liable for staff or guest spills.

* The Barn may suspend alcohol service if the bar is left unattended or alcohol policies are violated.

Initial Here
PLANNER/COORDINATOR REQUIREMENTS

 Coordinator or planner must be a legitimate, professional coordinator/planner who regularly coordinates events
as a business and is accepted by The Barn as qualified for this role.

« Coordinator may not be the client, a relative of the client, a member of the wedding party, the bride, groom, or a
guest of the event.

» The Barn expects the coordinator to be actively engaged with the client no later than 30 days before the event.

¢ Coordinator must provide or confirm the final timeline, floor plan, vendor list, load-in/load-out schedule, and
key contact list when requested by The Barn.

¢ Coordinator must make sure all non-preferred vendors complete required approval, COI, fee, and
walkthrough/orientation obligations by deadline.

 Coordinator is required to ensure proper clean-up takes place after the event, including but not limited to the
guest suites, any and all decor, any items brought into the venue and any trash remaining post-event.

Page 206



¢ Coordinator is required to walkthrough the venue with the venue staff prior to leaving for the evening, ensuring
all guest items and trash have been removed from the venue and venue property has been returned to the
correct location.
Initial Here

PHOTOGRAPHER/VIDEOGRAPHER REQUIREMENTS

e Photographer/videographer may use a suite for equipment storage, only with client permission and only if the
suite remains clean, safe, and available for its intended use.
e [f photographer/videographer partners with another company or provides another vendor service, that
company/service must be separately disclosed and approved if required by The Barn.
» Any lighting, drone use, audio feed, staging, photo booth, content creation station, or special equipment must be
approved by The Barn before use where required.
Initial Here

FLORIST/DECORATOR/RENTAL REQUIREMENTS

e The Barn does not have a floral prep area. Floral arrangements, decor, and rental logistics must be planned,
prepared, delivered, installed, removed, and cleaned up by the vendor within the client's contracted rental time.

» Rental companies, decorators, lift operators, installers, and other subcontractors must be disclosed and
approved by The Barn before the event when required by The Barn.

 Any installation that affects walls, floors, ceilings, rafters, beams, doors, utilities, landscaping, guest pathways, or
Venue property must be approved by The Barn before installation.

Do not spray flowers with finishing spray, preservative spray, paint, adhesive, glitter, or similar product on grass,
floors, porches, patios, concrete, or Venue landscaping. Use only the area approved by The Barn.

« Installations may not block walkways, exits, fire lanes, guest circulation, vendor paths, or access to sinks,
supplies, electrical panels, doors, or restrooms.

« [tems touching floors must have felt, soft feet, mats, or floor protection approved by The Barn.

Initial Here

AUDIO/VIDEO (BAND, D], STEAMING, AV TECH, ETC.) REQUIREMENTS

e The Barn has a built-in Crestron PA system. If the client has added the applicable package, music vendors may
plug into the system only at approved locations and only according to Venue instructions.

» The Barn does not provide an audio engineer. The vendor is responsible for its own sound, equipment, staffing,
setup, performance, teardown, and technical needs.

« Any band size, staging, lighting, special effects, streaming setup, projection, cold sparks, sparklers, haze, fog, or
added AV equipment must be approved by The Barn before the event.

« Stages, speakers, cords, lights, and equipment may not obstruct exits, doorways, fire lanes, guest pathways,
vendor routes, or Venue equipment.

 Taping the floor is not permitted. Minimal rugs will be provided to cover cords. Bring any needed equipment
needed to ensure the safety of yourself, guests and other vendors.

Initial Here
FACILITY

 The catering kitchen is accessible from the designated loading/unloading parking area by the approved access
route only.

e The catering kitchen contains a sink, refrigerator, food warming equipment, (2) prep tables, and power. Caterer
must verify all equipment and access needs before the event.

e Do not pour grease, oil, food waste, or hazardous material into sinks, drains, landscaping, or grass.

e Outdoor cooking or heating equipment is allowed only with prior written approval and only in the location
designated by The Barn. No cooking on grass.
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e Propane tanks, fryers, grills, burners, and other fuel/heat sources must remain outside and 20 feet away from
buildings, entries, tents, guest paths, landscaping, and structures as determined by The Barn in its sole
discretion.

WHAT TO BRING / EVENT DAY EXPECTATIONS

« Bring everything needed for service and cleanup, including extension cords, ice chests, towels, broom, mop if
needed, cleaning supplies, 33 gallon 4 mil trash liners, service equipment, and safe transport equipment.

» Each vendor is responsible for the removal of their own trash. 33 gallon, 4mil trash bags are needed to fit our
on-site trash cans. Full trash bags and broken down boxes can be placed in our on-site dumpster.

e [f rentals are ordered, use only preferred rental companies approved by The Barn unless The Barn grants written
approval otherwise.

» Sweep and damp mop all food staging/service areas used by caterer, remove all food-related trash, clean all
tables/equipment used, wipe spills from walls/surfaces, and check out with The Barn before leaving.

« A skeleton crew must remain as needed to bus food, clear service areas, maintain guest areas affected by
catering, and complete cleanup until the event ends or The Barn approves departure.

INSURANCE

e Vendor must provide a certificate of insurance (COI), not merely proof of insurance, naming The Barn at
Sycamore Farms (4866 Murfreesboro Rd., Arrington, TN 37014) as additional insured by endorsement where
required by The Barn.

« Vendor must maintain comprehensive general liability insurance with limits of no less than $1,000,000 per
occurrence during all activities at The Barn.

 The policy must be issued in the vendor company's legal name. One-day, event-only, or client-purchased policies
are not accepted unless The Barn approves them in writing.

« Vendors involved with alcohol service, bar service, beverage service, or catering may be required to provide
liquor liability coverage and all legally required permits, licenses, certifications, and server documentation.

* The Barn may reject any COI that is incomplete, inaccurate, expired, not issued to the vendor's legal company
name, fails to list required coverage, or does not properly name The Barn as additional insured where required.

SCHEDULE, LOAD-IN, LOAD-OUT, AND CHECKOUT

e Vendor may enter only during the client's contracted rental time unless The Barn gives written permission.

« Vendor is responsible for knowing the contracted rental window, arrival time, load-in route, parking rules, event
end time, and load-out deadline.

« Build enough time into your agreement with the client to strike, clean, and remove all items within the client's
contracted rental time. The Barn requires a minimum of one hour for strike and cleanup. If more time is needed,
please address with client/planner.

¢ All vendor items must be removed on the event day unless The Barn gives written approval. Items left behind
may be discarded, moved, or stored at the vendor's/client's expense.

e Vendor must designate one onsite lead with authority to make decisions, receive instructions, correct violations,
and remain reachable by phone from arrival through checkout.

¢ Vendor must check out with The Barn before departing if The Barn requires checkout for the vendor's service
category or event role.

PROPERTY PROTECTION AND SAFETY RULES

« Do not move, remove, alter, tape, nail, screw, staple, hang, attach, install, cover, block, or modify any Venue
property, fixture, landscape, sign, furniture, door, wall, floor, ceiling, lighting, AV equipment, or utility without
written Venue approval.

* No tape is allowed on stained concrete floors or other flooring unless The Barn approves the specific product
and location in writing. Any floor damage or residue is chargeable to the vendor/client.
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» Walkways, exits, fire lanes, doorways, guest pathways, and vendor access paths may not be blocked or
bottlenecked.

e Smoking and vaping are prohibited indoors. Outdoor smoking is permitted only in approved areas, and all
cigarette butts must be properly disposed of.

* No Barn staff member, vendor, vendor employee, subcontractor, or vendor representative may consume alcohol
while working or while on property.

GARBAGE, CLEANUP, DAMAGE, AND CHARGES

« All garbage and waste generated by the vendor or guests from the event must be removed from the building and
placed in the onsite dumpster at the end of the event unless The Barn directs otherwise.

« All garbage must be bagged in tightly tied trash bags provided by the vendors. Boxes must be broken down.
Dumpster doors must be closed after use.

e Vendor must bring sufficient 33 gallon, 4 mil trash liners and replace liners in any trash cans used by vendor or
vendor staff.

e Vendor must return all used areas to the condition in which they were found, ordinary venue use excepted.

« Failure to clean, remove trash, break down boxes, protect floors, remove vendor items, correct damage, or
complete required checkout may result in a minimum $250 charge, plus actual repair, replacement, cleaning,
labor, disposal, administrative, legal, or lost-use costs.

e The Barn may charge the vendor, the client, or both for policy violations, extra cleaning, damage, late departure,
or labor performed by The Barn because the vendor failed to perform its duties.

« Vendors who violate venue rules, understaff events, damage property, fail checkout, or leave the property
unclean may be removed from eligibility for future events, even if already booked for future clients.

STAFFING AND PROFESSIONAL CONDUCT

» Vendor must provide staffing levels sufficient to perform its contracted duties, keep the event well maintained,
and complete strike/cleanup within the contracted time.

» Understaffing reflects poorly on The Barn as guests often associate vendor service with the venue. Vendors who
understaff events may be denied future access.

 Vendor is responsible for the acts, omissions, conduct, staffing, licenses, insurance, and work of its employees,
contractors, subcontractors, delivery teams, and representatives.

e Vendor must treat clients, guests, other vendors, and Barn personnel professionally. Unsafe, disrespectful,
intoxicated, or disruptive conduct may result in removal from the property and loss of future access.

ALCOHOL AND LIQUOR LICENSE PROTECTION

e Because The Barn holds a liquor license, The Barn's alcohol policies override any contrary instruction from the
client, planner, caterer, bartender, guest, or vendor.

« Alcohol may be served only through the process approved by The Barn and by properly licensed/permitted
bartending staff where required by law and venue policy.

 No self-service alcohol is allowed unless The Barn gives written approval. This includes champagne walls, wine
service, guest-poured alcohol, coolers, bottles on tables, or unattended bars.

* The Barn may suspend or stop alcohol service at any time to protect the liquor license, comply with law, prevent
unsafe service, address intoxication, or enforce venue policy.

» Vendors may not serve, provide, gift, remove, consume, or distribute alcohol except as expressly authorized by
The Barn and applicable law.

NO POACHING OF BARN STAFF

e Vendor agrees that for one year after the event, Vendor will not directly or indirectly poach, solicit, recruit, hire,
contract with, or otherwise engage any employee, representative, or contractor of The Barn at Sycamore Farms
for employment or services without The Barn's prior written consent.
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« This restriction applies whether the contact is made by the vendor, a vendor employee, subcontractor, affiliate,
owner, agent, or representative.

RELEASE OF LIABILITY

The Vendor fully, unconditionally and irrevocably releases The Barn at Sycamore Farms and its owners, employees,
agents, and independent contractors from any and all claims and liabilities for personal injury, bodily injury, death,
property damage or loss, financial injury and all other damages relating to any activity at The Barn at Sycamore
Farms. The Vendor voluntarily and expressly assumes all risks, known and unknown, of and full responsibility for
any personal injury, bodily injury, death or property damage or loss connected with access to, use of or presence at
The Barn at Sycamore Farms by the Vendor or any activities or events at The Barn at Sycamore Farms.

The Vendor understands and agrees that no Barn at Sycamore Farms personnel will be expected to provide or
furnish any supervision or control over use of The Barn at Sycamore Farms or the activities and events conducted
thereon in which the Vendor may participate. The Vendor agrees to indemnify, defend, reimburse and hold forever
harmless The Barn at Sycamore Farms against any and all suits, claims and actions, including attorneys' fees and
court costs, which may be made or instituted against The Barn at Sycamore Farms arising out of the activities of the
Vendor while at The Barn at Sycamore Farms.

The Vendor agrees that this agreement shall be governed by the laws of the State of Tennessee. Any dispute
whatsoever arising under, in connection with or incident to this agreement shall be litigated, if at all, in and before a
Court located in Williamson County, Tennessee. In any such litigation, the Vendor will pay for its own attorneys' fees
and costs and, if The Barn at Sycamore Farms prevails in any such action, the attorneys' fees and costs of The Barn
at Sycamore Farms.

The Vendor represents and warrants that they have all required current permits, licenses, certifications and
authorizations required by law to perform services on or provide goods to The Barn at Sycamore Farms and shall at
all times comply with all applicable laws, statutes, rules and regulations as well as all The Barn at Sycamore Farms
rules and regulations.

ACKNOWLEDGMENT AND SIGNATURE

By signing below, Vendor acknowledges that Vendor has read, understands, and agrees to this Non-Preferred
Vendor Application & Access Agreement, including all category-specific requirements, property rules, insurance
obligations, cleanup requirements, no poaching restrictions, and the Release of Liability.

Vendor Representative:
Print: Date:

Signature: Title:
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