
To whom it may concern, 
 
Imagine you are walking in Derby Square in downtown Salem on a beautiful fall day. 
You think to yourself that it would be great to find an indoor/outdoor dining option.  You 
look up and perched high atop 10 Derby Square is the Salem Diner. 
 
The attached proposal lays out how the partnership group of Erik and Jennifer Sayce 
(Goodnight Fatty), Michael Sperling (Sperling Interactive) and Kevin McCullough and 
Robert Mazow (Mazow and McCullough) plan to continue the use of the diner as a 
restaurant within the city of Salem. 
 
The proposal lays out the feasibility of the project from a financial and engineering 
perspective.  It speaks to the financial capability of the group to see the project through 
to finish. 
 
All of the members of this group are prominent Salem business owners with a passion 
for the city and seeing the diner succeed within the city limits.  While it is difficult for this 
passion to come through in a written proposal, we would love the opportunity to come 
and present to the group. 
 
 
Sincerely, 
 
Erik Sayce 
 
Jennifer Sayce 
 
Michael Sperling 
 
Kevin McCullough 
 
Robert Mazow  
  



 
 
Location 
 
The diner will be moved to the roof of 10 Derby Square on the north building, right in the 
heart of Downtown Salem.  This will activate a space that prior to housing the diner, had 
no value. 
 

 
 
 
 
During the cool months we will continue to support the 49 patrons in the diner. A rooftop 
deck will be built around the diner creating additional seating for the warm months.  This 
will grow the number of customers on the roof to an estimated 150 at a time.  While 
there will be some seasonality to the business, we plan to keep the diner open year 
round. 
 
Patrons will access the diner by taking the existing elevator to the roof.  The elevator 
shaft will be extended one level to allow for this.  To meet current safety standards, two 
staircases have been planned to serve as egresses. 



 

 
 
Overflow customers will be staged on the 1st floor of 10 Derby Square in the north 
building (current Goodnight Fatty location) during busy weekends.  This will create a 
second space to serve customers while they wait for room to open up on the roof and 
create additional revenue for the operating entity. 
 
 
Food and Drink 
 
The diner will be programmed with new food options every six months to keep things 
fresh.  Food entrepreneurs will present their concepts to the operators and will be 
selected for six month blocks to try their food concepts.  This will keep the food at the 
diner fresh and exciting for patrons and also serve as a laboratory for those with a new 
food concept to experiment with their idea. 
 
The diner will also have a bar program that will serve as the primary driver for revenue 
and profits to ensure that the diner thrives.  We will be seeking a liquor license for the 
project. 
 



 
Marketing 
The diner will rely on locals on the North Shore to be regular customers of the diner. 
We will reach these potential customers primarily through organic social media posting. 
We will be able to tap into the existing audience of Goodnight Fatty to provide patrons 
on day one. 
 
The diner will also rely heavily on tourists coming into the city.  We will rely on social 
media here as well but are likely to invest in both organic and paid strategies to speak to 
this audience.  We will also buy into local tourist publications to ensure that those 
visiting the area will see the diner as an option. 
 
Putting a diner on the roof of a building will also attract a number of local and national 
public relations opportunities.   This will create press for both audiences to learn about 
the diner. 
  
 
Feasibility  
A feasibility study has been conducted on the building to ensure that the roof can 
handle the added weight of the diner.  It has been determined that with minor 
adjustments to the support beams, the additional weight of the diner, deck and patrons 
can be handled.  Please see the attached engineering report. 
 
 
 
Partners, Finances and Eligibility 
 
Erik and Jennifer Sayce – Goodnight Fatty – The owners of the popular dessert (and 
now breakfast) concept are key to the diner succeeding.  They have a pre-existing 
audience in Salem that will be marketed to as initial patrons to the rooftop diner.  Erik is 
also an alumni of Salem State University and was a patron of the diner during his 
college years. 
 
Michael Sperling – Sperling Interactive – Sperling Interactive, a Salem based marketing 
company,  is in place to help market the new diner to regional patrons and also to a 
tourist audience. 
 
Kevin McCullough and Robert Mazow - Mazow and McCullough – Owners of the fourth 
floor unit directly under the diner, these are the owners of the roof rights needed to 
execute the plan. 
 
With these three partners on board, the new entity has the financial capacity to fund the 
project with cash or has equity and history with local banks to seek a business loan. 
Please see letter from Beverly Bank supporting this financial capacity.  
 



We intend to have a historical and preservation minded project and utilize available 
state and federal historic tax credits which will assist in the project. 
 
None of the partners are currently the subject of any criminal investigation, indictment, 
debarment or other litigation which might adversely affect its ability to carry out the 
requirements of this RFP or has the bidder ever been debarred or suspended. 
 
 
Purchase Price 
 
We will be offering $1001 for the purchase of the diner. 
 
 
Relocation and Build Out Costs 
 
 
Diner Relocation Fees $100,000 

Engineering $40,000 

Architecture $25,000 

Deck Structure $150,000 

HVAC $40,000 

Electric $30,000 

Plumbing $20,000 

Carpentry $45,000 

Elevator $150,000 

TOTAL $600,000 
 
The partnership will obtain and pay for liability insurance for all work within the scope 
outlined within this document.  All work will be permitted by the City of Salem Building 
Department. 
 
 
Diner Relocation 
 
The relocation of the diner will be paid for by the partnership group.  Prior to moving the 
diner, the existing site will be utilized for all renovation tasks.  This will help to cut costs. 
Once complete, using building jacks a hired moving company will lift the diner from 



existing foundation. Using a grid system of I-beams we will crane the diner onto a 
flatbed truck.  The diner will be driven with a police detail to the new location where it 
will be offloaded via crane onto the roof of 10 Derby Square. 
 
Restoration Plan for Site 
 
The restoration of the existing diner site will not be paid for by the partnership group. 
After the relocation of the diner, the foundation and auxiliary building will be removed 
and the site will be prepared for paving.  The site will be paved and striped as a parking 
lot. 
 
 
Project Schedule 
 
October 2019 
Engineering and Architectural planning 
 
November/December 2020 
Renovation begins at site of current diner 
 
February/March/April 2020  
Sitework begins on roof of 10 Derby Square 
Auxiliary buildings built including bathroom 
HVAC systems lifted on top of auxiliary building 
New diner foundation built 
 
April/May 2020 
Diner is Relocated 
Interior Renovations Continue 
Exterior Decking Built 
Existing Site Released Restoration 
 
June 2020 
Rooftop Diner Opens 
 


