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ADDENDUM FOR SECTION B.8: STATEMENT OF TEMPORARY NEED

LOCATED IN VAIL, COLORADO AND SCHEDULED TO OPEN IN WINTER 2025, ZUMA VAIL IS A NEW FINE DINING, CONTEMPORARY JAPANESE RESTAURANT NESTLED
INSIDE THE LUXURIOUS SEBASTIAN HOTEL, RECOGNIZED AS ONE OF THE BEST HOTELS IN COLORADO ACCORDING TO COND NAST TRAVELER  AND TRAVEL +
LEISURE. ZUMA VAIL WILL FEATURE MODERN JAPANESE CUISINE, ELABORATE DESSERTS, AND ELEGANT COCKTAILS IN A SOPHISTICATED DINING ENVIRONMENT.

ZUMA IS A GLOBALLY RECOGNIZED AWARD-WINNING JAPANESE RESTAURANT GROUP. THE FIRST ZUMA OPENED IN LONDON IN 2002 WITH A CONCEPT DEVELOPED BY
THE CELEBRATED GERMAN CHEF AND RESTAURANTEUR, RAINER BECKER. ZUMA FEATURES IZAKAYA-STYLE SHARING MENUS AND WAS THE FIRST RESTAURANT
OUTSIDE OF JAPAN TO HIGHLIGHT OPEN-FIRE COOKING OVER A ROBATA GRILL. ZUMA OFFERS A CONTEMPORARY TAKE ON AUTHENTIC JAPANESE CUISINE AND
OPERATES RESTAURANTS AND POP-UPS AROUND THE WORLD, INCLUDING HONG KONG, BANGKOK, MALDIVES, ISTANBUL, ROME, CANNES, RIYADH, NEW YORK, MIAMI,
LAS VEGAS, BOSTON, MADRID, DUBAI, AND ABU DHABI. IN WINTER 2025, ZUMA IS ALSO SCHEDULED TO OPEN RESTAURANTS IN ST. TROPEZ, FRANCE; GSTAAD,
SWITZERLAND; AND CORTINA DAMPEZZO, ITALY.

AS A GLOBALLY RECOGNIZED RESTAURANT BRAND, ZUMA VAIL MUST OFFER EXCEPTIONAL CULINARY QUALITY AND AN EXPERIENCE THAT MATCHES OUR
REPUTATION AND GUEST EXPECTATIONS. TO MEET THESE OBJECTIVES, WE MUST HIRE SUSHI COOKS AT THE START OF NOVEMBER, COINCIDING WITH THE
BEGINNING OF THE BUSY WINTER SKI SEASON, TO ASSIST WITH KITCHEN PREPARATION, LEARN OUR RECIPES AS WELL AS SAFETY AND PREPARATION STANDARDS,
AND EXECUTE, PREPARE, AND ENSURE QUALITY SERVICE IN OUR RESTAURANT FOR OUR GUESTS THROUGHOUT THE WINTER SKI SEASON. SUSHI COOKS WILL
PREPARE SUSHI AND SASHIMI DISHES ACCORDING TO ZUMAS RECIPES AND PLATING STANDARDS. THE EMPLOYMENT PERIOD WILL LAST UNTIL APRIL WHEN THE
WINTER SKI SEASON WINDS DOWN. MAINTAINING QUALITY DINING EXPERIENCE FOR OUR VALUED GUESTS DURING THE BUSY WINTER SEASON WILL BE ESSENTIAL TO
THE SUCCESS OF OUR NEW ZUMA VAIL RESTAURANT.

OUR NEED FOR THESE WORKERS IS ABOVE AND BEYOND THE EXISTING LABOR FORCE IN VAIL, COLORADO. DESPITE THE COMPANYS DOMESTIC RECRUITMENT
EFFORTS, WE EXPERIENCE SERIOUS STAFFING CHALLENGES FOR SEVERAL REASONS: (1) THE REMOTE LOCATION OF OUR BUSINESS OPERATIONS (OUR
RESTAURANT IS IN A MOUNTAIN RESORT COMMUNITY); (2) A MAJORITY OF JOB CANDIDATES ARE SEEKING YEAR-ROUND EMPLOYMENT; (3) OUR PROPERTY IS
LOCATED IN A POPULAR RESORT COMMUNITY; THEREFORE, WE MUST COMPETE WITH OTHER EMPLOYERS FOR A LIMITED NUMBER OF AVAILABLE WORKERS DURING
THE SKI SEASON; AND (4) LOW UNEMPLOYMENT RATE IN COLORADO THAT HAS HISTORICALLY STAYED BELOW THE NATIONAL AVERAGE.

WE ANTICIPATE A VERY BUSY WINTER SEASON. SUFFICIENT STAFFING OF SUSHI COOKS IS CRITICAL TO MAINTAINING OUR CULINARY QUALITY AND SERVICE DURING
OUR INAUGURAL WINTER SEASON. AS A NEW FINE DINING RESTAURANT WITH A REPUTATION FOR EXCELLENCE, OUR OPENING MONTHS WILL BE CRITICAL TO OUR
FUTURE SUCCESS. WE BELIEVE THE FOREGOING REASONS JUSTIFY OUR TEMPORARY NEED. THE NEED FOR THE REQUESTED NUMBER OF H-2B WORKERS IN THIS
APPLICATION IS CRITICAL TO THE SUCCESS OF ZUMA VAIL.
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ADDENDUM FOR SECTION F.A.11: SPECIAL REQUIREMENTS

MUST HAVE A MINIMUM ONE (1) YEAR OF EXPERIENCE AS A SUSHI COOK OR RELATED POSITION. ONE (1) YEAR OF EXPERIENCE WITH SUSHI PREPARATION
TECHNIQUES, INCLUDING KNIFE SKILLS, SEAFOOD HANDLING, AND SUSHI ROLLING. MUST HAVE KNOWLEDGE OF DIFFERENT TYPES OF FISH, SEAFOOD, AND SUSHI
INGREDIENTS, AS WELL AS SUSHI TERMINOLOGY AND PRESENTATION STYLES.
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