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1. Project Overview 
 

Our Next Chapter 
 
Transform Lexington Market is the movement to renew and improve Baltimore’s iconic 
Lexington Market. For 238 years, the Market has been a staple of Baltimore life and a hub 
for small businesses and food access. Now, the project to build a new Market building 
adjacent to the current structure is under way, and everyone is invited to be a part of 
Lexington’s next chapter. 
 
Market Plans 
 
The new Lexington Market is designed with Upper and Lower areas, connected by a grand 
stairway lined with seating - Baltimore’s biggest stoop. The Upper floor features prepared 
foods and specialty vendors such as bakery, coffee or ice cream. The Lower Market will feel 
like Lexington’s Market’s grocery department, home to many fresh food vendors and 
seating on Eutaw Street. 
 
A New Lexington Plaza 
 
In the space between the old East Market building and the new will be a grand outdoor 
plaza, with extensive space for outdoor seating, public events, and community gathering. 
This plaza will transform the historic Lexington Street into a pedestrian-only plaza, 
connecting Eutaw and Paca streets and providing important urban green space. 
 
A Safe & Welcoming Destination 
 
It is our goal to ensure Lexington Market is a safe, welcoming, family-friendly destination for 
all Baltimoreans to visit, shop, play and connect. We are a founding member of the Post 114 
coalition, a cross-sector partnership among government, the private sector, community 
representatives, and nonprofit entities. The group is focused on addressing the challenges 



and opportunities with environment and safety around Lexington Market in three distinct 
areas: Drug Dealing & Addiction, Streetscape & Cleanliness, and Surrounding Businesses. 
 
The Post 114 Workplan outlines the goals, partners, strategies, and metrics to create a safer 
and more welcoming environment at Lexington Market. This document can be downloaded 
at transformlexington.com  
 
Timeline 
 
March 2020   Construction Begins on the New Lexington Market 
August - October 2020 Round 1 Vendor Applications 
January - March 2021  Round 2 Vendor Applications 
May - December 2021  Design and Construction of Vendor Stalls 
Early 2022   New Lexington Market Opens 

 
 

2. Vendor Opportunities 
 

Vendors have always been the heart and soul of Lexington Market, and in our new home, 
that isn’t going to change. This is an opportunity for any and all businesses, whether existing 
Market vendors or new concepts just getting their start. 
 
COVID Response and Recovery 
 
The COVID-19 pandemic has brought difficult and unpredictable times to food and beverage 
businesses - but through extreme challenge comes opportunity. Baltimore’s Lexington 
Market has outlasted its fair share of tumultuous times - from devastating fires to prior 
pandemics - and so it will again. We believe the Market has a duty to help chefs and 
entrepreneurs emerge and rebuild from this crisis with affordable food and retail spaces 
that support and empower our Baltimore community. 
 
We recognize that we may need to revise plans and spaces as the pandemic and recovery 
unfold. While we’re hopeful that the need for social distancing is reduced or eliminated 
over the next 18-24 months, we’ve begun to make changes to adapt the market to a post-
pandemic world. These changes include breaking up seating into smaller areas, adding 
options for carry-out windows and outdoor seating, and building a digital infrastructure for 
merchants to sell and deliver their products online. 
 
Vendor Mix 
 
Great public markets have a wide variety of vendors and products to appeal to diverse 
customers while delivering an excellent shopping experience. Lexington Market will select 
vendors across the following categories, while maintaining a balance of variety, 
affordability, and diversity. More info is available on the Vendor Mix, including how the 



New Lexington Market will balance vendor types, affordability, product selection, diversity 
etc in our Vendor Mix Document, located at transformlexington.com/vendor-
opportunitites, or by email at hello@transformlexington.com 
 
Fresh Food - Vendors sell staple grocery items, such as meat, fish, produce, and dry goods. 
 
Prepared Food - Prepared Food stalls have cooking hoods and are for quick-service and 
counter-service restaurants. 
 
Specialty Food & Retail - Specialty Food & Retail tenants sell value-added goods such as 
bread, cheese, candy, nuts, spices, and flowers. 
 
Kiosk – Kiosk spaces will be available for short and medium-term rentals for makers, retail 
and specialty food businesses. 
 
Market Floor Plans 
 

 



 
 
 
Vendor Floor Plans 
 
For detailed vendor space floor plans, including examples of how equipment can be laid out, 
visit transformlexington.com/vendor-opportunities or email hello@transformlexington.com 
for assistance. 
 
Market Rents 
 
Lexington Market was founded on the principle of creating affordable vending opportunities 
for food vendors, and we are excited to continue that tradition. Rents are differentiated 
based on business type, and are inclusive of all common area charges. Tenants will pay 
separately metered utility charges for their own spaces. 
 



 
 
Pre-Opening Responsibilities 
 
For vendors accepted into the New Lexington Market, we’ll be here to help you along the 
way. There will be capital and technical support available. To learn more visit 
transformlexington.com/vendor-support. 
 

Landlord’s 
Responsibilities 
 
Vendors will receive stalls with walls, floors & ceilings, lighting, sinks, utility stubs 
and cooking hoods. They will also receive an allowance towards design and 
construction of finishes and signage. 
 
Tenant’s 
Responsibilities 
 
Vendors will be responsible for pre-opening expenses, such as kitchen equipment, 
small wares and supplies, displays, employee training, marketing, inventory and 
working capital. 

 
3. Vendor Application 

 
Think your business is ready for Lexington Market? Apply in our first applicant round to 
secure a spot at Baltimore’s most iconic public market. 

LEXINGTON MARKET STALL RENT CHART
STALL

ID QUANTITY WIDTH DEPTH
STALL

AREA (SF) RENT RANGE (PSF)
KIOSK K-1 2 15'-0" 10'-6" 157.5

K-2 6 12'-0" 8'-0" 96
K-3 3 8'-0" 6'-0" 48

FRESH F-1 1 42'-3" 19'-4" 815

F-2 2 28'-0" 23'-8" /
22'-3"

632

F-3 4 20'-0" 13'-6" 270

F-4 4 15'-0" 13'-6" 202.5

SPECIALTY S-1 4 15'-0" 13'-6" 202.5
S-2 16 22'-8" 13'-6" 306

PREPARED P-1 3 17'-9" 19'-4" 343
P-2 1 18'-10" 19'-4" 365
P-3 2 22'-6" 19'-4" /

14'-4"
372

P-4 4 18'-7" 19'-4" 360
P-5 1 27'-0" 9'-0" 243
P-6 5 15'-4" 19'-4" 296
P-7 1 9'-4" /

18'-4"
10'-4" /
19'-4"

272

P-8 4 18'-0" 19'-4" 347
P-9 2 18'-0" 19'-4" 347

P-10 1 21'-0" 19'-4" /
14'-4"

350

$35-$45 PSF

$50-$70 PSF

$110-$130 Per 
Square Foot (PSF)

$80-$100 PSF

$110-$130 PSF



 
Selection Principles 
 
Over the past year, we’ve listened to Market customers, vendors, business owners, and 
ordinary citizens of Baltimore about the direction they’d like to see for Lexington Market. 
From all the input we heard, we created these guiding principles for vendors old and new in 
the Market. 
 

1. The new Lexington Market will increase the variety of prepared and fresh foods 
while maintaining a core set of everyday grocery items at the Market’s current, 
affordable price points. 

2. The new Lexington Market will better reflect the diversity of the City of Baltimore 
and increase representation of black-owned, women-owned, and city resident-
owned businesses. 

3. The new Lexington Market will incorporate the best of Baltimore and Maryland’s 
food culture, while including vendors who have served the Market’s customers for 
many years. 

 
What We’re Looking For 
 
Successful public market vendors are masters of their trade and uniquely dedicated to their 
businesses and customers. We’re looking for vendors who are knowledgeable and skilled in 
their product area and demonstrate knowledge of operating a small business. Your business 
should stand out from others and deliver affordable, quality products and great customer 
service. 
 
Round 1 Application Deadline 
October, 2!"  2020 
 
Online Application Link: https://transformlexington.smapply.io/  
 
Full Application questions are located in the last section of this document 
 
If you are unable to complete the application online, please contact us at 
hello@transformlexington.com and we will make alternate arrangements.  
 
Vendor Timeline 
 
Round 1 

August 11, 2020 Applications Open 
October 2, 2020 Application Deadline 
November 2020 Interviews 
December 2020 Final Decisions 

Round 2 



January 2021   Applications Open 
March 2021  Application Deadline 
April 2021  Interviews 
May 2021  Final Decisions 

 
Selection Process 
 
We believe an equitable and transparent selection process is essential to rebuild 
Baltimore’s original public market. The selection process will be guided by a committee 
made up of industry professionals and community members. There are two selection 
stages: first an application review stage and then an interview stage where Prepared Food 
and Specialty Food applicants will be asked to provide food samples. 

 
4. Vendor Support 

 
We are committed to making the new Lexington Market a hub for homegrown 
entrepreneurship and inclusive opportunity. We’ve partnered with small business experts 
like Baltimore Corps to reach every corner of the city and make sure anyone who wants to 
be a part of the Market has the support they need to write a competitive application. 
 
Info Sessions 
 
The Info Session will provide an overview of the Transform Lexington project and what you 
need to know to submit a competitive vendor application. We’ll discuss how the new 
building will look and operate, how to complete the application, as well as operational and 
financial considerations of becoming a vendor at the new Lexington Market. 
 
To sign up for any of the sessions below, please RSVP at transformlexington.com/vendor-
support or send us an email at hello@transformlexington.com  
 
[Insert Info Session Dates] 
 
Technical Workshops 
 
These workshops will provide in-depth support for applicants to Lexington Market. Each of 
the three sessions will cover an area of the application, and collectively can help you build 
skills for starting a business at Lexington Market or anywhere.  Due to the pandemic, all 
sessions will be conducted as webinars, and the recorded sessions will be uploaded below 
after each workshop. 
 
To sign up for any of the sessions below, please RSVP at transformlexington.com/vendor-
support or send us an email at hello@transformlexington.com  
 
Designing Your Business for Public Markets 



 
Successful food ventures require you to think about your business holistically, from product 
selection and merchandising to how you engage with your stakeholders in building out your 
brand (from suppliers to customers). All of these factors are crucial in building out your stall 
concept for Lexington Market. We will also address the ways in which your business 
concept may need to shift due to the pandemic. 
 
Instructor: Kim Bryden and Kathleen Overman from Cureate 
 
August 20th, 5pm -7pm 
September 8th 2pm-4pm 
 
Branding & Marketing 
 
The best market vendors don’t just rely on foot traffic, they build strong brands and 
customer loyalty to shine among the many options available to consumers. The workshop 
will cover the key concepts of brand building and small business marketing, from identifying 
your unique value and target customers, to learning to how to effectively present and 
market your business through a variety of channels.  
 
Instructor: Sabrina Depestre from MICA 
 
August 26th, 5pm-7pm 
September 14th 2pm- 4pm 
 
Business Finance 
 
In this workshop, we will discuss the importance of financial readiness to launch or expand 
a business, from proper planning to navigating financial institutions. Business finance 
includes reading financial statements and connecting the dots between your profit and loss, 
balance sheet and cash flow statements. If these documents point to a shortage of capital, 
business finance also provides the tools to plan strategies for bridging the gap. 
 
Instructor: Lyndsae Peele from BB&T Bank 
 
September 3rd, 6pm- 8pm 
September 26th 12pm-2pm  
 
Join our Newsletter 
 
Sign up for updates on the project and information on vendor applications and town hall 
meetings. You can sign up at transformlexington.com or request to be added to the list by 
emailing us at hello@transformlexington.com 
 



Contact Us 
 
Have a question about the Transform Lexington Market project or want to get involved? 
Drop us a note here or email us at hello@transformlexington.com 

 
5. Application Questions 

 
The following are the application questions that are asked in the Transform Lexington Vendor 
Application. The application must be completed online at: 
https://transformlexington.smapply.io/. If you are unable to complete the application online, 
please contact us at hello@transformlexington.com and we will make alternate arrangements. 
All answers provided in the application will be confidential.  
 
Round 1 Application Deadline 
October, 2!"  2020 
 

1. Basic Information 
 
- Business Name 
- Primary Applicant Name 
- Additional Applicant Names [1 and 2] 
- Info for Primary Applicant 

- Personal Address 
- Business Address  
- Email Address 
- Phone Number 
- Race [list of options] 
- Ethnicity [Hispanic, Non, Hispanic, Other, Prefer to to answer] 
- Gender [M/F/Non-Binary/Prefer not to Answer] 
- Geography [City Resident/State Res/US Res] 

- Business Type: [Fresh, Prepared, or Specialty] 
- What type of products or food will you sell? [short response] 
- Is the proposed business currently operating? [Yes/No] 

If Yes: How long has it been in Business? 
If No: Was it forced to close due to the coronavirus pandemic? 

- Are you a current or past tenant of Lexington Market? [Yes/No] 
 If Yes: From when to when? 
- How did you hear about this opportunity? [list of options] 
 

2. Concept 
 

a) Describe the concept for your Lexington Market stall in a few sentences. [long 
response - 150 words max] 

 



b) Vendors at a large public market like Lexington Market compete for customers’ 
attention, business and loyalty over time. How will your business stand out from 
others and provide a unique experience? Please mention specific examples. [long 
response] 

 
 

c) [Prepared Food Vendors ONLY] Submit your proposed menu.  
 

A complete menu should include menu sections with individual dishes/items with 
prices and descriptions. [long response or upload] 

 
 

d) [Specialty Food/Retail and Fresh Food Vendors ONLY]: Submit your proposed 
merchandise plan here. 

 
A complete merchandise plan should include categories of food or merchandise and 
how they will be displayed, with individual items listed in each category. [long 
response or upload] 

  
3. Operations and Marketing 

 
a) Day-to-day owner involvement is critical to the customer experience and success of 

business in public markets. Describe the past experience of the applicant(s). What 
roles will they have in managing the stall at Lexington Market? [long response] 

 
b) It is important that Market businesses don’t simply rely on traffic to the market, but 

actively market to potential customers and build their brand. List two target 
customer groups and marketing strategies to target each one. [long response] 

 
c) Lexington Market will provide stall shells with walls, floors & ceilings, lighting, sinks 

and utility stubs. Cooking hoods are also provided for prepared food vendors. 
Vendors will also receive an allowance to cover design and construction of finishes 
and signage. 

 
What cooking and refrigeration equipment would you need in your stall? What 
display equipment would you need in your stall? 
 
Examples of this equipment would be: 2 fryers, 6-ft deli case, a waffle maker, a 4-
burner stove, steam tables. Minor equipment such as pots/pans, small mixers, or 
racks do not need to be listed here. [long response] 

 
4. Financial Worksheet 

 



a) Revenue: We'd like to understand how much revenue you estimate that you need to 
make for your stall to be successful, and the steps of this estimation.  
 
- Average Sale per Customer: 
- Average Monthly Revenue: 
- Annual Revenue: 

 
b) Labor: How many total employees/managers on average are required to run your 

stall and in what roles?: 
 

c) Product Costs: [Prepared Food ONLY] Provide a cost breakdown of one of your main 
food dishes/items, along with it’s menu price. Each individual ingredient should be 
listed with its associated cost. [long response] 

 
 

d) Start-Up Expenses: In addition to the design and construction provided by the 
Market, please estimate your startup costs in the following categories: 

 
- Cooking Equipment 
- Refrigeration Equipment 
- Kitchen Smallwares (pots, racks, containers, blenders, etc) 
- Displays and Display Equipment 
- Technology & Marketing 
- Inventory & Disposables 
- Training & Pre-Opening Wages 
- Other 

 
e) Start-Up Capital: What sources of capital would you expect to use to cover Start-Up 

Expenses at Lexington Market? For more information on these options, please see 
our applicant support. [multi-pick check boxes] 

 
Note: Your written application will not be evaluated based on your answers to this 
question, but we may discuss them during the interview stage. 
 
- Self-Fund: Personal Funds 
- Self-Fund: Business Funds 
- Friends & Family 
- Bank Loan 
- Non-Bank Small Business Loan 
- Grant Funding 
- Investment Crowdfunding 
- Crowdfunding (eg Kickstarter) 
- Other (fill in) 

 



f) [for businesses currently in operation ONLY] Please fill the following for the 2019 
calendar year.   

 
- 2019 Annual Revenue 
- 2019 Net Profit 

 
 
 


