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VIDYA INTERNATIONAL CHARITABLE TRUST
YAST Campus, 'Thalak]tﬂtnkm 1‘!11155111 EH{I E-DI

28-02-2019

TENDER FORM

Nature of services: Providing Catering / Canteen Services in Vidya BAcademy of
Science and Technology (VAST) Thalakkottulkara, Thrissur-680 501

VIDYR is sesking services of a registered, experienced & professional Catering
Qrganization to operate the mess / canteen facilities separately for Lady's and boy's hostels
on its premises for the day scholars, boarders'/hostellers as well as faculty and visitors to
tha college. Vey & Non-Vag items are to be coolked in two separate kitchens available in the
campus of Vidya Academy of Sciemce and Technology (VASET) Thalaklkoftukara,
Thrissar - 680 501,

| .Competitive quotationa are invited from registered & experienced contractors for
Masz/Canteen services 8o as to reach the undersigned on or bafors 12® March 2018 up to
3.00 FM along with an EMD of Rs. 25000/- by DD/bank guarantee from amy
Nationalizad/Schaduled Bank faveuring the Executive Directer, Vidya International
Charitabla Trust, Thalallkottukara payable ai Thrissur. Condractore should have the
manposrer, organizational infrastruchure and statutory licenses and registration as per rules
for such services. Details of previous works executed with client certificates should be
fwrnished along with the quotes. Lowest rate with conditions if any should be quoted at the
first instance itself to avoid delay in further negotdations.

Period of contract — Two years from the date of acceptance; but either party can terminate
the contract by giving two months notice in writing. The College authorities reserve the
right to terminate the contract within 42 hours of service of a notice f the contractor/his staff
misuse the factlittes / premisas and even without specifying any reason.

Catering Services: v

. Provide Catering Services separately for Lady's and Boy's hostel. There shall be two
kitchens in the campus viz 1) al common canteen for boys hostellers, day scholars,
Faculty & Staff and Visitors and 2) at Lady's Mess hall exclushrely for inmates of the
lady’s hestel. Lady staff only iz permitted in the kitchon at Lady's moess. Nen
‘Vagetarians food items shall be prepared in the common canteen only and can be
Iifted to the Ladys mess ag per requiremant, Thoere shall be 3 meals a day (Broakfast,
Lunch & Dinner) + bed coffea/Tea, and aftéernoon tea’ coffee / and snacks in the
regpective dining Halls at the rales fized by the Management from time to time on

mutually agreed terma,




. Operale a Canteen offering snacks and beverages throughout the day.
. The rase quoted ghall include all levies and taxes including GSTs.
. Coat of tender form: - Rs. 800/-(Rupeas Five hundred only) plus GST @ 18%

The provision of catering services should be flexible, uphold the highest levels of health,
hygiene, safety and be at competitive marke! rates. Only the contractors who demonstrate
that they have both the akility and fhe desire to H-ﬂﬁl:ilt in attaining this high standard will be
awarded with the worle

Thiz Tender Document 13 made up of Two Sections for the Catering Sarvices / Cantean
Barvicas - v,

Is Pregualification bid
&, Price bid

Potantial seavice providers are invited te bid accordingly. If they have any queries or
require amy clarifications, do not hesitate to confact the undersigned at the sarliest.

The Marmgement resarves e right 10 accept or reject any or all offers without assigning
any reason therefore. Any quotation received after the last date fixed by VICT for receipt of
bids will be summarily rejected and for freturned unopenead.

Selected Contractar shall have to remit security depoait, by DD/banle guarantee from amy
Mationalized/Scheduled Bank favouring the Executive Director, payable at Thrissur, @ 5% of
the contract amount for one year or any amount as fixed by the Managemant and axzecute
an agreement in Non Judicial stamp paper worth Rs 200/-

Tender forms can be either down loaded from the website or can be purchased from the
college during college working hours from 01-03-2018 to 11-03-2018 for Es. B00/- (Rupees
five hundred ) only.

Date & time of sale of tender form : 01-03-2019 to 11-03-2018 from 10 AM to 4.00
PFM on all college working days.

Last date & time of receipt of tender  : 12-03-2019 up to 3.00 PM

Date & time of opening of tender : 12-03-2019 at 3.30 PM

Cost of tender form : Rs., 500/-plus OET @ 18%

ACCEPTED

Contractor
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STRUCTURE OF THE BID DOCUMENT: COLLEGE CENTEEN SERVICES

Introduction

Scope of pervices

General Terms & conditlons
Submiitals

Envalop 1

Executive Bummary (Company Information)
Similar Sarvice Experience / Track Record.
Corporate Support

and Organization Chart.
Approach Paper/Opeérational Flan:
Catering Sexvices / Canteen Services
MNera
Licenses & Testimaonials.

Envelop IT
H. Priced Bid

Moo

L% B

Time Frame
Avallable space
Available kitchen equipmants

YIDYA ACADEMY OF SCIENCE & TECHNOLOGY
(A UNIT OF VIDYA INTERNATIONAL CHARITABLE TRUST)

INTRODUCTION

Vidya International Charitable Trust (Vidya) is a nen-profit Charitabla Trust formed
by a group of philanthropie non-resident Indiana (NRI) from all over the world,
registered at Thiruvananthapuram in December 2000. The trusteee are NRla from
different countries, fom USA to Bingapore. The vision of the trust is to serve and
contribute to society through the pursuit of higher education.

Vidya Academy of Sciance and Technology (VAST) Is a new “state of the art”
Enginsering Collage conforming to International Standards, which has staried
functioning from the academic year 2003-04 at Thrissur, the cultural capital of God's
own country. Present student strength 1s 2800, Present staff strength is about 350,
Present Hostel facility is for 600 students and present strength in the hostel i around
300 Nes.

ed ifias:
VAST Campus has all the facilities that a world-class engineering college would

aenjoy. The areas that would be covered-under the “scope of work™ of the catering
contractor are as follows:




Caniean and Mess halls,

Separate Hostels for boys and gitls
Administrative Complex / Decennial Block
Engineering blocks

Workshops / Classrooms and laboratories.

oo rp

The coniractor will be responsible for providing catering and support services to
the above areas.

The tenders should contain two parts viz; prequalification bid and price bid.

i) Prequalification bid;

The contractor should have minimum 5 years experience in providing eatering
service in similar institution like VAST. Client details with eeriificates from the
organizations are o bea attached.

Finaneial status {preferably Incoms Tax atatements for the last three years) of the
eontractor must be altached

Organization chart and managing capacity

(Flease go through item 4 ‘submittals’ of the tender document carefully before
preparing the prequalification bid)

i) Price bid: Fleage see section 4.8 submintal ‘H’

a. The contractor will be responsible for providing eeparate mesas for Lady's and
Boy's hostellers 3 meals a day (breakfast, lunch and dinner) + morning and
afterncon tea / coffes and light snacla at a fixed pre-detarmined price and
meanu compesition. Non vegetable items shall be prepared in the common
kitchen and ean be lifted to the Lady's mess as per the requirement. The
gervies will ba cafeteria style of sarvices,

b. The contractor will be responsible for conducting the common canteen and

providing the boy hostellers, day scholars, faculty and visitors with meals,
snacks and beverages (Veg & Non-Veg items prepared in commen kitchen)
and providing catering services for lady hostellers at Lady’s mess hall by
preparing vegetable food items including rice at separate kitchen at Lady's
mess hall between 5.00 am to 9.00 pm at competittve rates,

C. The Contracter shall ensure that wholesoime tasty, fresh and well-prepared

meals are served in a hygienic and timely manner 1o all residents and visitors
as per the requirement. The Coniractor should alse cbtain a Clearance
Certificate from Municipal/Panchayat Health Officer or Sanitary Officer
giving clearance from sanitary/ hygisnic point of view.




The Contractor shall provide all raw materials, ingredients ete. for food
preparation. Contractor shall arrange 1o procure and store quality materials
in adeguate quantity.

The Contractor will make available a variety of freshly prepared snacks /
bakery ifems in accordance with the requirements of the cantean

VAST will provide to the Contractor Biogas as per availability and water free
of cost and elechicity, which will be charged al actuals on a monthly basis, te
pravide meals / snacks for the college. No outside catering will be permitied
from the college katchen,

Contractor will bear the cost of cooking gas or any other fuel required to
prapare the meals. Wood cannot ordinarily be used as fual for cooking on

the premizes.

VAST will provide kitchen equipments as listod under point 7 and amy
additional equipments, i requived. have to be procwed by the contractor
under intimation to the management. Contractor will be responaible for the
maintenance of all kitchen eguipmenis to ensure that the same is in worlang
condition and complles with the safety norms in the kdichen. The Contractor
will alsc be responsibla for the maintenance of the Canteen building /mess
hall ete.

Contractor will prepare and serve meals separately for Vegetarians & Non
Vegetarians as per the timing requested by the College Auathorities,

The Contractor will pay & fixed monthly rent to the college for the utilization of
the premises and to cover other related costs. (Please refer Cl. 3.1 - General
Tarms & Conditions enpage 11)

The Contractor will not maks any changes or altaration in the premises under
his ocoupation without any express prior permission of tha college
authoritiea.

The Contractor will {allow the daily mem both Vegetarian & Nen Vegetarian
as stated in the agreament. Any deviation from the pre-zat menu will have to
be brought to the notice of the VAST catering representative and sanction
obtained at least 24 hours prior to the service,

The Contactor wil ensure that all sizes and weights of menu ftems,
Vegetarian d:!'i'::m_}i’egelaﬂa.n, are adhered to as specified in the menu, which

is an integral part of the agreament.
All the catering staff working for the Contractor should be of good health and

should not be suffering from any illness / diseases efc. The list of employees
te ba posted is to be got spproved by the College Couneil.

All Contractors’ staff invelved in the preparation and service of meals will be
in full uniform during their duty hours. Separate female staff will be required
to prepare and sarve food/meals to tha girls in the gixls® hostel.

All meals for Vegetarians & Non Vegetarians will be prepared in separate
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kitchens, one attached to Mess Hall for Ladies Hostel and the other in the
Canteen building in a proper safe manner, ensuring adequate protection
eapecially during rainy seascn.

Vegetarian items are 1o be coclked in the kitchen attached to the mess kall and

required quantity can be corveyed to the common canteen for serving there.
Likewise non vegetarian food shall be prepared in the common canteen and
canhacmweyﬁdmlady‘ﬂm:aupa:mqmmﬂnl?kmala
cooks/aseistants will be permitted in the Lady's mess and kitchen. (Addl.
Clause)

GENERAL TERMS & CONDITIONS

2,

Applicability of Rates: Held firm for & pariod for twenty-four meonths, and is
likely to be continued for a further peried of 12 months if recommended by
the College Ceuncil.

Validjty of Ofer: 06 months from the date of submission of tender,
Bales & Service Tax: All rates should be inclusive of all taxes, levies etc.

Invoices; Imvoices for a calendar month shall be raised by the 2°¢ of the nesxt
month. It will be the responsibility of the client to reimburse the same within
a credil period of 30 days. Supporting documents must be got certified by
the VAST represantative,

Change of Orders / Rate Revision: All changes in the orders, rate revisions
pertaining to this bid document can only be authorized and implamented
after the expressed permission and validation of the Director and the

Principal of VAST and the TRUST

Rental charges: The contractor shall pay a monthly flat rent Rs. 15000.-
(Rupees Fifteen thousand only) 1o the college for the conduct of his
business in the campos using the facilites provided by the college. This
rental fee will be flat and fixed payable at the beginning of every month. This
rental charge will not be dependent on the quantum of sales per month,

Termination of Contract: Bither party can terminate the contract by giving
two months notice in writing, The Coliege authorities reserve the right to
terminale the contract within 48 hours of service of a notice if the contractor
misusas the feu:ii.ith.a__:'r ¢ premises and even without specifying any reason.

Health, Safety & Environment: The Contractor will uphold the industry
norms in maintaining health, safety and environment during the course of
providing various services to VAST and its residents.

Insurance: The Contractor will submit a Public Liability Policy to ensure
adecquate coverage against incidents like food polsoning, explosions in the
kitchens, damages to life and property etc. The policy will cover all members
of VAST including students, faculty and visitors. The minimum value of the
public liability coverage should be Rs. 10 lakhs for any single incidant
throughout the contract period.
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4.2

4.3

b4

4.8

The Contractor will also provide insmance in the form of Workmen's
Compengation for all s1aff working under his dizection and on his payroll.

i w-ﬂnmaimﬂGQMimﬂlemhmdﬂmmwm
provide VAST with a Performance Banlk Guarantee or Fixed Deposit in favour
of the Executive Director, Vidya International Charitable Trust towards
security deposit which will be equivalent to 8% of the total contract value for
one year or any amount as fixed by the Management. This Guarantee/Fivad
Depeosit will be furnished by a Nationalized/Scheduled Bank and will be
meleased at the end of the contract period should there be no incidents that
forees the VAST authorities to ancash the same.

SUBMITTALS

The contractor is required te furnish the following information in the form of
sSubmittals” in an effort to qualify technically for the short-listing of potential
contractors, aligible for providing such services to VAST.

Each of these “Submittals" attached should be explanatory, describing the structize
and approach of the company.

Envelop I

Submittal-A: Executive Summary: Fleise provide a one page summary about
your compary, the highlights of your proposal, and the financial capability of your
COMPAITy.

Submiital -B: Service Experience: Please furnish a detailed list mertioning the
various past and present contracts your company is servicing / has serviced wilh
details such as client name, type of service, duratlon of contract, number of people
gerved, value of contract per day eic.

Submittal-C: Corporate Support: Please detail in this section relevant information
about the support your company will extend to this project in terms of customer
service training, on-geing stafl training, mem development, programmes relaling to
health, diet and continuous quality improvement.

Submitial- D; Management & Organization Chart: Plaase furnish details of your
“proposed organization chan” on site and enclose detailed C Vs of key personnel
you will be propesing for this project, induding experience, work history, education
and training. Also detail a_methodology for periodic communication and interaction
betwaen the contractor and the college,

Submittal -E: Approach Paper / Operational Plan: In this section, please dedail
your company's approach to this project by describing your operational pian ior
conducting the following services:

B-Catering services for students / boarders mess in separate kitchens fer
Vegetarian & Non Vegeatarian foods

B.-Cantean Services for providing snacks and bevarages for Vegetarians &lfan
Vagetarians.




46  Enbmitial-F: Menun;

Flease include the following:

i. A weekly cyclic mem in the format of table Cl detailing
breakfast/lunch/tea and light spacks and dinner services for
Vegetarian & Non Vegetarian resident students, faculty and day
students. Please note that merus should comprise of local "Kerala
Meals" as per the menu attached and should consist mainly of
vegetarian items. Quotation should be based on the menu provided
(eee annexure I).

Special items can be scld at a reasonable price separately on a
portion-wise basis directly to the students in the mess hall at each
meal, and the price should be indicated in the table C3.

ii. A sracks and beverages mena that will be made avallable at the
cantean throughout the day, as well as list of pro-packed proprietary
snacks, chocolates ate,

iii, Special party menus for special occasions such as VIP Breakfast,
Lunch, Dinner, high tea and snacks.

4.7 Bubmitial -G; Licenses and festimonials:
In this section, please enclose the following documents, if available:
licenses & Permits:

Shops and Establishment.
Municipality/Grama Panchayat License,
FDA Approval,

ST Details,

Provident Pund Details

Insurance Details (Public lazbility Folicy)
Workmen's Compensation Details.
Bankers Details.

Auditor’s Details.

First Aid Training (Cartificats).
Hama:mmgintmnhauhemhhﬁmdaaparﬂwmlmnfﬁmﬂabahnm
Departmert,

Testimonials:

a. Sertificates from past projects / clients confirming the services provided
were in line with contract obligations.

Envelop I1
4.8 Submittal- H: Priced Bid (Rates & Units of Measure):

FrEFQeo a0

This section deals with the commercial aspects of the contract and reflects the unit
prices and lump sum rates applicable for the services rendered,

Except as otherwise stated herein, the lomp sum and unit prices get forth in this
“Priced Bid"” should include all taxes, duties and cost of whatever nature, and shall ba
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fiym for the duration of the contract period. Payment in accordance with the rates set
forth herein shall constitute full compensation for the work performed by tha
contracior,

The contracior shall provide all labour, technical staff, supervision, management,
materials, food smff, equipment, work tools, transportation, consumables. and all
othar incidental / ftems required and necessary to provide, deliver and perform the
catering services as defined under Section 2.0 - Scope of Servicas.

The prices set forth in this section sheuld include the cost of all mobilization and
demobilization of all personnel, materials, consurnables, and all other items Tequirad
to commence catering and any other associated services / operation, for obtaining
all permissions, insurances and performance security, if applicabla.

You may quote for the Catering service as detailed balow:
Hl. CATERING:

C.1 - Per Parson P
Faculty & Visitors:
Approximate No. of Hostellors-300

| | Bed R Afternoon |

Category | Coffee £ Lunch | teawith | Dinner | Total Remarks

/ iz Snacks |
Studenis /
Faculty/Vi

gitors)

Contractor has to indicate (l) monthly rate for residents and (2) claily rate
examption offered for contiruous absence of rezident students (with prier
permission) of 3 days and § days, Extra quantity of brealdfast or other itams may be
provided at extra cost if required by msidents and item-wise cost is to be exhibited
in advance. Egg curry or egg omelet or Bailed Banana should be made available
evarypday for brealfast at extra cost and is eptional for residenis.

Category | Breakfast | Lunch | Dinner Totel | Femarks
Special - ' Flease attach
Function | mens

| (Nor-Veg)

Special Flease attach
Function ' METLs




masala

Name of Item Portion Size & Remarks |
Specification |
Eerala Fish Curty 1 Pe — 60 Gms with Mackearel,
bones and 100-128 pomirat,
mil curry. Bardine, King
Karala Fried Fish | 2 Per — 60 Gms with | Mackerel,
bones, garnished | Sardine, King
with _onion and | Figh, Pomiret
' tomato slices. etc.
Mutton Masala 100 Cms of Mufton Only Goat
{bone-in} with 150 Meat to be
Gma of Masala. usad.
Mutton Sukka 100 Gms of Mutton Oinly Goat
{bone-in) with 100 Meat to be
_____ Gms onion masata. used,
Mutton Mughlai 100 Gms of Mutton Only Goat
(bone-m) with 150 Meatio be
Gms Mugrhled used.
Curry. T B
Mutton Biriyam 100 Gms of Mutton | Only Goat
{bone-in} with 200 Meat to be
Gms. aof Biriyan used.
| Riea.
Chicleen Masala 100 Gins of Chiclken Mindmum |
{bore-in) with 180 Kg bird to be
| Gms Curry. usaed,
Chicken Sulka | 100 Cmas. of Minimum |
Chiclken (bone-in) Eg. bird to be
with 100 Gms of used,
_onion masala.
Chiclean Mughlai 100 Gms of Chicken Minimum |
{bone-in} with 150 Eg. blxd tobe
Gms of Mughlai aged.
| Curty. i
Chiclken Birtyani 100 Gms of Chicken Mirdmum 1
(bone-in) with 200 Kg. bird to be
Gms of Biriyani used.
l Beoef Curry 100 Gms honeless Boneless
beaf with 125 Ml of
Corry. .
Beaf Chilly Fry 100 Cms of Boneless
boneless beef with
100 Gms of chilly
Fry masala,
Curry Zeggs Only chicken
Egg Omelat 1&2 egy to be
100 gm onon used

10




Nete: (1) All weights mentioned above are cookad weight,
(2) Eggs should be medium size with 50-53 gms weight
(3) For all non-vag ftems with bone, the bone waight should not
exceed 20 gma except for Chickcen.
(2) Al least 2 varietios of Non-Vegq. itemas should be available each
day during lunck and dinner,

Ttem Erand Uit N‘“""EEEE_ Rate

Please note — Coniractor ghould list the items to be purchased as ertras in
addition to the regular supply during brealk fast, lunch and dinner as in ammexure
1 and the cost at reasonable rate for each such item should be mentioned against
the item in advance. This can be supplied on cash payment. He may also offer
branded pre-packed snack/food items and beverages on cash paymaent. For items
preparad within campuas kitchen, plaase mark as "in-housae" in the brand column.

TIME FRAME
Interegied parties should submit thair bid to:

Tha Executive Director
Vidva International Charitable Trust
VAST Campus, Thalakkottukara Post, Thrissur - 880 501.

Tel: 04885 28TT31 /287752, e-mail: vidyvaict@vidyaacademy.ag.ln
All quotations ahnuld be submifted in sealed A4 sized envelopes and super-scribed
“Tender for Catering Services in VAST™ latest by 12 March, 2019 up te 3PM.

Prequalification bid and price bid should be onclosed in separate sealed
envelops with superscription.

Prequalification bids will be opened first and thersafter the price bids of those
, contractors who satisfy fhe requirements in Prequalification bid.

The potential contractors will be called in to clarify their bids and re-confirm their
rates.

The selacted contractor will be given |5 days notice period to mobilize his services




andmmdunt&-eupcnﬂmﬂahmlnmmmanagm&nmmmamPpapﬂm

Rs. 200/~ with security deposit for the satisfactory fulfiliment of the service.

6. AVAILABLE SPACE

&) IN CANTEEN
(&.Llobby | 37.06sg.m. |
_hwhﬂﬂ 22184 gq_nl__'
e, Store rooms 34.545q.m. |
| d. Kitehen 88.5T sq.m.
e Worl area 17.10 sg.m.
f. Staff restroom 18.45 se.m.
| g Dieh wash area 10.83 sq.m
h. Separate tollet for ladies 13.49 sg.m
tSeperate todet for boys 13.48sg.m
1.Pantry Area 23.92 agq.m
| ke Potwash Area 10.83 sg.m
L Verandah 41,70 8q.m
m. commen toilet cutside 02.40 sq.m
b) MESS HALL
a.Verandah | 18.36 sq.m.
| b. Staf yestioom 11.22 sq.m.
¢, Work area 15.18 sq.m.
| d.Kitchan 33.88 sq.m.
& Potwash Airea, 2.86 squan
{. Potwash firea 12.54 sqm |
| g. Pantry Area 19.80 sqm |
h. Separate foilet for ladies | B0 sq.m

7. Avallable Kitchen Equipmants.

ETTCHEN EQUIPMENTS
8l No PARTICULRERS DETAILS oTY
1 M.5 Bteam Boilar 180 Its 1
i 2 | BS: Steam eoolking vassal (Rica) 100 Iis 1
3 Steam vease] 60 lis 2
4 BE: Steam vessel Jackst {Milk} B0 lts 1
B S5 Steam [ddly cooking plant 120 nes ]
a8 | 55: Bain Marie 4 veasels Hot case 10 its/each 1
7 M3: Desai / Chappathy Hot plates 52" x 30" 1
| 8 | 88Top Burner (Single bay) Sp model a
| B |55 Top Big two Bay Burner Dp model o




10 Dough Kneader {55 kneading bat) 10KG ] -
11 Wet Crinder Tilting type 10 lis 1
13 Wet Grinder Tilting type B lts ! -
13 | Collection Trolley ¥
14 Glass Rack with shelves |
15 88, Dish landing with garbage chute 44" w24 " w34" 1
g 55: Triple sinls washing unit |
Vegetablae cutting unit &extra cutters (2
1T | blades) 5
18 | Daep Freazer 3
18 Cloconut seTaper !
Furndiure Items
28 Dining table stainless ateal top 81
27 | Venus chair molded : 181
28 Table cne side 3 dravwer J0*4B*24 |
20 | Steel perforated chair without arms | 9
plied & installed on 23-06-2014 (WO No. ﬂl]ﬂfﬂl!]'l 15/ 22-05-2014)
1 Drain Table DW 03 BEOxGA0xB80+ 150 1
2 | Plate siorage rack 4 Tier DW04 | 1200x450x1 50 T
3 Batter mﬂ‘tﬁ round container CE 0z EW:BED:EDEJ 1;& 1
4 | Granite top table CK D4 1800%T00%800+150 | 2
8 Werk Table with sinl CK 08 1600z 2 0nB00+ 150 1
G Work Table with sink CX OF 1 6:5:0ned 7O e+ 1 500 1
7 Storage Rack 4 Tier CK 09 1 5005 00x 1500 1
8 | Mobile table BE 03 1 3000 T Oz B0 1
2] | Work Table with undershelf C8 03 1 B0 T O B0 1 B0 1
10 Pot Rack 3 Tier PW 01 2300xT00x 1800 1
11 | Work Table with sink VP 01 1500x600xB50+150 | |
12 Nylen chopping board VP O2 5002500250 1
13 Work Table with undergheli VP03 IHWEWJI-EEH-I-I G0 1
14 Work Table with sink BI 01 1500x600xa50+1 50 1
18 | Nylen chopping board with stand BUO2 | 500x600x850+150 1
18 Worle Table with two undershelf ST 06 1380xE00xBE0+ 150 |
17 Wall type exhaust hnud vnl.h ACCessories
& cuct S2400x 1 000x500 g
18 Wall type exhaust hood with accessories
& duct 1500 1 0002500

et
Li=]

Axial flow fans for duct

13

ir...:m




Mess Hall

Dining table stainless steel top J

H
B

 Steel perforated chair with and without
out arms

oa; Trinle ginlk washing unit
P 165026251850+ 150

= e

[y .

Bio Gas single burner ,

General Rules

10.

11,

13.

VAST Autharized representative raserves the right to enter inside the ldtchen at will,
to inspect all food items, raw or eooked, and items found sub-standard should be
destroyed by the contractor in the pPrasance of the Representative,

VAST Autherized reprosentative will have the right to weigh and checlk the quantity
of portion for all items and i feund below the specified weight, appropriate penalty
will be impeosad.

All food ftems, raw, cooked or pre-packed, should be received by the kitchen enly
during the daytime.

Bmmwmmwmrmmmmm catering supervisor /
representative must taste and check the cquality and taste of the food.

Food samples should be kept in the chiller ream for a minimum period of 48 hous,

All pre-packed items like, Biscuits, soft drinks in tetra packs, chocolates etc., should
have marufacturing and expiry date and should have sufficient usage time.

Employees with contagious diseases and skin dizeases shall not be allowed o work
in the Canieen.

Feriodical food and safety training should be provided to all staff and records
pertaining to the training activities should be maintained at the Cantean and should
be produced for inspaction on demand.

All staff should wear clean and properly laundered uniforms and proper personal
hygiene should be maintainad,

The Contractor should alse obtain a Clearance Certificate from Municipal oz
Panchayat Health Officer/ Sanitary Officer giving clearance from sanitary/ hygianic
point of view, The Contracior should conduct pericdical checks in every 8 months.

The Centractor should abide by the rules of the government and pay their
employees referring to the Min: Wages act, 1948. Tha contracter shell be responsihle
for providing benefits under various statutes namely E.PF, leave etc. The contractar
shall be responsible to comply with all other enactments and shall keep VICT

‘indemnified. EFF of the entize employees should be remitted by the contractor and

all relevant documents to be produced monthly along with the bill for next month.

The Contractor should enswe and moniter that their employees undergo health-
checloups at least once in every 3 months.
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13.

14.

it

16.

11.

Preparation / handling of raw food should be segregated from prepatation /
handling of coolked and processed lood.

Parindical studen! satisfaction survey should be conducted and a minimum of 90%4
gatisfaction should be achieved.

The staff employed by the contractor shouid not ba transferred / ralieved from duties
without the prior permission and approval of the VAST authority.

VAST reprezentative reserve the right fo ecommend for immediate removal of any
canteen staff, without assigning any specific reason.

Contractor will not permit his employees to work in the Canteen or enter the college
premises after intexication or while smoking. Contractor should ensure that his staffs
maintain proper and adequate discipline and decorum at the College premises. Any
violation of this will entail serious disciplinary action.
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VAST THALAKKOTTUKARA

Annexure-1
Canteen Menun for students, faculty and visitors
DAYS/ | MOR. | BREAK FAST LUNCH EVNING | DINNER DINNER
TIME | 6.00am | 7io8.45 am 12N to 2 pm 416810 | (NONVED) (VEG)
— S.15pm | Tin8.18pm
SUN | Black | Upma Rice,Bambar Uzhunnu | Chappathy | Chappathy
Tea Pazham-2 Fish gravy Vada-2 | Chickenfry, | Green piece
Pappadam Cheera/Parippu | Coffee Gravy curry
Tea/Coffes | Thoran, Mo
Pappadam-1
Pickla
P fida payasam -
MON |[Black | Poori Rice, Sambar Pazham | Rice Rice Sambar,
Coffea | mazala Fizh gravy, pori-2 Chiklken Curd
Sadha dosa, | Awiyal, Thoran Tea CurTy, Kondatiam
Sambar, Moru, Pappadam Pappadam _ | Pappadam
Chutrey Pickle Pickle Pickla
i Tea/Cofias
TUE |Black | Idly, Uzhurnu | Rics, Sambar Bread Chicken | Veg Biriyani
Tea vada-1, Fish gravy, rost-3 Biriyani Gopimasala
Sambar, Thoran, Coffae Raitha Raitha
Chutney Koottulary, Pickle Pickle
Tea'Coffes Raaam,
Fappadam
> hammanthy
WED | Black | Putm Rice, Sambar Cup Rice, Bambar | Rice, Sambar
Coffee  Cherupayar- | Fish Gravy cale/ Fish curry Tomatoourry
Curry | Pachady, Thoran | Biseuwit-2 | Thoran, Curd, Thoran
Pappadam Moy, Pappadam | Tea Pickle, Pickle,
Tea/Cofles Pickls Mo, Pappadam
: _ ) Fappadam | Xondatam
THU |Black | Uppuma Rice, Sambar, Kaya Vellappam
Coffee | Pazham-2 Fish Gravy Bajji-2 Chenna Kadala Curry
Pappadam Kachiya mory Coffes
Taea/Coffes Thoran, Piclkds
Pappadam
S ” Samiya payasam
FRI Black | Masala dhosa | Rice, Sambar | Ullivada- | Rice Rice, Sambar
Coffee | Sambar "Fish Gravy, 2 Sambar Curd,
Chutney Pachady, Thoran | Tea Fish curty Elisgery,
Tea/Collee Moz, Elisgery Eondatam
| Chammanthy Chamman- | Chammanthy
Pappadam thy, Moru Pappadam
: Pappadam
SAT | Black | Putta Rice, Sambar Parappu | Egg Fried Veq. Fried
Tea Kadala curry | Fish gravy Vada-2 | Rice, Mixed | Rice, Mixed
Pappadam Avrival, Thoran Coffes Salad masala
Tea/Caoffee | Pickle, Rasam Pickla Pickle
Pappadam
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NOTES

1) Main food shall be served unlimited

2} Tea/Coffee- 150ml

3} Pazham - Cherupazham-2 Nos (Palayankodan/Chanakadaly/Kurnan)

4¢) Snacks- 40-50 gram

§) Chicken fry =1 piece @ 100 gm, Chicken Curry - 2 pice @ 60/65 gm sach,
Biriyani - 1 pice @ 125 gm

) All waights manioned above are cooked weight.

T} Egge should be of medium stze with 50 — B8 gma weight

B For all non-veq itams with bone, the bone weight should not excead 20
gms except far chickan

8) Atleast 2 varieties of Non-vey items on extra payment should be made
available everyday during lunch and dinner.

10} Special food as per requirement is 0 be served to Muoslim student inmatas who
wolld be observing Ramdan lent.

CONTRACTOR
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