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OUC}rITIONNOTICE
CIII\/I

TENDERFORM

Nature of services; pleyiding Cateriag / Canteel Servlces ia Vidya Acaderny of
Scierce aad Techaology (VAST) Thdakkottukara, Thrissur-680 50 I

VIDYA is seeking services of a registered, o<perienced & professional Catering
Organization to operate the mess / canteen facilities separately for lJady's and boy's hostels
on its premises for the day scholars, boarders'/hostellers as well as faculty-and visitors to
the college. Veg & Non-Veg items ate to be cooked in two separate kitchens availabte in the
campus of Vidya Academy of Science a.ud Techtrology (VAST) mrafakkottukara,
Thrissur - G80 501.

l.Competitive quotations are invited ftom registered & experienced contractors for
Mess/Canteen services so as to reach the undersigned on or before l2h March 20lg up to
3.00 PM along with an EMD of Rs, 25000,/- by DD/bank gu.uantee from any
Nationalized/Scheduled Bank favouring the E:.ecutive Director, Vidya International
Charitable Trust, Thalakkottukdia payable at Thrissur. ConEactors should have the
manpoweir, organizational infrastucttue and statrtory licerules and regisEation as per rules
for such services. Details of previous works enecuted with client certificated shor:ld be
fi:rnished along with the quotes, Lo,trest rate with conditions if any should be guoted at the
first instance itself to avoid delay in further negotiations.

Period ofcontract - 'I\ro years from the date of acceptance; but either party can terminate
the conEact by giving two montlrs notice in writing. The College authorities reserve the
light to terminate the conEact within 48 hours of service of a notice if the contactor/his staff
misuse the facilities / premises and even without specifying any reason.

The successfirl organizalion will require providing:

Gatering Servlces: .t
i Provide Catering Services separately fo! IJady's and Boy's hostel. There shall be two

kitchers in the campus viz l) at cofiunon canteen for boyb hostellers, day scholars,
Faculty & Staff and Visitors and 2) at Lady's Mess llall q<clusively for inmates of the
lady's hostel. L,ady staff only is permitted in the kitchen at Lady's mess. Non
'Vegetarians food items shall be prepared in the com:non canteen only and can be
Iifted to (he fradyt mess as per requrrement, firere sftaII be 3 meals a day (3realtrast,
Lunch & Dirurer) + bed coffee/Tea, and afternoon tea/ coffee / and snacks in the
respective dining Halls at the rates firred by the Management &om time to time on
mutually agleed terms.



. Operate a Canteen olfering snacks and bwerages throughout the day.

. The rate quoted shall irrclude all lEvies and ta:.es including GSTs.

. Cost of tender form: - Rs. S00/-(Rupees Five hundrcd only) plus GST @ 18%

The provision of catering services should be flexible, uphold the highest lerrels of health,
hygiene, safety and be at competitive market rates. Only the contactors who demonsEate
that they have both the ability and the desire to assist in attaining this high standard will be
awarded with the work.

This Tender Document is made up of Two-Sections for the Catering Services / Canteen
Services - viz.

l. Prequalificationbid
2. Price bid

Potential sewice providers are invited to bid accordingly. If they have any queries or
require any clarifications, do not hesitate to contact the undersigmed at the earliest.

The Management resewes the right to accept or reject any or all offers without assigning
any reason therefole. Any guotation received after the last date fixed by VICT for receipt of
bids will be summarily rejected and /or returned unopened.

Selected Contractor shall hrve to remit security deposit, by DD,/bank guanntee from any
Nationalized/Scheduled Bank farrcurhg the Executive Director, Payable at Thrissur, @ 5% of
the contract amount for one year or any amount as fi:ed by the Management and e:ecute
an agreement in Non Judicial stamp paper worth Rs 200/- .

Tender forms can be either dovm loaded from the website or can be puchased ftom the
college during college working hours from Ol43-20I9 to I t-03-2019 for Rs. 5Q0/- (Rupees
five hundred ) only.

Date & time of sale oftender form : 0l-03-2019 to ll-03-2019 from l0 AM to 4.00

PM oa all college workiag days.

Last dale & time of receipt oftender : 12-03-2019 up to 3'00 PM

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

Cost oftender form : Rs.S00/-plus GST @ f8%

ACCEPIEDYours sincerely,
6..,

-)-- 4
Exeedtive Director

583|N,
Vidya f,2fipr,5.

Thrissur,
lierala - S8050.1.

Contrector



STRUCTIIRE OF TIIE BID DOCI]MENT: COI,tEGE CAIIITEEN SERVICES

l. Introduction
2. Scope of services
3. General Terms & conditions
4, Submittals

Envelop I

A, E)<ecutive Summary lCompany Information)
B. Similar Service Experience /'IYack Record.
C. Colporate Support
D, Management and Organization Chart.
E, ApproachPape!/OpelationalPlan:

Catering Services / Canteen Services
F. Menu
G. Licenses & Testimonials.

Envelon II
tt- Prlced l,lc1

5. Time Frame
6. Available space
7. Amilable kitchen eguipments

VIDYf, ACADEIVIY OF SCIENCE & TECHNOI.,OGY
@ ANIT OFUIDYA INTERNATIONAL CEARITABLE TRAST)

I. INTRODUCTION

Vidya International Charitable ltust (Vidya) is a non-profit Charitable Trust fotmed
by a gloup of philantluopic non-resident Indians (NRI) from aII over the world,
registered at Thirutananthapuram in December 2000. The trustees are NRIs from
different countries, from USA to Singapore. The vision of the trust is to sewe and
contribute to society tlEough the pursuit of higher education.

Vidya Academy of Scienpe and Teclurolog'y (VAS[ is a new "state of the art"
Engineering College cdnforming to International Standards, which has started
functioning from the academic year 2003-04 at Thrissur, the cultural capital of God's
o,vn county. Present student stsength is 2800. Plesent stalf strength is about 350.
Present Hostel facility is for 500 students and present strength in the hostel is around
300 Nos.

Pronosed Eacilities:

VAST Campus has a[ the faci]ities that a world-class engineering college would
enjoy. The areas that would be covered.under the "scope of work" of the cateling
confactor are as follorrts:



b.
c.
d.
e.

Canteen and Mess halls.
Separate Hostels for bc'ys and girls
Administative Complex / Decerurial Block
Engineering blocks
Workshops / Classloonui and laboratories,

2.

2.1

The conracto! will be responsibte for providing catering and support services to
the above areas.

The tenders should contain two parts vizi pregualification bid and price bid,

i) Preqralifi cation bid:

The conractor sho'ld have minimum 5 years elqrerlence in Fovidfurg catedng
service in similar institution like VAST. client details vrith certificates from the
organizations are to be attached.

Financial status (preferably Income Tax statements for the last three years) of the
conEactor must be attached

Organization chart and maraging capacity

(Please go through item 4 'submittals, of the tender d.ocument carefi:lly before
preparing the plegualification bid)

ii) Pdce bid3 Please see section 4.8 submittal,H'

SCOPE OF SERVICES

Catering:

a. The conEactor will be resporuible for providing separate mess for Lady,s and
Boy's hostellers 3 meals a day (brealdast, lunch and dirmer) + morning and
afternoon tea / colfee and Iight snaciks at a fi:ied pre-determined price and. menu composition. Non vegetable items shall be prepared in the common
kitchen and can be lifted to the lrady,s mess as per the requirement. The
service will be cafeteria style of services.

b. The conEactor will be rcsponsible for conducting the corunon canteen and
providing the boy hostellers, day scholars, faculty and visitors with meals,
snacks and beverages (Veg & Non-Veg itens prepared in comrnon kitchen)
and providing catgrirg services for lady hostellers at Lady,s mess hall by
preparing negetable food items including rice at separate kitchen at lJady's
mess hall between 5,00 am to g.00 pm at competitive rates.

c. The Contractor shall ensure that wholesome tasty, ftesh and weu_preparred
meals are served in a trygienic and timely marmer to all residents and vilitors
as per the requirement. The Contracto! should also obtain a Clearance
Certificate from Municipal/panchayat Health Officer or Sanitary Officer
giving clearance ftom sanitary/ hygienic point of view.



d. The Contsacto! shall provide all raw materials, ingledients etc. for food
preparation. Conbactor shall arrange to procure and store guality materials
in adeguate quantity.

The Contractor will make availabte a vafiety of fresldy preParcd snacks /
bakery items in accordance with the requirements of the canteen.

VA.ST will proride to the ConEactor Biogas as Per availability and water ftee
of cost and etectricity, which will be charged at actuals on a montNy basis, to
proride meals / snacks for the c.ollege. No outside catering will be permitted
from the college kitchen,

ConEactor will bear the cost of cooking gas or any other fuel reguired to
prepale the meals. Wood canrct ordinarily be used as fuel fo! cooking on
the premises.

VAST wilt provide kitchen eguipments as listed under point 7 and any
additiornl equipments, if required, have to be proo.ued by the contacto!
under intimation to the management. Contractor will be responsible for the
maintenance of aI kitchen eguipments to ensure that the sarae is in working
condition and complies with the safety norms in the kitchen. The Contactor
will also be responsible for the rEintenance of the Canteen building /mess
hall etc.

ConEactor will prepate and senre meals separately for Vegetarians & Non
Vegetarians as per the timing reguested by the College Authorities.

The Contacto! will pay a fixed monthly rent to the college for the utilization of
the plemiseaand-to cover othe! related costs. (Please refer CI. 3.f- General
Terms & Conditions on page I 1)

The Contactor will tlot make any changes ot alteration in the premises under
his occupation without arry express prior permission of the college
authorities.

The Contactor will follolv the daily menu both Vegetarian & Non Vegetarian
as stated in the agleement. Any deviation from the pre-set menu will hane to
be brought to the notice of the V.q.ST catering replesentative and sanction
obtained at least 24 hours prior to the service.

The Contractor will ensure that all sizes and weights of menu items,
Vegetarian & Notvegetarian, are adhered to as specified in the menu, which
is an integral part of the agreement.

All the catering staff working for the ConEactor shor:Id be of good health and
should not be sulfering from arry illness / diseases etc. The list of employees
to be posted is to be got approved by the College Council.

AII Contractors' staff inrrolved in the preparation and service of meals urill be
in full uniform during their duty hous. Separate female staff trill be reguired
to prepare and serne food/meals to the gitls in the girls' hostel.

p. AIl meals for Vegetarians & Non Vegetarians $till be prepaJed in separate

s.



kitcheru, one attached to Mess Hall for Lradies Hostel and the othe! in the
Canteen building in a proper .safe marurer, ensuing adeguate protection
especially druing rainy season.

q. vegetarian items are to be cooked in the kitchen attached to the mess hau and
lequired quantity can be conve]red to the common canteen for senring there.
Lrikewise non vegetarian food shar be prepared in the common canteen and
can be cornreyed to Lady's mess as per reguirement. Only Female
cooks/assistants will be permitted in the tady's mess and kitcttin. (adilt,
Clause)

3, GENERAI..TERMS & CONDITIONS

a. Appltcability of Rates: Held firm for a pedod for twenty_four months, and is
likely to be continued for a firrther period of 12 months if recomrnended by
the College Council.

b. Validitv of Offer: 06 months from the date of submission of tender,

c. Sales & Service Tax: All rates should be inclusive of aII t"rr"", l.rri", .t".

d. rnvoices: Irwoices for a calendar month shall be raised by the 2nd of the next
month' It will be the responsibility of the cuent to reimburse the same lrithin
a credit period of 30 days. Supporting docutnents must be got certified by
the VJLST representative.

e. chanqe of orders / Rate Revisror! All changes in the orders, rate re\risions
pertaining to this bid document can only be authorized and implemented
after the orpressed permission and validation of the Directoi and the
Principal ofVAST and theTRUST I

f. Rental charges: The conEactor shall pay a morthly flal ,ent Rs. lSO00/_
(Rupees Fiffeen thousand only) to the college for the conduct of his

. business in the campus using the facilities provided by the college. This
rental fee will be flat and fixed payable at the begiruring of errery month. This
rental charge will not be dependent on the quantum of sales pe! month.

S. Termlnation of Gontract: Either party can terminate the contract by giving
two months notice in writing. The College authorities reserve the right to
terminate.the contsact within 48 hours of service of a notice if the contracror
misuses the facilitie.q/ premises and even without specifying any reason.

Health, Safety & Environment: The Contractor will uphold the indusEy
norms in maintaining health, safety and erwilorunent during the coruse of
providing various services to VAST and its residents

Insurance: The Contractor rvi submit a public Liabifity policy to ensue
adequate coverage against incidents like food poisoning, o<plosions in the
kitchens, damages to life and property etc. The policy wilt cover all members
of VAST including students, faculty and visitors. The minimum value of the
public Uability correrage shoutd be Rs. l0 lakhs for any single incident
tlEoughout the contact period,

h.



4.1

The Contlactor will also prorride insurance in the form of Workmen's

Compersation for all staff working under his dirrection and on his payroll'

j. Securily Deoosit - On award of the Contract the selected Contsactor will
provide VAST with a Performance Bark Guarantee or Fked Deposit in favour
of the E:recutive Dkecto!, Vidya International Charitable ltust to\'vards

security deposit which will be equivatent to 5% of the total contract value for
one year or ary amount as fixed by the Management. This Guarantee/Fi:red
Deposit will be fiunirshed by a Nationalized/Scheduled Bank ard wiU be
released at the end of the conEPct period should there be no incidents tttat
forces the VAST authorities to encash the same.

SI'BMITTALS

The contractor is required to furnish the following Lformation in the form of
,,submittals" in an effort to qualify technicatly for the short-listing of potential
contactols, eligible for prwiding such seffices to VAST.

Each of these "submittals" attached should be e?Planatory, des(ribtuig the structure
and approach of the comPany.

E[velon I

Subrnittal-A: Exesuiive Sumrnary: Please provide a one page summary about
you! company, the higmights of yow proposal, and the finarrcial capability of your
company.

Submittal -B: Service bqterieace: Please furnish a detailed list mentioning the
various past and present conEacts lpur company is servicing / has serviced with
details such as client name, ty?e of service, duration of contract, numbetr of people
served, value of contract per day etc.

Submittal-G: Corporate Support: Ptease detail in this section relerrant information
about the support your compatry will extend to this project in terms of customer
service training, on-going staff training, menu development' pro€Farnmes relating to
health, diet and continuous quality imptovement.

Submtttal- D: Managemetrt & Orgalfuation Chart: Please fiunish details of yoru

"proposed orgarization chart" on site and enclose detailed C Vs of key persorurel
you wiU be proposing for this project, including experierrce, work history, education
and training, Also detail aJnethodology for periodic corununication and interaction
between the conEactor and the college.

Submittal -E: Approach Paper / Operatlonal Plan: In this section' please detail
your company's apptoach to this project by describing your operational plar for
conducting the follovving services:

A-.Cateringt services for strdents / boatder's mess in separate kitchers for
Vegetarian & Non Vegetarian foods
B.-Canteen Services for providing snacks and beverages forvegetadans &Iilon
Vegetatians.

4.2

4.3

4.4

4.5



4.6 Subrnittal- F: Menu:

Please include the folovying:
i. A weeldy cyclic menu in the format of table Cl detailing

brealdast/luncVtea and light snacks and dinner services for
Vegetarian & Non Vegetarian resident sfudents, faculty and day
students, Please note that menus should comprise of local .,Kerala
Meals" as per the menu attached and should consist mainly of
vegetarian items. Quotation shor:ld be based on the menu provided
(see armexure I)
Special items can be.,sold at a reasonable price separately on a
portion-wise basis direbtly to the students in the mess hall at each
meal, and the price shor:Id be indicated in the table Cg.

ii. A snaclcs and berrerages menu that will be made available at the
canteen throughout the day, as well as list of pre.packed ploprietary
snacks, chocolates etc.

iii. Special party menus for spesial occasions such as Vtp Brealdast,
Irunch, Dhner, high tea and snacks.

Sulmittal -G: Lricenses ald testimonials:

In this section, please enclose the follovving documents, if available:

Lrbenses & Permifs.'

a. Shops and Establislunent.
b. Municipality/Gratna Panchayat lricense.

FDA Approval.
GST Details.
Provident Fund Details
Insurance Details (Public Iriability Policy)

g. Worlanen's Compensation Details.
h. . Bankers Details.
i. Audito!'s Details.
j. First Aid Training (Certificate).
k. Necessary registers shall be maintained as per the rules of Kerala Labow

Departnent.

Testiznotrtals:
a. Certificates tom grst projects / clients confirming the services provided

were in line with cciirtact obligations.

Envelon II

4.8 Submittal- Ht Priced Bid (Rales & Unlts of Measure):

This section deals with the corunercial aspects of the conEact and reflects the unit
prices and lump sum rates applicable for the services rendered.

Except as otherwise stated herein, the lurnp sum and unit prices set forth in this
"Priced Bid" should inctude all ta:es, duties and cost of whatever nahtre, and shall be

c.
d.

f.



firm for the duration of the contsact peliod. payment in accordance with the rates set
forth herein shall constitute full compensation for the work performed by the
conEactor,

The conEactor shall provide atl labour, technical staff, supervision, management,
materials, food stuff, eguipment, wolk tools, tlanspoltation, consumables, and all
other. incidental / items required and necessary to provide, deliver and perform the
catering services as defined under Section 2.0 - Scope of Services.
The prices set forth in this section shor:td include the cost of all mobilization and
demobilization of all personnel, materials, consumables, and all other items required
to corunence catering and any other associated. services / operation, for obtaining
all permissiors, iruwances and perforniance security, if applicabte

You may guote fo! the Catering service as detailed belovy:

Hl. CATERING3

Approximate No. of Hostellers-S0o

Category
Bed

Coffee Break-
fast Lunch

Alternoon
teawith
Snacks

Dirrner Total Remarks

Students /
Faculty/Vi

sitors)

Category Brealdasl Lunch Dirurer Total Remarks
Special
F\rnction
(Non-Veo)

Please attach
menus

Special
Function
(veq)

Please attach
menus

conEactor has to indicate (l) montNy rate for residents and (z) daily r,ate
exemprion offered for continuous absence of resident students (with prior
permission) of 3 days and 5 days. ExEa quantity of brealdast or other items miy be
provrded at exEa cost if required by residents and item-wise cost is to be orhibited
in advance. Egg curry o! egg omelet or Boiled Banana should be made available
everyday for brealdalrt at extsa cost and is optional for residents.



G.3 - Gatering Rates for Non-Vecr items rcer portion:

Name of ltem Pottion Size &
Specilication

Price Remarks

Kerala Fish Curry I Pc - 60 Gms with
bones and 100- I25
ml curry.

Mackerel,
pomfret,
Sardine, King
Fish etc.

Kerala Fried Fish 2 Pcs - 60 Gms with
bones, garnished
with . ronion and
tomato slices.

Mackerel,
Sardine, King
Fish, Pornftet
etc.

Mutton Masala 100 Gms of Mutton
(bone-in) with 150
Gms of Masala.

Orily Goat
Meat to be
used.

Mutton Sukka I00 Gms of Mutton
(bone-in) with 100
Gms onion masala.

Only Goat
Meat to be
used.

Mutton Mughlai I00 Gms of Mutton
(bone-in) with I50
Gms Mughlai
Curry.

Only Goat
Meat to be
used,

Mutton Biriyani 100 Gms of Mutton
(bone-in) with 200
Gms. of Bitiyani
Rice.

Only Goat
Meat to be
used.

Chicken Masala 100 Gms of Chicken
(bone-in) with I50
Gms Curry.

Minimum I
Kg. bird to be
used,

Chicken Sulka 100 Gms. of
Chicken (bone-in)
with I00 Gms of
onion masala.

Minimum I
Kg. bird to be
used.

Chicken Mughlai 100 Gms of Chicken
(bone-in) with 150
Gms of Mughlai
Currv.

Minimum I
Kg. bird to be
used.

Chicken Biriyani 100 Gms of Chicken
(bone-in) with 200
Gms of Biriyani
Rice.

Minimum I
Kg. bird to be
used.

Beef Cutry l0O Gms boneless
beef with 125 Ml of
Curry.

Boneless

Beef Chilly Fry t 00 Gms of
boneless beef with
I00 Gms of chiIIY
Fry masala.

Boneless

Egg Curry
Egg Omelet

2 eggs
r&2
100 g+ onion
masala

Only chicken
egg to be
used

10



Note: (l) AII weights mentioned above are cooked weight.
(2) Eggs should be medium size with 50-55 gms weight
(3) For all non-veg items with bone, the bone weight should not

exceed 20 grns except for Chicken.
(4) At least 2 varieties of Non-Veg. items should be available each

day during lunch and diruer.

G.4 -Rates for Snacrks aad Beveratres / short eats ia the Canteen on cash
basis

Canteen Services (Snacks and Beverages) separately for Vegetarian
& Non Vegetariar items

Item Brand Urit Nos/Gms Rate

Please note - ConEactor should list the items to be purchased as extas in
addition to the regular supply during break fast, lunch and dirurer as in arurexure
I and the cost at reasonable late for each such item should be mentioned agafuEt
the item in adnance. This can be supplied on cash payment, He may also olfer
branded pre-packed snacVfood items and beverages on cash payment. For items
prepared within campus kitchen, please mark as "in-house" in the brand colunn.

TIMEERAME
Interested parties should submit their bid to:

The Executive Direstor
Vidya Internalloral CharitableTrust
VAST Campus, Thalakkottukara Post,Thrlssur - 680 501.

Tel: 04885 287751/2aZZS2, e-mall: vidvaict@dyaacademv,ac,ia

All quotations should be *bmitted in sealed A4 sized erwelopes and super-scribed
"Tender for Gatering Services it VtrST" latest by 12 March, 2019 up to 3PM.
Prequalification bid and price bid should be enclosed ltr separate sealed
ennelops with superscriptio!.

Pregualification bids will be opened first and thereafter the price bids of those
. contractors who satisfy the lequfuements in Prequalification bid,

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

The selected contracto! will be given 15 days notice period to mobilize his services

11



lnd_ 99r.rduct the operations. He has to eriecute.rn agreement in stamp pape! wo h
Rs. 200,r- with security deposit for the satisfactory fulfillment of the servic;.

6. AVAII.,.EDI,E SPACE

a)rN GH,NTEEN

a.lobby 37.96 sq.m.
b. Furnished dining hall 221.24 sq.m.
c, Store rooms 34.54sq.m.
d. Kitchen 88.5Tsq.m.
e, Work area 17.10 sq.m.
f. Staff rcstsoom 18.45 sq.m.
g, Dish wash area 10.83 sq.m
h. Separate toilet for ladies 13.49 sq.m
i.Sepelate loilet for borTs 13.49 sq.m

j.PanEy Area 23.92 sq.m
k.Potwash Area 10.83 sq.m
l.Verandah 47.70 sq.m
m. corunon toilet outside 02.40 sq.m

b) MESS IrArJr

?, Available Kltcher Eatripments,

a. Verandah 18.36 sq.m.
b. Stalf resEoom I I.22 sq.m.
c. Work area 15.18 sq.m.
d. Kitchen 33.66 sq.m.
e. Potwash Area 3.96 sq.m
f. Potwash Area 12.54 sq.m
g. Pantry Area 19.80 sq.m
h. Separate toilet for ladies 1.80 sq.m

KITCHEN EQIIIPMENTS
Sl. No PARTICUI,H,S DETtrILS QTY

I M.S Steam Boiler 180 lts I
2 SS: Steam cooking vessel Eice) l00lts I
3 Steam vessel 60 lts 2
4 SS: Steam vessel Jacket {Milk} 50 lts I
5 SS: Steam lddly cooking plant I20 nos I
o SS: Bain Marie 4 vessels Hot case l0 lts/each I
7 MS: Dosai / Chappathy Hot plate/ 52'r x 30" I
8 SS Top Burner (Single bay) Sp model 2
I SS. Top Big two Bay Burner Dpmodel 2

12



l0 Dough Kneader {SS kneading bat} IOKG I
II Wet Grinder Tilting ty?e l0 lts I
L2 Wet Grinder Tilting type 5 lts I
I3 Collection'IYolIey 2

t4 Glass Rack with shelves I
I5 SS. Dish landing with garbage chute 44"x24"x34" I
_to SS: Triple sirlJ< washing unit

L7
Vegetable cutting unit &ex&a cutters ( 2
blades) I

I8 DeeD Fteezer t
l9 Coconut scraDer I

Furniture Items
26 Dining table stainless steel top 5t

27 Venus chair molded t8l

28 Table one side 3 drawer 30*48*24 I
29 Steel perforated chair without arms o

Supplied & installed on 23-05-2014 (WO No.0O8/2014-15/22-05-2014)
Drain Table DW 03 950x63O:c890+ I50 I

2 Plate storage rack 4 fier DW04 I200x450x150 I
Batter with 2 round container CK 02 600x820x800+ I 50 I

4 Granite top table CK O4 180o:r700x800+150 2
Work Table with sink CK 06 l60O<820x800+150 I

6 Work Table with sink CK 07 1650x670x800+ 150 I
7 Storage Rack 4 Tier CK 09 1500x500x1500 I
I Mobile table BK 03 1200x700x800
q Work Table with undershelf CS 02 1800x700x800+ 150 I
l0 Pot Rack 3 Tier PW 0l 2200x700x1500 I
II Wolk Table with sink VP 0l I 500x600x850+ I 50 I

T2 Nylon chopping board W 02 500x500x50 I
13 Work Table with undershelf VP 03 l50O<600x850+ I50 I
14 Work Table wilh sirik BU 0l t 500r600x850+ 150 I
t5 Nylon chopping board with stand BU 02 600x600x850+150 I
l6 Work Table with two undersheu ST 06 1350x600x850+ I50 I

t7 Wall type exhaust hood with accessories
& duct 2400xI000x500 2

l8 Wall type exhaust hood with accessories
& duct I 500x I 000x500 2

t9 Arrial flow fans for duct 3

t3



Dining table staidleG steef top
Steel perfolated ctrair wittrEa wittroui

SS: TYiple sink wasninn nrrit-

Mess Hall

General Rules

1. VAsr Au*,ol_o9d *p,I1"i"i:i_fr: ;: the risht to enter inside the kitchen at witr,to inspect all food items, raw or cooked, and items found sub-standard sho'Id bedestro'yed by the contractor in th. pr"..rr". oi th. Representative.

2' vAST Authorized representative wiu have the right_lo weigh and check the guantity

*,fi:'iJJ::S items and ir round beton'; th! .ri."iii"J *!isht, "oo''.i'i*ii*.,
3. AII food items, ra\,e, cooked or pre_packed, sho,ld be received by the kitchen onlyduring the daytime.

4. Before serving -y T:.1. to.any students / guests, one of the catering supewisor /
. 

representative must taste and check the gualiiy and taste of the food.

5' Food sampres should be kept in the ch'ler room fo! a minimurn period of4g hours,
6' All pre-packed items like, Biscuits, soft drinks in tetra packs, chocolates etc., sho'rdhave manufacturing. and.erpiry d.i. a"a 

"n",rfJfrJve 
sutficient usage time.

7' Emptoyees with contagious diseases and skin diseases shalr not be al6wed to workin the Canteen.

8' Periodical food and :afety.training should be provided to all starf and recordspertaining to the taining activities ihoutd re *"ir,t"ir,.a at the canteen anJ.io,rrabe produced for inspection on demand,

9. All staff should, wear gteal a1a properly laundered unifolms and proper personalhygiene should be maintained.

I0' The contactor shor:Id also obtain a crearance certificate from Municipal orPanchayat Health officer/ sanitarlofficer gioittg.t."t"r,"e aom sanitary/ hygienicpoint of view. The ConeaCtor sho'ld conduci periodical checks in every ;;#;
I I ' The contsactor shor:ld- ar:'ide by the rules of the go'ernment and pay their

:*plo'"g: refe*ing to the Min: wages act, lg4g. The contractor sha' be responsiblet9r qroviaing benefits 
'nder 

variou-s statuies namery E.p.fl, leave etc. The conEactorshall be responsible to comply with all other enactments and shall keep VICT' indemnified. EpF of the entire emproyees shourd be remitted by the conhactor andall relevant documents to be producei mont.ry arong with the bi'for next month.

The conEactor shor:rd ensure and monitor that their emprolrees undergo health-checkups at least once in every 3 months.
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15.

16.

17.

Preparation / handling of raw food should be segregated ftom preparation /
handling of cooked and processed food.

Periodical student satisfaction survey should be conducted and a minimum of 90%
satisfaction should be achieved.

The staff employed by the conEactor shor:ld not be Eansferred / relieved ftom duties
without the prior permission and approval of the VAST autholity.

VAST representative reserve the right to recomrnend for immediate renioral of any
canteen staff, without assigning any specific reason.

Contsactor will not permit his emplqpes to work in the Canteen or enter the college
premises after intorcication or while smoking. Contsactor should en$re that his staffs
maintain proper and adeguate discipline and decorum at the College premises. Any
violation of this will entail sedous disciplinary action.
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Annexure-l

Ganteen Menu for students, faculty and visitors

DAYS/
TIME

MOR.
6.00am

BREAKFAST
7 to 8.45 am

IJIJNCH
12Nto2pm

EVNING
4.I5 to

5.15 pm

DINNER
(NONVEG)

? to 8.15 pm

DINNER

orEG)

SIJN Black
Tea

Upma
Pazham-2
Pappadan
TeVCoffee

Rice,Sambar
Fishgavy
Cheera/Parlppu
Thoran, Moru
Pappadam-l
Pickle
Ada payasam

Uzhururu
Vada-2
Coffee

Chappathy
Chicken fry,
Gravy

Chappathy
Green piece
cuny

MON BIack
Coffee

Poori
masala/
Sadha dosa,
Sambar,
Chutney
Tea,/Coffee

Rice, Sambar
Fish gravy,
Aviyal, Tloran
Moru, Pappadan
Pickle

Pazham
giori-Z
Tea

Rice
Chikken
curry,
Pappadam -
Pickle

Rice,Sambar,
Curd
Kondattam
Pappadan
Pickle

IUE Black
Tea

Idly, Uzhr:nnu
vada- l,
Sambar,
Chutney
Tea,/Coffee

Rice, Sambar
Fish gavy,
Thoran,
Koottukary,
Rasam,
Pappadam
Chammanthv

Eread
rost-2
Coffee

Chicken
Biriyani
Paitha
Pickle

Veg Biriyani
Gopi masala
Itaitha
Pickle

WED Black
Coffee

Puttu
Cherupayar-
Curry
Pappadam
Tea,/Coffee

FJce, Sambar
Fish Gravy
Pachady, Thoran
Moru,Pappadam
Pickle

cup
cake/
Biscuit-2
Tea

Fice, Sambar
Fish curry
Thoran,
Pickle,
Moru,
Pappadam

Rice, Sanbar
Iomatocurry
Curd,Thoran
Pickle,
Pappadam
Kondatam

THU Black
Coffee

Uppuma
Pazham-2
Pappadam
Tea./Coffee

Rice, Sarnbar,
Fish Gravy
Kachiya moru
Thoran, Pickle
Pappadam
Semiya pavasam

Kaya
Bajji-2
Coffee

Velleppa.rn
Chenna Iiadala Curry

FRI Black
Coffee

Masala dhosa
Sambar
Chutney
Tea/Coffee

Rice, Sambar
'Fish Gravy,
Pachady, Thoran
Moru,
Chammanthy
Pappadam

Ullivada-
2
Tea

Rice
Sambar
Fish curry
Elissery
Chamman-
thy, Moru
PaDpadam

Rice, Sambar
Curd,
Elissery,
Kondatarn
Chammanthy
Pappadam

SAT Black
Tea

Puttu
Kadala curry
Pappadam
Tea/Coffee

Rice, Sambar
Fish gravy
Aviyal, Thoran
Pickle, Rasam
Pappadarn

Parappu
Vada-2
Coffee

Eggftied
Rice, Mixed
Salad
Pickle

Veg. Ftied
Rice, Mi:<ed
masala
Pickle
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NOTES

Main food shall be sewed unlimited
Tea,/Coffee- ISOml
Pazham - Cherupazham-2 Nos (Palayant<odar/Chanakadaly/Kunnan)
Snacks- 40-60 gtram
Chicken fry - I piece @ 100 gm, Chicken Curry- 2 pice @ 60/65 gm eactr,
Biriyani - I pice @ 125 gm
All w€ights mentioned above are cooked weight.
Eggs should be of medium size with 50 - 55 gms weight
For all ron-veg items with bone, the bone weight should not exceed 20
gms except for chicken
At least 2 varieties of Non-veg items on extra payment should be made
available everyday during lunctr and dinner.

l0) Special food aa per reguirement is to be serned to Muslim student fuunates who
would be obsewing Ramdan lent.
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