ek/ko izks|kSfxdh ,oa foKku laLFkku] Xokfy;j ¼e0iz0½

Qksu ua-& 0751-2409354, 2409325


                                 osclkbV& www.mitsgwalior.in 
fufonk lwpuk

fnukad % 27 twu 2016

laLFkku esa Nk= ,oa Nk=kvksa ds Nk=koklksa esa eSl ds fu;ekuqlkj lapkyu gsrq vuqHkoh ,oa iathd`r QeZ@Bsdsnkj ls l= 2016&2017 ds fy, vkosnui=@ fufonk vkeaf=r dh tkrh gSA fufonk gsrq laiw.kZ lwpuk] QkeZ ,oa 'krsZ laLFkku dh csolkbV www.mitsgwalior.in ls izkIr dh tk ldrh gSaA iw.kZ :i ls Hkjk ,oa lhycan vkosnui= ¼Nk= ,oa Nk=kvksa gsrq i`Fkd&i`Fkd½] jftLVkj ,e-vkbZ-Vh-,l- dk;kZy; esa fMekaM Mªk¶V :-- 1500@& ¼iUnzg lkS :i;s½ tks ^^Mk;jsDVj ,evkbZVh,l** ds uke ij ns; gks] fnukad 05@07@2016 'kke 4%00 cts rd Lohdkj fd;s tk,saxsA

    funs”kd

Note-Sheet
27/06/2016

Applications in the prescribed format are invited from registered, experienced and reputed firms/contractors for the mess operation in the MITS Gwalior Hostels (Boys & Girls) during Academic Year 2016-17.

Permission may kindly be given to upload the notification of mess tender on Institute website as well as news papers.

(Dr. Alok Sharma)

Chief Warden

Submitted for Approval

(Dr. R. K.Pandit)

Director

MADHAV INSTITUTE OF TECHNOLOGY AND SCIENCE
GWALIOR -474005
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TENDER DOCUMENT
  FOR MESS CONTRACT
             (2016-2017)
Tender No. : ………………Dated 25.06.2016
Issue     M/s: …………………………………….
……………………………...............
……………………………...............
TENDER DOCUMENT FOR MESS & HOSTEL OPERATION
Tender Fee: Rs. 1500=00
1. SCHEDULE-A: IMPORTANT DATES
2.  SCHEDULE-B: OFFERED RATES OF MESS CONTRACT 
3. SCHEDULE-C: TERMS AND CONDITIONS OF MESS CONTRACT 
4. SCHEDULE-D: SAMPLE MESS MENU 
5. SCHEDULE-E: PREQUALIFICATION AND PROFESSIONAL EVALUATION 
SCHEDULE – A  (IMPORTANT DATES)
1. STARTING DATE OF ISSUE OF TENDER - 25/06/2016
2. LAST DATE OF ISSUE OF TENDER - 11/07/2016 
3. LAST DATE OF RECEIPT OF TENDER - 12/07/2016
4. DATE OF OPENING OF TECHNICAL BID –20/07/2015 at 4:00 P.M. 
NOTES:
1. Last date of issue of tender is 11/07/2016 at 3.00 p.m. 
2. Tender offer is to be sent by Registered post A.D./ By hand so as to reach REGISTRAR office on or before 12/07/2016 up to 5:00 PM only. 
3. Contractor should sign and stamp all the pages of duly filled tender document in testimony having all the terms & conditions laid down in the tender document. 
4. Earnest Money Deposit of Rs. 10,000/- is to be deposited by Cash or Demand Draft drawn in favor of “DIRECTOR MITS GWALIOR” along with the tender. 
5. Tender fee is to be paid in Cash/ DD in favor of “DIRECTOR MITS GWALIOR” in hostel section. 
6. Price bid (Schedule B & C) and Professional Evaluation Bid (Schedule E) should be placed in separate sealed covers. Tender Fee /EMD receipt or D.D. be placed in separate cover and should be placed along with professional evaluation bid. Both the covers of the bids shall be put to gather in a sealed cover at the time of submission. 
7. Any change in date / time will be communicated to the qualifying tenderers by telephone. 
8. Bidder must attach the documents as per the sequence of technical evaluation sheet for Mess. The all documents should be flappered and bidder should fill the marks as per the attached proof. The committees will compare and verify the self assessment of bidder with attached document. If found incorrect, the marks will be modify accordingly. 
     DIRECTOR
SCHEDULE – B
PART I
OFFERED RATES OF MESS CONTRACT
	Sr. No.
	ITEM
	RATE (Rs.)
	@

	1.
	Vegetarian  Meals  (As per sample menu )

1.Breakfast

2. Lunch

3.Evening tea

4. Dinner
	
	Per Student on per day basis for

(i) Boys &

(ii) Girls

	2.
	Paid Night canteen facility with approved items
	Print / Approved rate
	

	3.
	Guest Charge 150/- per day per person


[image: image2.jpg]Madhav Instititute of technology & Science, Gwalior.
Farmate to quote the rates

o, e [estimated per student [Wenu estimated per student
|cost for Boys inRs. lcost for Girs inRs.
T |morning Tea & break Fast _|Tea + break Fast 0 [Tea break Fast n
2 [E00AM 0 1000AM proposed items _(As per shedule D | proposed items (As per sheaule D)
2 |tunch [thall system with one feast per week g [Tl system with one feast per week g
125 PM t0 215 P proposed items ___(As per shedule D] proposed items (As per sheaule D)
3 |EveningTea [Tea/ Cofee with snacks c [Tea/ Cofee with snacks g
3 [500PM to G00PM proposed items (As per sheaule D) roposed items (As per sheaule D)
7 [Dimner [thall system with one feast per week o [thall system with one feast per week >

& [E00 P 10 530 P roposed items (As per sheaule D) roposed items (s per sheauie D)
S |Night centeen in xamnition |Tea- Cofes, snacks, on sale basis after otz |£ [Tea- Cotee, snacks, on sale basis after rate and_ €
preparation time 2nd qusiity approval of wardens quality approval of wardens
10:30 PV t0 1230 PM proposed items - (to be kept in mess for sale ) proposed items - (1o be kept in mess for sale |
Tea cofee, milk , bakery items, snacks etc =+ Tea cofee, milk , bakery items, snacks et +
additional proposed items additional proposed items
10 |electridty charges F[As acwal F[Asacual
Rent and other charges G [Rs 75/-/per student s 75/-/per swaent
11 [Cooking and dining area o g
maintenance and house
keeping
12 |Uniform workers and 0 al
housekeeping arrangments
5 |total cost quoted per [AtB+C:D + FGeHE1 Rs. Rs.

student

the total cost should be quoted in form B along with this sheet




I hereby agree to provide and serve the items mentioned in schedule B as per the rates quoted by me / negotiated as per the terms and conditions mentioned in Schedule C.
Date:
Place:
Address with phone nos.:         ________________________________________
________________________________________
_______________________________________
________________________________________
Name & Signature of the Contractor
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SCHEDULE C

GENERAL TERMS & CONDITIONS
Mess contractor will be finalized based on his / her experience, contracts executed earlier, capacity to prepare food of all regions, managerial abilities and other relevant factors as considered appropriate by the tender committee. If required a team of wardens may also take visits to check up the quality of food being served etc. by the contractor at the place of his/her current contract of catering / mess / canteen services. Mess Contractor (herein after referred as contractor) is required to note that health, safety and satisfaction of the hostel inmates (students of MITS.) is the prime concern of the hostel authority. On behalf of the students of Hostels, the hostel office hereby lays down the following terms and conditions which shall be binding to the contractor.
1. This Contract is only for Academic Year 2016-17. On satisfactory performance it may be Extendable.  
2. Five year working experience of catering in the hostel of capacity more than 100 students is required to participate in the tendering process. 
3. Certificate of experience from the institute/organization is required. 
4. Mess contractor are required to submit a detailed list of utensils available with you which is required for cooking as well as serving food along with duly filled tender form. 
5. The hostel authority will provide necessary facilities such as electricity fixtures, water supply and furniture for carrying out preparation of food and service activities in dining room. These facilities will be in the charge of the Contractor and he / she will be responsible for any damage other than usual wear and tear. In case of any loss or damage, the contractor will has to replace the lost items / carry out necessary repair, subjected to approval and instructions of the DIRECTOR/warden. 
6. The maintenance of safety, health and hygienic conditions in and around the mess will be the responsibility of the contractor. Warden’s suggestions / actions regarding cleanliness have to be followed and the expenditure towards this is to be borne by the contractor. 
7. The contractor is required to keep at least one attendant / mess worker per 15 students. It includes in addition, one mess supervisor, one cook and a helper for effective functioning and management of the mess. In girls’ hostels, every mess worker shall be ladies/ girls. The age of every mess worker must be between 18 to 60 years. 
8. The contractor along with his workers has to behave politely with hostel inmates. 
9. One month notice is required on either side for the termination of the contract service if such a condition arises during the contract period. 
10. The contractor must put complain register at the entrance of the mess which will be cheeked by mess secretary/ hostel secretary/ Warden/ Chief Warden on regular basis. 
11. If the mess management is not up to the mark or, the quality of the food is below standard or unhealthy or unhygienic, then warden/chief warden/ DIRECTOR is fully empowered to terminate the contract with a short notice of one week. The Hostel Wardens Committee’s opinion is final so far as the food quality / mess management is concerned. 
12. The food, raw materials, ingredients etc. are to be of good quality, clean, fresh, nutritious, hygienic and edible. Any type of cooked food shall not be stored / preserved after meals. Not following warden’s suggestions / instruction in such matters shall be considered as violation of terms and conditions of contract and shall invite penalty for the same. 
13. Mess workers and cook should be healthy and medically fit. They are required to have a regular check up with the doctor suggested by Warden/Chief warden. These expenses have to be borne by mess contractor themselves. If any mess worker is found medically unfit, he / she may not be given permission to continue his / her duties and mess contractor has to replace him / her immediately without fail. 
14. Contractors are required to give uniform to the mess worker as follows:- 
(a) Red shirt to the mess workers. 
(b) Apron with cap for mess worker 
(c) It is to be ensured that whenever the mess workers are on duty they should be in uniform. The uniform should be cleaned / washed at least thrice in a week. 
15. Sample daily Vegetarian menu to be followed by the contractor is attached with this document. Mess Menu will be prepared in consultation with hostel management committee. Menu can be changed, to suit the availability of seasonal vegetables and their market supply. 
16. The meals should be served at following timings: 
17. Breakfast – 08.00 a.m. to 09:30 a.m. Lunch -- 1:20 p.m. to 02:20 p.m. Dinner -- 07:30 p.m. to 09:00 p.m. The timings may be changed as and when such circumstances arise. 
18. Mess fees will be refundable only if the students get absent from hostel more than two weeks with prior permission of coordinator and warden of the hostel. 

19. Contractor shall provide light food to the sick student/s during his/their sickness period and no extra charge will be paid for the same. 
20. The payment / calculation of mess bill would be on actual days of operation of the mess. Service charge will not be paid when mess is not operated due to official breaks/ vacations during the academic year. 
21. Contractor shall collect the guest charges directly from the students / guests who are not registered in mess. 
22.  Contractor is required to deposit an amount of Rs.60, 000/-(Rupees Sixty thousand only) towards security deposit for mess of less than 200 students and Rs. 80,000/- /-(Rupees Eighty thousand only)for mess of more than 200 students before award of contract within stipulated time if his / her offer is accepted. In case of premature termination of the contract, the security deposit (both mess and hostel operation) shall be forfeited by the hostel section. 
23. The mess utensils are to be cleaned with hot water using detergent powder/soap after every meal. 
24. Mess Contractor or his representative manager is required to remain present in the mess when the food is served in the mess. 
25. The type of mess (Vegetarian) will be decided at the time of awarding the mess contract. However; non-vegetarian item can be prepared in vegetarian mess with the consent of hostel inmates and with prior permission of Hostel Warden/Chief Warden. 
26. All the items to be served in the mess including curd shall be prepared preferably in the mess. 
27. The contractor is required to maintain the identity and character details / records of all his employees / mess workers. This information along with their photographs shall be submitted to the concern warden in the standard format. 
	28.
	Liability / responsibility in case of any accident causing injury/ death to mess worker/s or any of

	
	his  staff  shall  be  of  the  contractor.  The  Hostel  Section  /  Institute  authority  shall  not  be

	
	responsible by any means in such cases.
	
	
	
	

	29.
	Contractor shall be solely responsible in case of incidence(s) of food poisoning and shall bear the

	
	complete expenditure arising out of this for medical treatment of the hostel inmates. In addition,

	
	penalty may be imposed on the contractor as decided by the Committee of Wardens / Chief

	
	Hostel Warden/ DIRECTOR for such incidence/s.
	
	
	
	

	30.
	The contractor shall not employ any mess worker whose track record is not good. He / She

	
	should not have involved in any crime / offence / police case.
	
	
	

	31.
	Quality control will be done by committee members of Wardens. Monitoring of quality of food,

	
	hygiene, cleanliness, etc. in the mess operation area will be carried out on weekly basis and final

	
	score will be derived by taking average of weekly Quality Score (QS). The following scale will

	
	be adopted for monitoring of quality.
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	
	Quality
	Very Poor
	Poor
	Good
	Very Good
	Excellent
	

	
	
	
	
	
	
	
	
	

	
	
	Rating
	1
	2
	3
	4
	5
	

	
	
	
	
	
	
	
	
	

	32.
	Penalty will be imposed, if QS for the month will be less than 3.5 or below. The penalty amount

	
	will be decided by the Committee of Wardens.
	
	
	
	

	33.
	Storage / consumption of any alcoholic drink / liquor are strictly prohibited. The contractor shall

	
	not serve any of such substance / drink in mess / hostel. Smoking, consuming gutakha, tobacco

	
	etc. is also prohibited in hostel premises.
	
	
	
	

	34.
	The contractor has to follow all labour laws / government laws in regard of employing the mess

	
	workers. The contractor shall be solely responsible for any dispute / violation of labour laws /

	
	government laws.
	
	
	
	
	
	

	35.
	The contractor shall be completely responsible for appropriate behavior of the mess workers. If it

	
	is found that any worker has misbehaved with any of the hostel inmates / hostel staff, he has to

	
	take action as suggested by the Chief Warden under intimation to the DIRECTOR.



36. Wage to the mess workers will be disbursed by the mess contractor compulsory in the presence of hostel warden/representative of hostel section. If contractor will not give wage to the mess workers as per the Govt. labor laws, his contract may be terminated with a short notice of one week. The decision of a committee of Chief Wardens/ wardens formed by DIRECTOR will be final in this matter. Contractor shall submit certificate of payment of salaries to all the mess workers in every month of mess operation. 
37. (a)  Milk with bornvita, Bread with Butter / Jam shall be available on all days at the time of breakfast along with regular menu

 (b)  Salt, Pepper, Green chilies, & Paper napkins shall be available on all days at the time of Lunch & Dinner along with above mentioned items

      (c)   Quantity of breakfast, lunch and dinner shall be unlimited
38. The contractor should provide night canteen facility to the resident (9.00-12.00pm) with the     

      following items
(i) Noodals/Meggi , Tea/ Coffee , Biscuit , wafers , cold drinks , Packed Namkeen Items , Faloured milk/Butter milk along with other approved item from warden .

(ii)  Contractor should have to keep on own refrigerator for preserving cold items etc.

(iii)  In night canteen approved items should be sold on printed/ Approved Rate only.

39. Following deductions will be made from the contractor’s mess bill: 
a.  Electricity bill as per actual. 
b. Rent of mess premises @Rs.75/student. 
c. Income Tax / VAT / Service Tax any other tax at the rate as applicable from time to time. 
d. 5% of actual mess bill will be deducted on monthly basis, which will be paid after successful completion of contract of academic year.

40. Decision of the Warden/Chief warden will be final and binding to the contractor in case of any dispute arising out with respect to the terms and conditions of this contract.
41. Mess will be closed as per the prior instructions of Warden / Chief Warden during vacation. 

42. Contractor shall enter into an agreement for execution of this contract as per prevalent rules and regulations of Government of India and shall bear full cost for the same. 

43. Subletting of contract is strictly not allowed which can lead to termination of the contract. 

44. Drainage line to be maintained/ repaired in case of blockage due to wastage of food material by the contractor at his/her own expenses. 

45. Any misleading information may lead to termination of contract. 

46. Glossary of terms: 
a.  Ordinary Meal: Roti/ Paratha/Puri, Two Vegetables, Dal, Rice, Curd/butter milk, Pickle, Salad, Papad 
b. Special Meal: Roti/Paratha/Puri, Two Vegetables, Dal, Pulao, Curd/butter milk, Pickle, Salad, Papad, Sweet / Fruit Dish / Milk shake / Milk Ice Cream. 
NOTE:
· Sweet / Fruit Dish / Juice / Milk Shake / Ice cream shall be served in limited quantity per student.
· Special meal should preferably be equivalent to two ordinary meals and shall be served once in a fortnight.
·  Seasonal green vegetables should preferably be served in meals.  
·  Paneer preparations shall normally be served twice in a week. 
·  Special meal shall be served normally once in a week.
The following brands of grocery items are permissible to be used. 
a) Atta: Dabal Trishul/ Shaktibhog /Ashirwad /Pillusbury /Golden Khazana
b) Cotton seed Oil/ Sunflower/Soyabeen Oil/Groundnut Oil: Tirupati / Fortune/sunflower/ Mahakosh
c) All type of Masala: Badshah/Everest/Ramdev/MDH/Kitchen King/Patanjali
d) Bread: Modern/Order Fresh/Bratania
e) Ghee/butter: Amul /Sanchi/ Mother Dairy/Patanjali
f) Tea: Red Level/Tata Tea/TajMahal/ Brook Bond
g) Salt:Tata /Annpurna
h) Besan: Ramdev /Gai Chaap /fortune/shaktibhog
i) Noodles: Top Roman / Knorr
j) Rice: Good quality colom/any other equivalent to this
k) Milk / Curd: Amul /Sanchi/patanjali
      Note: Only Desi Ghee (brand as mentioned above) must be used daily on chapatti (Roti)
Date:
(DIRECTOR)
I am agree with above maintained terms and conditions (Sr. No. 1 to 44).
Date:
Signature, Name and Seal(Contractor)
SCHEDULE-D
Sample Mess Menu
izfrfnu ¼lkseokj ls jfookj½ czsM cVj@tSe  ,oa 250 ,e,y nw/k cksuZfoVk@gkWjfyDl ds lkFk ,oa 'kke ds uk’rs esa VksLV@fcfLdV vfuok;Zr% nsuk gksxkA
	fnu
	uk'rk

¼vlhfer½


	nksigj dk [kkuk

jksVh] pkoy] lykn]vpkj
	'kke dk uk'rk
	jkr dk [kkuk

jksVh]pkoy] lykn] vpkj

	lkseokj 
	Ikksgs$tysch
	vjgj nky$ekSleh    nks lCth$ngh 
	lekslk$pk; 
	Nksys$lw[kh lCth$ iqyko$vkblØhe

	eaxyokj 
	bMyh$lkaej
	Pkuk nky$nks lCth$ ngh
	vkyw cM+k$ pk; 
	lw[kh lCth$iuhj dh lCth$ukfj;y yM~Mw

	cq/kokj 
	miek$ukfj;y pVuh
	jktek$lw[kh lCth$ lCth$ngh
	dVysV$pk; 
	ykSdh dks¶rs$lw[kh lCth$ jleykbZ 

	xq:okj 
	dsyk$ikoHkkth
	elwj nky$nks lCth$ ngh 
	isVht$pk;
	Mkslk$lkaHkj$ pVuh$ pkoy] cslu cQhZ

	'kqdzokj 
	dsyk$iwMh lCth
	feDl nky$nks lCth$ ngh 
	Ukedhu flobZ$pk; 
	ekSleh lCth$gjh lw[kh lCth] xqykctkequ 

	'kfuokj 
	<+ksdyk$ pVuh $ vadqfjr pus
	d<+h idkSMh$ nks lCth
	idksM+h$pk;
	jktek$lw[kh lCth$

[khj 

	jfookj 
	Hkjok ijkBk$ngh$ vpkj
	Nksys$nks lCth$ngh
	iksgs$pk; 
	iuhj dh lCth$lw[kh lCth $iwM+h$feBkbZ* 

	*feBkbZ& xqykc tkequ@isLVªh@jlxqYyk@vkblØhe@yM~Mw@cQhZ 


uksV%&
okf’kax& 
1- crZuksa dks xeZ ikuh o Dyhfuax ikWm.Mj ls lkQ djuk gksuk tksfd okMZu }kjk ,izwo gksxk A 

2- Fkkyh esa cpk gqvk [kkuk ,d txg tek djds ckMZu desVh }kjk fn, x, funs'kkuqlkj fMLikst djuk gksxk A 

3- [kkuk ukyh esa ugha cgk;k tk,xkA 

Mk;fuax&

4- [kkus dk ,sfj;k izfr fnu jkr 10 cts ikuh ,oa ,izwo fDyfuax ikm.Mj ls lkQ djuk gksxkA

5- MkbZfuax ,sfj;k lIrkg esa nks fnu ,izwo fDyfuax ikm.Mj ls /kksuk gksxkA 

6- MkbZfuax ,sfj;k esa QhMcsd cqd j[kuh gksxh o 10 cPpksa ls QhMcsd ysuk gksxkA 

7- ikuh ,oa jksVh MkbZfuax Vsoy ij gh fn;k tkuk pkfg, A 

8- ,d ckj [kkuk ysus ds ckn iwjk [kkuk Vsoy ij gh ijksluk gksxkA 

9- Fkkyh [kkus ds ckn ckWflax ,sfj;k esa j[kuk t:jh gksxkA 

10- vpkj]ued] fepZ Vsoy ij gksuk pkfg,A 

11- [kkus ds ckn Vsoy o eSl dh lQkbZ Bsdsnkj dh gksxhA 

12- uk'rk] nksigj dk [kkuk] 'kke dk uk'rk ,oa jkr ds [kkus esa LVhy ds crZu pEep mi;ksx djuk gksxk o vfrfjDr dVksjh pEep o vU; vko';d crZu gksuk pkfg;sA

fdfpu&

13- [kkuk cukus okys O;fDr dks ukgdj Msªl dksM esa gksuk pkfg;sA 

14- jlksbZ esa twrs ugha igus tk;sxsa A jcj dh pIiys tks flQZ jlksbZ ?kj esa mi;ksx dh  tk;sxhA

15- jlksbZ ?kj esa ykbZV ,oa ,DtkLV QSu dkWyst yxkdj nsxkA ,oa mldk j[kj[kko Bsdsnkj dks Lo;a djuk gksxkA 

16- lqj{kk ds midj.k Bsdsnkj dks ykus gksxsaA 

17- [kkuk cukus okys midj.k dh lwph tek djuh gksxhA 

18- isUVªh esa [kkus dks xeZ cuk, j[kus okyh O;oLFkkvksa ds lkFk [kkus dks LVksj ,oa ckVus dh mfpr O;oLFkk Bsdsnkj dks djuh gksxhA 

19- nks fQzt ¼300yhVj½ ,oa fQztj j[kuk gksxkA 

20- nks cM+s MLVfcu <Ddu ds lkFk MkbZfuax ,sfj;k esa j[kus gksxsaA 

21- lw[kk lkeku] lfCt;k] ngh]iuhj ,oa cuk gqvk [kkuk lcds fy, vyx&vyx LVksjst O;oLFkk j[kuh gksxhA 

22- de ls de ik¡p fnu ds [kkus dh rS;kjh iwoZ esa gksuh pkfg,A 

23- [kkuk cukus ds fy, vko’;d :Ik ls O;olkf;d flysa.Mj dk gh mi;ksx gksuk pkfg,A

24- lkIrkfgd esuw dkMZ fizaVsM gksuk pkfg;s] vkSj mldk vuqdj.k djuk gksxkA lkIrkfgd esuw gksLVy dh eSl desVh }kjk feydj r; djuh gksxhA

Lkapkyd 
· Curd/ Sweet/Papad are limited 
· Actual mess menu may vary from hostel to hostel as decided by respective hostel mess committee members/ Hostel warden etc. 
HOSTEL SECTION
SCHEDULE – E
PROFESSIONAL EVALUATION BID
SCHEDULE-E
Pre-Qualification and Professional Evaluation Details
	S. No.
	ITEMS
	DETAILS
	
	
	

	PART: I GENERAL DETAILS
	
	
	
	

	1.
	Name & Address of the Contractor
	
	
	
	

	2.
	Contact Phone Numbers
	
	
	
	

	3.
	Type of Organization / Enterprise
	
	
	
	

	4.
	Registration Details
	Authority
	Reg. No.
	Date

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	5.
	PAN Card No.
	
	
	
	

	
	
	
	
	
	

	6.
	TAN No.
	
	
	
	

	
	
	
	
	

	7.
	E M D Details
	Amount
	
	Mode of Payments and details
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PART: II PROFESSIONAL DETAILS
	
	Type of Experience:
	Mess
	Canteen
	Catering
	

	
	(i) State the type of food supply/ catering
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	works carried out in last Five years
	
	
	
	
	
	
	

	
	with details regarding daily persons
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	served per day / event, duration etc.
	
	
	
	
	
	
	

	
	(ii) Attach the order copies/ certificates
	
	
	
	
	
	
	

	
	from clients for such works.
	
	
	
	
	
	
	

	
	iii) Pl. attach Extra sheet if required.
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	Total Experience (Years/ Months)
	Mess
	Canteen
	Catering
	

	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	Total Turn Over in Last Five Years (Rs.)
	
	
	
	
	
	
	

	
	(Attach copies of IT returns.)
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	

	
	Average Turn Over in Last Five Years
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	


	
	Staff Available
	Manager
	Cook
	Helpers

	
	
	
	
	

	
	Give details of termination of any previous
	
	
	

	
	contract if any.
	
	
	

	
	
	
	
	

	
	Give two references where you are
	1.
	
	

	
	currently providing such services.
	
	
	

	
	
	2.
	
	

	
	
	
	
	


I hereby certify that the information details given by me in this section is correct and that no material information has been withheld.
Date:
Signature, Name and Seal
(Contractor)
Technical Evaluation Sheet
for MITS Mess and Hostel Operation Contract
Part A (Technical Documents)
	Sr. No.
	Parameters
	Marks
	Marks obtained (To be
	

	
	
	
	filled by the agency)
	

	
	
	
	
	

	8.
	Copy of the valid trade License.
	01
	
	

	
	
	
	
	

	9.
	Copy of the registration number
	01
	
	

	
	
	
	
	

	10.
	Copy of the registration made with Employees
	01
	
	

	
	Provident fund
	
	
	

	
	
	
	
	

	11.
	Copy of the Employees state insurance
	01
	
	

	
	corporation (ESIC) or work compensation policy
	
	
	

	
	
	
	
	

	12.
	Copy of the PAN/TAN card
	01
	
	

	
	
	
	
	

	13.
	Copy of the income tax return for the financial
	05
	
	

	
	year 2014-15, 2013-14, 2012-13.
	
	
	

	
	
	
	
	

	14.
	Original Bank Solvency certificate of current
	02
	
	

	
	financial year for an amount not less than 50
	
	
	

	
	lakhs.
	
	
	

	
	
	
	
	

	15.
	Satisfactory completion certificate along with a
	
	
	

	
	copy of the valid work order to substantiate the
	
	
	

	
	fact of having experience in catering services or
	
	
	

	
	similar nature of work for providing breakfast,
	
	
	

	
	lunch and dinner for a minimum strength of 100
	
	
	

	
	persons or more on a continuous basis. (Similar
	
	
	

	
	nature  of  work  means  the  running  of  the
	
	
	

	
	canteens/hostel  mess  of  educational  institute).
	
	
	

	
	Self-certified  certificate  will  not  be  treated  as
	
	
	

	
	valid document and no marks will be given for
	
	
	

	
	the same.
	
	
	

	
	a)  Three  similar  completed  works  each  have
	10
	
	

	
	strength not less than 100 people on its dinning
	
	
	

	
	
	
	
	

	
	Strength last Five years.
	
	
	

	
	b) Two similar completed works each having not
	
	
	

	
	less than 100 people on its dining strength last
	05
	
	

	
	
	
	
	

	
	
	
	
	



	
	Five years.
	
	
	

	
	c) One similar completed work each having not
	
	
	

	
	less than 100 people on its dining strength last
	03
	
	

	
	Five years.
	
	
	

	
	
	
	
	

	
	Turnover for the last three years. Authenticated
	
	
	

	
	copy of audited statement of accounts for the last
	
	
	

	
	three years should be enclosed. (2011-2014)
	
	
	

	
	a) If average turnover is more than 40 lakhs.
	10
	
	

	
	
	
	
	

	
	b) If average turnover is less than and equal to 40
	05
	
	

	
	
	
	
	

	
	lakhs, but more than 20 lakhs.
	
	
	

	
	c) If average turnover is less than and equal to 20
	03
	
	

	
	
	
	
	

	
	lakhs.
	
	
	

	
	
	
	
	

	
	Copy of the valid labor license
	1
	
	

	
	
	
	
	

	
	Copy of the valid food license
	1
	
	

	
	
	
	
	

	
	Warning letter issued for any reason. (Per letter,
	-5
	If Yes
	

	
	for last three years).
	00
	If No
	

	
	
	
	
	

	
	Total
	50
	
	

	
	
	
	
	



Note:-
· Minimum Qualifying marks on part A is 35. Those who will score less than 35 will be disqualified from the technical bid. All the documents to be presented should be in the name of the Contractor. If the document(s) is in the name of other than the Contractor, the said document(s) will not be considered for the technical bid evaluation.
· The Contractor should state in its own letter head that the agency has not received any warning/ termination from anywhere during last three years.

