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1.
Specifications & Conditions of Contract for Catering Franchise

1.1
Introduction:

The City of Cork Vocational Education Committee is seeking applications from competent firms for the operation of a Catering franchise at Colaiste Stiofain Naofa, Tramore Road, Cork, for students, staff and visitors. The College will also have a requirement for special functions from time to time. There is also an opportunity for the successful contractor to provide other items such as newspapers, magazines, toiletries and sundry items for sale to staff and students, should they wish to do so.
1.2 Student Numbers:
Current student numbers in the college are made up as follows:

Full-time Students:



850

Part-time Students (average/day):

  30
Part-time Students (average /evening):
200 (Monday to Wednesday)
1.3 Staff Numbers:
During the academic year, as specified below, staff numbers are approximately 75.  

1.4 Academic Calendar 2013/2014:

Canteen is expected to open across a regular academic year, from mid-August to mid- June.

1.5 Canteen Opening Hours

Term Time:

·   8:00 to 14:30
Canteen open, full service
· 14:30 to 17:00 Canteen open, reduced service

1.6 Services to Staff
The college wishes that a system be agreed between the canteen operator and the college whereby college staff may order food in advance for collection at an agreed time. College staff will be individually responsible for payment for all meals and items purchased from the canteen.

1.7 Services to the College

The college would require that the canteen operator agree with the college Principal a service to cater for some Staff/College functions that may occur during the academic year. These may include:

· Staff Meetings

· Board Meetings

· Visiting groups
· College exhibitions

· Student Graduations

Quotation for the above would be requested before each event and the college reserves the right to outsource any of its requirements if it so wishes.

An invoicing system for such events would be agreed with the college Principal and invoices to be paid by the City of Cork VEC in its usual way.

2.
Information to Tenderers
2.1
Mandatory

It is a condition of tender that all Tenderers must visit the College and meet with the College Principal, Ms. Vivienne MacSweeney, prior to the submission of the tender.  Visits from interested tenderers may take place from Monday 20th of May 2013 to Friday 31st of May 2013.  Please contact Ms. MacSweeney by telephone at 086 8591460 to arrange a mutually suitable appointment. 

2.2
General Instructions

All tenders must be submitted in sealed envelopes, clearly marked with the correct tender title and returned to the following address:  Ms Una Carroll, Education Support Services Manager, City of Cork VEC, 21 Lavitts Quay, Cork. Tenders should be clearly marked Catering Franchise Tender (CSN). Closing date for receipt of tenders is 12.00 noon on Wednesday 5th of June 2013. 

Late, incomplete, or unsigned proposals not conforming to requirements of this tender will not be considered.

This tender document must be signed and returned with your tender submission (Section 5).
No proposal shall be deemed to have been accepted unless such acceptance has been notified to the successful tender in writing by the City of Cork VEC. 

Proposals submitted must be strictly in accordance with this tender documentation.  Any queries relating to this tender should be forwarded to:

Vivienne MacSweeney, Principal, Colaiste Stiofain Naofa, Tramore Road, Cork.
E-mail:  v.macsweeney@csn.ie
This request for tenders is on the basis that the appointment of a service provider for the Catering Franchise will be for a minimum of three years from mid-August 2013, subject to general conditions of contract and an annual review to ensure levels and quality of service are being maintained.  This contract may, at the sole discretion of the VEC, be extended for a further two years.

The City of Cork VEC does not bind itself to accepting any tender, and reserves the right to re-advertise the contract. 

The City of Cork VEC’s decision in the awarding of contracts shall be final.

The City of Cork VEC shall not be financially or otherwise responsible for any losses or expenses which may be incurred by you in the preparation and submission of your tender. 

The City of Cork VEC is subject to provisions of the Freedom of Information Act 1997. If an applicant considers that any of the information submitted by the applicant is either commercially sensitive or confidential in nature, this should be highlighted and reasons for its sensitivity specified. In such cases, the relevant material will, in response to F.O.I. requests, be examined in the light of the exemptions provided for under the F.O.I. Act.

Faxed or e-mailed tenders will not be accepted.

All tender lists are suspended; tenderers must apply to this notice.

The City of Cork VEC’s interpretation of contract is final.

The currency of tender shall be in Euros only.

A shortlist of applicant(s) may be invited to interview and to make a presentation.  The City of Cork VEC shall not be financially or otherwise responsible for any losses or expenses which may be incurred by you in making your presentation to the selection committee. 

The City of Cork VEC reserves the right to seek further information or clarification.
Any additional information given in response to a query relating to this tender document shall be issued to all tenderers who have shown interest in this notice.

Further information on the City of Cork VEC is available on the www.corkvec.ie, or for Colaiste Stiofain Naofa on www.csn.ie.

3.

SELECTION PROCESS

3.1 Information Required with Tender Proposal

a) Confirmation that you can provide a tax clearance certificate.

b) Letter from your Financial Institution/Bank (not more than 6 month’s old) indicating your financial standing and capability to undertake such an operation (please note that a bank statement is not sufficient).
c) Auditor’s confirmation of turnover for the last three years along with Income Statement and Balance Sheet).

d) Insurer’s confirmation that they will be able to supply the necessary Employer’s Liability Insurance of €13,000,000 and Public Liability Insurance of €6,500,000.

e) Sample price menus and portion sizes, healthy options must be included, see Appendix C.

f) Details of the number of employees (Part time and whole time etc.), see Appendix C 

g) A target pro forma operating statement, showing projected revenues/costs & margins, for the franchise should your company be successful.

h) Details of experience and qualifications of management staff, see Appendix C.

i) Three site references together with a list of any recent or current contracts, which are relevant to this application and demonstrate your capability to undertake & operate such a franchise, see Appendix C.

j) Your organisations plans & method (including staffing etc.) for the operation/delivery of this franchise, see Appendix C.

k) Details of relevant training, staff have received i.e. hygiene, safety etc., see Appendix C
l) Written confirmation that you have an up to date Safety Statement to cover your activities together with a copy of the Safety Statement or confirm that you will be able to provide an up to date Safety Statement within seven days of being offered the contract.
m) Any serious Health Board notifications received by your company as a catering operator or any company of which you have been a proprietor.

n) Details of your proposed recycling/waste management policy with particular reference to reduction of waste.

o) Any other information, quality standards etc, which may be relevant to your submission.

p) There is a requirement for prepared on the spot: ‘ready to order sandwiches/rolls’. Please detail how this would be done. 

q) It is expected that the canteen operator would engage with the student body in organising special events, suggestions in this regard should form part of the tender submission.

r) Appendix A – Declaration of Bona Fides must be completed and returned with tender submission.
s) Appendix C – Costed Sample Menu and Operational Details must be completed and returned with tender submission.

Please Note:

Currently all relevant service charges in respect of the canteen are paid by Colaiste Stiofain Naofa with the canteen operator contributing to these costs. It is envisaged that service charges in respect of the canteen will be paid by Colaiste Stiofain Naofa with the canteen operator contributing to these costs. Appropriate Waste Disposal for the Canteen will be the responsibility of the canteen operator. The College anticipates a figure in the region of €15,000 per annum in respect of these service charges.
Canteen operator will be responsible for the maintenance of all current equipment in the canteen and the cost of replacement of any items or additional equipment required in the canteen. There will be no vending machines in the canteen.
Tenders will be initially evaluated and accepted for inclusion in the award process by reference to the information provided by the tenderer and its compliance with Section 3.1 of this document Failure to supply all the information requested may render your tender submission void.  
3.2 Assessment of Tender
All information provided by each tenderer will be evaluated and assigned points based on the following weighted criteria:

	
	%

	Menu/Value for Money/Menu Pricing.
	20

	The capacity, qualifications and previous experience of the Tenderer and the proposed staff in providing a similar service.
	25

	Understanding of the needs of the College community in relation to the canteen service.
	10

	Quality of tender proposal, with particular reference to clarity of target pro forma operating statement.
	25

	The financial capability/stability of the Tenderer*
	20


*Please note that a minimum of 10% of total marks for the tender must be achieved in this category to be included in the competition.

Following the initial evaluation process tenderers may be invited to interview. The final award of tender, if awarded, may be based on both the application and interview. Prior to the award of the tender, the Committee may seek samples of proposed lunch menus, to ensure size, quality, etc.
Previous experience of fulfilling a large scale catering operation/functions may be an advantage.
3.3 Schedule of Tender Process

	TASK
	DATE

	Publication of Tender
	17th May 2013

	Closing Date for Queries
	31st May 2013

	Closing Date for receipt of Tenders
	12.00 noon 5th June 2013

	Decision on the Contract
	28th June 2013

	Initiation of Catering Contract
	Mid-August 2013


These dates may be changed at any stage of the process.  
3.4
Contract Duration

The contract duration is for a minimum of three (3) year commencing mid-August 2013 and is subject to annual review.  This contract may, at the sole discretion of the City of Cork VEC, be extended for a further two years.    

3.5
Contract Termination

The contract may be terminated by the City of Cork VEC at any time following the submission of three calendar months written notice to the Licensee.  The successful tender shall continue to supply the catering and shop franchise service meeting the specification of this document during any notice period.  The contract may be terminated by the successful tenderer at any time following the submission of three calendar months written notice to the City of Cork VEC.

3.6
Performance Monitoring

Tenders are advised that the successful providers’ performance is monitored on an on-going basis throughout the duration of the contract.  The following will be included to assess service performance:  Ability to deliver the contract, Food Quality, Food Choice & Presentation. An Annual Review will be held and should concerns regarding items raised in performance monitoring not be addressed, then the Committee reserves the right to terminate the Contract forthwith.
3.7
Confidentiality

After the official opening of tenders, information relating to the examination, clarification, evaluation and comparison of tenders and recommendations concerning the Award of Contract will not be disclosed to Tenderers or other persons not officially concerned with such process until the Award of Contract to the successful tenderer has been announced and in conformity with national law. Any effort by the tenderer to influence the purchaser or his staff in the process of examination, clarification, evaluation and comparison of tenders and in decisions concerning the Award of Contract may result in the rejection of that tender.
3.8
Corporate Responsibility

Tenderers are reminded that they must comply fully with the minimum terms and conditions of the Employment Regulation Order of the Irish Labour Court, with the Working Time Directive and with all other relevant legislation.  Tenderers should, therefore, acknowledge their full compliance with the above as part of their tender.

4.
List of Information attached:

4.1
Details of facilities and equipment owned by Colaiste Stiofain Naoafa available for franchise use.   (Appendix B)

5. Declaration

I/We accept the conditions set out in the tender documentation.

Signed:

_____________________________

On behalf of:

_____________________________

Date:


_____________________________

Appendix A



 DECLARATION OF BONA FIDES

THIS DECLARATION, DULY COMPLETED, MUST BE SUBMITTED BY ALL TENDERERS AND RETURNED WITH THE TENDER SUBMISSION

Name of Tenderer: 





Address:








Country: 

___________________________________________________________

Please tick Yes or No as appropriate to the following statements relating to the current status of your organization.
(1) The Tenderer is bankrupt or is being wound up or its affairs are being administered by the court or has entered into an arrangement with creditors or has suspended business activities or is in any analogous situation arising from a similar procedure under national laws and regulations.  

Yes [   ]

No [   ]

(2) The Tenderer is the subject of proceedings for a declaration of bankruptcy, for an order for compulsory winding up or administration by the court or for an arrangement with creditors or of any other similar proceedings under national laws and regulations.  

Yes [   ]

No [   ]

(3) The Tenderer, a Director or Partner, has been convicted of an offence concerning his professional conduct by a judgement which has the force of res judicata or been guilty of grave professional misconduct in the course of their business. 

Yes [   ]

No [   ]

(4) The Tenderer has not fulfilled its obligations relating to the payment of taxes or social security 

contributions in Ireland or any other State in which the tenderer is located. 

Yes [   ]

No [   ]

(5) The Tenderer has been guilty of serious misrepresentation in providing information to a public buying agency. 

Yes [   ]

No [   ]

(6) The Tenderer has contrived to misrepresent its Health & Safety information, Quality Assurance information, or any other information relevant to this application. 

Yes [   ]

No [   ]

THIS FORM MUST BE COMPLETED AND SIGNED BY A DULY AUTHORISED OFFICER OF THE TENDERER’S ORGANISATION
I certify that the information provided above is accurate and complete to the best of my knowledge and belief.  I understand that the provision of inaccurate or misleading information in this declaration may lead to my organization being excluded from participation in future tenders.

Signature: 







Date: 



Name: 








Phone: 



Position:







Fax: 




APPENDIX B

List of College Furniture equipment available to the canteen contractor
Bain Marie

S/S range

S/S deep fat fryer

S/S counter top cupboard x 2

S/S veg sink and drainer

S/S pot wash sink and drainer

S/S counter

Sandwich counter

S/S shelves

S/S table for plates

S/S tallboy trolley x 2

Grey Rubbermaid trolley

Black Rubbermaid trolley

Double clearing trolley

Single clearing trolley

Cutlery trolley & 2 trays

Commercial dishwasher and drainer

Prewash sink and drainer

Spray hose over sink

Hand wash basin

Extractor fan

Cash register x 2

Electric fly catcher

Milk dispenser

Creda double oven

Micro wave oven

Robo Coupe food processor

Whirlpool fridge

Fridge freezer

Deep chest freezer x 2

Dairy fridge

Plumbed in burco x 2

Burco boiler 16.5 litres

Hot water heater

Marco Quick Brew coffee machine

Pump pots x 5

Frying pans x 2

Large saucepan x 6

Square canteen table x 43

Canteen chairs x 125

APPENDIX C
Sample Menu Costing:

	Beverages
	
	

	
	Serving
	Price

	
	Size
	

	Tea
	
	

	Herbal Tea
	
	

	Filter Coffee
	
	

	Latte
	
	

	Cappuccino
	
	

	Hot Chocolate
	
	

	Milk
	
	

	Bottled Water
	
	

	Minerals
	
	

	Fruit juice
	
	

	Energy drink
	
	


	Fruit
	

	
	Price

	Apple
	

	Orange
	

	Banana
	

	Satsuma/Easy peeler
	

	Kiwi
	

	Pear
	


	Snacks
	
	

	
	Serving
	Price

	
	Size
	

	Chocolate Bar
	
	

	Crisps
	
	

	Yogurt
	
	

	Scone
	
	

	Croissant
	
	

	Danish
	
	

	Sausage Roll
	
	


	Sandwiches
	

	(prepared  on-site)
	Price

	Sandwich
	

	Open brown sandwich
	

	Wrap
	

	Roll
	

	Panini/Ciabatta
	


	Sandwiches
	
	

	(pre-packed)
	Price
	Supplier/Manufacturer*

	Sandwich white/brown
	
	

	Wrap
	
	

	Roll
	
	


	Lunch
	
	

	
	Price
	Supplier/Manufacturer*

	Soup
	
	

	Salad Plate
	
	

	Hot Lunch (give 3 examples
	
	

	 1)
	
	

	 2)
	
	

	 3)
	
	


Healthy options must be included.

*Any proposed change in Supplier/Manufacturer must receive the prior approval of the Principal

	Operation
	

	Opening Time
	Number of Staff

	
	

	8:00 to 10:00
	

	10:00 to 14:30
	

	14:00 to 17:00
	


	Proposed Staffing*
	
	

	Name 
	Length of time with firm
	Experience / Qualifications / Training

	1)
	
	

	2)
	
	

	3)
	
	

	4)
	
	

	5)
	
	


* Information on qualifications and experience for any new employee is to be provided to the Principal for approval prior to their employment.

References:

Please give three site references together with a list of any recent or current contracts, which are relevant to this application and demonstrate your capability to undertake & operate such a franchise:

	

	

	

	

	

	

	

	


Marketing:

Please give a brief outline of your proposals in relation to the following:

Food Presentation, Displays, Décor:

Special Events/Theme Days:

Special Offers/Meal Deals:

Healthy Eating Offers/Promotions:
1
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