Tender No:. 2024-25/CWO/2B/LNM-805
The LNM Institute of Information Technology, Jaipur


TENDER NOTICE

The LNM Institute of Information Technology, Jaipur is a Deemed-to-be-University, set up as a Non-Profit Making institute engaged in imparting higher learning in Engineering, Technology and Science. We are located at Gram-Rupa Ki Nangal, Post-Sumel, Via-Jamdoli, Jaipur, Pin 302031 Rajasthan, under the joint venture of the Government of Rajasthan and Lakshmi & Usha Mittal Foundation.
The institute invites proposals from competent vendors for “Mess Items”. Bidders can submit their sealed offers at the following address by Email/Speed-Post/ Registered Post/ By-hand/courier before 05:00 PM on 10.01.2025(Last date of bid submission).
Filing of Tender:
Option 1: Physical submission of offers (hard copy) in sealed envelopes.
Bids shall be addressed to the undersigned and deposited in the tender box available at the main gate of the institute in person/ Speed-Post/ Registered Post/ By-hand/courier of the Institute after marking due entries in the Receipt Book available with the Security Officer at the main gate. 
The tender subject and reference number must be mentioned on the envelope. 

Director
The LNM Institute of Information Technology,
Gram – Rupa Ki Nangal, Post – Sumel,
Via – Jamdoli, Jaipur- 302031

Option 2: Password-protected online submission via Email 
Password-protected offers can be submitted by the bidders via email at the below-mentioned email IDs.
tender-document@lnmiit.ac.in (password-protected document)
tender-password@lnmiit.ac.in (password only)
The tender subject and reference number must be mentioned in the subject line of the emails. 

Bid Process:
Technical & Commercial details on the company’s letterhead, duly signed and sealed by the authorized signatory, are required to be submitted in two separate envelopes/emails. 
Envelopes/Emails should be duly marked as follows: 
1. Technical bid for the for “Mess items”. 
2. Commercial Bid for the for “Mess items”. 

Both Envelopes/files should be enclosed/attached in a single envelope/email bearing the heading for “Mess items” Tender No.: 2024-25/CWO/2B/LNM-805). 

Bids are liable to be rejected: 
· If the above-mentioned bid submission procedure is not followed.
· Incomplete and non-conforming bids.
· Arbitration: All disputes and differences arising between the two parties in connection with this order shall be mutually settled as far as possible, failing which, all such disputes shall be referred to arbitration and settlement under the provision of the Arbitration and Conciliation Act, 1996 and as amended from time to time or any such law for the time being prevailing in India. The venue of such arbitration shall be Jaipur.


Technical Bid: (in a separate sealed envelope/via email)

While submitting quotations, the following procedure/ formalities and conditions may kindly be adhered.
1. Company profile or brief note about the bidder's company, PAN number, and GST number should be submitted by the Vendor.
2. The List of Directors/Partners/Proprietor/Members of the Firm to be attached.
3. Detail of other associated/sister concerns (if any) of Directors/Partners/ Proprietor/ Members to be provided.
4. Turnover for the last three years to be mentioned. (Copy to be enclosed)
5. List of the client to whom the vendor has delivered the goods or provided the services in the past.
6. The Client List with some purchase orders and satisfactory certificate (to whom the vendor has delivered the goods/provided the services in the past).
7. Past performance: Provide list of buyers along with satisfactory reports for installations/ supply of commercial Kitchen equipment in last 03 years. The seller / bidder must have supplied/ installed the commercial usage same/ similar Kitchen equipment to/ at the Government or civil agencies/ Corporations/ Educational Institutes. Preference will be given for above 75% satisfactory report for installation/ supply of commercial Kitchen equipment in last 03 years.
8. Completion certificate (attested copy/ true Copy) in respect of supply and installation of the Kitchen equipment worth of at least 20 lakhs at any of the central or state government/ PSU/ PSE/ Educational Institute buyer needs to be attached.
9. If the bidder is authorized by the OEM/Manufacturer he should be associated with them for the last 3 years. Proof of the same is to be submitted with the Technical Bid.  
10. All equipment offered should be with the product literature with all specifications of OEM/ make/model number.
11. The equipment offered should be on the website of the OEM/Manufacturer.
12. The bidder should be a Manufacturer/Supplier/Dealer/Distributer/ of Kitchen Equipment with a valid PAN and GSTIN registration for manufacturing/trading license (as applicable). Copy of PAN and GSTIN registration to be attached.
13. All equipment certification and product literature should be submitted as part of the technical bid. Wherever applicable product literature should be clearly mentioned specifications of the equipment so that the product can be compared with tender requirements. Any literature without detailed specifications make/model will be treated as non-submission of product literature.
14. Warranty period of the supplied products shall be covered for 3 years from the date of final acceptance of goods or after completion of installation, commissioning & testing of goods (if included in the scope of supply), at consignee location. OEM offered Warranty certificates must be submitted by successful bidder at the time of delivery of Goods. The seller should guarantee the rectification of goods in case of any break down during the guarantee period. Seller should have well established Installation, Commissioning, Training, Troubleshooting and Maintenance Service group in INDIA for attending the after sales service. Details of Service Centres near consignee destinations are to be uploaded along with the bid.
15. All mechanical equipment should be provided with a minimum of 03 years’ comprehensive warranty cover on all parts. The steel/ Metal weight structures/ frames may be covered under warranty for atleast 03 years or more.
16. During the Warranty period, the fault is to be attended to by the bidder within 48 Hrs and the complaint is to be resolved within 2-3 working days from the date og lodging the complaint.
17. Specification shall be provided as per the details given below:

Scope of work, technical data sheet, and Specification of the items:
Scope of work
1. The scope of work will cover the supply and installation of for “Mess items (Chief Warden office)” at the LNMIIT Jaipur campus.
2. The Vendor is required to submit the complete documentation of the supplied item after delivery.




Specification of Mess Items:

1. Walk-in-Cold Room:- Size:- 14’ L * 8.5’ W * 9’ H, 60mm Thick – Puff Panels – Inner-SS & Outer PCGI, Swing Door Size:- 900*1950mm – 60mm Thick with complete fitting, Compressor:- Emerson Tamp – 0 – 4 deg controller – Micro-Processor based
2. Vegetable Cutting machine (SIRMAN-Italy) Model: TM INOX
3. Potato Peeler Cap 15 KG, 1 HP
4. Single Stock Pot Stove Size- 30”x30”x24”
5. Conveyor Toaster Automatic (HATCO-TQ800)
6. Dosa Hot Plate Size-48”x30”x34”
7. Dough Kneader Cap 25 KG
8. BAIN MARIE: Size: 1800x750x850
9. Tea Urn Cap:-  20 Ltr
10.  SS Tava Bhatti
11. Hot Chapatti Plate Cum Puffer 12mm plate, RV Burner 3 Nos, Half Covering, Puffer Plate 12”x18”, Pilot Burner 1 nos, dimension: 36”x24”x34”
12. Steel Bhatti Stainless, Number of Burners: Single, Size: 24”x24”x34”
13. Supreme Hybrid Chairs
14. Exhaust Fan 300 mm, Metal Body
15. Stainless Steel dining table


	S.No.
	Description
	Qty

	1
	Walk-in-Cold Room 
Size - 14’L x 8.5’W x 9’ (H)
60mm Thick - Puff Panels - Inner-SS & Outer PCGI
Swing Door Size- 900x1950mm - 60mm Thick with complete fittings 
Compressor – Emerson
Temp – 0 – 4 deg
Controller – Micro-Processor based
Kota stone flooring shall be on client’s scope
	01 Nos,

	2
	Vegetable Cutting Machine (SIRMAN-Italy)
Model: TM INOX
	01 Nos,

	3
	Potato Peeler Cap 15 Kg
CONSTRUCTION: The unit shall be vertical design and floormounted type. The body constructed out of 16 swg stainless
steel. 
PEELING DISC:	The peeling disc shall be made of 14 swg stainless steel. The abrasive on the disc shall be fibre glass bonded carborundum and shall be easily removable for maintenance and cleaning. 
DRIVE: The unit shall be fitted with 1 HP Motor make of Crompton/ Kirloskar/ABB/ NGEF or equivalent. The machine shall be provided with On/Off Starter motor control & indicating lights, wire & plug, all complete, as required.
GENERAL: The unit shall be provided with hose connector,
water inlet & outlet. The outlet shall be approx. 300 mm above floor level.
	01 Nos,

	4
	Single Stock Pot Stove
Size-30”x30”x24”
The top & front of the unit shall be fabricated out of 16 swg stainless steel sheet. Covering shall be fabricated out of 18 swg stainless steel sheet. 
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 02 Nos. high pressure burners  “UNITED” or equivalent and 01 No. Pilot Burner,
individual needle control valves with larger plunger “SAKA” or equivalent, copper pigtail pipe etc. 
PAN SUPPORT: The unit shall be provided with heavy duty cast iron 01 No. pan support 
DRIP TRAY: SS drip tray under the unit. 
CROSS BRACING: Cross bracing of 25mm Square16 swg stainless steel pipe shall be welded on all sides.
LEGS: The legs shall be made of 38 mm Square 16 swg stainless steel Pipe fitted  with bullet type adjustable feet.
	02 Nos,

	5
	Conveyor Toaster Automatic (HATCO-TQ800) 
	03 Nos,

	6
	Dosa Hot Plate 
Size-48”x30”x34”
The top the unit shall be fabricated out of 15 mm thick heavy duty MS Plate with grease trap sides.  Covering and Bottom shelf shall be fabricated out of 18 swg stainless steel sheet.             
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 03 Nos. “V” type high
pressure Model –V type burners
“UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, copper pigtail pipes etc. 
LEGS:	Legs shall be made of 38 mm Square 16 swg stainless steel pipe fitted with bullet type adjustable feet.
	03 Nos,

	7
	Dough Kneader Cap.25 Kg
CONSTRUCTION: The kneading machine shall be heavy duty Cast Iron/M.S. body with large base for vibration free operation. 
MIXING BOWL: The machine shall be provided with bowl made of 16 swg stainless steel sheet & lifting handle. 
ATTACHMENTS: The kneading & mixing attachments shall also be made of stainless steel. 
DRIVE: 2 HP Crompton/ABB /Kirloskar/ NGEF or equivalent motor at the top, 3 speed gear box for smooth and trouble free running. The machine shall be provided with On/Off Starter motor control & indicating lights, wire & plug, all complete, as required.
	01 Nos,

	8
	BAIN MARIE :
SIZE: 1800x750x850 mm
CONSTRUCTION: Top of the Bain Marie shall be integral and fabricated out of 16 swg stainless steel sheet. The back and underside of the Bain Marie shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet.
Front of the unit shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet and provided with doors. Concealed handles shall be used in the doors. The under shelf shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet
TANK: The tank shall be fabricated out of 16 swg stainless steel sheet and shall be covered from all four sides with 18 swg
pre-polished & film coated stainless steel sheet and the unit shall be 50 mm thick non sag glass wool insulated  
CONTAINERS: 5 Nos. Gastronorm containers for the hot section of the Bain Marie.
LEGS: Legs shall be made of 38 mm dia 16 swg stainless steel pipe fitted with bullet type adjustable feet.
PLUMBING: Drain off with lever operated handle, over flow socket connected to drain off.
CONTROL PANEL: 2 sets of electrical constituting of one no.3 kw capacity emersion heating elements thermostatically controlled, provided with ON/OFF switch, indicating lamps and all complete with wire and plug, as required.
	02 Nos,

	9
	Tea Urn Cap. 20 Ltr
Complete in stainless steel. Provided with Tap for water outlet, SS opening Lid and carrying handle. Unit provided with thermos insulation. 
	02 Nos,

	10
	SS Tava Bhatti Size-36”x24”x34”
The top the unit shall be fabricated out of 15 mm thick heavy duty MS Plate with grease trap sides. 
Covering and Bottom shelf shall be fabricated out of 18 swg stainless steel sheet.                                
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 03 Nos. “V” type high pressure Model –V type burners“UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, Copper pigtail pipes etc. 
LEGS:	Legs shall be made of 38 mm Square 16 swg stainless steel pipe fitted with bullet type adjustable feet.
	01 Nos,

	11
	Hot Plate Cum Puffer 12 MM plate  
The top the unit shall be fabricated out of 12 mm thick heavy duty MS Plate with grease trap sides. 
Covering and Bottom shelf shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet. 
The frame shall be made of 40x40x5 mm MS angle. 
The unit shall be fitted with 03 Nos. “V” type high pressure Model –V 450 burners “UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, copper pigtail pipes etc. heavy duty puffers of  size - 12”x18” on right side of the unit.
Legs shall be made of 38 mm dia 16 swg stainless steel pipe fitted with bullet type adjustable feet
	01 Nos,

	12
	Stainless Steel Bhatti 
Size-24”x24”x34”
The top & front of the unit shall be fabricated out of 16 swg stainless steel sheet. 
Covering shall be fabricated out of 18 swg stainless steel sheet. 
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
The unit shall be fitted with 01 Nos. high pressure burner  “UNITED” or equivalent and 01 No. Pilot Burner, individual needle control valves with larger plunger “SAKA”or equivalent, copper pigtail pipe etc. 
The unit shall be provided with heavy duty cast iron 01 No. pan support 
SS drip tray under the unit. 
CROSS BRACING: Cross bracing of 25mm Square16 swg stainless steel pipe shall be welded on all sides.
The legs shall be made of 38 mm Square 16 swg stainless steel Pipe fitted with bullet type adjustable feet.
	03 Nos,

	13
	Supreme  Hybrid Plastic Chair with Steel Leg BlacK Colour
Height  810mm Width 465mm Depth 610 mm
	100 Nos,

	14
	Exhaust Fan Crompton/Havells/Bajaj or equivalent
	04 Nos,

	15
	Stainless Steel Dining Table
Size- 29”x71”x30”
Top of the table should be fabricated out of 16 swg stainless steel sheet. Bending should be 50mm then again 12mm 
With smoothly polished and fine finish.
The frame shall be made of 32x32x3 mm SS angle.
The legs shall be made of 38 mm Round/Square 16 swg stainless steel Pipe fitted with bullet type adjustable feet.
	04 Nos,





Commercial Bid: (in a separate sealed envelope/password protected file via email)


Bid for “Mess items”
Tender No.: 2024-25/CWO/2B/LNM-805

	S. No.
	Description
	Qty
	Rate
	Total
	GST
	Amount with GST

	1
	Walk-in-Cold Room 
Size - 14’L x 8.5’W x 9’ (H)
60mm Thick - Puff Panels - Inner-SS & Outer PCGI
Swing Door Size- 900x1950mm - 60mm Thick with complete fittings 
Compressor – Emerson
Temp – 0 – 4 deg
Controller – Micro-Processor based
Kota stone flooring shall be on client’s scope
	01
Nos,
	
	
	
	

	2
	Vegetable Cutting Machine (SIRMAN-Italy)
Model: TM INOX
	01 Nos,
	
	
	
	

	3
	Potato Peeler Cap 15 Kg
CONSTRUCTION: The unit shall be vertical design and floormounted type. The body constructed out of 16 swg stainless
steel. 
PEELING DISC:	The peeling disc shall be made of 14 swg stainless steel. The abrasive on the disc shall be fibre glass bonded carborundum and shall be easily removable for maintenance and cleaning. 
DRIVE: The unit shall be fitted with 1 HP Motor make of Crompton/ Kirloskar/ABB/ NGEF or equivalent. The machine shall be provided with On/Off Starter motor control & indicating lights, wire & plug, all complete, as required.
GENERAL: The unit shall be provided with hose connector,
water inlet & outlet. The outlet shall be approx. 300 mm above floor level.
	01 Nos,
	
	
	
	

	4
	Single Stock Pot Stove
Size-30”x30”x24”
The top & front of the unit shall be fabricated out of 16 swg stainless steel sheet. Covering shall be fabricated out of 18 swg stainless steel sheet. 
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 02 Nos. high pressure burners  “UNITED” or equivalent and 01 No. Pilot Burner,
individual needle control valves with larger plunger “SAKA” or equivalent, copper pigtail pipe etc. 
PAN SUPPORT: The unit shall be provided with heavy duty cast iron 01 No. pan support 
DRIP TRAY: SS drip tray under the unit. 
CROSS BRACING: Cross bracing of 25mm Square16 swg stainless steel pipe shall be welded on all sides.
LEGS: The legs shall be made of 38 mm Square 16 swg stainless steel Pipe fitted  with bullet type adjustable feet.
	02 Nos,
	
	
	
	

	5
	Conveyor Toaster Automatic (HATCO-TQ800) 
	03 Nos,
	
	
	
	

	6
	Dosa Hot Plate 
Size-48”x30”x34”
The top the unit shall be fabricated out of 15 mm thick heavy duty MS Plate with grease trap sides.  Covering and Bottom shelf shall be fabricated out of 18 swg stainless steel sheet.             
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 03 Nos. “V” type high
pressure Model –V type burners
“UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, copper pigtail pipes etc. 
LEGS:	Legs shall be made of 38 mm Square 16 swg stainless steel pipe fitted with bullet type adjustable feet.
	03 Nos, 
	
	
	
	

	7
	Dough Kneader Cap.25 Kg
CONSTRUCTION: The kneading machine shall be heavy duty Cast Iron/M.S. body with large base for vibration free operation. 
MIXING BOWL: The machine shall be provided with bowl made of 16 swg stainless steel sheet & lifting handle. 
ATTACHMENTS: The kneading & mixing attachments shall also be made of stainless steel. 
DRIVE: 2 HP Crompton/ABB /Kirloskar/ NGEF or equivalent motor at the top, 3 speed gear box for smooth and trouble free running. The machine shall be provided with On/Off Starter motor control & indicating lights, wire & plug, all complete, as required.
	01 Nos,
	
	
	
	

	8
	BAIN MARIE :
SIZE: 1800x750x850 mm
CONSTRUCTION: Top of the Bain Marie shall be integral and fabricated out of 16 swg stainless steel sheet. The back and underside of the Bain Marie shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet.
Front of the unit shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet and provided with doors. Concealed handles shall be used in the doors. The under shelf shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet
TANK: The tank shall be fabricated out of 16 swg stainless steel sheet and shall be covered from all four sides with 18 swg
pre-polished & film coated stainless steel sheet and the unit shall be 50 mm thick non sag glass wool insulated  
CONTAINERS: 5 Nos. Gastronorm containers for the hot section of the Bain Marie.
LEGS: Legs shall be made of 38 mm dia 16 swg stainless steel pipe fitted with bullet type adjustable feet.
PLUMBING: Drain off with lever operated handle, over flow socket connected to drain off.
CONTROL PANEL: 2 sets of electrical constituting of one no.3 kw capacity emersion heating elements thermostatically controlled, provided with ON/OFF switch, indicating lamps and all complete with wire and plug, as required.
	02 Nos,
	
	
	
	

	9
	Tea Urn Cap. 20 Ltr
Complete in stainless steel. Provided with Tap for water outlet, SS opening Lid and carrying handle. Unit provided with thermos insulation. 
	02 Nos,
	
	
	
	

	10
	SS Tava Bhatti Size-36”x24”x34”
The top the unit shall be fabricated out of 15 mm thick heavy duty MS Plate with grease trap sides. 
Covering and Bottom shelf shall be fabricated out of 18 swg stainless steel sheet.                                
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
BURNER: The unit shall be fitted with 03 Nos. “V” type high pressure Model –V type burners“UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, Copper pigtail pipes etc. 
LEGS:	Legs shall be made of 38 mm Square 16 swg stainless steel pipe fitted with bullet type adjustable feet.
	01 Nos,
	
	
	
	

	11
	Hot Plate Cum Puffer 12 MM plate  
The top the unit shall be fabricated out of 12 mm thick heavy duty MS Plate with grease trap sides. 
Covering and Bottom shelf shall be fabricated out of 18 swg pre-polished & film coated stainless steel sheet. 
The frame shall be made of 40x40x5 mm MS angle. 
The unit shall be fitted with 03 Nos. “V” type high pressure Model –V 450 burners “UNITED” or equivalent, individual needle control valves with larger plunger “SAKA” or equivalent, pilot lamps, copper pigtail pipes etc. heavy duty puffers of  size - 12”x18” on right side of the unit.
Legs shall be made of 38 mm dia 16 swg stainless steel pipe fitted with bullet type adjustable feet
	01 Nos,
	
	
	
	

	12
	Stainless Steel Bhatti 
Size-24”x24”x34”
The top & front of the unit shall be fabricated out of 16 swg stainless steel sheet. 
Covering shall be fabricated out of 18 swg stainless steel sheet. 
The frame shall be made of 40x40x4 mm MS angle duly rust proof primer & painted.
The unit shall be fitted with 01 Nos. high pressure burner  “UNITED” or equivalent and 01 No. Pilot Burner, individual needle control valves with larger plunger “SAKA”or equivalent, copper pigtail pipe etc. 
The unit shall be provided with heavy duty cast iron 01 No. pan support 
SS drip tray under the unit. 
CROSS BRACING: Cross bracing of 25mm Square16 swg stainless steel pipe shall be welded on all sides.
The legs shall be made of 38 mm Square 16 swg stainless steel Pipe fitted with bullet type adjustable feet.

	03 Nos,
	
	
	
	

	13
	Supreme  Hybrid Plastic Chair with Steel Leg BlacK Colour
Height  810mm Width 465mm Depth 610 mm
	100 Nos,
	
	
	
	

	14
	Exhaust Fan Crompton/Havells/Bajaj or equivalent
	04 Nos,
	
	
	
	

	15
	Stainless Steel Dining Table
Size- 29”x71”x30”
Top of the table should be fabricated out of 16 swg stainless steel sheet. Bending should be 50mm then again 12mm 
With smoothly polished and fine finish.
The frame shall be made of 32x32x3 mm SS angle.
The legs shall be made of 38 mm Round/Square 16 swg stainless steel Pipe fitted with bullet type adjustable feet.
	04 Nos,
	
	
	
	

	
	Total Amount 
	
	
	
	
	


Other T&C
1. Taxes like GST should be clearly mentioned. If nothing is mentioned, these charges shall be deemed included.
2. If the supplier does not have a particular item offered in the tender or a different make is being proposed by him, the same should be highlighted/mentioned especially by him.
3. The prices should	include everything (packing, forwarding, transit insurance, transportation, loading /unloading, installation etc.). Loading/unloading up to 50 mtr. shall be done by the supplier.
4. Bid should be submitted for F.O.R delivery at the destination i.e. The LNM Institute of Information Technology, Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031
5. The bid should be valid for a minimum period of 30 days. The Change in prices shall not be accepted within the validity period.
6. The LNMIIT reserves the right to reject any quotation(s) without assigning any reasons.
7. Payment terms shall be decided mutually.
8. There should not be any conflict of interest (Declaration to be submitted by the Vendor).
9. Bid should be on the company’s letterhead and should submit their bid in the LNMIIT format only.
10. Item/Service not supplied by the supplier/service provider should be mentioned separately.
11. Vendor should provide a photocopy of the cheque/cancelled cheque while presenting the Invoice to LNMIIT.
12. Pre-bid meeting and pre-bid site visit can be done before quoting the rate in the tender to clear up any confusion regarding project details, the scope of work, and solicitation of documents.
13. All charges applicable should be clearly mentioned in the offer. If nothing is mentioned in the offer, the quoted price shall be treated as final, and nothing extra shall be paid extra.



Signature with seal
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