Tender No:. 2025-26/CWO/2B/LNM-1042
The LNM Institute of Information Technology, Jaipur
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031
Website: www.lnmiit.ac.in

Expression of Interest (EOI) 
for 
Leasing of Snacks Shop at LNMIIT Campus

The LNM Institute of Information Technology (LNMIIT), Jaipur – a Deemed University, invites Expression of Interest (EOI) from experienced and reputed vendors for leasing a Snacks Shop within the campus. The institute is a fully residential campus housing approximately 2500+ students and 55 employee families.
The shop is intended for serving freshly prepared snacks and beverages to the campus residents while ensuring high hygiene and quality standards.
Scope of Work
· Operation of a Snacks Shop within the LNMIIT campus
· Sale of freshly prepared snacks and related food items
· Maintaining food safety, hygiene, quality, and pricing as per Institute guidelines
· Operating daily from 9:00 AM to 10:00 PM

Eligibility Criteria
Interested vendors must:
· Have relevant experience in running snacks/food/beverage services
· Hold valid statutory registrations (FSSAI, GST, PAN, etc.)
· Submit supporting documents such as company profile, past experience, and financials

Interested parties must submit their EOI in a sealed envelope clearly marked:
“Expression of Interest for Hiring of Snacks Shop at LNMIIT Campus”

The envelope must be addressed to:

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

Last date for submission: June 29, 2025, before 5:00 PM



The LNM Institute of Information Technology, Jaipur
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031
Website: www.lnmiit.ac.in

Bid Submission Process
The EOI should be submitted in Two separate sealed envelopes within a larger sealed envelope bearing the heading “Expression of Interest for hiring of Snacks Shop at LNMIIT Campus. This envelope will contain the following:
1. Technical Bid (Marked: “Technical Bid for Expression of Interest for hiring of Snacks Shop at LNMIIT Campus”)
2. Financial Bid (Marked: “Commercial Bid for Expression of Interest for hiring of Snacks Shop at LNMIIT Campus”)
3. Tender Fee & EMD:
· Tender Document Fee: Rs.1,000/- (non-refundable)
· EMD: Rs.10,000/- (refundable to unsuccessful bidders)
· To be submitted via DD/Banker's Cheque in favor of
“The LNM Institute of Information Technology”, payable at Jaipur
· OR payment details may be submitted with receipt:
· A/C No: 001201038168
· IFSC: ICIC0000012
· Bank: ICICI Bank, C-Scheme, Jaipur

Documents Required (Annexure I)
Submit the following documents with the Technical Bid:
· Company profile and letter of intent
· Registration certificate of firm/company
· Valid FSSAI Food License (if applicable)
· GST Registration certificate
· PAN Card
· Last 3 years ITRs
· Evidence of experience in similar business
· Details of present commercial ventures
· Duly filled Annexure I

Financial Bid (Annexure II)
To be submitted separately in the format provided in Annexure II, including item-wise pricing with applicable taxes.

Evaluation Process
· Technical Bids will be evaluated first
· Financial Bids of technically qualified vendors will be opened subsequently
· Institute reserves the right to reject any or all bids without assigning any reason


General Terms and Conditions

· Tenure/Allotment period: 1-year initial lease, extendable upon review
· Rent: Rs. 5,000/month + Rs.2,000/month maintenance (plus applicable taxes)
· Security Deposit: Rs.50,000/- .The security deposit is non-interest bearing and will be refunded after satisfactory completion or termination of the agreement, subject to dues; no refund shall be made if the vendor is terminated by the Institute before the agreed period.
· Electricity & Water: Payable to institute by vendor as per consumption
· Use of Shop: Only for Snacks Shop – no residential usage permitted
· Operating Hours: 9:00 AM – 10:00 PM daily. Any change in these hours shall require prior written approval from the Institute.
· Repairs and Modifications: The Vendor shall not make any structural or permanent changes; only temporary, non-structural modifications are allowed with prior written approval from the Institute.
· Customer Relations and Conduct: The Vendor shall maintain proper work ethics, deal directly with customers, and resolve any customer-related issues in a professional and amicable manner.
· Product Quality and Pricing
· Only genuine and branded items shall be used and sold in the shop.
· If any complaint is received regarding duplicate or substandard items, strict action will be taken.
· No item shall be sold above the Fixed rate and MRP.
· [bookmark: _Hlk200975467]Statutory Compliance: Must comply with food safety, hygiene, and labour laws. All municipal and other statutory taxes related to the premises shall be borne by the Institute.
· Termination Clause: Institute holds the right to terminate the contract for violations





Key Guidelines & SOPs

1. Standard Operating Procedure (SOP) for Hygiene
· All staff must wear clean uniforms, aprons, hairnets/caps, and gloves at all times.
· Hand washing with soap is mandatory before food handling, after restroom use, and after handling waste.
· Personal hygiene must be strictly maintained—no long nails, jewelry, or open wounds while handling food.
· Smoking, chewing tobacco, or consumption of alcohol is strictly prohibited within and around the shop.

2. Food Handling & Storage Guidelines
· All raw materials and products must be stored in clean, labeled, airtight containers.
· Perishable items (milk, dairy, vegetables) must be stored in refrigerators (0°C to 5°C).
· Dry items must be kept in moisture-free, rodent-proof cabinets.
· FIFO (First In, First Out) and FEFO (First Expired, First Out) methods must be followed to ensure product freshness.
· Regular inventory checks and pest control must be conducted (at least once a month).

3. Food Preparation Guidelines (for Fresh Snacks)
· Use only fresh ingredients (no expired or stale products).
· Raw vegetables and ingredients must be washed thoroughly in potable water.
· Cross-contamination must be avoided – separate chopping boards and knives for vegetables and ready-to-eat items.
· Food must be prepared in a designated clean area using food-safe utensils.
· Food should be covered and kept warm until served (if applicable).
· Cooking oil should not be reused more than twice and should be filtered daily.

4. Brand Selection Criteria for Ingredients
Only FSSAI-approved brands to be used, including but not limited to:

	Category
	Preferred Brands

	Bread & Bakery
	Britannia, Harvest, Kanha

	Dairy Products
	Amul, Mother Dairy, Saras

	Instant Snacks
	Maggi, Yippee, Knorr, MTR




5. Post-Preparation Cleaning Procedures
· Utensils, pans, plates, and all food contact surfaces must be cleaned with food-grade detergents and hot water after every use.
· Separate areas must be designated for washing and drying utensils.
· Kitchen clothes must be washed daily and replaced regularly.
· Daily cleaning logs must be maintained and signed by the shift supervisor.

6. Waste Disposal & Environmental Compliance
· Dry and wet waste must be segregated and disposed of in covered bins.
· Bins should be cleaned daily and fitted with liners.
· No waste of food or garbage shall be dumped in open areas of the campus.
· Compliance with LNMIIT's waste management and sustainability policy is mandatory.

7. Staff Conduct and Training
· Staff must be trained in food safety, hygiene, and emergency response (fire, injury, etc.).
· They must carry valid ID cards and health certificates.
· Any staff found violating food safety norms will be removed from duty immediately.
· A manager/supervisor must always be present during operational hours.

8. Additional Mandatory Guidelines
· Display of food menu and item prices is compulsory.
· All packaged goods must be sold at approved prices.
· Operating hours must comply with LNMIIT regulations.
· Regular internal audits will be conducted by the institute administration.
· Feedback from students and faculty must be addressed within 48 hours.


Annexures
· Annexure I – Technical Bid Format
· Annexure II – Financial Bid Format


The LNM Institute of Information Technology, Jaipur
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031
Website: www.lnmiit.ac.in
Annexure I

1. Name of Shop 				:


2. Whether applicant is a Company/   		:
              Proprietary firm/Individual
(attach the Profile of the company)		

3. Name of applicant                                              :
4. Registration No 				:

5. Food License No (if Required)		:

6. GST Registration No	

7. PAN No. 
8. Name & Address of Proprietor /Owner (in block letters)
9. Contact No:					:
10. E-Mail Address 
11. Details of Experience of running business in the similar Field (attach copies from the Agency)
	S. No. 
	Name of Shop/Business venture  
	Address & Location Shop/Business venture  
	Annual Turnover
	Annual Profit  
	No. of HR deployed

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


12. List of Documents to be enclosed
i. Registration of company
ii. Copy of Food License and other statutory permissions as applicable
iii. GST Registration copy
iv. PAN card
v. ITR of last three Years
vi.  Evidence for Experience of running business in the similar Field 
vii. Documentary evidence of present commercial ventures,
The LNM Institute of Information Technology, Jaipur
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031
Website: www.lnmiit.ac.in

Annexure II
Financial Bid: (in a separate sealed envelope)
	S.  No.
	Name of Item
	Price (to be filled by the vendor)

	1. 
	Tea
	 

	2. 
	Coffee
	 

	3. 
	 Milk
	 

	4. 
	Black Tea
	 

	5. 
	Lemon Tea
	

	6. 
	Iced Tea
	

	7. 
	Kachori
	

	8. 
	Bread Pakoda
	

	9. 
	Mirchi Bada
	

	10. 
	Veg Pakoda
	 

	11. 
	Dahi Papdi
	 

	12. 
	Dahi balla
	 

	13. 
	Pani Patasi
	 

	14. 
	Chhat
	 

	15. 
	Aloo Tikki
	 

	16. 
	Bhelpuri
	

	17. 
	Veg Chowmien
	

	18. 
	Veg Fried Rice
	

	19. 
	Idli Sambhar
	

	20. 
	Wada Sambhar
	

	21. 
	Plain Dosa
	

	22. 
	Masala Dosa
	

	23. 
	Rajma Rice
	

	24. 
	Chhola Rice
	

	25. 
	Chola Khulcha
	

	26. 
	Aloo Paratha
	

	27. 
	Pyaaz Paratha
	

	28. 
	Bedmi Puri Sabji
	



