Tender No:. 2025-26/CWO/2B/LNM-1043
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 Non-Vegetarian Restaurant 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 Non-Vegetarian Restaurant within the campus. The Institute is a fully residential campus housing approximately 2500+ students and 55 employee families.

The proposed outlet will offer freshly prepared non-vegetarian and optional vegetarian food items while maintaining top standards of hygiene, food safety, and service.

Scope of Work
· Operation of a Non-Vegetarian Restaurant within the LNMIIT campus
· Sale of cooked non-veg food (with optional veg menu) in line with campus norms
· Compliance with hygiene, safety, food quality, and campus regulations
· Operating daily from 9:00 AM to 10:00 PM

Eligibility Criteria
Interested vendors must:
· Have relevant experience in managing food/restaurant services, especially non-vegetarian food
· Hold valid statutory licenses and approvals (FSSAI, GST, PAN, etc.)
· Submit supporting documentation (company profile, past experience, financials)

Interested parties must submit their EOI in a sealed envelope clearly marked:
“Expression of Interest for Hiring of Non-Veg Restaurant 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 Non-Veg Restaurant at LNMIIT Campus”
LNMIIT Campus. This envelope will contain the following:
1. Technical Bid (Marked: “Technical Bid for Expression of Interest for Hiring of Non-Veg Restaurant at LNMIIT Campus)
2. Financial Bid (Marked: “Commercial Bid for Expression of Interest for Hiring of Non-Veg Restaurant at LNMIIT Campus”)
· Tender Document Fee: ₹1,000/- (non-refundable)
· EMD: ₹10,000/- (refundable to unsuccessful bidders)
· Payable via DD/Banker's Cheque in favor of:
The LNM Institute of Information Technology, payable at Jaipur
· Or via bank transfer:
· A/C No: 001201038168
· IFSC: ICIC0000012
· Bank: ICICI Bank, C-Scheme, Jaipur
Documents Required (Annexure I)
· Company Profile with Letter of Intent
· Company Registration Certificate
· Valid Food License (if applicable)
· GST Certificate
· PAN Card
· ITRs of last 3 years
· Experience proof in similar business
· Present business venture details
· 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

· Lease Tenure /Allotment period: 1 year (extendable based on performance)
· Monthly Rent: ₹5,000/- + ₹2,000/- maintenance (plus taxes)
· Security Deposit: ₹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.
· Utility Charges: Electricity & water to be paid as per usage
· Premises Usage: Strictly for restaurant, no residential usage
· Operating Hours: 9:00 AM to 10:00 PM (extension only with prior approval)
· 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 Relationship, Conduct & Ethics: 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.
2. 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.
3. Termination Clause: Institute holds the right to terminate the contract for violations

· Termination Clause: LNMIIT reserves the right to terminate upon violation of terms





Key Guidelines & SOPs

Detailed SOPs must be followed regarding:
1. Standard Operating Procedure (SOP) for Hygiene
· All staff must maintain personal hygiene, including wearing clean uniforms, hairnets, gloves, and masks.
· Regular handwashing with soap and water is mandatory, especially after handling raw meat.
· Surfaces must be cleaned and sanitized before and after each use.
· Pest control measures must be undertaken monthly.
· Medical fitness certificates are mandatory for all food handlers.

2. Meat Handling and Storage Guidelines
· Only fresh, quality-assured meat from FSSAI-approved vendors shall be used.
· Raw meat must be stored separately from cooked food.
· Use of cold storage (0°C to 4°C) for raw meat and frozen storage (-18°C) for frozen items is mandatory.
· FIFO (First-In, First-Out) method must be followed to avoid spoilage.
· Regular temperature checks of refrigeration units are required, and logs must be maintained.

3. Food Preparation Guidelines
· Raw meat must be washed in potable water before preparation.
· Cross-contamination must avoid separate chopping boards and knives for meat and vegetables.
· All food should be cooked to a core temperature of at least 75°C.
· Oil used for frying should not be reused more than twice and should be filtered daily.
· All spices and ingredients must be stored in airtight containers and labeled clearly.

4. Brand Selection Criteria for Ingredients
· Only FSSAI-certified brands should be used for meat, spices, oil, sauces, and other consumables.
· Prefer brands like: Godrej Real Good Chicken, Venky’s, Zorabian, Everest, MDH, Fortune, Amul, etc.
· Purchase bills and brand documentation must be submitted monthly for audit.
· No use of open, loose, or unbranded raw materials will be permitted.




5. Post-Preparation Cleaning Procedures
· All utensils, dishes, and kitchen equipment must be cleaned with food-grade detergent and hot water.
· The dishwashing area must be separate from the food preparation area.
· Drains and waste bins must be cleaned and sanitized daily.
· A checklist for daily cleaning activities should be maintained and signed by the supervisor.

6. Waste Disposal & Environmental Compliance
· Meat waste must be disposed of in covered, leak-proof bins and handed over to authorized waste collectors.
· Kitchen waste should be segregated as biodegradable and non-biodegradable.
· No waste shall be dumped in open areas around campus.
· The vendor must install dry and wet dustbins and clean them on a daily basis.

7. Staff Conduct and Compliance
· Staff must wear Name tags and maintain decorum in accordance with LNMIIT campus regulations.
· [bookmark: _Hlk199151747]Any violation of hygiene or safety protocols will lead to immediate action, including potential cancellation of the license.
· Weekly internal audits and quarterly external audits will be conducted.
· All staff must carry out medical fitness certificates and undergo quarterly health checks.
· Staff behavior must be polite, professional, and aligned with campus discipline policies.
· No plastic bags are to be used; only paper or cloth bags are allowed.
· A fire extinguisher and first aid kit must be available on-site.

8. Miscellaneous Guidelines
· No alcohol, tobacco, or banned substances shall be sold or stored.
· Operating hours must comply with LNMIIT regulations.
· All food must be sold at student-friendly, pre-approved pricing.

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)

	North Indian (Veg Menu optional)

	S.  No.
	Name of Item
	Weight in grams
(to be filled by the vendor)
	Price (to be filled by the vendor)

	1. 
	Dal Tadka
	 
	 

	2. 
	Dal Makhani
	 
	 

	3. 
	Masala Chaap
	 
	 

	4. 
	Paneer Butter Masala
	
	

	5. 
	Afghani Chaap
	 
	 

	6. 
	Masala Chaap
	 
	 

	7. 
	Plain Roti
	 
	 

	8. 
	Butter Roti
	 
	 

	9. 
	Plain Naan
	 
	 

	10. 
	Butter Naan
	 
	 

	11. 
	Garlic Naan
	 
	 

	12. 
	Plain Rice
	 
	 

	13. 
	Jeera Rice
	 
	 









	North Indian (Non-Veg Menu)

	S. No.
	Name of Item
	Weight in grams
(to be filled by the vendor)
	Price (to be filled by the vendor)

	1
	Chicken Tikka
	 
	 

	2
	Tandoori Chicken
	 
	 

	3
	Afghani Chicken
	 
	 

	4
	Butter Chicken
	 
	 

	5
	Chicken Tikka Masala
	 
	 

	6
	Kadhai Chicken
	 
	 

	7
	Chicken Lababdar
	 
	 

	8
	Handi Chicken
	 
	 

	9
	Chicken Biryani / Egg Biryani
	 
	 

	10
	Chicken Tikka Roll
	 
	 

	11
	Chicken Roll
	 
	 

	12
	Egg Roll
	 
	 

	13
	Egg Chicken Roll
	 
	 

	14
	Chicken/ Mutton Pizza
	
	

	15 
	Chicken/ Mutton Burgar
	
	

	16
	Chicken/ Mutton Sandwich
	
	

	17
	Chicken/ Mutton Fried Rice
	
	

	18
	Chilly Chicken
	
	

	19
	Chicken Noodles
	
	




