

[bookmark: _Hlk198639266]Tender No:. 2025-26/CWO/2B/LNM-1285
The LNM Institute of Information Technology, Jaipur

TENDER NOTICE
NOTICE INVITING TENDER FOR MESS SERVICES AT LNMIIT CAMPUS

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 SERVICES AT MESS B & C AT LNMIIT CAMPUS” in order to ensure serving Lunch, Dinner, morning breakfast and evening snacks in Mess – B, For Mess B approx. 1200 students. There is strength of around 2500 + students and 150 + employees on campus and the institute intends to engage a reputed catering firm to operate its professionally managed students’ mess and provide tasty and hygienic foods at par with a reputed restaurant.”. Bidders can submit their sealed offers/s at the following address by Email/Speed-Post/ Registered Post/ By-hand/courier before 05:00 PM on 08.02.2026 (Last date of bid submission).

A Pre BID meeting will be held at 11.00 am on 30th Jan 2026.

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: MESS SERVICES AT MESS B & C AT LNMIIT CAMPUS. (Technical bid shall be without password protected)
2. Commercial Bid for the: MESS SERVICES AT MESS B & C AT LNMIIT CAMPUS. (Commercial bid shall be password protected)

Both Envelopes/files should be enclosed/attached in a single envelope/email bearing the heading “Bid for MESS SERVICES AT MESS B  & C AT LNMIIT CAMPUS (Tender No. : 2025-26/CWO/2B/LNM-1285)”. 

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.

     THE LNM INSTITUTE OF INFORMATION TECHNOLOGY
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031.
Web: www.lnmiit.ac.in

Bidder is required to furnish the requisite details as per the below mentioned table format and proof of such documents to be uploaded along with the bid under respective title/ headings as mentioned at column no ‘C’ accordingly.
	S.No.
	Title/ Heading
Details sought by buyer
	Details/ Certificate No. (Attached Y/N)

	A
	B
	C

	1.
	Bidder Firm Name & Registration No,
	

	2.
	Certificate of Incorporation, Articles & Memorandum of Association in-case of Companies / partnership deed & registration of partnership firm in-case of firms / any document proving Ownership of a proprietary firm
	

	3.
	Bidder’s Company profile or brief note
	

	4.
	Year of establishment
	

	4.
	PAN Card No,.
	

	5.
	GST Number
	

	6.
	List of Directors/ Partners/Proprietor/ Members of the Bidder’s Firm
	

	7.
	Detail of other associated/sister concerns (if any) of Directors/Partners/ Proprietor/ Members
	

	8.
	Certificate of Registration with statutory government body as applicable (Food Safety and Standards Authority of India (FSSAI) 
	

	9.
	Certificate of Registration with the Office of the Regional Provident Fund Commissioner
	

	10.
	Certificate of Registration with Employees‟ State Insurance Corporation
	

	11.
	Valid registration certificate / license with Labour Department under Contract Labour (Regulation & Abolition) Act, 1970.
	

	12.
	Previous work orders / Completion certificates
The firm should have a minimum of 05 years of experience (as on 31-12-2025) in operating minimum 03 Messes in Commercial / Residential campus/ Educational / Training institutes, Govt./Semi government/PSU/ large private organizations with a minimum dining strength of 1200 pax.
	

	13.
	Audited / Certified Balance Sheet (by Chartered
Accountant) for three years 2022-2023, 2023-2024, 2014-25.   establishing the minimum average annual turnover of Rs. Five Crore for the previous three years (as on 31-03-2025).
	

	14.
	Photocopy of ITR of the bidder for the last 3 years 
	

	15
	List of Manpower Working with Agency (attach copy)

	


	15.
	Work order / Completion certificate of executed/ in-progress contract for Mess works in Commercial / Residential campus, Educational / Training institutes, Govt. /Semi government/PSU/ large private organizations during the last 5 years (2020-21 to 2024-25). The value of the annual maintenance contract should be at least of
a.  Two annual contracts of Rs. 3 Cr each
b.  Three annual contracts of Rs. 2.50 Cr each        
	

	16.
	Satisfactory Performance certificates (On Letter Head of the employer duly sealed and signed containing the information like name, address, contract number, contract start date/period, contract for number of persons/students, contract value (yearly), satisfactory level indicators/remark like Excellent/Very-good/Good/Average etc.) from minimum 3 Agencies where the Bidder has rendered mess services during the last 3 years for a minimum 1200 students/persons at a time (attach   copy)
	

	17.
	A duly notarized Affidavit to the effect that no case is pending with the police/court against the proprietor/firm/partner or the company (Bidder).
	

	18.
	A duly notarized Affidavit to the effect that there is no conflict of interest of the firm or any of its promoters with LNMIIT in executing the obligations of the contract, if awarded 


	

	19.
	An undertaking (self-certificate) that the agency has not been blacklisted by a Central/State/UT Government Institutions and there has been no litigation with any government department/institution on account of any services/supplies.
	

	20.
	A non-refundable tender document fees of Rs. 5,000/-+ 18% GST (Rupees Five Thousand Only + 18% GST), in the form of Account Payee D.D/Bankers Cheque drawn in favor of “The
LNM Institute of Information Technology”, payable at Jaipur. Tender fees can also be deposited in following Account :- The LNM Institute of Information Technology , Account No 001201038168 ICICI Bank, C Scheme Jaipur, IFSC ICIC0000012 and details submitted with the Technical Bid. 
	

	21.
	The Bidders are to submit EMD of Rs 7.20 lakh (Rupees Seven Lakh twenty thousand only) in the form of Account Payee D.D/Bankers Cheque drawn in favour of “The LNM Institute of Information Technology”, payable at Jaipur. EMD can also be deposited in following Account :- The LNM Institute of Information Technology , Account No 001201038168 ICICI Bank, C Scheme Jaipur, IFSC ICIC0000012 and details submitted with the Technical Bid. No interest shall be payable on the EMD 
	

	22.
	Any other relevant documents (attach   copy)
	


[bookmark: _Hlk216898800]The Technical proposal should NOT contain any price information.  Such a proposal, if received, will be rejected.
1. Financial bid should contain filled up Annexure I of the Bid Document separately indicating the applicable taxes. 
                                                                                     
A. BID DOCUMENT  
	Name of Work
	Mess Services for Mess – B & C at LNMIIT Campus, Jaipur

	Issuing of Tenders to Bidders
	Available at the website: www.lnmiit.ac.in    

	Validity of Tender offers
	90 days after the date of opening of Price Bid.



	Earnest Money Deposit
	Earnest money of Rs. 720000/-(refundable) is to be deposited in ICICI Bank Ltd. Ac no 001201038168, IFSC Code ICIC0000012.of “The LNM Institute of Information Technology”

	Performance Security Deposit
	The successful Bidder shall have to Submit the Performance Security Deposit amounting to Rs 10,00,000/- (Rs. Ten Lakh Only) in the form of Account Payee D.D/Bankers Cheque drawn in favour of “The LNM Institute of Information Technology”, payable at Jaipur. This amount has to be submitted to The LNMIIT within 07 days of receipt of the work order. No interest shall be payable on the Security Deposit and Earnest Money Deposit. The Security Deposit shall be retained by the LNMIIT for the contract period.

	Commencement of works
	Last week of July 2026. (Exact dates will be intimated) If the Contractor delays by more than 15 days over and above the specified date, the LNMIIT is at the liberty to terminate the contract without giving any notice

	Contract Period
	Initially for 01 (one) year
(After an initial contract period of one year the contract may be renewed based on performance at the mutually agreed terms and conditions for a further period of two years at the discretion of the LNMIIT.


1. Instructions to the bidders
1.1. Sealed tenders/Email bids (financial with password protected) are invited from registered established firms/companies / reputed catering firms/ Restaurant Chain for Hiring of an agency for Mess Service for Mess B & C in the Campus of THE LNM Institute of Information Technology (LNMIIT), Jaipur as detailed in the Notice inviting tender. 
1.2. The bidder must be a legally constituted proprietary firm/ partnership firm/ Limited Company or corporate body who possess the required licenses, registrations etc., as per law for providing Mess and hospitality services.
1.3. The bidders should quote their offer/rates in clear terms without ambiguity. 
1.4. The rates should be quoted both in figures and words and legibly written without any overwriting. In case of any correction, the same must be attested by the bidder with full signature, however, no over-writing is permissible.
1.5. In case of any discrepancy between the rates in figures and that in words, the rate in words will be accepted as correct. 
1.6. The last date for receipt of the bid is 05.00 PM on 30.01.2026 . In case the above date is declared a holiday for LNMIIT, then the bids will be received up to the given time on the next working day.
1.7. The bids may be sent by registered post/speed post/by hand so as to reach the LNMIIT, Jaipur on or before the last date of receipt.
1.8. Bids received after the deadline of receipt indicated in para 1.6 above, shall not be taken into consideration.
1.9. The bids shall be submitted in two parts, viz. technical bid and financial bid along with EMD and other details given under Section- A above.
1.10. The self-undertaking to be provided regarding information submitted in the Bid is correct and if found false in future also, the contract may be terminated.
1.11. The cover containing the bid must be signed sealed and super-scribed “Bid for Mess Services for Mess – B & C at LNMIIT Campus”.
1.12. The bids shall be opened in LNMIIT, Jaipur campus on suitable date and time after the closing of the tender date in the meeting of Purchase and Procurement Committee (PCC).
1.13. Technical Bids received along with required EMD and tender fees before closing time will be opened first and Financial Bid of only the eligible bidders, selected by PCC shall be opened.
1.14. An Index Page showing Contents/ Annexure and page no. should be annexed first followed by relevant documents with proper page numbering and signed by the owner of the firm or his/her authorized signatory as token of acceptance of terms and conditions. In case the tenders are signed by the authorized signatory, a copy of the power of attorney/ authorization may be enclosed along with the tender.
1.15. LNMIIT may seek additional documents / information for ascertaining the eligibility of the Bidder.
1.16. Any changes w.r.t this tender will be notified through website www.lnmiit.ac.in  only. 
1.17. Earnest Money of the selected bidder can be forfeited in case of non-completion/part completion/delayed completion of execution of agreement and deployment of services unless permitted in writing by LNMIIT.
1.18. A bidder who submits more than one bid shall be disqualified.
1.19. LNMIIT, Jaipur reserves the right to accept or reject any or all the tenders without assigning any reason.
1.20. LNMIIT, Jaipur reserves the right to relax any terms and condition of the Tender for all the bidders without assigning any reason.
1.21. The bidder has to sign in full at all pages of the bidding document.
1.22. Successful Bidder will have to enter into an agreement with the LNMIIT. The format of the agreement shall be designed drafted based on the Terms & Conditions / Clauses mentioned in this Tender. However, LNMIIT reserves the right to add / delete any other Clauses in this Agreement. 
[bookmark: _Hlk216899273]


A. SCOPE OF WORK 
2. [bookmark: _Hlk216899290]The Contractor is to undertake MESS SERVICES AT HOMI BHABHA MESS (MESS B) AT LNMIIT CAMPUS in order to ensure serving Lunch, Dinner, morning breakfast and evening snacks in Aryabhata Mess for  approx. 1200 students.

3. The Contractor has to manage Mess C, which is located about 1 KM from the main Mess B.

4. The contract will be in respect of providing 4 (four) meals per day, that is, breakfast, lunch, dinner and evening tea with Snacks.

Tentative Period of mess operation: Last week of July to 3rd week of December and: First week of January to 3rd week of May.

Summer break: 3rd week of May to last week of July

Tentative Timing of Mess 
· Breakfast: 07.30 am to 8.45 am 
· Lunch: 12: 30 pm to 2.00 pm 
· Snacks: 5.15 pm to 6:00 pm 
· Dinner: 08.00 pm to 9.30 pm

However, the Chief Administrative Officer reserves the right to extend or reduce the period of mess operation. In such cases, the contractor should be paid only on actual per plate consumption basis. The mess committee also reserves the right to decide the timings for breakfast and each meal on different days. The mess committee may revise the timings over the year as per academic and other activities. The mess committee will inform the contractor about the changes in the timings well in advance.

5. Vendors must give nutritional food options for the menu preparation, and it should be stamped by the professional nutritionist.

6. The Meal plan & Price Schedule for “Standard Category” for Student Mess: 


	STANDARD FOOD QUANTITY PER STUDENT 

	Item
	Quantity per Student

	Cornflakes
	35 g

	Milk (hot/cold)
	150 ml

	Fresh Fruit
	120 g

	 Fresh Fruit/ Canned Juice
	200 ml

	Sprouted Wheat
	60 g

	Porridge / Oats
	35 g (raw)

	Bread
	3–4 slices

	Butter
	20 g

	Jam/Preserves
	20 g

	Tea
	200 ml

	Coffee
	200 ml

	Health Drink with Milk (Bournvita/Horlicks/Complan)
	200 ml

	
	

	Flavored Drinks - Rasna, Roohafza, Jaljeera Milk shake
	200 ml

	Shrikhand

	100 ml

	Instant Noodles
	100gm

	Biscuits
	4 pcs 

	Ice Cream
	100 ml



List of Vegetables: Veg Kofta, Malai Kofta, Soybean Chop, Chola, Pindi Chole, Mushroom, aloo Gobi , Mix Veg, Green Vegetable, Arbi, Patta Gobhi, Phool Gobhi, Aloo Matar Tamatar(Dry), Matar Gajar, Loki Chana, Loki Soya chunks, Shimla Mirch, Parwal, Baingan, Nandru, Palak, Methi, Kadhi Pakoda, Bhindi, Beans, Karela, Mitha Kaddu sabji and other seasonal vegetables. 

List of Dal: Moong dal, Masoor dal, Chana dal, Arhar dal, Rajma, Urad dal, Mix Dal, Panchratni Dal, Dal Tadka, Soyabean Dal. 

Salad: Cucumber, Onion, Carrot, Beetroot, Tomato.
7. Note on the Menu: 
A. Variety and culture must be ensured during the meal. 
B. The same dal must not be served more than twice a week. 
C. The same vegetable must not be served more than twice a week. 
D. The detailed daily meal-wise menu specifying the dals and vegetables to be served will be identified at the beginning of each month by the Mess Committee in consultation with the contractor. It will be mandatory for the contractor to serve this menu. In case of any difficulty in the same, the Mess Committee must be informed well on time. 
E. Pickle to be provided with every meal. 
F. Coconut chutney will be served with all south Indian dishes (like idle, dosa, uthappam.) 
G. The menu, as decided by the mess council, will be strictly followed. 
H. The use of monosodium glutamate (Ajinomoto) is strictly prohibited violation of this may impose very high Fine. 
I. Food shouldn’t be recycled. 



IMPORTANT NOTE: 

(a) 	Salt, Pepper, Green chilies, & Paper napkins shall be available on all days at the time of Lunch & Dinner along with the above-mentioned items
(b) 	Quantity of breakfast, lunch and dinner shall be unlimited 
(c) 	MEAL FOR SICK STUDENTS: *Khichdi, Dalia, Oats, Corn Flakes, Curd, Milk, Fruits or as advised by a doctor. It shall be ordered in advance (except emergency cases).
8. For Mess lowest bidding should not be less than Rs. 131 (Including GST) per day.
9.  In case of sickness of students, the contractor shall be obliged to provide light food as advised by the Doctor and no extra charges will be paid for that.
10.  In addition to the above, the contractor shall be required to provide extra mess facilities against additional payment basis to the residents of hostel in respect of items not covered under the Basic Meal Plan. Under such circumstances, the contractor shall be required to proportionately enrich the dinner/ lunch/ breakfast, as decided by the mess committee. Menu once decided shall continue for a minimum period of one month.
11. In case of any Meal served for institute’s guest the contractor shall take sign on memo of the guest or officer of the LNMIIT accompanying the guest and attached the copy of the same with the separate bill for payment.
12. The Mess premises comprising, cooking and dining facilities, furniture, containers, appliances, and water shall be provided by the Institute free of cost. However, cleaning /washing materials/tools and manpower to properly maintain this infrastructure shall be arranged by the contractor at his own cost.  The monthly requirement for cleaning material with brand is attached at Appendix A
13. Maintenance of Inventory - The inventory of articles shall be handed over to the contractor in good and working condition at the commencement of the contract. The contractor shall be the custodian of this Institute’s properties and mess inventory during the period of contract and shall make good any loss to the inventory by way of misuse, breakage, theft, etc., at his own cost.
14. Bulbs and tube lights shall have to be replaced and maintained by the Contractor and at the time of handing over Mess back to the Institute all these electrical points and fixtures including bulbs, tube lights, Exhaust fans etc. are to be given back in good condition.
15. Water as available from water lines shall be given free of cost but in case of failure of water supply, for reasons beyond control of the Institute the Contractor shall have to make his own arrangement for drinking and washing for which nothing shall be reimbursed to him by the Institute.
16. The Contractor will arrange liquefied petroleum gas, commercial connection for the cooking on his own cost. Domestic LPG shall not be used. The refills will have to be procured by the Contractor at his own cost. The Contractor is permitted to use soft coke only in the hood area where a chimney is provided for cooking purposes. However, the Contractor shall ensure that no portion of the wall in the Mess gets affected by the smoke. The use of any other fuel shall not be allowed.
17. The contractor will have to provide Two Roti making Machines and Commercial Dishwasher Machine with grease traps.
18. [bookmark: _Hlk218588418] The Contractor has to provide 1500 nos   6in1 steel plates of 33x26.3x3 cm providing a sufficient space to accommodate the food without any spilling off.  Minimum weight should be above 400 gms.  Stainless steel divided plates are made of high-quality food grade, lead, non-toxic, and harmless phthalates which makes it completely safe for daily usage.
19. The contractor has to provide 1500 nos of Steel glasses ( 340 ml) 1500   SS Quarter plates 3in 1, 2000 SS spoons & Fork. These items should be made of high-quality food grade, lead, non-toxic, and harmless phthalates which makes it completely safe for daily usage.

20. The Contractor is required to keep 12 stewards/ waiters in Mess B and 06 stewards/ waiters in Mess C during meal timings for serving chapatti and fillers. 
21. The contractor ensures his workers are always in uniform should not roam around the campus other than the designated area.
22. In case of any miss happening (in case of death or injury) to and with the labor or the worker at the campus (in the mess premises), the duty to compensate the labor or the worker or their families, shall be of the service provider. 
23. The contractor must submit a copy of the complete document, i.e. Joining Letter, Police Verification, Medical Certificate, Identity card etc. after getting the work order from the LNMIIT.
24. Contractors should ensure the safety and security of mess workers and the property. 
25. The minimum age, and minimum wages, etc. of workers should be as per the labor law, GoI.
26. Special Condition: In case of discontinuation of Mess service for any period due to force majeure / calamity / pandemic conditions; no payments from LNMIIT shall be made to the vendor/service provider/contractor for that period.
27. Manpower Details 
The contractor will engage sufficient numbers of manpower on his pay roll for the preparation and service of each meal including cleaning, washing and overall upkeep of mess assets and premises. 

	INDICATIVE MANPOWER FOR MESS-B

	SL.
NO.
	CATEGORY STAFF
	NUMBER OF STAFF TO BE EMPLOYED FOR 24X7 MESS SERVICES
	REMARKS

	1
	Manager
	2
	5-8 yrs experience in industrial/Educational Institute or similar field.

	2
	Hall Manager 
	2 
	5-8 yrs experience in industrial/Educational Institute or similar field.

	3
	Head Chef/Kitchen Manager
	2
	5-8 yrs experience in industrial /Educational Institute or similar field
and knowledge in preparation of North Indian & South Indian Dishes.

	4
	Chef
	1
	5-8 yrs experience in industrial /Educational Institute or similar field
and knowledge in preparation of North Indian & South Indian Dishes.

	5
	Cook
	3 
	3-5 yrs experience in industrial canteen /Educational Institute or similar field and knowledge in preparation of North Indian & South Indian Dishes.

	6
	Kitchen Helper
	10
	Minimum 0-2 yrs experience in industrial canteen/Educational Institute or
similar field

	7
	Steward / Waiter
	12 (during all meal timings) 
	Minimum 0-2 yrs experience in industrial canteen /Educational Institute or similar field

	8
	Housekeeping Boy
	5 
	Minimum 0-2yrs experience in industrial canteen/Educational Institute or
similar field

	9
	Dishwashing Boy
	4 
	Minimum 0-2 yrs experience in industrial canteen or similar field

	10
	Supervisor
	4
	Minimum 0-2 yrs experience in industrial canteen or similar field

	11
	Storekeeper
	1
	3-5 yrs experience in industrial canteen /Educational Institute or similar field

	
	TOTAL
	46
	



	INDICATIVE MANPOWER FOR MESS-C

	SL.
NO.
	CATEGORY STAFF
	NUMBER OF STAFF TO BE EMPLOYED FOR 24X7 MESS SERVICES
	REMARKS

	1
	Hall Manager 
	1
	5-8 yrs experience in industrial/Educational Institute or similar field.

	2
	Cook
	2
	3-5 yrs experience in industrial canteen /Educational Institute or similar field and knowledge in preparation of North Indian & South Indian Dishes.

	3
	Kitchen Helper
	4
	Minimum 0-2 yrs experience in industrial canteen/Educational Institute or
similar field

	4
	Steward / Waiter
	6
	Minimum 0-2 yrs experience in industrial canteen /Educational Institute or similar field

	5
	Housekeeping Boy
	3
	Minimum 0-2yrs experience in industrial canteen/Educational Institute or
similar field

	6
	Dishwashing Boy
	2
	Minimum 0-2 yrs experience in industrial canteen or similar field

	7
	Supervisor
	2
	Minimum 0-2 yrs experience in industrial canteen or similar field

	
	TOTAL
	20
	



28. A mess manager will be nominated by the Contractor who will be present all the time in the mess when it is operational. He will regulate the complete functioning of the mess to include activities of mess staff. He must be present in the mess during all meals.


29. Specification for food items to be supplied in the mess. The brief description of the specification of food items has been given below that are not absolute and would require further fine tuning during the course of providing the services.

· Milk – (Saras, Lotus, Mother Dairy, and Amul) 
· Eggs. 
· Bread/ Brown Bread - (Britannia, Harvest Gold)
· Butter  - Amul, Britania, Mother Dairy, Saras
· Fresh/ canned Juice (200 ML)- Minute maid, Real, Frooti, Mazza & Tropicana
· Fruits  - Good quality and all varieties of seasonal fruits 
· Jam. – (Kissan, Everest)
· Desi Ghee – (Mother Dairy, Saras & Amul)
· Refined Oil - Fortune, Chambal, Saffola and Parampara
· Mustard Oil – Chambal, Engine, Dhara and Parampara.
· Salt – Tata, Reliance & Nature fresh
· Spices – MDH, Catch, Everest, & Badshah 
· Cornflakes. –  (Kellogs)
· Dalia - Rajdhani, Aahar, Organic India
· Oats -  Kellogs, Saffola, Quaker, Bagrry
· Ketchup – Maggi, Kissan, Heinz, Del Mont, and Everest
· Tea – Lipton, Tata & Brook Bond Red Label
· Coffee – Nescafe & Bru - 200 ml
· Wheat Flour – Ashirwad, Annapurna, Rajdhani.
· Shrikhand – Amul & Saras - 100 ml
· Papad - Lijjat,  Bikaji(Masala Papad) & Badshah  
· Flavoured Drinks - Rasna, Roohafza - 200 ml
· Icecream - Amul, Mother Diary, Vadilal , Kwality - 100 ml
· Basmati Rice - Everyday, Daawat ,  Fortune, Double Chabi, India Gate
· Cheese - Amul, Britannia, Mother dairy
· Custard Powder - Brown & Polson, Tops, Weikfield
· Fresh Paneer - Amul, Mother Diary, Saras.
· Instant Noodles - Maggi, Top Ramen, Yipee - 100 gm
· Soya – Nutella, Saffolla, Fortune 
· Frozen Peas - Safal (offseason) Jain Frozen, a Al kabeer
· Mouth Freshner - Meethi sounf, cut mishri pieces 
· Biscuits - Marie gold, Good Day, 20-20 
· [bookmark: _Hlk217479296]Besan - Rajdhani, Tata, Ashrirwad, Fortune
· Maida - Rajdhani, Tata, Ashrirwad, Fortune.
The mess committee shall have the right to check the quality of food articles and vegetables from time to time.

30. Operational Period of Mess - The mess will normally be operational for at least 10 months in a year. No payment shall be made to the contractor when mess is closed. The mess may be closed during the vacations at the discretion of Institute. The actual dates of these vacations are decided well in advance and are readily available in the institute academic calendar. The decision of the institute regarding the running of mess during the vacation shall be final and binding on the contractor. During the academic session the mess will not be allowed to be closed on any day, including Sundays and other holidays, for any reasons whatsoever.

31. Kitchen Waste Management
The Contractor will manage the daily kitchen waste on his own and ensure proper disposal. In case the institute needs the kitchen waste for any purposes, the Contractor should dispose of the waste in a manner advised by the institute without any additional cost to the institute. 
32. Duration
The period of award will be initially for one year from the date of commencement of services/work subject to periodic appraisal and review by concerned officer of this Institute and may be extended based on performance at the mutually agreed rate maximum up to 5% every year for a further period of two years. There will be mandatory re-tendering after 3 years of the contract.
33. SOP for Mess Operations:
33.1. There is strength of around 2500+ students and 200 + employees on campus and the institute intends to engage a reputed catering firm to operate its professionally managed students’ mess and provide tasty and hygienic foods at par with a reputed restaurant. The contractor will run the mess for about 1200 students in Mess B&C, also employees for the academic session. In addition, the contractor will also provide catering services at the Institute Guest House.  Summer Mess will also be run for a selective number of students and employees. The actual numbers may vary depending upon actual admission and other factors.

33.1.1. HYGIENE AND QUALITY PARAMETERS FOR KITCHEN, FOOD HANDLING, CLEANLINESS, PACKAGING ETC. 
Hazard Analysis Critical Control Point, HACCP, is a food handling and operation approach which promotes food safety by identifying food hazards and applying and monitoring necessary control measures at points critical to safety.

The HACCP approach is being actively encouraged for ensuring food hygiene. It is necessary to maintain a high level of cleanliness within the food premises (where food is stored, prepared and processed) and to ensure that prepared and raw food is kept separate.

33.1.2. UNIFORM FOR THE MESS STAFF
	S.R. No. 
	Kitchen Staff
	Steward
	Housekeeping

	1
	Chef Coat (Double Flapped)
	Full Length Tshirts
	Full Length Tshirts

	2
	Full Length Trousers 
	Full Length Trousers
	Full Length Trousers

	3
	Chef Cap/Hat
	Aprons
	Hand Gloves

	4
	Safety Shoes
	Hand Gloves
	Safety Shoes

	5
	Chef Aprons
	Safety Shoes
	


33.1.3. DELIVERY AREA
· Food will not be left open to possible contamination. Arrangements will be made to ensure that food delivery is made in secure areas free from all risks.
· Food will be placed 18 inches above the ground, in an area free from contamination.
33.1.4. RECEIPT OF GOODS AND STORAGE OF GOODS
· Paper precautions should be used for wiping crockery and dishes.
· The entire facility, including the floors, walls, ceilings, windows, screens, doors etc. must be cleaned at regular intervals to prevent any accumulation of rubbish. The list of cleaning material & equipment is placed at Appendix A
· All food contact surfaces should be cleaned and sanitized after every use.
· All fans and blowers of coolers, freezers, and kitchen and storage areas must be regularly cleaned to prevent the build-up of any debris and contamination.
· The production area must be thoroughly cleaned at least twice every 24 hours. The recommended cleaning procedure is a wet wash.
· Drains should not get clogged which leads to foul smell.
· Remove all waste material deposited on the grates and shelves. This will keep drains from clogging and emitting foul smell.
· No smoking or pan or tobacco chewing should be allowed in the premises.
· No cobwebs or dust should gather on walls, windows, doors and skylights.
· Maintain a weekly schedule for thorough cleaning. Nominate a day for the purpose and display it prominently for both Mess & Guest House.
· The contractors must maintain cleanliness of cookhouse and Dining Hall of Guest House.
· Insects and other foreign materials like dust, hairs, etc. from cereals, pulses, etc. should be removed before washing.
· Dry stores should be stored in airy rooms, and there should be no dampness. Keep some space off from the walls and floors to enable regular cleaning. Do not use damaged, rusty or dented cans for storage. All storage cans should have proper covers.
· Store food material at proper temperature to prevent growth of bacteria, the most common contaminating agent. Stop contamination, multiplication of bacteria and food poisoning. Generally, most bacteria inactivate at freezing
· point i.e. zero degree and below. Between 1.7 and 1.4 degree Celsius they start becoming active but grow slowly. As the temperature rises, they grow faster. Keep food at the following recommended temperatures:

	Food Items
	Temperature Range (Degree Celsius)

	Frozen
	-20	to -10.0

	Milk and milk products
	3.30 to 7.5

	Fruits and vegetables
	5.0  to 7.0

	ERRS
	7.0	to 10.0

	Canned foods
	10.0 to 20.0

	Any dry stores like cereals etc.
	15.0 to 20.0



· When goods are found contaminated on arrival. The goods will be stored separately until inspected and it will be the responsibility of the Manager to notify the supplier.
· Dry goods will not be placed into store until they have been checked for pest damage or infestation.
· Steps will be taken to ensure that cross-contamination does not occur during delivery, stock rotation and storage.
· Stock will be stored off the floor on racks. Racks of adequate capacity will be provided for this purpose.
· All opened dry food products and those in inadequate packaging will be stored in pest proof containers that will be maintained clean.
· Cleaning chemicals and materials will never be stored with or in close proximity to food or food equipment.
· Storage containers will be washed clean when empty and allowed to dry. Goods stored in bins will be allowed to run down completely at least weekly, to facilitate regular cleaning.
3.1.5 CUTTING AND DRESSING
· The cutting area and dressing rooms should be separated from the food preparation area.
· Vegetables and fruits should be passed through Potassium Permanganate solution (KMnO4) water before they are thoroughly washed in running water.
· Cut vegetables and fruits should be thoroughly washed before transferring them to the kitchen.
· Waste material should be collected in disposable bags and transferred to the garbage bins regularly.
3.1.6  FOOD PREPARATION
· This being the main part of the kitchen, care should be taken to keep it thoroughly clean.
· The floor should be regularly mopped, and no washing is allowed in this area.
· Be vigilant and report any damaged equipment or surfaces, leaking oil, missing nuts or bolts, leakage of gas, etc.
· Cooks and helpers should always use aprons and head gears. They should wash their hands thoroughly before starting food production.
· Use non-saturated branded vegetable oil as cooking medium.
· Only hot water should be used for floor cleaning after the operation has been completed. Anti-grease detergents should	be used	for such areas.
3.1.7 SINKS
· Food preparation equipment, food etc. will not be stored under sinks.
· Separate sinks will, where possible, be provided for each preparation purpose, i.e. raw Vegetables. These sinks will be labelled with their intended use.
· Skinks will not be used for personal hygiene uses, e.g. hand washing, unless specifically designated for the use.
· Sinks will be cleaned thoroughly after every use.
3.1.8 FOOD EQUIPMENT
· Only equipment in current use will be stored in kitchen areas. Damaged and worn equipment that cannot be readily cleaned will be replaced.
· The condition and cleanliness of equipment, utensils and cleaning clothes will be inspected daily.
· Food preparation equipment and utensils will be cleaned immediately after use.
· Utensils, food containers and pans will be washed thoroughly, using hot water and a detergent and then rinsed in water at a minimum temperature of 70 degree C, to ensure adequate disinfection.
· Cooking equipment and storage racks will be located so as to enable areas below and around to be easily cleaned.
· Cutting and preparation boards will be checked daily for excessive wear and appropriate action taken.
· Food preparation surfaces will be used for one purpose only. Raw and cooked foods will not be prepared on the same surface. Each surface will be labeled or color coded with its intended use.
· Work surfaces will always be cleaned down before and after use, in line with the recommended method.
3.1.9 FIRST AID
· Supply of first aid box / equipment should be available for use.
· Regular Maintenance of the first aid box.
3.1.10 Hand washing area & TOILETS
· Wash hand basins will be provided within the areas, with adequate hot and cold water supplies, soap and a suitable hand drying facility.  One SS Soap dispenser is to be provided per washbasin by the vendor. The same is to be replaced immediately if damaged or non-functional.
· The sanitary accommodation will be kept clean and tidy.
3.1.11 PERSONAL HYGIENE GUIDANCE FOR FOOD HANDLERS
· Monthly medical examinations of all staff have to be ensured, and a fitness certificate issued.
· Skin lesions, boils, rashes, cuts and discharge from any site are hazardous and can contaminate food with food poisoning bacteria. Staff with diarrhea or vomiting may also contaminate food with food poisoning bacteria.
· All the staff handling food must take every precaution to ensure that such germs are not passed on to food. A few simple rules are, therefore, necessary and all who are employed in handling food must abide by them.
· Scrupulous personal cleanliness is essential to clean food handling and the highest standard must be achieved and maintained at all times by those responsible for food storage, preparation, cooking and service.
· Protective clothing such as aprons, headgear, hand gloves etc. must be worn before entering and working in the food processing area.
· Food should be touched by hand only when there is no alternative-and hand cleanliness is the basic rule of hygiene.
· Hands and arms must be washed with soap in running hot water and rinsed thoroughly in a wash hand basin designated specifically for such use:
A. Before starting work
B. On returning to work after each break
C. After moving from one area to another
D. After using the toilet
E. Between handling raw and cooked food
F. After handling waste food and refusing
G. After handling chemicals
H. Before and after any cleaning procedure
I. After contact with pests or contaminated food
J. After touching any part of the head

· Hands should be thoroughly dried, preferably with paper towels.
· Nails must be kept short and scrupulously clean and not bitten. Nail varnish is not permitted.
· Skin cleanliness is essential therefore a daily bath or shower is recommended.
· Feet should be covered with suitable footwear.
· Food or drink should not be consumed whilst working in food handling areas.
· For women, the hair should be contained within a net.
· Hats should be scrupulously clean and must be worn at all times when handling food or in a food room.
· Smoking / chewing pan masala etc is strictly not permitted.
3.1.12 TRAINING
· Staff Training
· All staff must receive appropriate food and personal hygiene training to ensure that they are able to comply with the hygiene requirements. Initial training should be given on induction and refresher training undertaken on an annual basis. The training program must be in written format, in vernacular, and records must be maintained on imparting of training with acknowledgement of staff,
· All food handlers should undertake induction training during their first week of employment. Such training should include:
· Personal hygiene and health policy
· Avoidance of contamination of food
· All food surfaces, food and equipment will be covered whenever large-scale cleaning takes place.
3.1.13 PEST CONTROL to be done in consultation of Hygiene Expert of  LNMIIT
· Pest control measures must be adopted with a schedule of pest control to be displayed.
· Insects and rodent pests, cats and birds can spoil and contaminate food. They can also cause considerable damage to food stocks and premises.
· Food handling areas provide ideal conditions for the survival and multiplication of pests.
· All dry goods will be checked at the time of delivery, for pest infestation or damage before being placed into the storage area.
· Open dry food will be kept in pest-proof containers with close fitting lids. The lids will be replaced immediately after use.
· All stored goods will be kept off the ground and clear of walls, with adequate space between stock to enable regular inspection and cleaning.
· To ensure that food premises are maintained free of pests and any reported incidents receive attention, a competent person or pest control contractor must be employed to:
· Inspect areas within the food premises that have been previously treated.
· Inspect areas within the location that are particularly vulnerable to infestation by pests
· Inspect the food premises for any necessary proofing works or items conducive to pest infestations.

34.  Terms & Conditions of the bid 
34.1. The Contractor will be responsible to obtain the license required to perform catering and allied services. The Contractor will be required to maintain all books and registers, first aid box, display of notice etc. as required under any applicable law.
34.2. The Contractor shall be responsible to enroll his employees and pay the contribution as required by ESI Authority, PF Authority or any other authority covered under Labor Laws and pay benefits under various laws.
34.3. The Contractor shall abide by all applicable rules and regulations issued by various agencies like Municipal Corporation, Food Inspector/Chief Inspector of Food, etc. from time to time for running of Mess.
34.4.  The Contractor shall obtain License from Food Safety and Standards Authority of India (FSSAI) and abide by all applicable rules and regulations notified by it.
34.5. It is the duty of Contractor to ensure that food preparations maintain the quality and strictly in accordance with the provisions of Prevention of Food Adulteration Act. In case of any violation of the Food Adulteration Act, the Contractor will be liable for appropriate action. 
34.6. The Institute shall provide a furnished Mess building with the following facilities: 
· Kitchen
· Kitchen equipment and accessories in running condition
· Furniture for sitting,
· R.O. Water coolers,
· Deep Freezer, Refrigerator
· Air cooling
· Electrical fitting and fixtures, fans, light fitting with bulbs, tube lights and exhaust fans, ducting 
· Washing facilities
· Intercom Telephone line
· Free water lines for drinking and washing

34.7. Contractor will be handed over all the equipment in serviceable condition and the management of it through AMC thereafter would be responsibility of the Contractor. Any damage caused to the equipment like water cooler and other fixtures etc. by the negligent operation of the Contractor and his staff and is not covered under AMC shall be made good by the Contractor or his employees to the Institute for the entire loss.
34.8. It will be the responsibility of the Contractor to get all fitting, fixtures, furniture, and appliances, etc. properly cleaned, and overhauled at his cost and ensure that everything is in perfect working condition at all times.  
34.9. Any loss or damage to the Institute’s movable or immovable property except masonry work by the Contractor shall be made good to the Institute by the Contractor. It will be within the rights of the Institute to deduct such an amount from the amount payable to the Contractor or to recover from the security deposit of the Contractor.

35. FINES AND PENALTY 

35.1. The caterer will be fined in case of violation of the following rules:

	S. No.
	Particulars
	Fine Amount (Excluding GST)

	1.
	Items found other than approved/notified 
	Rs.5000/-

	2
	Non-availability of food during the mess timings
	Rs. 15000/-

	 3
	Lack of cleanliness and hygienic conditions in the Mess and its surroundings including cooking area, washing area verandah, all toilets in the Mess area
	Rs.15000/-

	4
	Non – Adherence to individual cleanliness like using gloves, Head Cap and personal hygiene
	Rs.5000/-

	5
	If expired or stale or substandard food items are found in the store of the mess
	Rs.25000/-

	6
	Quality of food is not appropriate, undercooked or overcooked or tasteless and/ or the food items of brands not mentioned in the point no 2.16 being used without prior written permission
	Rs.30000/-

	7
	Non-availability of complaint register
	Rs. 5,000/-

	8
	Any complaints of insects and/or foreign object (hair, rope, cloth, plastic, etc) 
	Rs. 20,000/-

	9
	Any complaint of stones / pebbles of diameter more than 2 mm will attract a penalty on the caterer 
	Rs. 20,000/-

	10
	Hard and/or sharp objects like glass pieces, nails, hard plastic, metal, blade, pin, sharp metal etc.
	Rs. 20000/

	11
	Changes in the menu of any meal (including fruit/juice/milkshake) without permission
	Rs. 5000/

	12
	03 or more complaints of unclean utensils in a day
	Rs. 25000/-

	13
	Food poisoning
	200000/-



35.2. In the event of breach of any terms of contract or non-compliance or violation of any of the provisions of any statute applicable and made applicable from time to time, the Contractor will pay damages up to Rupees 20,000/- (Twenty Thousand Only) to the Institute, besides other penalties imposed or to be imposed for such breach, non-compliance or violation.
35.3. Any loss to the institute caused by the Service Provider or his men will be recovered from the Service Provider
35.4. In case of any misbehavior/misconduct by the employees of the Service Provider they must be suitably penalized.

36. TERMINATION – 

The contract may be terminated by giving one month’s notice, in case the agency:

(a) 	Assigns or subcontracts any of the services.
(b) 	Violation/ contravention of any of the terms and conditions mentioned herein. 
(c) 	Performance of services is not found satisfactory and does not improve the performance of the services in spite of instruction 
(d) 	Any violation of instruction / agreement or suppression of fact 
(e) 	Contractor being declared insolvent by competent court of law. 
(f) 	If the agency is willing to exit this contract, three months’ notice, in advance, should be produced by the agency. During the notice period of the termination of the contract in the situation contemplated above, the agency shall keep on discharging its duties till the expiry of the notice period. In the event of premature closure of the contract for the said reason, the security deposit money shall be absolutely forfeited by LNMIIT.

37. PAYMENT TERMS

7.1 The contractor shall be liable for payment to the LNMIIT by adhering to the following.
(a) Monthly Rent: - A monthly rent of For Mess B & C wiil be 38500/- +  GST - ( Rs Thirty eight thousand five hundred Only + GST)   in advance by contractor to LNMIIT on or before 5th of every month.
(b) Electricity Charges: - Contractor is required to pay against electricity consumption as per details given below:
7.2 Actual as per meter reading for the Nine Months for a period July –Nov and Jan-Apr- payable monthly.
7.3 100% of the actual meter reading for 03 Months during the vacation period /break (Dec and May to June) payable monthly.
7.4 The Contractor shall run the ducts as per directions issued by the Institute.
7.5 Air Ducts/Air Conditioner - 100% of the actual charges as per the meter (Throughout the year)
7.6 Refund: Contractor will refund 60% of the applicable mess charges to the students for the period of Official leave for more than three days at a stretch due to official Institute Holidays or on the medical/official grounds of student duly authenticated by the designated officer and informed two days in advance. This will be applicable within the semester duration only.  (July- Nov, Jan – Apr / or as actual semester period). 
7.7 LNMIIT will pay the contractor the monthly bill within 7 days on raising bill in duplicate, supported by documents. (Last paid challan of PF, ESI, copy of payment made to the employees, Electricity Bill and Monthly Rent payment receipt and any other reports etc.) The documents must be duly checked & certified by Chief Warden/Warden or any authorized person on this behalf. The payment shall be made on the basis of the number of days and actual number of students served.
 
7.8 Income Tax and any other statutory deductions as per the prevalent laws shall be deducted at source as per rules.
7.9 A sum of Rs. 10,00,000/- (Ten Lac Only) would be deposited with LNMIIT by the shortlisted contactor, in the form of security deposit. No interest will be paid in such money. The amount shall be refunded after deducting the dues on completion/termination of the contract.
7.10  There would be no increase in rates payable to the Contractor during the Contract period. In case of renewal after the initial contract period of one year, the parties may review the rates on a mutually agreed rate maximum up to 5% every year for a further period of two years.



























Appendix -A 

List of Approved Brands of Machinery for Housekeeping (Mess - B)
	S.R. No.
	Machines
	Brands
	Min. Qty.

	1
	Wet & Dry Vacuum Cleaner
	Nilfisk, Roots, Echomac
	01

	2
	Auto Scrubber with soak
	Taski, Nilfisk, Roots, Echomac
	01

	3
	High Pressure Jet
	Taski, Nilfisk, Roots, Echomac
	01

	4
	Signages
	
	05

	5
	Wringer Trolley 34 Lts
	
	01


List of minimum consumables required on a monthly basis. (Mess - B)
	Sr. No
	Particulars
	Unit
	Qty. Required (P.M.)

	1
	Toilet brush with Stand
	Nos.
	02

	2
	R6 (Toilet Cleaner) Taski/Ross TC
	5 liter Can
	04

	3
	R2 (Hard Surface Cleaner) Taski
	5 litre Can
	04

	4
	R7 (Floor Cleaner) Taski
	5 litre Can
	10

	5
	Mopping Duster
	Nos.
	20

	6
	Liquid hand wash Dettol
	5 litre Can
	10

	7
	 Hit Spray for Mosquitos
	Nos.
	02

	8
	Soft broom (Ordinary)
	Nos.
	03

	9
	Odonil air fresheners for urinals & toilets
	Nos
	15

	10
	Hard Broom ordinary
	Nos.
	05

	11
	Dry Mop Set with steel rod
	Nos.
	05

	12
	Room freshener with automatic Dispenser
	Nos.
	15

	13
	Wiper industrial
	Nos.
	4

	14
	Garbage bag big
	kg
	100

	15
	Garbage bag small
	kg
	50

	16
	Feather Brush
	Pc
	10

	17
	Urinal Screens
	pc
	10

	18
	Hit Spray for Cockroaches
	pc
	02

	19
	Dustbins 120 lts ( with wheels) (  Annually)
	pc
	10

	20
	Gloves
	pair
	15

	21
	Naphthalene Balls for Urinal & Washbasins
	Kg
	3



Note:
· All materials and equipment should be of standard quality and approved by competent authorities.
· Quantities may vary based on the scope of work.
· Regular replenishment of consumables must be ensured.

Appendix -B 

List of Approved Brands of Machinery for Housekeeping (Mess - C)
	S.R. No.
	Machines
	Brands
	Min. Qty.

	1
	Wet & Dry Vacuum Cleaner
	Nilfisk, Roots, Echomac
	01

	2
	Auto Scrubber with soak
	Taski, Nilfisk, Roots, Echomac
	01

	3
	High Pressure Jet
	Taski, Nilfisk, Roots, Echomac
	01

	4
	Signages
	
	05

	5
	Wringer Trolley 34 Lts
	
	01


List of minimum consumables required on a monthly basis. (Mess - C)
	Sr. No
	Particulars
	Unit
	Qty. Required (P.M.)

	1
	Toilet brush with Stand
	Nos.
	02

	2
	R6 (Toilet Cleaner) Taski/Ross TC
	5 liter Can
	04

	3
	R2 (Hard Surface Cleaner) Taski
	5 litre Can
	04

	4
	R7 (Floor Cleaner) Taski
	5 litre Can
	10

	5
	Mopping Duster
	Nos.
	20

	6
	Liquid hand wash Dettol
	5 litre Can
	10

	7
	 Hit Spray for Mosquitos
	Nos.
	02

	8
	Soft broom (Ordinary)
	Nos.
	03

	9
	Odonil air fresheners for urinals & toilets
	Nos
	15

	10
	Hard Broom ordinary
	Nos.
	05

	11
	Dry Mop Set with steel rod
	Nos.
	05

	12
	Room freshener with automatic Dispenser
	Nos.
	15

	13
	Wiper industrial
	Nos.
	4

	14
	Garbage bag big
	kg
	100

	15
	Garbage bag small
	kg
	50

	16
	Feather Brush
	Pc
	10

	17
	Urinal Screens
	pc
	10

	18
	Hit Spray for Cockroaches
	pc
	02

	19
	Dustbins 120 lts ( with wheels) (  Annually)
	pc
	10

	20
	Gloves
	pair
	15

	21
	Naphthalene Balls for Urinal & Washbasins
	Kg
	3



Note:
· All materials and equipment should be of standard quality and approved by competent authorities.
· Quantities may vary based on the scope of work.
· Regular replenishment of consumables must be ensured.


The LNM Institute of Information Technology
Gram – Rupa Ki Nangal, Post – Sumel, Via – Jamdoli, Jaipur- 302031.
Web: www.lnmiit.ac.in    
                                                                                  
ANNEXURE: I
 FINANCIAL BID 
	Payment Details
	Rate per day per student including all (Excluding GST)

	Meals (Breakfast, Lunch, Evening Snacks & Dinner) as per suggested Menu items ref. terms & condition serial no. 2.4
	Rate per student per day Rs._________________

Rate per student per month Rs._______________



Note: - For Mess lowest bidding should not be less than Rs. 131 ( Including GST) per day. 

Individual Rates (For Day Scholar, Faculty /Staff and Visitors) 
	Particular
	Rate per day per student including all (Excluding GST)

	Break Fast
	

	Lunch
	

	Evening Snacks 
		

	Dinner
	



Special Meal Rate (For VIP Guest, workshop and Seminar etc.)
(as per suggested Menu items ref. Annexure – II)
	Particular
	Rate per day per person including all (Excluding GST)

	Break Fast
	

	Lunch
	

	Evening Snacks 
	

	Dinner
	


We have read and agree to the:
1. Terms and conditions of Mess – B & C Tender
2. Rules pertaining to Job specification.

Signature of the Proprietor or Authorized Representative
Name of the Signatory: _____________________________
Designation: _____________________________________
Mobile Number: ___________________
Date: _________________
Place: _________________
Stamp: _________________

Annexure – II


	Meal (Timings)
	Menu
(Suggested items for routine)

	Breakfast 
(7:30 am to 8:45 am)
	1. Cornflakes with milk (hot or cold)/ Dalia/ Oats
2. Fresh Fruits Seasonal 
3. Sprouts 
4. Eggs two (Boiled/ omlet)
5. Wheat’s bread/ White bread (4 slices) plain & Toasted (Brown/White)
6. Jam, Butter & Preserves of brand as specified 
7. Tea/Coffee/ Packed Juice (150 ml.)/Milk– Bournvita (or equivalent as approved)
8. Idli Sambar/Dose/Uttapam or Stuffed Parantha/Puri Bhaji/ Pav-Bhaji/Samosa/Kofta/Kachori/Mirchi Wada and Jalebi

	Lunch 
(12:00 noon to 2:00 pm)
	1. One Seasonal vegetable with/without grave/ Paneer(35 grm min. ) based vegetable (thrice a week)
2. Dal/Kadi/Besan Gatta/Rajma/Chole
3. Plain Curd/Bundi Raita/Veg. Raita/Butter-milk/Lassi
4. Rice – Plain/jeera/biryani/pulao/fried rice/schegwan rice
5. Green salad, Papad
6. Roti – Plain/Tandoori/Naan/Parantha/Puri / Bhatura
7. Sweet / Milk made Kheer (Thrice a week)

	Evening Snacks
(5:15 Pm to 6:00 PM
	1. Tea/Coffee/Rasna/Roohafjza/Cold cofee
2. Papdi Chat/ Vada Pav/ Bhel Puri/ Idli Fry/AlooBada/ Noodles Etc.

	Dinner 
(08:00 PM to 09:30 PM)
	1. One Seasonal vegetable with/without grave/ Paneer based vegetable (Paneer 35grm- Thrice a week))
2. Dal/Kadi/Besan Gatta/Rajma/Pakoda/French Fries
3. Rice – Plain/jeera/biryani/pulao/ Kheechdi 
4. Green salad, Papad
5. Roti – Plain/Tandoori/Naan/Parantha/Puri/ Bhatura
6. Sweet Dish limited (about 50 gm.)/ Ice-cream (100 grm).-Daily



Note: One special meal for students per month decided by Mess/Hostel Warden




Special Meal Rate (For VIP Guest, workshop and Seminar etc.)

	Break Fast
	Lunch
	Evening Snacks
	Dinner

	· Milk, Tea and Coffee
· Corn flex
· Bread, Butter and JAM
· Boiled Egg/Omelet 
· Poha/Upma/Paratha/Sambar Wada/Idli Sambar. etc
· Sandwich 
· Mineral Water 

	· Dal
· Sessional Vegetable
· Paneer Dish 
· Rice
· Curd/Raita
· Roti
· Salad
· Papad
· Sweets
· Mineral Water 
	· Tea/Coffee/Juice
· Bread Pakora
· Samosa
· Veg-cutlet
· Cookies
· Mineral Water 

	· Dal
· Sessional Vegetable
· Paneer Dish
· Rice
· Curd/Raita
· Roti
· Salad
· Papad
· Sweets 
· Mineral Water 



· Branded Mineral water will be served with all meals.
· These meals will be served in Guest House/specified location.

	High Tea Menu


	· 250 ml Water (Packed)
· Tea
· Coffee
· Cookies
· Veg Sandwiches
· Mix Pakodas
· Mini Aloo Samosa
· Mini Assorted Pastry
· Eggless Tea Cake







Signature of the Tenderer with seal & date

