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NATIONAL INSTITUTE OF TECHNOLOGY KARNATAKA, SURATHKAL

DEPARTMENT OF WATER RESOURCES AND OCEAN ENGINEERING

POST SRINIVASNAGAR, MANGALORE - 575 025 (D K)
Phone: (0824) 2474000. Fax: (0824) 2474033
E- mail: info@nitk.ac.in Website: http://lwww.nitk.ac.in

TENDER DOCUMENT

Tender Notification. No. NITK/WROE/RH/NGP-DST/FOOD/04 Dated :06.11.2024

Name of Goods : SUPPLY OF FOOD FOR 21DAYS FOR 35 PERSONS

Estimated amount put to Tender : Rs 3,50,000/-

E M D Amount :Rs 7,000/-

Time for Supply of item : 4 Days (04.12.2024 - 24.12. 2024)
after the release of a Purchase order

Last Date for submission of tender : 15.11.2024 before 3.00 PM
Address for Submission of Tender : Dr. Ramesh. H, Professor

Dept. of Water Resources & Ocean Engineering
NITK Surathkal, Mangalore - 575025

Tel: +91-9880173290/0824-2473040

Email: hramesh@nitk.edu.in]

Date of opening of technical bid :18.11.2024 @ 10.00 a.m




NATIONAL INSTITUTE OF TECHNOLOGY KARNATAKA, SURATHKAL

DEPARTMENT OF WATER RESOURCES AND OCEAN ENGINEERING

POST SRINIVASNAGAR, MANGALORE - 575 025

Phone: (0824) 2474000 Fax: (0824) 2474033
E- mail: info@nitk.ac.in Website: http://www.nitk.ac.in
Tender Notificatin No: NITK/WROE/RH/NGP-DST/FOOD/04 Date: 06.11.2024

NOTICE INVITING TENDER (NIT)
The National Institute of Technology Karnataka, Surathkal (in short — NITK, Surathkal) is an autonomous
Institute Ministry of HRD Govt. of India, a Deemed University, imparting Technical Education and engaged in
Research Activities. It is proposed to procure the items for the departmental academic/research activities.

Sealed Tenders are invited for the following items in two cover system (i.e., Technical bid and financial bid)
subject to the following terms and conditions, from the reputed manufacturers or it's authorised dealers so as to reach
this office on or before scheduled date and time. The tender (Technical bid) will be opened on the same day if
possible in the presence of bidders or their authorized agents who may choose to be present. The financial bid of
only such bidders whose technical bid is accepted shall be opened on the same day or later pre-informed date.

1. Name of Goods/Service: SUPPLY OF FOOD FOR 21DAYS FOR 35 PERSONS

2. Estimated Cost : Rs 3,50,000/-

3.EMD : Rs 7,000/-

4. Time for completion of Supply after Placing Purchase Order: 4 Days (dates: 04.12.2024- 24.12.2024)

5. Last date at time for submission of Tender : 15.11.2024before 03:00 PM

6. Tender to be submitted at the following address . Dr. Ramesh. H, Professor
Dept. of Water Resources & Ocean Engineering
NITK Surathkal, Mangalore - 575025

Tel: +91-9880173290/0824-2473040
Email: hramesh@nitk.edu.in]

7. Place, Date and Time of opening of technical bid:
Date:18.11.2024 Time : 10.00 AM VENUE: HOD OFFICE,WROE, NITK

Note: Institute shall not be responsible for any postal delay about non-receipt /nondelivery of the bids or due to the
wrong addressee.

Sd/-
HOD




SECTION 1: INSTRUCTION TO BIDDER (ITB)

1. The bid should be submitted in two covers System-Technical Bid and Financial Bid:

1.1 Envelope No.1 - Technical Bid: The agencies should give details of their technical soundness and provide a list
of customers of previous supply of similar items to Universities, Institutes or Government Departments/ Undertakings/
public sectors with contact details. The details of the Bidder/ profile should be furnished along with the copy of all
related documents. This envelope should be sealed and duly super-scribed as “Envelope No. 1 — Technical Bid".
Full name and address of the Bidder should also be mentioned on the envelope and should be addressed to The
Director, NITK, Surathkal.

1.2. Documents to be submitted in the technical bid:

a) The Bidder should possess Licence certificate for manufacture /supply of the item.

b List of Owner/partners of the firm and their contact numbers

The Bidder should possess Income tax PAN Number.

The Bidder should possess GST registration and TIN number.

Catalogue of the Product with detailed product specifications.

List Service Centres

List of customers with contact details.

) The average annual turnover should not be less than 30% of the estimated cost put to tender/Tender for
the job work. The copy of the Balance sheet, Profit & Loss A/c., Trade or Manufacturing A/c for the last 3
years should be enclosed

i) EMD in an original form valid for minimum six months, through Bank Guarantee drew on any

scheduled bank in favour of “Director NITK, Surathkal”, payable at Surathkal should be
submitted. EMD shall bear no interest. Any bid not accompanying with EMD is liable to be treated
as non-responsive and rejected.

)i Contract form given in section 5 needs to be submitted.
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1.3 Certifications Required:

a) Valid Food Safety and Standards Authority of India (FSSAI) certification.
Hazard Analysis and Critical Control Point (HACCP) Certification.

)
)
) 1SO 22000 certification for Food Safety Management.
)
)

o O O

ISO 9001 certification for Quality Management System.
e) Health and hygiene certificates for all food handling and preparation staff.
1.4 Chefs Qualifications/Experience:
a) All chefs must have a degree or diploma in culinary arts from a recognized institution.
b) Certification from a reputable culinary association (e.g., American Culinary Federation, World Association of
Chefs Societies) is preferred.
c) Head Chef must have a minimum of 10 years of professional culinary experience.

d) Sous Chefs should have a minimum of 5 years of professional culinary experience.




e) Experience in catering large events (500 participants or more) is essential for all key chefs

1.5 Food & Beverages (F&B) Executive, Manager and Service staff Qualifications/Experience:

a) Bachelor's degree in Hospitality Management, F&B Management, or a related field.

b) Certification from a recognized hospitality association (e.g., Institute of Hospitality).
c) Minimum of 5 years of experience in the F&B industry.
d) Experience in coordinating and overseeing large events (500 participants or more).

1.6 Provide accommodation for foreign delegates and pick-up/drop-off service to the venue, with exclusive benefits,
along with catering services.

1.7 The MSE vendor will be provided only EMD experience.

1.8 Turnover of last three years i.e. from 2021-2024

1.9 Need to arrange a Travel Desk at the venue for delegates.

1.10  The bidder should have a base establishment at Mangalore.

The above documents should be furnished in the technical bid envelope.

2. Envelope No.2 - Financial bid: The agencies should submit their financial bid as per the format is given in
Section 4 of the Notice Inviting Tender in this cover. The rate should be quoted both in words and figures. All the
pages of the financial bid should be signed affixing the seal. All corrections and overwriting should be initialled. This
envelope should be duly superscribed as “Envelope No. 2 - Financial bid”. Full name and address of the Bidder
should also be mentioned on the envelope and should be addressed to The Director, NITK, Surathkal.

Both the Envelope No. 1 and 2 should be kept in another separate envelope duly superscribed with the
following details.

(i) Tender Notification Number (i) “Tender for the supply of........ ” (iii) Not to Open before

(Date and Time)

Mention “Kind Attention: Contact Person’s Name and Phone Number”, and submit at the address given in
the Notice Inviting Tender.

3 The tender will be accepted only from the manufacturers or its authorised supplier.

4. The Institute reserves the right to visit the factory before or after the issue of supply order to satisfy itself
regarding the quality of production. In case of any remarks /default noted, the EMD will be forfeited even if pre-
qualified.

5. The Financial Bid shall be in the format of Price Schedule given in Section 4. The Contract form as per
format is given in section 5 shall be submitted. The incomplete or conditional tender will be rejected.

6. Details of the item to be carried out, approximate quantity and the specifications are mentioned in “Section 3~
appended to this Notice Inviting Tender.
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The item to be used is strictly according to the specification and subject to test by the
Institute/concerned authorities. It must be delivered and installed in good working condition.

The Institute reserves the right to cancel or reduce the quantity included in the schedule of requirements at
any time after acceptance of the tender with a notice. The Contractor/Supplier shall have no claim to any payment
of compensation or otherwise whatsoever, on account of any profit or advantage which he might have derived
from the execution of the work/supply in full but he did not derive in consequence of the foreclosure of the whole
or part of the works.

Performance Security of 5 % of contract value in terms of Bank Guarantee by scheduled banks shall be
given by the successful bidder for the total period of Warranty.

The release of EMD: The EMD shall be released after receipt of performance security from the successful
bidder.

The validity of bids: The rate quoted should be valid for a minimum of 90 days. No claim for escalation of the
rate will be considered after opening the Tender.

Imports: In case, Goods are to be Imported, the Indian agent should furnish authorisation certificate by
the principles abroad for submission of the bid in response to this Notice Inviting Tender.

Clarification of Tender Document:

A prospective bidder requiring any clarification of the Tender Document may communicate to the contact person
given in this notice inviting tender. The contact person will respond to any request for clarification for the Tender
Document received not later than 5 working days prior to the last date for the receipt of bids

Amendment of Tender document: At any time prior to the last date for receipt of bids, Institute may for any
reason, whether at its own initiative or in response to a clarification requested by a prospective bidder, modify the
Tender document by an amendment.

Institute may at its own discretion extend the last date for the receipt of bids.

17 The bids shall be written in English language and any information printed in another language shall be

accompanied by an English translation, in which case for the purpose of interpretation of the bid, the English
translation shall govern.

18 The Institute reserves the right of accepting any bid other than the lowest or even rejecting all the bids. The

decision of the Institute Purchase Committee is final in all matters of tender and purchase.

19 The bidder should give the following declaration while submitting the Tender.




DECLARATION
l/'we have not tampered/modified the tender forms in any manner. In case, if the same is found to be
tampered/modified, | /we understand that my/our tender will be summarily rejected and full Earnest money deposit
will be forfeited and | /we are/are liable to be banned from doing business with NITK, Surathkal and/or prosecuted.

Signature of the Bidder :

Name and Designation :

Business Address

Place : Seal of the Bidder’s Firm
Date :

19. Any other details required may be obtained from the contact person given in the notice inviting tender during
the office hours.
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SECTION 2: CONDITIONS OF CONTRACT.

The prices must be quoted as per the minimum assured quantity mentioned in BOQ but final billing will be based
on actual quantities used, which may be higher/lower based on actual attendance. The rates must be inclusive of
GST, applicable as per GOl Norms.

If the number of estimated attendees at the event is exceeded, the bidder has to cater to the same after
ascertaining the increased count on actual basis. However, in such case prior intimation will be given to the
caterer.

Food should be served hot, and items requiring on-site preparation should be prepared on-site.

The price must be quoted on per plate basis for high tea, lunch and dinner. Service stations for food counters
(minimum 2), crockeries and required manpower for cooking and serving (minimum 20 staff) the food will be
provided by the caterer. Institute will provide the venue, cooking area and serving area with tents.

Cooking and service staff should be well dressed, preferably uniforms, and they should maintain hygiene at all
times.

Only neat and clean table cloths should be used at service counters and at eating tables. The tablecloths should
be changed on a daily basis.

The area near food counters and sitting areas should be kept clean by the caterer all the time. Waste must be
collected and disposed by the caterer.

The Caterer/Firm/Agency will be paid as per approved rate with GST (award of contract/work order) by the
Organizing Committee for the services provided on receipt of pre-receipted bill (in triplicate, at accepted bill of
quantities), after invoice entry and certification that the satisfactory services have been rendered.

Any theft or damage caused due to negligence of the caterer shall be borne by the Caterer. Appropriate amount
of penalty after due consideration and hearing will be imposed by the Organizing Committee or an officer
nominated by him on his behalf, and the same will be deducted from the bill of the caterer.

The Organizing Committee will not be responsible for any injury, accident, disability, or loss of life to the caterer or
to any of its personal that may take place while on duty. Any compensation or expenditure towards treatment of
such injury, accident or loss of life shall be the sole responsibility of the caterer.

There should not be any delay in serving any food items. Penalty will be imposed of 5% of the cost for each meal
where there are delays in service.

The agency shall be paid in stages as mentioned under 50% payment along with work order. Balance payment
after completion of work and receipt of invoice.

Any invoice submitted without essential documents shall be deemed to be incomplete and institute shall not be
liable to process and pay the amounts on the invoices so raised.
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The service tax/GST amount shall be shown separately on the invoice along with the applicable registration
numbers.

Sustainability: Use of eco-friendly and biodegradable serving ware wherever possible.
Waste management plan to ensure minimal environmental impact.

Audit and Inspection: The right to audit and inspect the caterer’s facilities and practices before awarding the
contract.




SECTION-3
Menu Schedule

Date Specification of items Qty
Breakfast Coffee/Tea +2ldli+Samber+Chetney+Kesari bath 35
Snack Dry fruits+Coffee/Tea+Cutlet 60
04.12.2024 Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
Wednesday Snack Coffee/Tea+ wada 35
Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/Tea +2 Dosa +Chetney+Upma 35
Snack coffee/Tea+1 slice dry cake 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
05.12.2024 | Shack coffee/Tea+1 chattam wada 35
Thursday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/tea+Lemon rice+ kesar bath 35
Snack Coffee/Tea+4 piece of dry fuits 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
06.12.2024 | Snack Coffee/Tea+Goodday Buscite 35
Friday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+1 Boiled egg 35
Breakfast Coffee/Tea+ 4 Paddu+1dosa 35
Snack Coffee/Tea+Buiscites 35

2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+1cup
Lunch payasam 35
07.12.2024 | Shack Coffee/Tea+1 samosa 35
Saturday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+ 35
Breakfast coffee/Tea+Upma+Kesar bath 35
Snack Coffee/tea+ Buiscuites 35
2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+2

Lunch PIECE OF CHICKEN 35
08.12.2024 | Shack Coffee/Tea+Wada 35
Sunday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+Payasam 35
Breakfast Coffee/Tea +2ldli+Samber+Chetney+Kesari bath 35
Snack Coffee/Tea+Cutlet 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
09.12.2024 | Shack Coffee/Tea+ wada 35
Monday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
10.12.2024 | Breakfast Coffee/Tea +2 Dosa +Chetney+Upma 35




Tuesday Snack coffee/Tea+1 slice dry cake 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
Snack coffee/Tea+1 chattam wada 35
Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/tea+Lemon rice+ kesar bath 35
Snack Coffee/Tea+4 piece of dry fuits 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
11.12.2024 | Shack Coffee/Tea+Goodday Buscite 35
Wedesday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+2 PICE CHICKEN 35
Breakfast Coffee/Tea+ 4 Paddu+1dosa 35
Snack Coffee/Tea+Buiscites 35
2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+1cup

Lunch payasam 35
12.12.2024 | Snack Coffee/Tea+1 samosa 35
Thursday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+ 35
Breakfast coffee/Tea+Upma+Kesar bath 35
Snack Coffee/tea+ Buiscuites 35

2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+2
Lunch PIECE OF CHICKEN 35
Snack Coffee/Tea+Wada 35

13.12.2024 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+Payasam+1
Friday Dinner Boiled egg 35
Breakfast Coffee/Tea +2ldli+Samber+Chetney+Kesari bath 35
Snack Coffee/Tea+Cutlet 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
14.12.2024 | Snack Coffee/Tea+ wada 35
Saturday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/Tea +2 Dosa +Chetney+Upma 35
Snack coffee/Tea+1 slice dry cake 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
15.12.2024 | Snhack coffee/Tea+1 chattam wada 35
Sunday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/tea+Lemon rice+ kesar bath 35
Snack Coffee/Tea+4 piece of dry fuits 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
16.12.2024 | Shack Coffee/Tea+Goodday Buscite 35
Monday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35




Breakfast Coffee/Tea+ 4 Paddu+1dosa 35
Snack Coffee/Tea+Buiscites 35

2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+1cup
Lunch payasam 35
17.12.2024 | Shack Coffee/Tea+1 samosa 35
Tuesday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+ 35
Breakfast coffee/Tea+Upma+Kesar bath 35
Snack Coffee/tea+ Buiscuites 35

2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+2
Lunch PIECE OF CHICKEN 35
18.12.2024 | Snack Coffee/Tea+Wada 35
Wednesday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+Payasam 35
Coffee/Tea +2ldli+Samber+Chetney+Kesari bath 35
Coffee/Tea+Cutlet 35
2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
19.12.2024 | Coffee/Tea+ wada 35
Thursday 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/Tea +2 Dosa +Chetney+Upma+1 Boiled egg 35
Snack coffee/Tea+1 slice dry cake 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
20.12.2024 | Snack coffee/Tea+1 chattam wada 35
Friday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/tea+Lemon rice+ kesar bath 35
Snack Coffee/Tea+4 piece of dry fuits 35
Lunch 2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
21.12.2024 | Shack Coffee/Tea+Goodday Buscite 35
Saturday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Breakfast Coffee/Tea+ 4 Paddu+1dosa 35
Snack Coffee/Tea+Buiscites 35
2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+2

Lunch PIECE OF CHICKEN 35
22.12.2024 | Shack Coffee/Tea+1 samosa 35
Sunday Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+ 35
Breakfast coffee/Tea+Upma+Kesar bath 35
Snack Coffee/tea+ Buiscuites 35

2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar+1cup
23.12.2024 | Lunch payasam 35
Monday Snack Coffee/Tea+Wada 35




Dinner 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar+Payasam 35
Coffee/Tea +2ldli+Samber+Chetney+Kesari bath 35
Coffee/Tea+Cutlet 35
2-Chapathi+ Veg Kurma+ 1 type veg subji+Rice+ Sambar 35
24.12.2024 | Coffee/Tea+ wada 35
Tuesday 2 Chapathi+ Veg Kurma+ Pullav+Rice+Sambar 35
Note:
1. The food is of good quality prepared with taste and hygienic.
2. Refined sunflower oil, Sonamasuri rice, fresh vegetables, KMF Nandini milk and curd, and good
quality of tea or coffee powder is to be used in all days.
3. The food to be served at prescribed venue at the suppliers cost in hot condition.
4. Drinking water is to be supplied by the supplier.
5. The supplier has to take care of waste generated and properly disposed by the supplier.
6. A proper COVID-19 SOP is to followed during preparation, and serving. Face mask, hand gloves, for

server is a must.




NATIONAL INSTITUTE OF TECHNOLOGY KARNATAKA, SURATHKAL

SECTION 4 - PRICE BID (for indigenous Supplies)
[ To be used by the bidder for submission of the bid)]

Reference Number: Date:
- Other charges ,
Sr. Description of the ltem N o : 0 0 ) Total Price
No. and Specification Qty. in Units | Unit Price (Rs.) Discount % GST (%) if any (please (Rs.)

specify details)

1. Delivery Mode: Delivery at NITK Surathkal, at the site only.
Total Bid Price in the above column should be inclusive of all taxes and levies transport, loading, unloading etc.
Delivery Period................... days.
Validity Date: Minimum 90 days from the date of submission of Tender/Tender.

2. Payment Term: Payment within 30 days from the date submission of bill Acceptance Certificate to concerned Dept./ Sect.

Note: Price Bid should be submitted in given format only. For additional information/extra items above format may be typed and used.

Place:
Date:




SECTION5: CONTRACT FORM

[ To be provided by the bidder in the business letter head]

1. (Name of the Supplier's Firm) hereby abide to deliver them by the delivery schedule
mentioned in section 3 tender document for the supply of the items if the purchase order is
awarded.

2. The item will be supplied conforming to the specifications stated in the tender document

without any defect and deviations.

3. Warranty will be given for the period mentioned in the tender document and service will be
rendered to the satisfaction of NITK, Surathkal during this period.

Signature of the Bidder :

Name and Designation :

Business Address

Place : Seal of the Bidder’s Firm
Date :




