

Public Auction for Food Catering Service at MIC2 Premises

Introduction

[bookmark: _GoBack]Mobile Interim Company No.2 SAL is currently seeking for food catering service in-house Staff Canteen located at Touch Headquarter Bashoura bloc B. The purpose of this Public Auction is for MIC2 to enter into an agreement with professional service providers with experience in the field of food catering services, who will submit a proposal in response to this public auction. 
This public auction will highlight the services required for the delivery of food catering services. Our intention is to ensure that all food, health and safety and related requirements are adhered to, as per the established standards of the Ministry of Public Health and as per MIC2’s requirements to achieve its employees’ satisfaction.

Scope

The contractor will provide the necessary materials (juice dispensers, vending machines, stainless steel and porcelain platters and food containers and trays, knives forks spoons... and all materials and utensils used in kitchen) and labor to execute meal services according to the meal schedule specified below by MIC2.

Contract Services

1. The contractor will provide a food catering service to operate an on-site canteen at the MIC2’s head office for breakfast and lunch purposes Monday to Friday of every week, with the exception of weekends and Public Holidays as follows: 

A.  Breakfast:  to be available between the hours of 7:30am - 11:00am

· Healthy, delicious and satisfying breakfast items 
· A variety of Fresh Smoothies / Fruit items / Fresh juices / Hot Chocolate / Coffee Blends 

B. Lunch: Freshly prepared Lunch between the hours of 12:00pm – 4:00pm 

· Healthy, delicious and satisfying lunch items, offerings inclusive of daily TWO types of meat and/or fish and/or chicken and vegetarian options; sandwiches, soups, side dishes, salads and desserts. Platters such as, but not limited to, burgers, pastas and pizzas could also be included within the dishes options.
· Served meals per employee should include side salad, soft drink/juice and dessert.
 
C. Diet: Healthy Diet dishes and snacks offered between the hours of 12:00pm – 4:00 pm

· Full and fresh Salad/Fruit 
· Healthy and fresh choice of salads/vegetables items served with a side dish of grilled Meat, Chicken or Fish 
· Variety of snacks : Healthy Diet sandwiches 

D. Seasonal Occasions

· The contractor will supply, upon request, Ramadan rich and healthy meals offerings during the holy month of Ramadan during Iftar hours (Number of meals will be determined in due time in coordination with HR)
· MIC2’s events and training : The contractor will be willing to cater snacks/lunch meals for MIC2’s internal meetings/trainings, etc. to be discussed upon request 
· In the event where extra, emergency or call out work is required, the contractor will supply and provide with the necessary labor, material and equipment. 

E. Coffee Blends & Desserts

Variety of Coffee Blends / Hot and Cold smoothies and wide variety of desserts, between the hours of 07:30am – 6:00pm

F. Vending Machines

The contractor will provide 2 or 3 vending machines as applicable with wide variety of snacks and beverages such as, but not limited to, chocolate bars, candies, biscuits, chips, offerings, drinks, etc. and at a reasonable and affordable price.


NB:  
· Employees can order and take either a full lunch set (main dish with side salad, dessert and soft drink/juice – or - a salad of their choice with dessert and soft drink/juice) or choose any item separately. Therefore price should be available by set and item. 
· Self Service area equipped with microwaves available for employees wishing to bring in their own daily homemade meals. 
· The contractor will provide meals exclusively for the employees, trainees, and non-employee workers of MIC2, as well as the MIC2’s guests present at its premises for work-related purposes at the same set price.

2. Creativity for all buffets, presenting food in an attractive, clean and neat manner. 

3. The contractor will prepare and submit menus on a weekly basis to the HR team to be published on Portal/ or any platform provided by MIC2.

4. The Contractor will perform the Services with reasonable care, skill and diligence in accordance with the highest standard of its profession, and should provide MIC2 with a preferential price list representing a minimum twenty-five percent (25%) reduction from his standard prices for the same or equivalent products.

5. in the event where extra, emergency or call out work is required, the contractor will address them with the necessary labor, material and equipment. 

6. MIC2 shall provide the contractor with a fully equipped kitchen containing high standard supply equipment. Other equipment and or utensils deemed necessary for the operation shall be furnished by the contractor. Supplier shall deliver the equipment upon completion of the contract in good shape and functional.

7. The contractor shall prepare the canteen food service at its external location and deliver to MIC2 according to the specified schedule. MIC2 requires minimal food preparation at its canteen kitchen. 

8. Food should be transferred and delivered to MIC2 premises in a safe, clean and hygiene mobile refrigerator vehicles. 

9. The contractor should maintain the overall appearance/cleanliness of working space, and the entire food serving area (including tables and chairs cleanness) as well as maintain and keep the kitchen and all its equipment, material and utensils in a clean sanitary condition.

10. The contractor shall not have the right to modify the prices of the meals and food items it provides, as before the lapse of one year from the date of signing the Contract. After this period, the contractor may adjust the prices annually in accordance with the latest annual inflation rate announced by the Central Administration of Statistics, and only after obtaining the prior approval of MIC2.
 
11. The contractor should prepare and handle ingredients, meals and food under hygienic and sanitary conditions, in accordance with the applicable law and food preparation, related regulations and industry standards. 

12. Employ trained, qualified, certified, properly attired staff with good interpersonal skills, all of whom must be in possession of a valid Food Handler’s Badge, and have been screened by the MIC2. All employees of the Contractor must observe Personal Hygiene Regulations. 

13. Ensure that there is adequate day-to-day supervision to ensure that the quality of food, its storage and service to be provided are delivered at a high standard. 

14. Ensure that meals are provided on time, with quick service, and with each component of the meal provided in sufficient numbers. 

15. Keep an accurate and complete record (for inspection and access to MIC2) of all meals taken by employees based on Employee ID, for potential reporting purposes. In addition to a “seek and act” on clients feedback to continuously improve service.

16. The contractor should obtain and maintain through the term all up to date licenses, approvals, permits, badges to conduct its business. 

17. The contractor should provide all official and legal documents for his company or establishment, Commercial Circular, Ministry of Finance, Registration VAT Registration if applicable etc.

18. The contractor, in recognition of its obligations will ensure that at all times the highest standard of customer service will be provided to MIC2. It is mandatory that the operation be staffed with a Supervisor who shall manage the functions on a daily basis on site. 

19. A canteen meeting will be held with MIC2’s stakeholders on monthly basis to discuss the canteen operations / concerns and periodical review. 

20. The contractor has to accept unscheduled spot check performed by Ministry of Health and/or MIC2 representatives. 

Cleaning

MIC2 maintains a food serving area that is cleaned by the company’s cleaning staff. However, the contractor is required to regularly maintain the overall appearance/cleanliness of the food serving area, vending machines, juice dispensers in a clean sanitary condition. 

Reports

The contractor will submit monthly reports to MIC2’s relevant stakeholders. 

Contractor Qualifications and Requirements
 
Bidders should provide the following information as part of their proposal for consideration by MIC2: 

1. Ability to serve the crowd at the canteen area during peak hours 12:30pm to 2:30pm (A minimum of 140 seats at a time)
2. Completed Supplier/Vendor Registration form and all supporting official and legal documents (a must)
3. Valid Income Tax and Value Added Tax (VAT) clearance certificates both confirming that the contractor has complied with the provisions of and discharged their obligations under the current Income Tax and Value Added Tax legislations 
4. Anticipated resources the contractor will assign to the project (key staff: roles, titles and experience) 
5. Timeframe for implementation of services 
6. Has the legal capacity to enter into a contract 
7. List of weekly menus for a period of two months

Site Visit & Questions

A site visit performed by MIC2 representative will be done to shortlisted vendors’ kitchens starting the second week of envelope submissions. 

All bidders are required to visit MIC2’s canteen and kitchen area and are required to schedule their visit by contacting HR/ Employee wellbeing phone numbers 03792190 or 03791381

MIC2 also reserves the right to request any additional information that it may deem necessary to make an informed decision on any proposal. 

All questions regarding this public auction are to be addressed via email to employeewellbeingteam@touch.com.lb


Proposal Evaluation Criteria

MIC2 will evaluate all proposals based on the following criteria. 

1. Proposals must provide all requirements included herein and be presented in a clear and organized manner. 
2. Providers will be evaluated on their expertise as it pertains to the scope of work. 
3. Ability of Provider to provide high level of service. 
4. Ability of Provider to provide high quality of all food served. 
5. Ability of Provider to fulfill requirements and needs as outlined in this document. 
6. Referrals. 
7. Shortlisted bidders will be required to provide samples of meals during the evaluation period.

General Terms

MIC2 reserves the right at its sole discretion, to modify at any time, any of the terms and conditions set herein without justification, including but not limited to the following: 
A. To take any action, including the delivery of supplemental information in respect to this public auction, in order to meet the objectives of the project. 
B. To suspend/cancel the tender process at any time and for any reason without any justification or compensation whatsoever.
C. To extend the deadlines at MIC2’s sole discretion, however, this clause shall not be construed in any way as providing the Bidders the right to request the extension of any of the deadlines stated herein for whatsoever reason. 




