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	TENDER DOCUMENT No. 297 / 2016


TENTAGE, LIGHTING, FLEX BRANDING, LUNCH SERVICES AND CATERING MATERIAL FOR INTERNATIONAL CONFERENCE ON GLOBAL TRENDS SAFE & HEALTH FOOD AND LYALLPUR FOOD & POULTRY PRODUCTS FESTIVAL”, INSTITUTE OF HOME AND FOOD SCIENCE, GCUF.
                                                                                                                        Purchase Price: Rs. 1,000/-
									       
Sealed tenders are invited from the firms / suppliers of good repute registered with Sales Tax and Income Tax Department for provision of tentage, lighting, flex branding, lunch/dinner services and sitting arrangements for International Conference on Global Trends Safe & Health Food and Lyallpur Food & Poultry Products Festival”, Institute of Home and Food Science of Government College University, Faisalabad scheduled to be held on March 07-08, 2016 at New Campus Government College University, Faisalabad. Detail and Specifications are separately attached as Appendix “A&B”.

GENERAL TERMS & CONDITIONS
1. Tender Opening Date & Procedure: 

· The procurement shall be completed in accordance with Punjab Procurement Rules 2014.
· A single package of Technical and Financial Bids in complete conformity with Tender Documents will be dropped in Tender Box placed at Procurement Department of the GCUF, not later than 1000 Hrs on 04.03 2016 . 
· Bids will be opened on 04.03.2016 at 1030 Hrs for evaluation by the “Purchase & Finance Committee".  

2. Tender Fee, Bid Security and Requirements:

· Bid must be accompanied by Tender Fee of Rs: 1,000/- in shape of Call Deposit Receipt (CDR) in original. 
· Bid must be accompanied by Bid Security @ 2% of the estimated price of Rs.5,200,000/- (refundable) in shape of Call Deposit Receipt (CDR) in original.
· CDRs must be in favor of Treasurer, Government College University, Faisalabad.
· Bid must be accompanied with NTN and STN certificate of Firm.
· The rates / bids should be inclusive of all applicable Govt. Taxes.
· Bids should contain complete detail / brochure from firm/company and definite information of material to be used, workmanship & class of services etc about each category.



3. Validity of Offers.

· Offers shall be valid for at least 60 days from the date of submission of bids.
· Withdrawal / modification of the original offer within the validity period shall entitle the University to forfeit Bid Security.





4. Failures and Terminations: 

	No offer of a supplier / firm will be considered if:-

a) Bid received without Bid Security / Call Deposit or less CDR than the required.
b) Bids received not in accordance with specifications of Tender Documents.
c) Bid received later than the date and time fixed for tender.
d) Bid is incomplete in any respect or is unsigned.
e) Bid offer is ambiguous and the offer is conditional.
f) Bid offer from a firm which is black listed at any level.
g) Bids contain any erasing / cutting / overwriting etc. 
h) Successful bidder will be bound to provide standard & quality services.
i) All Government Taxes will be deducted according to applicable rules
j) If situation warranted, then University is authorized to forfeit the bid Security and the firm may also be black listed.
k) The Firm fails to deliver the services as specified in accordance with the terms and conditions laid down in the Work Order.
l) The decision of the Vice Chancellor of GC University, Faisalabad, would be final & binding on both the parties and not challengeable in any court of law.
m) The GCUF reserve the right to reject all bids at any time prior to the acceptance of a bid, as provided under Rule-35 of Punjab Procurement Rules, 2014.

5. OTHER TERMS AND CONDITIONS

All the food items shall be prepared by good quality.  The material to be used for preparation of the food stuff shall be of the following specifications only:
i. Cooking Oil-(Dalda) 
ii. Masala- Packed masala of standard quality of National. 
iii.  Rice- first class quality kernel basmati
iv.  Chicken- should be fresh and broiler.
v. Fresh vegetables etc should be used for cooking.
vi. Tea leaves- Brooke Bond, Lipton or Tapal. 
vii.  Sugar- cleans white/brown sugar. 
viii.  Tetra pack milk be used only
ix. Naan- (Tandoori)

6. Catering Specifications:
i. The selected bidder has to ensure supply of the specified quantity, good quality and hygienic food.
ii. The selected bidder has to make arrangement for serving the food items by trained personnel at his cost and responsibility.
iii. Eco-friendly thermo-cool plates, bowls, cups, glasses which are strong enough to be lifted on hands have to be provided by the selected bidder along with quality spoons. 
iv. The selected bidder will be held responsible for any untoward incidence occurred due to substandard/ bad food supply and will be prosecuted as per law of the land.







v. The catering service provider has to ensure safe disposal of wastes.

	Sr. #
	Description
	Quality/Specifications

	01
	Cuttlery
Plates, Cups, Dishes 
	China made VIP

	02
	Containers with flame
	Stainless Steel made VIP

	03
	Glasses
	Wine typeVIP

	04
	Spoons 
	Stainless Steel madeVIP




Technical verification

The quality and quantity of food shall be checked by the Coordinating Officials for the Conference declared by the organizing committee for catering services from time to time during execution of work to ensure the quantity, quality and hygiene of food. 


ISSUED TO


M/S--------------------------------------------------------------------------------------------------
-------------------------------------------------------------------------------------------------------
                                                         

                             

Prof. Dr. Faqir Muhammad Anjum (T.I)
Director Institute of Home and Food Science /
Convener, Purchase & Finance Committee/
International Conference on Global Trends Safe & Health Food and 
Lyallpur Food & Poultry Products Festival
Government College University, Allama Iqbal Road, Faisalabad.
Phone No.041-9201315
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									                           Appendix “A”		
	TENDER NOTICE NO. 297 / 2016


DETAIL & SPECIFICATIONS OF TENTAGE, LIGHTING, FLEX BRANDING, LUNCH SERVICES AND CATERING MATERIAL FOR INTERNATIONAL CONFERENCE ON GLOBAL TRENDS SAFE & HEALTH FOOD AND LYALLPUR FOOD & POULTRY PRODUCTS FESTIVAL”, INSTITUTE OF HOME AND FOOD SCIENCE, GCUF.
	Sr.No.
	Items
	Specification
	Amount including all Taxes

	1.
	Provision of Tentage & Booth services for two days.
	· Deira Tent with Deira  Size: (180x360) 
· 150 booths fixable inside 
· Booth Size (9’x9’)
· Entrance Carpet Walkway 
· Each Booth consist of;
· 1 information counter 
· 2 chairs 
· 1 fascia name 
· 2 spot light
·  Booth carpet
· 20 Food Street Gazebo 
· Each Gazebo (Para shoot) Size (10’x10’)
	

	2
	Provision of lighting arrangements for two days.
	· Chandelier Lighting 
· LED lights 
· Parcon lights
· Entrance + Exit Light 
· Electric Cabling inside the Hall/Booth/Stall/Gazebo  
· Full Power by Generator (with diesel) for 21 Hours approximately
OR in case of power by GCUF &
· Power Backup by Generator (with diesel) for 07 Hours approximately (scheduled load shedding).
	

	3
	Provision of Flex Branding services within campus area.
	· 200 Flexes Size (3’x5’) each
· Flex  Multicolor china printing
· Flex Framing, Hanging, Fixing etc.
· 08 Baloon Gates Size (15’x10’) each
· 05 Tall Mans
· 02 Entrance Welcome Banners Size (20’x20’)
	

	4
	Provision of lunch / Dinner Services
	· 01 dish Lunch for two days
· 01 dish  Dinner for one night
· 800 Guests Approximately.
· Tea for 400 guests for three times.
· Tentage, Seating, and Cattering Arrangement with Capet Flooring.
Note: Quality Standard required
	

	5
	Provision of Sitting Arrangements for Seminar Hall
	· 27 No. Sofa
· 400 No. Chairs
· Carpet (to cover sofa area and entrance pathway
· Stage base (15x30 feet)
· Stage tables (3x20)
· Stage Decoration
· Kanat (to cover the sides of seminar hall)
· Sound Systems (5 stage mics + 03 hand free mics)
	



Appendix “B”
                                                            
ANNEXURE-I
MENU CHART FOR THE “INTERNATIONAL CONFERENCE ON GLOBAL TRENDS SAFE & HEALTH FOOD AND LYALLPUR FOOD & POULTRY PRODUCTS FESTIVAL”.
07-08 MARCH 2016
	Date
	Tea after Inaugural Session
11:00-11:30am

	Lunch
1:00-2:00pm
	Tea with biscuits
3:00-4:30pm
	Dinner
7:00-9:00pm

	07/03/2016
(MONDAY)

	Kashmiri Chai
Black/Green Tea 
Biscuits
Sweet (Rasgola)
Club Sandwich
Small Samosa
Mineral Water
Sauce
Disposable Cups
	Chicken Qorma
Vegetable Rice
Sweet (Custard)
Naan
Raita
Fresh Salad 
Cold Drink
Mineral Water
Kashmiri Chai
Tissue Papers
Disposable Cups
	Tea with 2 types
bakery (cookies)
biscuits
	Chicken Karahi
Vegetable Rice
Sweet (Gajar Halwa)
Naan
Raita
Fresh Salad 
Cold Drink
Mineral Water 
Kashmiri Chai
Tissue Papers
Disposable Cups



	Date
	Tea with biscuits
10:00-10:30am
	Lunch
1:00-2:00pm

	08/03/2016
(TUESDAY)
	Tea with 2 types
bakery (cookies)
biscuits
	Chicken Qorma
Vegetable Rice
Sweet (Custard)
Naan
Raita
Fresh Salad 
Cold Drink
Mineral Water 
Kashmiri Chai
Tissue Papers
Disposable Cups




















ANNEXURE-II

DATE-WISE TENTATIVE NUMBER OF PERSONS TO BE PROVIDED WITH FOOD
FOR THE "INTERNATIONAL CONFERENCE ON GLOBAL TRENDS SAFE & HEALTH FOOD AND LYALLPUR FOOD & POULTRY PRODUCTS FESTIVAL”.
07-08 MARCH, 2016
	Date
	Tea after Inaugural Session
11:00-11:30am
	Lunch


1:00-2:00pm
	Tea with biscuits


4:00-4:30pm
	Dinner


9:00-10:00pm

	07/03/2016
(MONDAY)

	800 persons*
	800 persons*
	300 persons*
	800 persons*



	Date

	Tea with biscuits
10:00-10:30am
	Lunch
1:00-2:00pm

	08/03/2016
(TUESDAY)
	300 persons*
	800 persons*



* The number of persons to be provided with food may increase or decrease. The actual number needs to be confirmed by the successful bidder one day before.
	Day 1 Inaugural Tea 
	
	
	
	

	Discription
	Per Deag Size
	No. of Person 
	Ingredients 
	Unit (gram/kg)
	Replicator
(No. of deags/800 person) 

	Kashmiri Chai
	30 kg
	200
	Milk High Quality
	30 kg
	4

	 
	 
	 
	Cream
	8 kg
	 

	 
	 
	 
	Sugar
	6 kg
	 

	 
	 
	 
	Almond
	2 kg
	 

	 
	 
	 
	Pista
	2 kg
	 

	Rasgulla
	 
	 
	 
	 
	2000 No.

	
	
	
	
	
	

	Club Sandwich
	 
	 
	 
	 
	 

	small size (60 g)
	 
	 
	 
	 
	1200 No.

	 
	 
	 
	 
	 
	 

	Samosa (Small)
Chicken, Cabbage (15 g)
	 
	 
	 
	 
	2400 No.

	 
	 
	 
	 
	 
	 

	Sauce (Natural)
	 
	 
	 
	 
	25 kg

	
	
	
	
	
	

	Biscuits
	 
	 
	 
	 
	50 kg

	(Two Types)
	 
	 
	 
	 
	 

	
	
	
	
	
	

	Coffee
	 
	 
	 
	 
	400 packets

	Black Tea
	 
	 
	 
	 
	400 packets

	Green Tea (Qahwa)
	 
	
	 
	 
	400 packets

	Brown & White Sugar
	 
	 
	 
	 
	4 kg

	Disposable Cups
	 
	 
	 
	 
	1000 cups

	
	
	
	
	
	

	Sessional Tea Day 1 & 2
	
	For 300 Persons

	Black Tea
	400 packets

	Qawwa
	100 packets

	Coffee
	100 packets

	Cookies Ticky Packs
	400 No.

	Disposable Cups
	400 No.

	
Day 1 & 2 Lunch 

	

	
	
	

	Description
	Per Deag Size
	No. of Person 
	Ingredients 
	Unit (gram/kg)
	Replicator
(No. of deags/800 person) 

	Chicken Qorma
	 12 Kg
	25-30 
	Oil (Dalda)
or equivalent 
	1 kg
	32

	 
	 
	 
	Masala (National)
or equivalent
	1 packet
	 

	 
	 
	 
	Chicken
	12 kg
	 

	 
	 
	 
	Onion
	1.5 kg
	 

	 
	 
	 
	Tomato
	1 kg
	 

	 
	 
	 
	Ginger
	1/4 kg
	 

	 
	 
	 
	Garlic
	125 gram
	 

	 
	 
	 
	Green Chilli
	125 gram
	 

	 
	 
	 
	Yougurt
	1 kg
	 

	 
	 
	 
	Cream  (Nestle)
	250  gram
	 

	 
	 
	 
	Black Pepper
	25 gram
	 

	 
	 
	 
	 
	 
	 

	Vegetable Rice 
	12 kg
	100
	Rice (Basmati)
	12 kg
	8

	 
	 
	 
	Oil (Dalda) or equivalent
	2.5 kg
	 

	 
	 
	 
	Carrot
	1.5 kg
	 

	 
	 
	 
	Potato
	2 kg
	 

	 
	 
	 
	Pea
	2 kg
	 

	 
	 
	 
	White Pepper
	125 gram
	 

	 
	 
	 
	China Salt
	100 gram
	 

	 
	 
	 
	Yougurt
	1 kg
	 

	 
	 
	 
	Ginger
	250 gram
	 

	 
	 
	 
	Garlic
	125 gram
	 

	 
	 
	 
	Green Chilli
	250 gram
	 

	 
	 
	 
	Imli
	250 gram 
	 

	 
	 
	 
	 
	 
	 

	Custard
	30 kg
	100
	Milk High Quality
	30 kg
	8

	 
	 
	 
	Cream
	8 kg
	 

	 
	 
	 
	Vanilla Custard (Rafhan) or equivalent
	7 packs
	 

	 
	 
	 
	Sugar
	6 kg
	 

	 
	 
	 
	Mixed Triifle
	3 packs
	 

	 
	 
	 
	Almond
	500 gram
	 

	 
	 
	 
	Pista
	350 grams
	 

	
	
	
	
	
	

	Raita
	 
	 
	Raita
	 
	120 kg

	
	
	
	
	
	

	Salad (Fresh)
	 
	 
	Cucumber
	 
	40 kg

	 
	 
	 
	Carrot
	 
	35 kg

	 
	 
	 
	Tomato
	 
	25 kg

	 
	 
	 
	Cabbage
	 
	12 kg

	 
	 
	 
	Lemon
	 
	5 kg

	 
	 
	 
	 
	 
	 

	Kashmiri Chai
	30 kg
	200
	Milk High Quality
	30 kg
	4

	 
	 
	 
	Cream
	8 kg
	 

	 
	 
	 
	Sugar
	6 kg
	 

	 
	 
	 
	Almond
	2 kg
	 

	 
	 
	 
	Pista
	2 kg
	 

	 
	 
	 
	 
	 
	 

	Naan Roghni with 1/2 cuts
	 
	 
	 
	 
	1000 No.

	Cold Drink Regular
	 
	 
	 
	 
	1000 No.

	Water 1.5 Liter 
	 
	 
	 
	 
	100 No.

	Disposable cups
	 
	 
	 
	 
	1000 cups




	Day 1 Dinner 

	
	
	
	
	

	Description
	Per Deag Size
	No. of Person 
	Ingredients 
	Unit (gram/kg)
	Replicator
(No. of deags/800 person) 

	Chicken Karahi
	 12 Kg
	25-30 
	Oil (Dalda) or equivalent
	1 kg
	32

	 
	 
	 
	Masala (National) or equivalent
	1 packet
	 

	 
	 
	 
	Chicken
	12 kg
	 

	 
	 
	 
	Onion
	1.5 kg
	 

	 
	 
	 
	Tomato
	1 kg
	 

	 
	 
	 
	Ginger
	1/4 kg
	 

	 
	 
	 
	Garlic
	125 gram
	 

	 
	 
	 
	Green Chilli
	125 gram
	 

	 
	 
	 
	Yougurt
	1 kg
	 

	 
	 
	 
	Cream  (Nestle)
	250  gram
	 

	 
	 
	 
	Black Pepper
	25 gram
	 

	 
	 
	 
	 
	
	 

	Vegetable Rice 
	12 kg
	100
	Rice (Basmati)
	12 kg
	8

	 
	 
	 
	Oil (Dalda)
	2.5 kg
	 

	 
	 
	 
	Carrot
	1.5 kg
	 

	 
	 
	 
	Potato
	2 kg
	 

	 
	 
	 
	Pea
	2 kg
	 

	 
	 
	 
	White Pepper
	125 gram
	 

	 
	 
	 
	China Salt
	100 gram
	 

	 
	 
	 
	Yougurt
	1 kg
	 

	 
	 
	 
	Ginger
	250 gram
	 

	 
	 
	 
	Garlic
	125 gram
	 

	 
	 
	 
	Green Chilli
	250 gram
	 

	 
	 
	 
	Imli
	250 gram
	 

	 
	 
	 
	 
	
	
 

	Gajar Halwa
	20 kg
	100
	Carrot
	20 kg
	8

	 
	 
	 
	Khowa
	7 kg
	 

	 
	 
	 
	Ghee
	3 kg
	 

	 
	 
	 
	Almond
	250 gram
	 

	 
	 
	 
	Pista
	125 gram
	 

	 
	 
	 
	Elachi
	50 gram
	 

	 
	 
	 
	Eggs
	3 dozen
	 

	
	
	
	
	
	

	Raita
	 
	 
	Raita
	
	120 kg

	
	
	
	
	
	

	Salad (Fresh)
	 
	 
	Cucumber
	 
	40 kg

	 
	 
	 
	Carrot
	 
	35 kg

	 
	 
	 
	Tomato
	 
	25 kg

	 
	 
	 
	Cabbage
	 
	12 kg

	 
	 
	 
	Lemon
	 
	5 kg

	 
	 
	 
	 
	 
	 

	Kashmiri Chai
	30 kg
	200
	Milk High Quality
	30 kg
	4

	 
	 
	 
	Cream
	8 kg
	 

	 
	 
	 
	Sugar
	6 kg
	 

	 
	 
	 
	Almond
	2 kg
	 

	 
	 
	 
	Pista
	2 kg
	 

	 
	 
	 
	 
	 
	 

	Naan Roghni with 1/2 cuts
	 
	 
	 
	 
	1000

	Cold Drink Regular
	 
	 
	 
	 
	1000

	Water 1.5 Liter 
	 
	 
	 
	 
	100

	Disposable cups
	 
	 
	 
	 
	1000 cups















Note:  Equipment’s Price should also be quoted on Firm’s letter head pad.
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	Details of Call Deposit Receipt (CDR)
	Signature______________________________
	

	
	No______________ Amount___________
	Name of Bidder_________________________
	

	
	Bank______ Branch_____ City__________
	CNIC No ______________________________
	



Name of the Firm & Address _____________________________Ph No_________________
	
N.T.No. _____________________________Sales Tax No._____________________________




 (
Issued By:
Prof. Dr. 
Faqir
 Muhammad 
Anjum
 (T.I
)
Director Institute of Home and Food Science /
Convener Purchase & Finance Committee
 /
International Conference on Global Trends Safe & Health Food and 
Lyallpur Food & Poultry Products Festival
.
Government College University, 
Allama
 
Iqbal
 Road, Faisalabad.
Phone No.041-9201315
)
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