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SECTION 1 - INTRODUCTION/BACKGROUND

Donegal ETB (formerly Donegal VEC) invite applications from registered, competent and reputable companies to prepare and supply School Snacks/Lunches to the new Coláiste Ailigh School Building.

Coláiste Ailigh, Leitir Ceanainn, 

Coláiste Ailigh is an Irish Language Post Primary School under the agency of Donegal ETB (formerly Donegal VEC) and is located in Carnamuggagh, Letterkenny, Co Donegal.  

Day to Day Management of the Building 

The school building is maintained by BAM FM (BAM Facilities Management) for a period of 25 years.  A full time Facilities Manager is located on site and will liaise with the Principal/Staff on a day to day basis regarding the overall maintenance/operation of the building.  The new School building will cater for a long term project enrolment of 350 pupils.  From September 2015, the School will have 270 Students and 25 Staff in situ.

N.B. The successful Company will be required to furnish the following documents to BAM FM in advance of contract commencing: 

· Health & Safety Statement

· Method Statement

· Insurances

The successful company will also be required to undertake a full induction on the operations of the building.  This will be provided by BAM FM. 

SECTION 2 – SCHOOL REQUIREMENTS / SPECIFICATION

General Requirements

1. Donegal ETB is seeking tenders for the preparation and supply of School snacks and lunches to the new School building.  All food must be prepared off-site.  Companies will be required to outline their proposed methodology on the operation of the service on a typical school day.
2. Term of Contract

The term of the contract will be awarded for a period of one year initially and may be extended to a maximum 3 year term subject to annual review of performance. Should the Contractor fail to perform to the satisfaction of Donegal ETB/Coláiste Ailigh the contract shall be terminated.  The successful company will be required to enter into a formal Licence Agreement.
3. School Calendar
The School calendar equates to 33.3 weeks i.e. 167 School Days approx.  The School Calendar will be furnished to the successful company at the beginning of each school year.
4. Rent

As a result of this Service Concession being offered by Donegal ETB/Coláiste Ailigh, companies must confirm the weekly rent that they propose to pay Donegal ETB/Coláiste Ailigh in return.  Rent is calculated on the basis of per service week.  4 no. Rental Invoices will be issued by Donegal ETB on the completion of a School Term i.e.:-

· September to Halloween Break

· November until Christmas Break

· January to Easter

· Easter to Summer Break

This rent must be paid promptly upon receipt of invoice to Donegal ETB, Ard O Donnell Letterkenny, Co. Donegal.  Rent will be on the basis outlined at item no. 3 and is not subject to any amendments.
5. Break Times

The service is required for the following break times:

Breakfast 


8:30am – 9:00am

Morning Break (snacks) – 
11:00am – 11:15pm

Lunch Break


1:00pm – 2:00p.m.

6. Snack/Lunch/Beverage Requirements

Food supplied should be in line with the Department of Health and Children document entitled ‘Guidelines for Developing a Healthy Eating Policy in Post Primary Schools”. Students should be given a varied choice, samples of which are detailed below:

Snack

· Scone/ rice cake/crackers & cheese/ oat cakes/1 piece of fruit/ yogurt/ milk/ unsweetened juice (3 items)

Lunch

· 1 (one) Healthy Sandwich: choice of wholemeal bread/ multiseed bread/pitta pockets//wraps/white bread/ rolls/ baps. There should also be a choice of gluten free, wheat free and yeast free bread for students with special dietary requirements.

Sandwich fillings: choice of ham, turkey, chicken, tuna, egg, cheese, vegetarian, and all with or without butter/low fat spread.

Or

· Salad plate/healthy alternative – avoidance of reliance on salads with high mayo content e.g. coleslaw/potato salad.  Small amount of dressing on salads only
· Choice of 3 hot dishes.
Each hot dish should consist of protein option (meat/chicken/fish), 

          starchy food e.g. potatoes/rice/pasta and 

          choice of vegetables/salad.

Chips/oven chips and other fried potato must not be offered more than twice weekly. 

Processed meals i.e. chicken goujons/nuggets/sausages/sausage rolls should not be offered more than once a week. 
· Vegetarian Option
Plus 2 more items from the following list:

· 1 piece of fruit: small apple, easy peel orange, banana, peaches, pears, kiwis, grapes, berries (seasonal availability).

· 1 healthy yoghurt
· 1 Beverage: pure fruit juice or mineral/bottled water or milk (No sugar or additives)
7. Food Safety/Quality 

All food supplied to the School must be of the highest quality.  The successful contractor must produce documentary evidence with all necessary statutory requirements relating to the composition and quality of foods and with statutory hygiene laws and practices. (based on the principles of HACCP)

Calorie and allergy coding to be included on the menu. 

8. Tariffs*

Companies are expected to provide information concerning the catering tariffs/prices to be levied with their sample menus.  In this regard it should be noted that the Canteen will not be subsidised by the School. 

*Tariffs agreed at the outset of the contract period may not be altered without the approval of the School management.  All such tariff changes submitted for approval must include all relevant information substantiating the change to the satisfaction of the School.
9. Staffing

Prospective Contractors will be expected to apply adequate staffing resources to meet the demands of the service at all times.  In addition, the staff nominated to operate at the school must:

· Have obtained current/up-to-date certification to comply with current regulations (HACCP)
· Have obtained Garda Vetting (this process can be aided/facilitated by the HR Section of Donegal ETB)
· be willing to engage/converse in the Irish Language as part of the School’s ethos to promote the Irish Language
NOTE:-  The Successful must be compliant with all Employment/Employment Rights Legislation; no liability will rest with  Donegal ETB/Coláiste Ailigh should any breach of employment law occur.  All standard employment records shall be made available for inspection by Donegal ETB and/or the National Employment Rights Authority (NERA) as appropriate.

10. Kitchenette Facility

The successful company will be granted access to use the Kitchenette Facility within the school building to facilitate the serving of Snacks/Lunches for both breaks.  A layout plan of the Kitchenette is attached.  The equipment shown in the attached plan is and will continue to be the property of BAM FM/Coláiste Ailigh.

The use of the School Kitchenette facilities is restricted solely for use in connection with the School.  They may not be used in connection with the preparation of food to be supplied elsewhere.
11. Control of Kitchenette Facility during breaks
The successful contractor will be responsible for the control and organisation of students within the Canteen area
12. Supervision

The School authorities will be responsible for organising and supervising the queue for the Canteen
13. Cleaning and Maintenance of Kitchenette

Cleaning of the Kitchenette must be carried out at appropriate intervals, to meet relevant hygiene standards, will be the responsibility of the successful Contractor:

· Floor, wall and equipment surfaces in kitchen, servery and dish wash areas. Floors, dining tables and chairs in all dining areas.

· Interior surfaces of windows and glass doors in all kitchenette and dining areas.

· Kitchen service/refuse bin area to be maintained in a clean and tidy condition.

· In addition to regular cleaning as it applies to the above, it will be the responsibility of the catering Contractor to put in place a system of housekeeping which will maintain tidy and well-presented dining areas at all times during the course of the day.

· Provision and storage of all cleaning equipment and supplies is the sole responsibility of the Contractor.
· Any defects discovered within the Kitchenette must be brought to the immediate attention of the Facilities Manager

The Kitchenette will be located on the first floor of the new building.  BAM FM will provide table and bench seating in the adjoining General Purpose Area for students to sit to eat their food.  The above requirements must be coordinated in full with Facilities Manager on Site.
14. Facilities Management Company/School Responsibilities

The Facilities Management/School will be responsible for the following:

· Intruder and Fire alarms

· Fire fighting equipment

· Lighting, Heating, Ventilation

· General maintenance, decoration etc.

· Replacement of equipment owned by the School
· Repairs and replacement of School furniture

· Pest control services
15. Refuse
The Successful Contractor will be responsible for the removal and disposal of all waste generated as a result of this service, and will be required to make their own arrangements regarding same.

In any event, the successful company will be expected to minimise the level/extent of unnecessary packaging used with the food products being supplied.  The disposal of any waste must be in accordance relevant statutory regulations and are encouraged to dispose of waste in an environmentally responsible fashion.
16. Monitoring Committee

A School Catering Monitoring Committee with representatives from the student body, management and academic staff, will monitor and regularly review the quality of the service being provided.  This review will encompass all aspects of the services i.e. quality of food, portion size, cleanliness etc.
17. Insurances
The successful Contractors will be required to provide Insurance cover in respect of:-
· Employers liability with a limit of indemnity of €13million
· Public/Products Liability with a limit of indemnity of €6.5 million

· The successful canteen operator will also be required to provide Indemnification to Donegal ETB against any contingent liability that may arise as a result of a loss/claim during the contractor’s use of the Kitchenette Facility.
· Details of the above polices may also be required to be furnished to BAM FM (Facilities Management Company) for information and record purposes.
SECTION 3 - AWARD CRITERIA 

The tenders will be awarded on the basis of the most economically advantageous tender in accordance with the following award criteria, weightings and minimum rules: 

	
	Criterion
	Weighting / Maximum Score
	Minimum Score

	(a)
	Proposed Rent Payable
	40% / 4000
	N/a

	The calculation of this criterion will be based on the details of weekly rental that companies propose to pay Donegal ETB respect of the service concession being offered at the School.



	(b)
	Proposed Methodology on how the service will be provided


	20%/2000
	1200

	Tenderers proposals will be assessed on methodology outlined as to how companies will operate the facility and deliver the required service.  



	(c)
	Menu Options Provided/Value for Money
	20% / 2000
	1200

	Tenderers must provide details of a sample menu they propose to provide the school on a typical service day together with associated costs.

	(d)
	Compliance with Food Standards

	20%/2000
	1200

	Tenderers must submit documentary evidence that demonstrate compliance with all relevant Food Safety Standards  and Regulations


Tenderers should note that they must achieve a minimum rating of “good” or 60% for each of the individual qualitative criteria (b) to (d) inclusive in order to avoid elimination from the competition.  In relation to criterion (a) Proposed Rent Payable, tenders will be scored in inverse proportion to the maximum score which will be allocated to the tender who submits the highest rent amount payable not previously eliminated  

Having applied the above criteria, Donegal ETB reserves the right to give preference to the most complete Tender.

SECTION 4 - RETURN OF TENDER DOCUMENTS
Tenders should be emailed to procurement@donegaletb.ie. Appendix 1, 2 and 3 must be fully completed together with attached documentary evidence regarding compliance with Food Safety Standards Tenders should be named “Coláiste Ailigh, Leitir Ceanainn Tender for School Snacks/Lunches” 
Ms Brenda Doherty

Procurement Officer

Donegal ETB

Ard O’Donnell

Letterkenny

Co. Donegal

and must be submitted by 12:00 noon on Friday 10th July 2015.  Late or faxed tenders will not be considered.  Email or post only. 

APPENDIX 1- TENDER PROPOSAL FORM -  Coláiste Ailigh

THIS FORM OF TENDER MUST BE DULY COMPLETED 
AND RETURNED WITH TENDER

TO:
The Chief Executive, Donegal ETB, Ard O’Donnell, Letterkenny, Co. Donegal

Tenderer’s Name ________________________________________

I / We the undersigned do hereby undertake to provide the services set out in the tender documentation, in accordance with the specification / requirements and contract terms and conditions provided.

Summary of Tender/Tender Proposal

	Criterion
	Response (please complete)

	a. Weekly Rental payable to Donegal ETB 
	Total rent per full Service Week:-               €  ____________________


	
	

	b. Proposed Methodology on how services will be operated and delivered in the School
	[How you propose to operate the facility i.e. staff, typical daily work plan etc]


	
	

	c. Menu Options provided
	[Please complete with details of a typical Snack and Lunch Menu together with prices as well as health advice (see section 2.7)
Example   
Snacks


Scone 

            €…..



Fruit


€



Lunch



Tuna Sandwich

€…



Salad Plate

€…



Bottle Water

€…



	
	

	d. Compliance with  Food Safety Standards
	[Please provide a brief summary of your compliance with Food Safety Standards together with details of Training undertaken by your Staff – NOTE Documentary evidence demonstrating compliance with Food Standards i.e. HACCP must also be provided]




I / We further declare that we have visited and inspected the site (delete as appropriate) and have read and understood the tender documents.

I / We agree that this tender shall remain open for acceptance by you and will not be withdrawn by us for a period of six (6) calendar months from the closing date for submission of tenders.

I / We hereby undertake in the event of your acceptance of this tender, if required, to execute the Agreement within [30] days from receipt of the Letter of Acceptance.

I / We undertake to treat the details of the assignment as private and confidential and confirm that no part of your tender documentation or our tender submission will be transmitted by us to a third party.

I / We understand that you are not bound to accept the lowest or any tender you may receive.

All correspondence relating to this tender is to be addressed to the undersigned tenderer at the following address: __________________________________________________________________________
The undersigned is empowered to sign this tender on our behalf.

________________________________




_________________________

For and on behalf of (Tenderer)




Dated

A Tenderer’s failure to sign and date this Form of Tender and to complete all sections may invalidate the tender

APPENDIX 2 - TERMS AND CONDITIONS
In this section “The Supplier” refers to contractors offering to Tender to both Schools under the aegis of Donegal ETB.  The “Contracting Authority” refers to the Donegal Education and Training Board.

1.
General

1.1.
Timescales

Tenders should be emailed to procurement@donegaletb.ie.  Completed Tender Forms must be received by the Contracting Authority on or before 12 noon on Friday 10th July 2015.
1.2
The Contracting Authority does not bind itself to accept any tender.
1.3
The successful Supplier will be required to produce:-
· a current Tax Clearance Certificate or Statement of Suitability from the Revenue Commissioners.  (A copy of Department of Finance Circular 22/95 is available on request from the Contracting Authority)

· A Safety statement (Ref. Health, Safety and Welfare at Work Act 2005).

· Independent evidence of Public Liability Insurance with a limit of indemnity of €6.5 million.
· Independent evidence of adequate Employer’s Liability Insurance with a limit of indemnity of €13 million.
1.4
Freedom of Information Acts, 1997 & 2003
As a result of the Freedom of Information Acts Public Bodies are no longer able to give guarantees of confidentiality, which had previously featured in Public Procurement.  The Contracting Authority has been advised formally by the Department of Education & Science to the effect that:-
“Information in relation this tender may be made available on demand in accordance with the Freedom of Information Act, 1997.

You are asked to consider if any of the information supplied by you should not be disclosed because of its sensitivity.  If this is the case, when providing the information you should identify same and specify the reasons for its sensitivity.  The Department of Education & Science will consult with you about sensitive information should it become the subject of a Freedom of Information request”.
1.5
It is a condition of tender that conditions offered by the Supplier will remain valid for 6 months.
1.6
All tenders must be specified in euro (€)

1.7
All tender information should be supplied in English.
1.8
All costs of tendering shall be at the prospective Supplier’s expense.
1.9
Should any question(s) arise to the interpretation of this contract or as to the execution of any order of work arising from same, the matter shall be referred to the C.E. of the Contracting Authority, whose decision in such cases shall be final and binding.

1.10
DECLARATION:

· I have read and accept the terms of this specification.

· Please note that failure to produce evidence of the documentation, referred to at 1.5 within two weeks of the award of tender, will render your tender invalid.

Signed:
__________________________________________________________________________

Print Name:  __________________________________________________________________________

Position in Organisation: 
_____________________________________________________________

Name of Tenderer:
___________________________________________________________________

Address:
__________________________________________________________________________

Email Address:  ________________________________________________________________________

Date:
_________________________________________________________________________________


Contact No:  __________________________________________________________________________
APPENDIX 3 – DECLARATION OF BONA FIDES

	Name of Tenderer:


	

	Address:

	

	Please tick Yes or No as appropriate to the following statements relating to the current status of your organisation.



	No.
	QUESTION
	YES
	NO

	
	
	Please ( 

	1.
	The Tenderer is bankrupt or is being wound up or its affairs are being administered by the court or has entered into an arrangement with creditors or has suspended business activities or is in any analogous situation arising from a similar procedure under national laws and regulations.  


	
	

	2.
	The Tenderer is the subject of proceedings for a declaration of bankruptcy, for an order for compulsory winding up or administration by the court or for an arrangement with creditors or of any other similar proceedings under national laws and regulations.  


	
	

	3.
	The Tenderer, a Director or Partner, has been convicted of an offence concerning his professional conduct by a judgement which has the force of res judicata or been guilty of grave professional misconduct in the course of their business.


	
	

	4.
	The Tenderer has not fulfilled its obligations relating to the payment of taxes or social security contributions in Ireland or any other State in which the tenderer is located.


	
	

	5.
	The Tenderer, a Director or Partner has been found guilty of fraud.


	
	

	6.
	The Tenderer, a Director or Partner has been found guilty of money laundering.  


	
	

	7.
	The Tenderer, a Director or Partner has been found guilty of corruption.


	
	

	8.
	The Tenderer, a Director or Partner has been convicted of being a member of a criminal organisation.


	
	

	9.
	The Tenderer has been guilty of serious misrepresentation in providing information to a public buying agency.



	
	

	10.
	The Tenderer has contrived to misrepresent its Health & Safety information, Quality Assurance information, or any other information relevant to this application. 

	
	

	THIS FORM MUST BE COMPLETED AND SIGNED BY A DULY AUTHORISED OFFICER OF THE TENDERER’S ORGANISATION

I certify that the information provided above is accurate and complete to the best of my knowledge and belief.  I understand that the provision of inaccurate or misleading information in this declaration may lead to my organisation being excluded from participation in this and future tenders.



	Signature
	
	Date
	

	Name
	
	Position
	

	Telephone
	
	Email
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