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	RFQ Number RFQ 003-2026-006

Supply and delivery of Buffet Ware platters and bowls   – Johannesburg (International and Domestic), Cape Town and Durban Units.
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RFQ NUMBER: RFQ 003-2026-006
ISSUING DATE:  20 April 2026                                   
CLOSING DATE: 23 April 2026 @16h00 CAT
VALIDITY OF RFQ: 90 Days
CLARIFICATION QUESTIONS SHOULD BE DIRECTED TO: 
Portia Ngema, portiangema@airchefs.co.za 
Dilale Munyai, dilalemunyai@airchefs.co.za



	RFQ RETURNABLE DOCUMENTS TO BE E-MAILED TO: 
Portia Ngema, portiangema@airchefs.co.za
Dilale Munyai, dilalemunyai@airchefs.co.za





	
Bidder should ensure that quotations are returned before the closing date and time.




Air Chefs requests your quotation on the goods and/or services listed on the attached form. Please furnish all information as requested and return your quote and all mandatory returnable documents on/before the date stipulated. Late and incomplete submissions may invalidate the quote submitted.

NAME OF VENDOR (SUPPLIER):  	

POSTAL ADDRESS: 	

TELEPHONE NO.:  	

CELL NO: 	

E MAIL ADDRESS: 	

CONTACT PERSON: 	




This RFQ will be evaluated on pricing and the specific goal (BBBEE).
Mandatory Returnable Documentation to be attached:
1. Pricing Schedule (Detailed Quotation, VAT Inclusive) (Annexure A)
2.    Valid BBBEE Certificate or Sworn Affidavit (EME/QSE affidavit where applicable) (Annexure B)
3. SARS Tax Compliance Status (Tax Pin) (Annexure C) 
4. SBD 4 – Declaration of interest (completed and signed) (Annexure D)
5. SBD 6.1 (completed and signed) (Annexure E)
6. Lead time – written confirmation indicating the duration from ordering to delivery (Annexure F)
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DECLARATION BY BIDDER

· I certify that I am duly authorized to submit this bid on behalf of the information supplied is correct and I have read and understand Air Chefs General Conditions of Contract and accept Air Chefs General Conditions of Contract.
· [bookmark: _Toc106771011][bookmark: Bookmark6]I further certify that all the required information has been furnished, and the relevant forms completed and are herewith submitted as part of the bid.


SIGNATURE OF SUPPLIER: _______________________    
CAPACITY: ________________________


1. Background

Air Chefs, a Schedule 2 Entity and airline caterer, operates within three (3) sites, namely, Johannesburg, Durban, and Cape Town. All Units requires Lounges Buffet Ware namely bowls, platters and cutlery to enhance customer satisfaction and experience whilst they are dining at SAA lounges.

Air Chefs hereby invites written quotations from service providers for the supply and sale of various lounge items for a buffet set-up. Please note that Air Chefs intend to purchase the equipment outright from the appointed service provider.

All units regularly:

· Hosts customers who are waiting for flights to arrive for them to onboard. 
· The customers enjoy freshly cooked meals and refreshments.
· The customers should always have clean and undamaged plates, glasses, plates and bowls.


2. Scope of Work

· Bidders are provided with a list of buffet ware products to be used at SAA lounges. 
· Bidders are required to supply the products strictly in accordance with the list provided (refer to Annexure A). 
· The scope includes the provision and sale of buffet ware for SAA lounges. All equipment must comply with the minimum requirements as outlined in Annexure A.


3. RFQ Validity Period

The validity period is 90 days.
4. Turnaround time 

Bidders to indicate the ability to supply and deliver the required stock within seven (7) working days.
5. The Evaluation Process 
 
Submissions will first be evaluated for compliance with the mandatory documentation requirements. Only those that meet these requirements will proceed to further evaluation, which will be based on price and preference point criteria.









Phase 1- Mandatory requirements

5.1 Mandatory Requirements 

A bidder will be disqualified if they fail to meet the following Mandatory Requirements.

a) Pricing Schedule (Detailed Quotation, VAT Inclusive) (Annexure A)
b) Valid BBBEE Certificate or Sworn Affidavit (EME/QSE affidavit where applicable) (Annexure B)
c) SARS Tax Compliance Status (Tax Pin) (Annexure C)
d) SBD 4 – Declaration of interest (completed and signed) (Annexure D)
e) SBD 6.1 (completed and signed) (Annexure E)
f) Please provide a dated and signed letter confirming the lead time for the supply and delivery of the Buffet ware (Annexure F). 

Phase 2 – Pricing and Specific Goals assessment

5.2 Pricing schedule
The bidder needs to provide pricing, as per the attached Pricing schedule (Annexure A). 

Critical Requirement

The total price as per pricing schedule (Annexure A) will be considered by Air Chefs. No other format of the pricing schedule will be acceptable other than the one provided with this bid document. The non-submission of the Pricing Schedule, or failure to provide a quotation in accordance with the attached Pricing Schedule (Annexure 1), including the omission of a total bid price in the proposal, will result in immediate disqualification.

6. Application of the applicable Preference Point System

The applicable preference point system for this tender is the 80/20 preference point system as per par 4(1) of the 2022 Preferential Procurement Regulations.

The 80/20 preference point system will be applicable in this tender. The lowest/ highest acceptable tender will be used to determine the accurate system once tenders are received.

Points for this tender shall be awarded for: (a) Price; and (b) Specific Goals.

The maximum points for this tender are as follows:

[bookmark: Bookmark7]6.1.1 POINTS AWARDED FOR PRICE

	CRITERIA
	POINTS
	SCORE

	Price
	80
	





6.1.2 POINTS AWARDED FOR SPECIFIC GOALS

In terms of Regulation 4(2); 5(2); 6(2), and 7(2) of the Preferential Procurement Regulations, preference points must be awarded for specific goals stated in the tender. For this tender the bidder will be allocated points based on the goals stated in table 1 below, as may be supported by proof/ documentation stated in the conditions of this tender:


	CRITERIA
	POINTS
	SCORE

	1. BBBEE Status.
Level 1 – 2 = 10 Points
Level 3 and above = 0 Points
	10
	

	EME or QSE 

EME = 10 Points
QSE = 5 Points
None = 0 Points
	10
	

	Total
	20
	



NB!!! Failure to submit the BBBEE certificate/ affidavit will result in zero points being awarded.


7. The Standard Conditions for Request for Quotation

Conditions:

7.1 All prices quoted must be inclusive of Value Added Tax (VAT).
7.2 All goods/services purchased will be subject to Air Chefs Conditions of Contract and Order, available when requested.
7.3 All prices submitted must be firm - whilst “Firm” prices are deemed to be fixed prices.
7.4 Although Air Chefs would prefer to award this contract to one service provider, it remains at Air Chefs discretion (where applicable) to award to more than one service provider to ensure flexibility in provision of the required goods or services.  
7.5 Air Chefs is not obligated to award this quote to any Bidder- thus entitled to retract this quote at any time as from date of issue, without any refunds whatsoever. Air Chefs is also not obligated to award this quote to the bidder that quotes the lowest.
7.6 Service, pricing and availability will be taken into consideration.
7.7 Pricing should be given based on an individual component that would make up the solution based on technical and functional requirements.






8. Additional Requirements

In addition to the requirements of the Condition of Tender, offers will only be accepted if:

8.1 The Bidder or any of its directors is not listed on the Register of Tender Defaulters in terms of the Prevention and Combating of Corrupt Activities Act of 2004 as a person prohibited from doing business with the public sector.
8.2 The Bidder has not abused the Air Chefs’ supply chain management system; and
8.3 The Bidder has not failed to perform on any previous contract and has not been given written notice to this effect.


9. Disclaimer

The contract shall be awarded at the sole and absolute discretion of Air Chefs, whereas Air Chefs reserves the right to retract this quotation at any time as from the date of issue, if justifiable. At the same time Air Chefs shall not be obliged to accept the lowest of any quotation, offer or proposal (where defensible).
 
Air Chefs retains the right to conduct due diligence on the bidder, and should it be discovered that the bidder, owner/shareholder and/or director has been charged, implicated or found to be involved in criminal activities, the bidder may be disqualified. 
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Taste experience. It's that simple. r




