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[bookmark: Text][bookmark: _Toc151363499][bookmark: _Toc137459202]Written Quote Form

RFQ NUMBER: RFQ 003-2025-017
ISSUING DATE: 14 January 2025                                   CLOSING DATE: 19 January 2026 @16h00 CAT 
VALIDITY OF RFQ: 90 Days


	RFQ RETURNABLE DOCUMENTS TO BE E-MAILED TO: 
	Portia Ngema, portiangema@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, Specific goal (BBBEE) and functionality.
Mandatory Returnable Documentation to be attached:
1. Pricing Schedule 
2. Valid BBBEE Certificate or Fully completed Sworn Affidavit
3. Company Registration Documents
4. Confirmation of Tax Compliance (Tax Pin)
5. Fully completed and signed SBD 4


The following documents will be required from the successful bidder before contracting.
1. Confirmation of bank account
2. Vendor Registration form
3. Identity Copies of Directors
4. General Conditions of the contract



CONDITIONS

· [bookmark: _Toc106771007][bookmark: _Toc106774648]All goods or services purchased will be subject to Air Chefs General Conditions of Contract (C10&C11). A copy of said conditions is available from the local Procurement office.
· [bookmark: _Toc106771008][bookmark: _Toc106774649]It is the responsibility of the Supplier to ensure that Air Chefs is in possession of a valid Tax Compliance confirmation from SARS. The onus therefore rests on the Supplier to ensure Air Chefs receives confirmation of Tax compliance in terms of a Tax Compliance Report in good standing at all times. An Original Tax Compliance Status report must be submitted with this RFQ. Failure to do so may invalidate the quote submitted in terms of the RFQ.
· [bookmark: _Toc106771009][bookmark: _Toc106774650]All purchases will be made through an official purchase order. Therefore, no goods must be delivered or services rendered before an official order/contract has been received.
[bookmark: _Toc106771010][bookmark: _Toc106774651]
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 SAA General Conditions of Contract and accept SAA General Conditions of Contract.
· [bookmark: _Toc106771011][bookmark: _Toc106774652]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
· AirChefs as an airline caterer operating within four (4) sites, namely, Johannesburg, Durban, Cape Town and Gqeberha. We need a service provider to supply Ice Maker Machine for AIRCHEFS SoC LTD for Johannesburg office.
· Air Chefs requires a qualified and experienced Building Maintenance Service Provider to perform preventive, corrective, and general maintenance works across its facilities. The objective is to ensure that all buildings and associated infrastructure are maintained in a safe, functional, and compliant condition, supporting operational efficiency, hygiene, and workplace safety standards.
· The appointed service provider will be responsible for both interior and exterior maintenance activities, covering structural integrity, utilities, fittings, finishes, and related support systems. The services shall include routine maintenance, emergency repairs, and scheduled inspections, all of which will be coordinated with the Air Chefs Maintenance Department.

2. Scope of Work 
3. Detailed Scope of Work
 Exterior Building Maintenance
1. Roof and Structural Elements
· Inspect, repair, and maintain roofs, walls, floors, and building foundations.
· Identify and seal leaks, cracks, and structural damage to prevent water ingress and deterioration.
· Replace damaged roof sheets, insulation, flashing, and waterproofing where required.
2. Paving, Driveways, and Walkways
· Repair and maintain paving, driveways, sidewalks, and parking areas.
· Fill potholes, replace damaged paving bricks, and ensure the alignment is level.
· Maintain clear demarcation lines and signage where applicable.
3. Drainage Systems and Gutters
· Inspect, clean, and repair all gutters, downpipes, and stormwater drainage systems.
· Ensure free flow and proper drainage around the building to prevent flooding or water stagnation.
4. Exterior Painting and Finishes
· Paint external surfaces, including walls, cages, gates, staircases, and railings.
· Use approved food-grade paint where applicable (especially near production or food-handling areas).
· Prepare surfaces properly before painting to ensure a durable and professional finish.
B. Interior Building Maintenance
1. Doors, Windows, and Interior Fixtures
· Repair and replace doors, door frames, locks, handles, hinges, windows, and interior fittings.
· Ensure all installations meet hygiene and safety standards suitable for a food production environment.
2. Flooring
· Patch, repair, and level floor surfaces when damaged or uneven.
· Maintain and replace floor drains to ensure proper alignment and slope for adequate water flow.
· Conduct minor tiling repairs, replacement of broken tiles, and sealing of joints to maintain hygienic conditions.
3. Painting and Interior Aesthetics
· Prepare and paint interior walls, ceilings, staircases, and rails using approved paint finishes.
· Ensure surface preparation, cleaning, and coating comply with workplace safety and aesthetic standards.
C. Plumbing Works
1. Water Supply Systems
· Inspect, maintain, and repair water supply lines, valves, and fittings.
· Replace damaged or leaking pipes and fittings to prevent water wastage.
· Ensure compliance with hygiene and potable water standards.
2. Drainage and Wastewater Systems
· Maintain and repair all drainage, traps, and wastewater lines.
· Clean and unclog drains and manholes as required.
· Ensure all plumbing work meets occupational health and safety requirements.
D. Welding and Fabrication Works
1. Structural and Equipment Welding
· Perform welding repairs and fabrication works on gates, cages, and support structures.
· Conduct floor drain welding, trolley fabrication and repair, and minor construction-related welding tasks.
· Use food-grade paint and stainless-steel welding materials where applicable.
2. Metalwork Maintenance
· Repair or reinforce handrails, frames, and brackets to ensure structural integrity.
· Fabricate or replace damaged structural or functional components as directed.
E. Electrical Support Works
· Conduct minor electrical repairs and installations, including the replacement of lights, plugs, switches, and conduit work.
· Support the Air Chefs' electricians in performing electrical maintenance safely and in compliance with standards.
F. Strip Curtains and Partition Repairs
· Inspect, repair, and install strip curtains in cold rooms, production areas, and storage facilities.
· Replace damaged strips and ensure alignment and hygiene compliance.
· Perform minor maintenance to internal partitions and barriers.
G. General Maintenance and Housekeeping
· Maintain clean and safe work areas during and after maintenance activities.
· Dispose of waste materials in accordance with Air Chefs' waste management policy.
· Submit maintenance reports and recommendations after each job or scheduled inspection.
4. Service Requirements
· The service provider must supply all tools, materials, consumables, and safety equipment necessary to complete the tasks.
· All work must comply with Occupational Health and Safety (OHS) regulations, Food Safety Standards, and Air Chefs' internal policies and procedures.
· All personnel deployed must be qualified, competent, and adequately equipped with the necessary PPE.
· Work must be scheduled in coordination with the Air Chefs' Maintenance Department to avoid disruptions to operations.
5. Deliverables
· Monthly maintenance activity reports.
· Inspection and repair logs.
· Before-and-after photographic evidence (where applicable).
· Material and spare parts usage reports.
· Recommendations for preventive maintenance.
6. Performance Standards
· All work shall be executed to professional trade standards.
· Routine maintenance and inspection schedules must be adhered to as agreed with Air Chefs.
7. Accreditations:
7.1 Electrical Maintenance Service
· Registered with ECASA / ECA or DoL (Electrical Contractor Registration) 
· Minimum of 3 to 5 years company experience
· Key Technical Staff Qualifications & Experience - Qualified Electrician (TradeTest) + 5 years exp minimum

7.2 Plumbing Maintenance Services
· PIRB-Registered Plumbing Contractor
· Minimum of 3 to 5 years company experience
· Key Technical Staff Qualifications & Experience - Qualified Plumber (Trade Test) + 5 years exp

7.3 Building / Carpentry / Structural or Welding/Maintenance Services
· NHBRC Registration / Relevant Industry Body
· QCTO / SAIW
· Minimum of 3 to 5 years company experience
· Key Technical Staff Qualifications & Experience - Qualified Carpenter/Builder + 5 years exp

7.4 Painting & General Building Finishes
· Master Builders Association / Construction Industry Body or NHBRC Registration / Relevant Industry Body
· Minimum of 3 to 5 years company experience
· Key Technical Staff Qualifications & Experience - Qualified Painter/Finisher + 5 years exp

Guarantees/ Warranty will be required for each work performed.



	Pricing schedule
	

	Exterior building maintenance
	Price

	Labour
	 

	Day shift
	 

	Night shift
	 

	 
	 

	Interior building maintenance
	 

	Labour
	 

	Day shift
	 

	Night shift
	 

	 
	 

	Plumbing 
	 

	Labour
	 

	Day shift
	 

	Night shift
	 

	 
	 

	Welding and fabrication work
	 

	Labour 
	 

	Day Shift
	 

	Night Shift
	 

	 
	 

	Electrical support works
	 

	Labour 
	 

	Day Shift
	 

	Night Shift
	 

	 
	 

	Strip curtains and partition works
	 

	Labour 
	 

	Day Shift
	 

	Night Shift
	 

	 
	 

	General Maintenance and Housekeeping
	 

	Labour 
	 

	Day Shift
	 

	Night Shift
	 

	 
	 




4. The Evaluation Process  

4.1 Mandatory Requirements 

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

a) Submission of all mandatory returnable documents as stated on page 2.




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).  

Once the minimum compliance requirements above have been met, the qualifying quotation will be 
evaluated according to the below listed Evaluation Criteria. 




4.2 Application of the applicable Preference Point System 

The applicable preference point system for this tender is the 80/20 preference point system.

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 allocated as follows:

4.2.1 [bookmark: _Hlk208495929]POINTS AWARDED FOR PRICE

	CRITERIA
	POINTS
	SCORE

	Price
	80
	



  3.2.2 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 the purposes of this tender the tenderer 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:

Table 1: 
	CRITERIA
	POINTS
	SCORE

	50% Black Women owned
	5
	

	50% Black Youth owned
	5
	

	EME or QSE 51% Black Owned
	5
	

	Empowering supplier
	5
	

	Total
	100 points
	


 


· PROOF REQUIRED 

· CIPC Enterprise registration certificate, certified ID copies of company owners and certified Accredited B-BBEE Status level contributor certificate or fully completed sworn affidavit

Failure on the part of a tenderer to submit proof or documentation required in terms of this tender to claim points for specific goals with the tender, will be interpreted to mean that preference points for specific goals are not claimed.




5. The Standard Conditions for Request for Quotation 

Conditions:

4.1	All prices quoted must be inclusive of Value Added Tax (VAT).
4.2 All goods/services purchased will be subject to Air Chefs Conditions of Contract and Order, available when requested.
4.3 All prices submitted must be firm – whilst “Firm” prices are deemed to be fixed prices.
4.4 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.  
4.5 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.
4.6 Service, pricing and availability will be taken into consideration.
4.7 Pricing should be given based on an individual component that would make up the solution based on technical and functional requirements. 

Additional Requirements
In addition to the requirements of the Condition of Tender, offers will only be accepted if: 
4.8 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; 
4.9 The Bidder has not abused the Air Chefs’ supply chain management system; and 
4.10 The Bidder has not failed to perform on any previous contract and has not been given written notice to this effect; 
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Taste experience. It's that simple. r




