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[bookmark: _Toc181564745][bookmark: _Toc498843318][bookmark: _Toc394775451][bookmark: _Toc394778358][bookmark: _Toc505652265]Introduction and Background
[bookmark: _Toc181564746]1.1 Introduction
The purpose of this Request For Bid (RFB) is to invite Suppliers (hereinafter referred to as “bidders”) to submit bids for the appointment of an on-site canteen and catering service provider to provide canteen services to SITA Gauteng Erasmuskloof and Centurion offices and ad-hoc catering services to all SITA Gauteng for a period of five (5) years.
[bookmark: _Toc181564747]1.2 Background
SITA has two Canteens based in Erasmuskloof and Centurion respectively but closed the canteens during the COVID-19 pandemic and a remote working policy was instituted. The SITA employees who have been working remotely from home, is gradually returning back to work and will back on a full-time basis in due course. 
The need to re-establish the on-site canteens services in SITA Centurion and SITA Erasmuskloof buildings was identified and it was determined that existing canteen and catering infrastructure can be utilized by an outsourced service provider to fulfil the requirement.

[bookmark: _Toc181564748]Project Scope
[bookmark: _Toc176994499]The scope of this tender will be as follows:
2.1 An all-inclusive canteen and catering service delivered to SITA Gauteng buildings as indicated below: 
[bookmark: _Hlk177995129](a) Management of On-site Canteen services at SITA Erasmuskloof and SITA Centurion: (Including Daily Tea/Coffee service) :Providing basic meals (breakfast and lunch, cooked and fast foods), non-alcoholic beverages, snacks and other items on a daily basis to on-site personnel, visitors, tenants and contractors.
(b) Refreshment service in boardrooms & function venues: SITA will provide the stock for the coffee and tea service to the satellite kitchens situated in Boulevards. The service provider to provide the human resources for preparation and serving of refreshments. 
(c) Catering services at all SITA Gauteng Buildings: Providing of 3- course meals, buffets, variety of platters and ad hoc catering requirements – it will include menu planning, delivery and serving as per client specifications.
(d) Value added services as requested for events e.g. Additional Catering /waitering staff, additional Set up and clearing services, Hiring of cutlery, catering equipment & linen, chairs, tables and marques tents, provisioning of décor items and flowers.
[bookmark: _Hlk166681279](e) Service Level Agreement (SLA): A Service Level Agreement will be established to manage the quality of the service and non-compliance with the terms and conditions stipulated in the SLA.
(f) Performance Measurement: Service providers’ performance will be assessed against the criteria outlined in the SLA.
(g) Sub-Contracting: Service providers are not permitted to sub-contract this service to other providers.
Note: SITA retains the right to utilise the services of other catering service providers, for either on-site or off-site functions, if the SITA deems it necessary.

2.2 Daily estimated participation: 
(a)	SITA will provide the daily estimated participation by employees but will not guarantee the participation
(b) The Service Provider must ensure selling of quality food in order to increase daily canteen participation.

Table 1: Total number of employees in Erasmuskloof and Centurion
	Building Name 

	Number of Employees
 
	Estimated Daily Canteen Participation

	Erasmuskloof 

	810


	150

	Centurion 

	1250

	150



To note that there are additional weekly catering requirements from the Training Centres based on ongoing training. These figures are however not confirmed and will be based on the training programmes that are done on a monthly basis.

2.3 Catering staff requirement:
Table 2: Total estimated number of catering staff required
	Building name
	Estimated Number of catering staff required: 

	1. SITA Erasmuskloof Canteen 
	1x Catering supervisor who is a qualified Executive Chef
1 x Head Chef
1 x Admin/Stock controller
2 x Cashiers
3 x FSA's (Food service assistants)
2 x Cleaners

	
	1 x Food service Assistant (for refreshment service)

	
	Total catering employees: 11

	2. SITA Centurion
	1x Catering supervisor who is a qualified Executive Chef
1 x Head Chef
1 x Admin/Stock controller
2 x Cashiers
3 x FSA's (Food service assistants)
2 x Cleaners

	
	1 x Food service Assistant (for refreshment service)

	
	Total catering employees: 11


*The proposed staff compliment is the minimum staff required and the Service Provider can increase the compliment based on the service offering.

[bookmark: _Hlk177975959]2.4 Calculation of Management Fee for Management of On-Site Canteens at SITA Erasmuskloof and   Centurion
a) An estimated budget must be prepared by the service provider, which will include labour costs, cost of sales and estimated gross profit percentage, sundry expenses and all other overheads. The service provider operates the service according to the budget.
b) The service provider must estimate the possible income from the participation and must attempt to increase the participation.
c) The Service Provider to quote a percentage on the prepared budget and SITA and the service provider to agree to a Fixed Monthly Management Fee which will escalate on an annual basis over the five-year period.
d) The management fee must not exceed 30% of the proposed budget.
e) SITA will not guarantee any participation and carry the risk of low participation. 
f) SITA will provide electricity, water and workspace free of charge to operate on-site at SITA Erasmuskloof and SITA Centurion buildings. 

2.5 Calculation of Management Fee for Catering at all SITA Gauteng buildings
a) The Service provider must quote a fixed management fee on catering and function requests on an ad hoc basis which will not be more than 20% on the cost of the function or catering request 
b) The Service Provider will not be allowed to sub-contract this service to other service providers

2.6 Delivery address
a) Canteen and catering services to be provided at the following physical addresses for SITA Gauteng:
	No
	Site Name
	Physical Address

	1
	SITA Centurion 
	1 John Vorster Drive, Centurion

	2
	SITA Erasmuskloof:
	459 Tsitsa Street, Erasmuskloof, Pretoria



b) Catering services to be provided at the following physical addresses for SITA Gauteng:
	No
	Site Name
	Physical Address

	3
	SITA Beta:
	222 Johannes Ramokhoase, Pretoria, 0081

	4
	SITA Numerus
	35 Hamilton Street, Arcadia, Pretoria, 0001

	5
	Medical Battalion
	Cnr North & Lionel Slade Avenue, Lyttleton, Centurion,0157 (Institute for Aviation Medicine)




2.7     Customer Infrastructure and environment requirements
[bookmark: _Hlk166155397]SITA Centurion and SITA Erasmuskloof buildings do have established kitchens, kiosks areas, boulevard areas and dining rooms from which canteen and catering services can be delivered.
All other SITA buildings have small kitchens, boardrooms or office space available for meetings/work sessions etc. for the service provider to provide catering services on request.
[bookmark: _Toc181562563][bookmark: _Toc181562959][bookmark: _Toc181563108][bookmark: _Toc181563207][bookmark: _Toc181563275][bookmark: _Toc181563335][bookmark: _Toc181563496][bookmark: _Toc181563656][bookmark: _Toc181564749]Requirements
[bookmark: _Toc181564750]Product & Service Solution Requirements
[bookmark: _Toc181564751]Canteen Product requirements:
a)  The following canteen items to be catered for on a 2-3-week menu cycle 
	
	Canteen requirements: 

	Breakfast – Canteen Front counter service
	Selection of Breakfast items: (individually priced)
Minimum of variety of 3-4 Protein items, 1 vegetarian option, pre-prepared sandwiches/rolls, toasted sandwiches with various fillings available, fresh fruit/sliced fruit /fruit salad 

	Lunch – Canteen Front counter service
	Selection of Lunch options (individually priced)
2-3 Protein dishes of which 1 must be Chicken, 2 starches, 2 vegetables, 1 vegetarian option, 1-2 Salads, 1 Dessert, 

	Convenience food items 
	Pre-packed sandwiches/rolls/scones/croissants/muffins, Pre-packed Healthy meals, Light Meals (in microwavable packaging), Individually packed Salads, Fruit Plates, etc.

	Resale items
	Variety of Sweets, Chocolates, Health bars, Nuts, dried fruits, fruit juices and cold drinks etc.

	Refreshment service
	Provision of Coffee, tea, milo, cappuccino etc. service at Coffee shops/Kiosks 



b) Refreshment (coffee & tea services for meetings), catering as per approved catering requests for functions and events. (e.g.3-course meals, finger lunches, supper etc.) 
[bookmark: _Toc181564752] Catering Product requirements: 
The service providers will be expected to provide the following selection of catering options and menu items as part of their catering service:

Table 3: Catering Product requirements
	Item No
	Catering Menu's 

	Platters

	Option 1
	Hot Finger Lunch: (to include 10 different items) drumsticks, meat kebabs, meatballs, sausage rolls, etc.

	Option 2
	Cold Finger Lunch: (to include 10 different items) cold meats, stuffed eggs, salami horns, asparagus & ham rolls etc.

	Option 3
	Sandwich Platter: Variety of Sandwiches (Plain or Toasted) – Whole Wheat, White, Rye, Brown bread etc.)

	Option 4
	Scones, muffins, croissants, Panini rolls etc. Platter (incl. butter, jam, cheese, cream, assorted fillings etc.)

	Option 5
	Fresh Fruit Platter: - variety of at least 6 seasonal fruit 

	Option 6
	Vegetarian Platter: (to include at least 6 items) wraps, roti, samosa, spring rolls, assorted vegetarian snacks/canapes etc.

	Hot Lunches

	Menu 1
	Hot Lunch: 2 x Protein - (must include 1 high price protein e.g. Lamb, Oxtail, Rump steak, Fish) & chicken dish

	
	2 x Vegetable Dishes or/and 2 Salads 

	
	2 x Starch Dishes 

	
	1 x Dessert

	Menu 2
	Light Lunch - e.g Lasagna (Chicken/Beef), bobotie & rice, Fish & Chips 

	
	1 x Vegetable Dishes

	
	1 x Salad Dishes

	
	1 x Dessert 

	Menu 3
	Braai Menu: 3 x proteins: e.g 100g Boerewors, 150g Steak, 150g Chicken)

	
	2 X Starch (e.g. Pap, Rolls & butter, Steamed Bread, Garlic Potatoes etc.)

	
	2 x Salads

	
	Tomato Relish/Gravy/Chakalaka

	
	1 x Dessert

	Menu 4
	Vegetarian Dishes 

	Menu 5
	Halal Dishes

	Menu 6
	Kosher Dishes

	Menu 7
	Diabetic Dishes

	Breakfasts

	Menu 1
	Health Breakfast: Yoghurt, Muesli or 1 type of Cereal & Milk, Fresh cut fruit or fruit salad, variety of cheeses, w/wheat sandwiches/rolls tc.

	Menu 2
	Hot Breakfast: 4 types of protein (Eggs, bacon, sausage, fish etc.) Fried Mushrooms, Grilled tomato, Baked Beans, Bread (Toasted or Plain) /Rolls with butter, Jam and grated cheese.

	Menu 3
	Cold Breakfast: Yogurt, Muesli, Fruit Platter and variety of cold meats and cheeses, filled croissants/open sandwiches etc. &platter combination 

	Refreshments

	1
	Tea & Coffee Station

	2
	Fruit Juice (500ml) or Appletizer/Grapetizer

	3
	Water - Still (500ml)

	4
	Water - Sparkling (500ml)

	5
	Soft Drinks (300ml/340ml)



c) Special dietary requirements e.g. Halaal, vegetarian and Kosher alternatives should be accommodated on the menu on request. 
d) Quality and variety of hot and cold beverages (excluding alcoholic beverages). 
e) Convenience food & resale items available during the day.

[bookmark: _Toc181564753]Bid Evaluation Stages
The bid evaluation process consists of the following stages, according to the nature of the bid as indicated in the table below. A Bidder must qualify for each stage to be eligible to proceed to the next stage of the evaluation. 
The stages are:
[bookmark: _Toc177309386]Table 4: Bid Evaluation Stages
	Stage
	Description
	Applicable for this bid YES

	Stage 1	
	Mandatory Administrative responsiveness
	YES

	Stage 2
	Technical Mandatory requirement evaluation
	YES

	Stage 3
	Technical Functionality requirement evaluation
	YES

	Stage 4
	Proof of Concept Requirements
	YES

	Stage 5
	Special Conditions of Contract verification
	YES

	Stage 6
	Costing and Preference points evaluation
	YES



[bookmark: _Toc181564754]Mandatory Administrative responsiveness (Stage 1)
[bookmark: _Toc181564755]Attendance of briefing session
(a) An On-site Compulsory Briefing session will be held. The bidder must sign the briefing session attendance register using the same information (bidder company name, bidder representative person name and contact details) as submitted in the bidder’s response document. 
(b) Note (1):	
Bidder who wishes to attend the On-Site Compulsory Physical Briefing session needs to notify the responsible Specialist indicated in the Bid Document of attending the session. The details of the Compulsory Physical Briefing session will then be sent to those Bidders.

Note (2):
Any Bidder who fails to attend the On-Site Compulsory Physical Briefing session will be disqualified.
[bookmark: _Toc181564756]Registered Supplier
(a) Only responses from bidders who are registered as a Supplier on National Treasury’s Central Supplier Database (CSD) in terms of National Treasury’s Instruction Note 4A of 2016/17 will be considered for award on this RFB.
(b) In the case of joint ventures or consortiums the bidder must demonstrate that at least one of the parties to the bid response attended the briefing session.
(c) Bidders need to complete all the SBD documents which needs to be submitted as stated in the Invitation to Bid Document.
[bookmark: _Toc162269211][bookmark: _Toc165225525][bookmark: _Toc170743213][bookmark: _Toc176125975][bookmark: _Toc181564757]Bid Submission Instructions
Note that a Two Envelope process will be followed and therefore bidders must submit as follows:
(a) Envelope 1: RFB Document and Technical / Functionality Response
The following must be included and submitted in a in a separate envelope:
(i) One (1) original file excluding pricing; and
(ii) One (1) hard copy excluding pricing; and 
(iii) One (1) electronic copy on USB memory stick/ flash drive in Portable Document Format (PDF) of the RFB Document and Technical / Functionality Response. 
(b) Envelope 2: Price Response
The following must be included and submitted in a in a separate envelope:
(i) One (1) original file excluding Technical / Functionality Response; and
(ii) One (1) hard copy excluding Technical / Functionality Response; and 
(iii) One (1) electronic copy on USB memory stick/ flash drive in Portable Document Format (PDF) of pricing only.
(c) It is the Bidder’s responsibility to ensure that the information and contents on the electronic copies is the same as in the hard copies.
(d) To ensure that the electronic copies are not damaged, the bidder must submit the USB’s (memory stick/ flash drive) in a sealed padded envelope and be clearly marked.
(e) Bidders shall submit Bid responses in accordance with the prescribed manner of submission as specified above. Failure to comply with the above instructions on submitting a proposal will lead to disqualification.
(f) The RFB Responses (hard and electronic copies) must be clearly marked as follows: Bidder’s Name & Contact Details, RFB Number, RFB Description, and Closing Date.
(g) All Bids in this regard shall only be accepted if they have been placed in the tender box before or on the closing date and stipulated time.
(h) Late bids shall not be considered.
(i) The Bid response must be signed by an authorised employee, agent or representative of the bidder. The Bid response Bid must bear the initials of the signatory at the bottom of every page as an indication that the bidder has familiarised itself with the terms and conditions of this RFB document.
(j) Faxed or e-mailed bids will not be accepted.
(k) Bidders shall submit Bid responses in accordance with the prescribed manner of submission as specified in this document. Failure to comply with the bid submission requirements will lead to disqualification.
(l) Bidders are required to submit all returnable documents/information together with their Bids/proposals on or before the closing time and date of the Bids/proposals.
(m) All services supplied in accordance with the bidder’s proposal must be in accordance with all applicable legal requirements in terms of South African law, policies and regulations.
[bookmark: _Toc181562573][bookmark: _Toc181562969][bookmark: _Toc181563118][bookmark: _Toc181563217][bookmark: _Toc181563285][bookmark: _Toc181563345][bookmark: _Toc181563506][bookmark: _Toc181563666][bookmark: _Toc181564758]Technical returnable documents
[bookmark: _Toc181564759]Instruction and evaluation criteria
(a) The bidder must comply with ALL the requirements as per the Technical Mandatory Requirements below by providing substantiating evidence in the form of documentation or information, failing which it will be regarded as “NOT COMPLY”.
(b) The bidder must provide a unique reference number (e.g. binder/folio, chapter, section, page) to locate substantiating evidence in the bid response. 
(c) The bidder must comply with ALL the TECHNICAL MANDATORY REQUIREMENTS in order for the bid response to proceed to the next stage of the evaluation.

[bookmark: _Toc181564760]Technical mandatory requirements (Stage 2)
[bookmark: _Toc177309387]Table 5: Technical Mandatory Requirements
	Mandatory Requirements
	Substantiating evidence of compliance (used to evaluate bid)
	Evidence reference (to be completed by bidder)

	1. Bidder Experience and Capability Requirements


	The Bidder must have provided on-site Canteen & Catering services for a continuous period of at least one (1) year to at least one (1) corporate client or government in the last five (5) years.
	[bookmark: _Hlk116966294][bookmark: _Hlk176501182]Provide to Annexure A reference details where the Bidder has provided on-site Canteen & Catering services for a continuous period of at least one (1) year to at least one (1) corporate client or government in the last five (5) years.

NOTE (1)
The Bidder must provide the following information when completing table16:
(a) Company name; and
(b) Contact person, telephone and/or e-mail address; and 
(c) Project scope of Work; and
(d) Project start and End date. 
NOTE (2)
Failure to complete table 16 fully as indicated above will result in disqualification.

NOTE (3): 
SITA reserves the right to verify information provided.

	<provide unique reference to locate substantiating evidence in the bid response – see Annex A, par 5.1, table 16>

	2. Good Standing from the Department of Labour


	[bookmark: _Hlk115261073]The Bidder must provide a Letter of Good Standing from the Department of Labour (Occupational Injuries and Diseases Act (COIDA) Letter of Good Standing). 

	Attach to ANNEX A a copy of a valid letter of Good Standing from Department of Labour (Occupational Injuries and Diseases Act (COIDA) Letter of Good Standing).
NOTE (1): 
SITA reserves the right to verify All the information provided.

	<provide unique reference to locate substantiating evidence in the bid response – see Annex A, par 5.2>


	3. Public Liability Cover


	The Bidder must provide proof of Public Liability Insurance, or intention to procure a Public Liability Insurance Policy.
	Attach to ANNEX A a copy of the following:
(i) A valid Public Liability Insurance Policy with a cover of a minimum of Five Million Rands (R5000 000.00);

OR
(ii) A Letter (on the Bidder’s Letterhead) confirming the Bidder’s intention to procure a Public Liability Insurance Policy with a cover of a minimum of   Five Million Rands (R5000 000.00).
NOTE (1)
The recommended bidder will be required to provide proof of valid Public Liability Insurance Policy with a cover of a minimum of Five Million Rands (R5 000 000.00).

NOTE (2): 
SITA reserves the right to verify All the information provided.

	<provide unique reference to locate substantiating evidence in the bid response – see Annex A, paragraph 5.3>


	4. Special Conditions of Contract

	Bidder must accept ALL the Special Conditions of contract.
	The Bidder must accept ALL the Special Conditions of Contract by completing and signing the declaration of Acceptance in the Declaration of Compliance and Acceptance under the Special Conditions (Section 4.4.22).

NOTE (1): 
Failure to accept ALL the Special Conditions of Contract will result in disqualification.
	<Provide unique reference to locate substantiating evidence in the bid response – see Annex A, section 5.4>




[bookmark: _Toc181564761]Technical Functionality evaluation Requirements (Stage 3)
(a) The bidder must complete in full all the TECHNICAL FUNCTIONALITY requirements.
(b) The bidder must provide a unique reference number (e.g. binder/folio, chapter, section, page) to locate substantiating evidence in the bid response. During evaluation, SITA reserves the right to treat substantiation evidence that cannot be located in the bid response, as “NOT COMPLY”.
(c) The evaluation (scoring) of bidders’ responses to the requirements will be determined by the completeness, relevance and accuracy of substantiating evidence.
(d) Each TECHNICAL FUNCTIONALITY requirement will be evaluated using the following generic 5 points scale:
Table 6: Evaluation Criteria
	Evaluation criteria 
	Score

	Does not meet minimum requirement
	0

	 Meet minimum requirement 
	3

	Fully comply with requirements
	5



(e) Weighting of requirements: The full scope of requirements will be determined by the following weights as per the table below.
Table 7: Technical Functionality requirements
	[bookmark: _Hlk176501810]No.
	Technical Functionality requirements
	Weighting

	[bookmark: _Hlk139462332]1.
	Management plan
(methodology)
	60%

	2.
	Human Capital Plan
	20%

	3. 
	Safety & Hygiene Plan
	20%

	TOTAL
	100 %




(f) Minimum threshold. To be eligible to proceed to the next stage of the evaluation the bid must achieve a minimum threshold score of 60%.
(g) Minimum threshold per functional environment. To be eligible to proceed to the next stage of the evaluation must achieve the minimum threshold per functional environment as indicated in the table above.
(h) SITA reserves the right to verify information / evidence provided by the Bidder.

Table 8: Technical Functionality Requirement evidence
	Technical Functionality Requirement
	Substantiating evidence and evaluation criteria
(used to evaluate bid)
	Substantiation reference
(to be completed by bidder)

	A. Management/Operational plan
(methodology)
Bidder must provide a Management/ Operational Plan indicating the following: 
a) Executive Summary & Business model; 
(Core Functional Requirement)
b) Financial sustainability Plan – 3-year financial projections;
(Core Functional Requirement)
c) Implementation plan for Canteen & catering services in SITA Gauteng Buildings;
(Core Functional Requirement)
d) Existing Supplier database/ StructureHuman Resource Plan;
(Core Functional Requirement)
e) Contingency / Emergency preparedness plan, disaster plan and any preventative measures to be implemented in case of emergency in the work-place;
(Non-Core Functional Requirements)
f) Customer satisfaction Plan.
(Non-Core Functional Requirements)


Minimum Requirement:
Meets all Core Functional requirements (a); (b); (c), and (d). 

	

Evidence
Bidder must provide a Management/ Operational Plan.

Evaluation
0 =  No relevant information provided.
3=  Meets Minimum requirements
Meets all Core Functional requirements (a); (b); (c), and (d). 
5=  Exceeds Minimum requirements
All functional requirements were met a, b, c, d, e, and f) 
	<provide unique reference to locate substantiating evidence in the bid response – see Annex A, section 5.5>

	B. Human Capital Plan
Bidder must submit a Human Capital plan indicating the following:
a) Organizational structure;
(Core Functional Requirement)

b) Human Capital Skills and development plan;
(Core Functional Requirement)

c) Employment criteria for each position.
(Non-Core Functional Requirements)



Minimum Requirement:
Meets all Core Functional requirements (a) and (b). 

	

Evidence
Bidder must submit a Human Capital plan.
Evaluation
0 =  No relevant information provided.
3=  Meets Minimum requirements
Meets all Core Functional requirements (a) and (b). 
5=  Exceeds Minimum requirements
All functional requirements were met a, b, and c)
	<provide unique reference to locate substantiating evidence in the bid response – see Annex , section 5.5>

	C. Safety & Hygiene Plan
Bidder must submit a Food Safety & Hygiene Plan indicating the following:
a) Internal Hygiene & Safety inspection checklists;
b) Quarterly independent External Hygiene & Safety inspection plan or agreement;
c) Ordering and receiving Procedure
d) Storage Procedure;
e) Traceability of Cooked Food items – (Retention sample procedure);
f) Daily Kitchen Cleaning schedule;
g) Data sheets of Cleaning materials indicating Name, description, usage instructions, environmentally friendly and precautions & risks;
h) Food safety controls during transportation & delivering of Food;
i) Food Preparation Procedure;
j) Function set up, serving and clearing procedure.

Minimum Requirement:
Safety & Hygiene Plan provided addressing at least 7 of the requirements.
	


Evidence
Bidder must submit a Food Safety & Hygiene Plan.
Evaluation
0 =  No relevant information provided.
3=  Meets Minimum requirements
Safety & Hygiene Plan provided addressing at least 7 of the requirements.
5=  Exceeds Minimum requirements

Safety & Hygiene Plan Provided addressing all 10 requirements. 
	<provide unique reference to locate substantiating evidence in the bid response – see Annex A, section 5.5>



[bookmark: _Toc181564762]Proof of Concept Requirements (Stage 4)
(a) Only those bids that successfully passed all the previous evaluation stages will progress to this evaluation stage, namely Proof of Concept.
(b) The Bidder will be informed of the date of the Proof of Concept whereby the Bidder will be required to do a food presentation including a hosting and food tasting which will be part of the selection criteria of Proof of Concept
(c) The Bidder to prepare and present the following items as Food Presentation:

Table 9: Menus for Demonstration
	1
	Platters (to serve 10 people) 

	1.1
	Set up and serving of any 3  platters (as per table 3) 

	2
	Buffet meals: (to serve 10 people)

	2.1
	Buffet set up and serve Hot Breakfast (as per table 3 – Menu 2) 

	2.2
	Set up and serving of a Hot Lunch (as per table 3  Menu 1) 

	3
	Canteen Convenience food items: 

	3.1
	A variety of 4 Pre-packed sandwiches/rolls/scones/croissants/muffins, etc.  

	3.2
	A variety of 3 pre-packed light meals (in microwavable packaging) 

	3.3
	A variety of 3 Healthy Pre-packed meals 











(d) POC demonstration of Technical Functionality requirements will be evaluated using a 4-point rating scale 
Table 10: Evaluation Criteria

	Evaluation criteria 
	Score

	Poor
	0

	Average
	2

	Good (Minimum Requirement)
	3

	Excellent
	5



[bookmark: _Toc177309388]Table 11: POC/Presentation/Demonstration Weighting
	No.
	Proof of Concept requirements (technical functionality)
	Evidence and evaluation criteria
(used to evaluate bid)
	Weighting

	1.
	Food Presentation 
	Colour, Texture, Garnishing,
	15%

	2.  
	Food Quality 
	Cooking Methods, freshness of ingredients, Taste
	40%

	[bookmark: _Hlk137731789][bookmark: _Hlk139462073]3.
	Personal Hygiene standards 
	PPE, uniform appearance and cleanliness, personal hygiene,
	30%

	4.
	Customer service 
	Promptness, friendliness, customer contact/liaison, teamwork
	15%

	
	TOTAL
	100



(d) Minimum threshold. To be eligible to proceed to the next stage of the evaluation the bid must achieve a minimum threshold score of 60%.
(e) The Bidder will be required to do a hosting and food tasting as part of the selection criteria and proof of concept.

Table 12: Proof of Concept evidence
	Evaluation criteria (demonstration of technical functionality) 
	Specific criteria being measured
	Score
	Weighting
	Substantiation reference


	
	
	0-
Poor
	2-
Average
	3-
Good

	5-
Excellent
	
	
	<The Bidder will be required to do a hosting and food tasting as part of the selection criteria and Proof of Concept Demonstration session- Refer to ANNEX A section 5.6>

	1.Food Presentation
	Colour 
	
	
	
	
	5%
	

15%
	

	
	Texture
	
	
	
	
	5%
	
	

	
	Garnishing
	
	
	
	
	5%
	
	

	2.Food Quality
	Cooking Methods 
	
	
	
	
	15%
	

40%
	

	
	Freshness of ingredients
	
	
	
	
	10%
	
	

	
	Taste
	
	
	
	
	15%
	
	

	3.Hygiene standards
	PPE
	
	
	
	
	10%
	


30%
	

	
	Uniform, general appearance and cleanliness
	
	
	
	
	10%
	
	

	
	Personal hygiene
	
	
	
	
	10%
	
	

	4.Customer service
	Promptness, (on time delivery)
	
	
	
	
	5%
	


15%
	

	
	Friendliness
	
	
	
	
	2%
	
	

	
	Customer contact/liaison
	
	
	
	
	5%
	
	

	
	Teamwork
	
	
	
	
	3%
	
	










[bookmark: _Toc181564763]Special Conditions of Contract Verification (Stage 5)
(a) The successful supplier will be bound by Government Procurement: General Conditions of Contract (GCC) as well as this Special Conditions of Contract (SCC), which will form part of the signed contract with the successful Supplier. However, SITA reserves the right to include or waive the condition in the signed contract.
(b) SITA reserves the right to:
(i) Negotiate the conditions; or
(ii) Automatically disqualify a bidder for not accepting these conditions; or
(iii) Award to multiple bidders; or
(iv) Not Award.
(c) In the event that the bidder qualifies the proposal with own conditions and does not specifically withdraw such own conditions when called upon to do so, SITA will invoke the rights reserved in accordance with subsection 4.4. (b) above.

[bookmark: _Toc181564764]Special Conditions of Contract
[bookmark: _Toc181564765]Contracting Conditions
(a) Formal Contract - The supplier must enter into a formal written contract (agreement) with SITA.
(b) Right to Audit - SITA reserves the right, before entering into a contract, to conduct or commission an external service provider to conduct a financial audit or probity to ascertain whether a qualifying bidder has the financial wherewithal or technical capability to provide the goods and services as required by this tender.
(c) Sub-Contracting.  Sub-contracting will not be allowed on this bid.
[bookmark: _Toc181564766]Delivery Address
The supplier must deliver the required products or services at as indicated in Section 2.6, Delivery Address.
[bookmark: _Toc181564767]Service requirements:
An all-inclusive canteen and catering service delivered to SITA Gauteng buildings as indicated below: 
a) Management of On-site Canteen services at SITA Erasmuskloof and SITA Centurion: (Including Daily Tea/Coffee service)  Providing basic meals (breakfast and lunch, cooked and fast foods), non-alcoholic beverages, snacks and other items on a daily basis to on-site personnel, visitors, tenants and contractors 
b) Refreshment service in boardrooms & function venues: SITA will provide the stock for the coffee and tea service to the satellite kitchens situated in Boulevards. The service provider to  provide the human resources for preparation and serving of refreshments. 
c) Catering services at all SITA Gauteng Buildings: Providing of 3- course meals, buffets, variety of platters and ad hoc catering requirements – it will include menu planning, delivery and serving as per client specifications.
d) Value added services as requested for events e.g. Additional Catering /waitering staff, additional Set up and clearing services, Hiring of cutlery, catering equipment & linen, chairs,  tables and marques tents, provisioning of décor items and flowers.
[bookmark: _Toc181564768]Service Elements
 Full-Service Agreement
a) The service delivery will be mapped out and monitored by a signed (SLA) Service level agreement between SITA and the appointed service provider.
b) Provide catering services for meetings and functions in line with customer requirements which will be done on a pre-order and pre-authorization by the SITA project owner.
c)  A SITA employee will be assigned as function co-ordinator and catering services will be recovered via the internal recoveries system from internal SITA departments for all catering services that were pre-authorization by the individual SITA project owners. The total amount successfully recovered from individual departments, will be paid monthly to the service provider. The service provider will be responsible to recover all non-SITA catering revenue directly from the client.
Erasmuskloof and Centurion Canteen Equipment & Premises:
a) The service provider to provide adequate catering equipment, cutlery and crockery as required for the duration of the contract
b) For the purposes of this Contract, the service provider will have free use of the SITA kitchens (including SITA owned industrial catering equipment, cutlery and crockery), fridges, freezers and canteens and the cost for the water and electricity will be carried by SITA. 
c) SITA utensils and small catering equipment is available and can also be utilized by the service provider for the duration of the contract, but a stock hand over will be done, and stock levels must be replaced by the service provider at the end of the contract, or an agreed amount will be debited from the service provider’s last invoice.
d) The service provider confirms receipt of  the  Equipment  and  the  Premises,  and  confirms  that  the Equipment is in good working order and that the Premises are in a good condition.
e) The service provider will take proper care of the Premises and the Equipment, and at the termination of the Contract, return it to SITA in the  same  condition  in  which  it  was  received,  fair  wear  and  tear excepted. The service provider will be liable to reimburse SITA for all damages to the Premises  or  the  Equipment  caused negligently or maliciously by its employees.
f) In the event that the Service provider brings equipment on to SITA premises the service provider will advise SITA in writing and provide a description of the equipment, with sufficient detail, so that the service provider’s equipment may be distinguished from SITA Equipment.  The service provider bears the risk for any equipment which they bring onto SITA premises.
g) The service provider to report, obtain quotations and present a proposal to SITA to service and maintain SITA owned industrial equipment, fridges, freezers etc. On approval of the quotation, the expense to be included as a recharge fee additional to the Monthly Management Fee.
h) The service provider must offer both options to purchase goods with a card or cash  
i) The service provider will be responsible for cash in transit services (if so required) at no additional cost to SITA.
j) Provide and maintain Point of Sales system.
[bookmark: _Toc181564769]Services and Performance Metrics
The service provider to mobilize the canteen and catering services within 2 weeks/ 10 working days after the contract has been awarded for both SITA Erasmuskloof and SITA Centurion buildings.
[bookmark: _Toc181564770] Supplier Performance Reporting
Monthly report needs to be provided to SITA Manager: General Support Services
[bookmark: _Toc181564771]Certification, Expertise and Qualification
(a) The bidder certifies that:
(i) it has the necessary expertise, skill, qualifications and ability to undertake the work required in terms of the Statement of Work or Service Definition
(ii) it is committed to provide the Products or Services; and
(iii) perform all obligations detailed herein without any interruption to the Customer.
(iv) it has been certified for the Products and Services required.
(b) 	The service delivery will be mapped out and monitored by a signed (SLA) Service level agreement between SITA and the appointed supplier(s).
[bookmark: _Toc181564772]Professional Services 
The bidder shall, for the duration of this contract maintain accreditation, membership, affiliation and certification of the professional bodies stipulated in the mandatory requirements of this bid.
[bookmark: _Toc181562589][bookmark: _Toc181562985][bookmark: _Toc181563134][bookmark: _Toc181563233][bookmark: _Toc181563301][bookmark: _Toc181563361][bookmark: _Toc181563522][bookmark: _Toc181563682][bookmark: _Toc181564773]Logistical Conditions
a) Hours of Work  
i. Canteen and catering services required during SITA working hours from 07h00 to 16h00 Monday to Friday.
ii. Breakfast in the morning (07h30 – 11h30).
iii. Lunch (12h00 – 14h00) and 
iv. Coffee shop and resale items available from 7h30 to 15h30.
v. Availability to deliver catering service on Ad Hoc basis as requested by SITA Executives or Board outside normal working hours.
vi. Ensure availability of daily catering (which will include tea and coffee service),to SITA boardrooms and function venues in SITA Centurion and SITA Erasmuskloof buildings as per catering request.
b) Tools of Trade
The bidder is expected to use its own resources (point of sale system, cell phone, laptops etc),  including all tools and equipment to render the services effectively.
[bookmark: _Toc181564774]Regulatory, Quality and Standards
a) [bookmark: _Hlk166157967]Products used to deliver the goods /services must comply with ISO 22000 and ISO 9001 standards. 
b) The Bidder must comply with all legislation and regulations including the Food Safety Act 1990, Food Premises (Registration) Regulations 1991, Food Hygiene Regulations (England) 2005 and Food Safety Temperature Control) Regulations 1995; plus, Food Standards Agency codes of conduct and guidance; 
c) The bidder must use due diligence in the procurement, storage, preparation and usage of all food materials; 
d) The bidder must develop and implement appropriate operational policies, procedures and practices to ensure food safety and hygiene standards are maintained at all times that comply with a safe catering programme based on Hazard Analysis and Critical Control Points (H.A.C.C.P). The Contractor shall provide assurance in the form of documentary evidence that this has been done.
e) The bidder must obtain a valid Certificate of Accreditation (COA), as governed by the Business Act No 71 of 1991, from the local municipality for both SITA Centurion and SITA Erasmuskloof buildings which will be issued after inspection of the canteen units and must be displayed in a prominent place in the canteens and  the requirements for food businesses are laid out in regulation (62 of the Foodstuffs, Cosmetics and Disinfectants Act, Act 54 of 1972 and the municipal by laws.  Nature and type of food being handled on the premises, the nature of the handling (e.g. preparation, packing, processing etc)
f) The bidder must adhere to R638 (Regulations Governing General Hygiene Requirements for Food Premises, the Transport of Food and Related Matters) & the Foodstuffs, Cosmetics and Disinfectants Act 54 of 1972.
g) Comply with all relevant employment legislations, applicable bargaining council agreements (including UIF, PAYE, etc) as well as Occupational Health and Safety Regulations Act and applicable standards and requirements.
h) Food sourcing, preparation, servicing & transportation in adherence to Acceptable Catering Hygiene & Quality Standards (see 4.3.1.8 Regulatory, Quality and Standards).
i) Adherence to personal Hygiene standards & PPE.
j) The Bidder must ensure that they have a Public liability insurance with a cover of a minimum of   Five Million Rands (R5000 000.00).
[bookmark: _Toc181564775]Personnel Security Clearance
(a) Company security screening: The supplier may be required to undergo a company security screening conducted by the State Security Agency (SSA). Should the SSA find the supplier not suitable after the conduct of the security screening, the business relationship will be terminated. The following documentation will be required for the company security screening process to be conducted:
i. Copy of company registration documentation.
ii. Copy(ies) of identity documentation of Director(s), Member(s) or Trustee(s); 
iii. Copy of valid tax clearance certificate. 
(b) Security suitability check for individuals: SITA may, at its own discretion and in line with its policies and procedures, require employees of the supplier to be subjected to a security suitability check before commencement of a project or delivering of a service. The security suitability check is conducted by SITA to ensure that individuals meet the minimum-security requirements and also to verify personal information. The supplier will be required to replace any employee(s) who is found to be not suitable after the conduct of the security screening. The following documentation will be required for the security suitability check:
i. Copy of identity document.
ii. Copy(ies) of qualification(s) if SITA requires verification thereof.
iii. Fingerprints – will be taken electronically.
iv. Signed consent form for the conduct of background checks. 
(c) Security clearance: A security clearance, issued by either the SSA or Defence Intelligence (DI) is required if any employee of the supplier will have or may gain access to classified information throughout the duration of the project or in the process of delivering a service. The level of security clearance required – Confidential, Secret or Top Secret, will be determined at the sole discretion of SITA.  The supplier will have to replace any employee who do not qualify for a security clearance or is found not suitable by the SSA or DI. The following documentation will be required for the security clearance process:
(d) Completed Z204 or DD1057 security clearance application form.
(e)  Fingerprints.
(a) Personal documentation of the applicant, including but not limited to, identity document, passport, marriage certificate (if applicable), divorce order (if applicable), qualifications, salary advice and bank statements.
[bookmark: _Toc181564776]Confidentiality and non-disclosure conditions
(a) The Supplier, including its management and staff, must before commencement of the Contract, sign a non-disclosure agreement regarding Confidential Information
(b) Confidential Information means any information or data, irrespective of the form or medium in which it may be stored, which is not in the public domain and which becomes available or accessible to a Party as a consequence of this Contract, including information or data which is prohibited from disclosure by virtue of:
(i) the Promotion of Access to Information Act, 2000 (Act no. 2 of 2000);
(ii) being clearly marked "Confidential" and which is provided by one Party to another Party in terms of this Contract;
(iii) being information or data, which one Party provides to another Party or to which a Party has access because of Services provided in terms of this Contract and in which a Party would have a reasonable expectation of confidentiality;
(iv) being information provided by one Party to another Party in the course of contractual or other negotiations, which could reasonably be expected to prejudice the right of the non-disclosing Party;
(v) being information, the disclosure of which could reasonably be expected to endanger a life or physical security of a person;
(vi) being technical, scientific, commercial, financial and market-related information, know-how and trade secrets of a Party;
(vii) being financial, commercial, scientific or technical information, other than trade secrets, of a Party, the disclosure of which would be likely to cause harm to the commercial or financial interests of a non-disclosing Party; and
(viii) being information supplied by a Party in confidence, the disclosure of which could reasonably be expected either to put the Party at a disadvantage in contractual or other negotiations or to prejudice the Party in commercial competition; or
(ix) information the disclosure of which would be likely to prejudice or impair the safety and security of a building, structure or system, including, but not limited to, a computer or communication system; a means of transport; or any other property; or a person; methods, systems, plans or procedures for the protection of an individual in accordance with a witness protection scheme; the safety of the public or any part of the public; or the security of property; information the disclosure of which could reasonably be expected to cause prejudice to the defence of the Republic; security of the Republic; or international relations of the Republic; or plans, designs, drawings, functional and technical requirements and specifications of a Party, but must not include information which has been made automatically available, in terms of the Promotion of Access to Information Act, 2000; and information which a Party has a statutory or common law duty to disclose or in respect of which there is no reasonable expectation of privacy or confidentiality;
(c) Notwithstanding the provisions of this Contract, no Party is entitled to disclose Confidential Information, except where required to do so in terms of a law, without the prior written consent of any other Party having an interest in the disclosure.
(d) Where a Party discloses Confidential Information which materially damages or could materially damage another Party, the disclosing Party must submit all facts related to the disclosure in writing to the other Party, who must submit information related to such actual or potential material damage to be resolved as a dispute;
(e) Parties may not, except to the extent that a Party is legally required to make a public statement, make any public statement or issue a press release which could affect another Party, without first submitting a written copy of the proposed public statement or press release to the other Party and obtaining the other Party's prior written approval for such public statement or press release, which consent must not unreasonably be withheld.
[bookmark: _Toc181564777]Guarantee and warranties
(a) The supplier confirms that:
(i) The warranty of goods & services supplied under this contract remains valid for the duration of the contract after the goods were delivered, installed and commissioned with a sign off, including the client’s signature
(ii) The supplier to guarantee that all food items delivered must comply to Hygiene standards for the duration of the contract;
(iii) as at Commencement Date, it has the rights, title and interest in and to the Product or Services to deliver such Product or Services in terms of the Contract and that such rights are free from any encumbrances whatsoever;
(iv) the Product is in good working order, free from Defects in material and workmanship, and substantially conforms to the Specifications, for the duration of the Warranty period;
[bookmark: _Toc181564778]Intellectual Property Rights
(a) SITA retains all Intellectual Property Rights in and to SITA's Intellectual Property. As of the Effective Date, the Supplier is granted a non-exclusive license, for the continued duration of this Contract, to perform any lawful act including the right to use, copy, maintain, modify, enhance and create derivative works of SITA's Intellectual Property for the sole purpose of providing the Products or Services to SITA pursuant to this Contract; provided that the Supplier must not be permitted to use SITA's Intellectual Property for the benefit of any entities other than SITA without the written consent of SITA, which consent may be withheld in SITA's sole and absolute discretion. Except as otherwise requested or approved by SITA, which approval is in SITA's sole and absolute discretion, the Supplier must cease all use of SITA's Intellectual Property, at of the earliest of:
(i) termination or expiration date of this Contract; 
(ii) the date of completion of the Services; and 
(iii) the date of rendering of the last of the Deliverables
(b) If so required by SITA, the Supplier must certify in writing to SITA that it has either returned all SITA Intellectual Property to SITA or destroyed or deleted all other SITA Intellectual Property in its possession or under its control
(c) SITA, at all times, owns all Intellectual Property Rights in and to all Bespoke Intellectual Property. 
(d) Save for the license granted in terms of this Contract, the Supplier retains all Intellectual Property Rights in and to the Supplier’s pre-existing Intellectual Property that is used or supplied in connection with the Products or Services
(e) Provide SITA with the compliant Occupational Health and Safety File (required on site for period of installation and proof of compliance).
[bookmark: _Toc181564779]General
a) The Service Provider is required to appoint a key person/Catering Manager who will be responsible for the implementation, management and coordination of the agreement between the SITA and the service provider.
b) Provide catering services for meetings and functions in line with customer requirements which will be done on a pre-order and pre-authorization by the SITA project owner only
c)  Conduct business in a courteous and professional manner.
d) The contract will be operated and managed on a Fixed Management Fee (management fee payable by the SITA) basis. 
e) Adherence to personal Hygiene standards & provision of all PPE /Uniforms at no additional cost to SITA.
f) The canteen and catering Service Provider should offer the following:
i. Provide a ‘Meal-of-the day’ and a small menu, varied on a regular basis, consisting of stylish light breakfasts & lunches. 
ii. Halaal, vegetarian and kosher alternatives should always be accommodated on the menu on request. 
iii. Quality and variety of hot and cold beverages (excluding alcoholic beverages). 
iv. Convenience food available during the day.
v. Portion sizes:  Protein (Bone-out): 180g -200g
Protein (Bone-in): 250g
Starch: 200g
Vegetables and salads: 80g
g) Provide Basic meals (breakfast and lunch, cooked and fast foods), non-alcoholic beverages, snacks and other items on a daily basis to on-site personnel, visitors, tenants and contractors.  
h) Provide Daily Tea/Coffee services must be delivered from the Boulevard satellite kitchens to boardrooms and other venues @ SITA Centurion and SITA Erasmuskloof buildings only.
i) The awarded service provider will ensure that quality, freshness and presentation of food should be consistent throughout the meal service. Menus should promote healthy diets by offering healthier choices.
j) The awarded service provider shall encourage customer feedback (including displaying prominently suitable comment cards/book/setting up an intranet site) and shall deal promptly, reasonably, efficiently and courteously with customer comments and criticisms arising, keep a record all comments and the resulting actions.
k) Hygiene and safety: Service provider to provide Food safe and Hygienic Transportation, presentation and serving of all food items  as required for Canteen & Catering services and  at all times comply 4.3.1.8 Regulatory, Quality and Standards
l) Retention samples to be kept and kept under controlled temperatures and be available for testing by an independent registered laboratory, at the expense of the service provider, in case complaints raised by customers.
m) Adherence to Acceptable Catering Hygiene & Quality Standards: Environmental and Food safe Cleaning material must be used to maintain Hygiene standards and Quarterly Hygiene Inspections to be conducted by Independent Hygiene inspector, at no additional expense to SITA.
n) SITA will provide the stock for the coffee and tea, the Service Provider to only provide two human resources, at the expense of SITA, for this service @ SITA Centurion and SITA Erasmuskloof buildings only. 
o) The service provider will have free use of the SITA kitchens, fridges, freezers and canteens at Erasmuskloof and Centurion and the cost for the water and electricity will be carried by SITA. 
p) The service provider however will have to maintain the walk-in fridges, freezers, canopies, and fat traps at their own cost. 
q) The service provider must implement a planned maintenance programme to clean and maintain the canopies regularly to adhere to all health and safety rules at their cost.   
r) Serve takeaway meals in bio-degradable packaging appropriate for a microwave and include price thereof in selling price
s) Provide a variety of menus options as per agreed menu cycles;
t) SITA utensils and small catering equipment is available and can be utilized by the service provider for the duration of the contract at Erasmuskloof and Centurion, but a stock hand over will be done and stock levels must be replaced by the service provider at the end of the contract, or an agreed amount will be debited from the service provider’s last invoice
u) The service provider must offer both options to purchase goods at the canteen with a card or cash.
v) The service provider will be responsible for cash in transit services (if so required) at no additional cost to SITA.
w) Maintenance of all catering equipment owned by the service provider and SITA owned catering equipment, utilized by the service provider for the purpose of fulfilling the contract, will be at the cost of the service provider.
x) All cleaning and pest control of the canteens, kiosks and dining rooms will be for the cost of the Service Provider. 
The Service Provider must provide the following in terms of the catering services: 
a) Provide 3- course meals, buffets, variety of platters and ad hoc catering requirements.
b) Include menu planning as per client specifications at all Gauteng Offices.
c) The service provider to provide any utensils, catering equipment or kitchen smalls and all equipment required for catering services.  
d) A SITA employee will be assigned as function co-ordinator and catering services will be recovered via the internal recoveries system from internal SITA departments for all catering services that will be pre-authorization by the individual SITA project owners. The total amount successfully recovered from individual departments, will be paid monthly to the service provider. 
e) The service provider will be responsible to recover all non-SITA catering requirements to SITA clients on site directly from the clients and not via SITA.
f) Be prepared to cater for all dietary preferences with valid certification from respective bodies where applicable – e.g. Diabetic, Halaal, Vegetarian, Health diets, etc.
g) Deliver the services within a reasonable time frame as agreed in the Service Level Agreement.
h) Provide a catering service for internal meetings and ad-hoc functions on request. However, this will not prohibit service receivers from making use of external service providers for catering services relating to internal meetings and ad-hoc functions, although such practice shall not be promoted.
[bookmark: _Toc181564780]Counter Conditions
Bidders’ attention is drawn to the fact that amendments to any of the Bid Conditions or setting of counter conditions by bidders may result in the invalidation of such bids.
[bookmark: _Toc181564781]Fronting
(a) The SITA supports the spirit of Broad Based Black Economic Empowerment and recognizes that real empowerment can only be achieved through individuals and businesses conducting themselves in accordance with the Constitution and in an honest, fair, equitable, transparent and legally compliant manner. Against this background the SITA will not condone any form of fronting.
(b) The SITA, in ensuring that bidders conduct themselves in an honest manner will, as part of the bid evaluation processes, conduct or initiate the necessary enquiries/investigations to determine the accuracy of the representation made in bid documents. Should any of the fronting indicators as contained in the Guidelines on Complex Structures and Transactions and Fronting, issued by the Department of Trade and Industry, be established during such enquiry/investigation, the onus will be on the bidder / contractor to prove that fronting does not exist. Failure to do so within a period of 14 days from date of notification may invalidate the bid / contract and may also result in the restriction of the bidder/contractor to conduct business with the public sector for a period not exceeding ten (10) years, in addition to any other remedies SITA may have against the bidder/contractor concerned.
[bookmark: _Toc181564782]Business Continuity and Disaster Recovery Plans
The bidder confirms that they have written business continuity and disaster recovery plans that define the roles, responsibilities and procedures necessary to ensure that the required services under this bid specification is in place and will be maintained continuously in the event of a disruption to the bidder’s operations, regardless of the cause of the disruption.
[bookmark: _Toc181564783]Supplier Due Diligence
SITA reserves the right to conduct supplier due diligence prior to final award or at any time during the Contract period and this may include pre-announced / non-announced site visits. During the due diligence process the information submitted by the bidder will be verified and any misrepresentation thereof may disqualify the bid or Contract in whole or parts thereof.
[bookmark: _Toc181564784]Preference Goal Requirements conditions
(a) The Bidder’s commitment for the Preference Goal Requirements in this tender will be legally binding and the Bidder needs to perform against their commitment for the duration of the contract which will form part of the Contractual Agreement.
(b) The Bidder must sustain or improve the company’s BBBEE Level for the duration of the contract which will form part of the Contractual Agreement.
(c) Performance of Preference Goal Requirements will be determined annually. Bidders must submit their Preference status report indicating progress against the Bidder’s Preferential commitments within 30 days of the yearly anniversary of the contract.
(d) Bidders need to keep auditable substantive records / evidence and upon request by SITA/Department must be made available for audit and, or due diligence purposes.
(e) SITA reserves the right to require from a Bidder, either before a bid is adjudicated or at any time subsequently, to substantiate any claim with regards to preferences, in any manner required by SITA.
(f) SITA reserves the right to verify information / evidence provided by the Bidder.
(g) SITA/Department reserves the right to introduce a penalty of 1% of the overall annual year spent by SITA/Department for the prior year if the Bidder fails to comply to paragraphs (a), (b) and (c) above.
[bookmark: _Toc106894479][bookmark: _Toc181564785]Declaration of compliance and acceptance SCC
I (we), the Bidder hereby declares that I (we) accept ALL the Special Conditions of Contract as specified in par 4.4 above and shall comply with all stated obligations:
Name of Bidder:___________________________	Signature: _________________________
Date:______________


1.1 [bookmark: _Toc176125982]Costing and Preference Evaluation (Stage 6)
1.1.1 [bookmark: _Toc176125983]Costing and pricing evaluation 
(1) In terms of the SITA Preferential Procurement Policy (PPP), the following preference point system is applicable for this Bid:
(a) the 80/20 system (80 Price, 20 Specific Goals) for requirements with a Rand value of up to R50 000 000 (all applicable taxes included); or 
(2) The Bidder must complete the 80/20 preference point system based on the offer submitted by the Bidder and submit proof of documentation required in terms of this tender.
(3) Points will be allocated for each of the Preferential Goal Requirements for this tender as indicated in table 13. 
(4) Points for this tender shall be awarded for: 
0. Price; and
0. Preference points for specific goals.
The maximum points for this tender will be allocated as follows, subject to paragraph 4 above.

						Table 13: Points allocation
	Description
	Points
Table 15

	Price
	80

	Preference points for specific goals
	20

	Total points for Price and preference points for specific goals
	100



1.1.2 [bookmark: _Toc176079969][bookmark: _Toc176079970][bookmark: _Toc128427179][bookmark: _Toc148889836][bookmark: _Toc155686406][bookmark: _Toc170743235][bookmark: _Toc176125984] Costing and pricing condition
1. South African pricing
The total price must be VAT inclusive and be quoted in South African Rand (ZAR).	
2. Total price
2.1 Bidder will be bound by the following general costing and pricing conditions and SITA reserves the right to negotiate the conditions or automatically disqualify the bidder for not accepting these conditions:
1. All quoted prices are the total price for the entire scope of required services and deliverables to be provided by the bidder.
1. The cost of delivery, labour, S&T, overtime, etc. must be included in this bid.
1. All additional costs must be clearly specified.
1. SITA reserves the right to: negotiate pricing with the successful bidder prior to the award as well as envisaged quantities.
1. An estimated budget must be prepared by the service provider, which will include labour costs, cost of sales and estimated gross profit percentage, sundry expenses and all other overheads. 
1. The service provider must operate the services according to the budget.
1. The Service Provider must quote a percentage on the prepared budget and SITA and the service provider to agree to a Fixed Monthly Management Fee which will escalate on an annual basis over the five-year period.
1. The management fee must not exceed 30% of the proposed budget
1. SITA will provide electricity, water and workspace free of charge to operate on-site at SITA Erasmuskloof and SITA Centurion buildings
1. [bookmark: _Hlk177975776]The Service provider must quote a fixed management fee on catering and function requests on an ad hoc basis which will not be more than 20% on the cost of the function or catering request 
1. The Service Provider will not be allowed to sub-contract this service to other service providers
2.2 These conditions will form part of the Contract between SITA and the bidder. However, SITA reserves the right to include or waive the condition in the Contract.
2.3 The bidder must complete the declaration of acceptance as per section 4.6.4 below by marking with an “X” either “ACCEPT ALL”, or “DO NOT ACCEPT ALL”, failing which the declaration will be regarded as “DO NOT ACCEPT ALL” and the bid will be disqualified
1.1.3 [bookmark: _Toc151325588][bookmark: _Toc165810145][bookmark: _Toc170743236][bookmark: _Toc176125985] Bid Pricing Schedule
(a) Bidders must complete the bid pricing schedule in the Excel spreadsheet format provided and include this as part their submission.

Note:
Bidders must complete and submit bid pricing in the provided Excel spreadsheet format, and any pricing schedule submitted in a different format will not be considered.

1.1.4 [bookmark: _Toc148889837][bookmark: _Toc155686407][bookmark: _Toc170743239][bookmark: _Toc176125988] Declaration of acceptance
	
	ACCEPT ALL
	DO NOT ACCEPT ALL

	1. The bidder declares to ACCEPT ALL the Costing and Pricing conditions as specified in section 4.6.2 above by indicating with an “X” in the “ACCEPT ALL” column, or
2. The bidder declares to NOT ACCEPT ALL the Costing and Pricing Conditions as specified in section 4.6.2 above by - 
(a) Indicating with an “X” in the “DO NOT ACCEPT ALL” column, and;
(b) Provide reason and proposal for each of the condition not accepted. 
	
	

	Comments by bidder:
Provide the condition reference, the reasons for not accepting the condition.


[bookmark: _Toc126513532][bookmark: _Toc127847389][bookmark: _Toc131351964][bookmark: _Toc148889838][bookmark: _Toc155686408][bookmark: _Toc170743240]
1.2 [bookmark: _Toc176125989]Preference requirements
[bookmark: _Toc127847390][bookmark: _Toc131351965][bookmark: _Toc170743241][bookmark: _Toc176125990][bookmark: _Toc181564786]Instruction and point allocation
(1) The bidder must complete in full all the PREFERENCE requirements. 
(2) Allocation of points per requirements: The points allocation of bidders’ responses to the requirements will be determined by the completeness, relevance and accuracy of substantiating evidence. 
(3) Points will be allocated for each PREFERENCE requirement as per the criteria set in each section in the table 14 below.
(4) The bidder must provide a unique reference number (e.g. binder/folio, chapter, section, page) to locate substantiating evidence in the bid response. During evaluation, SITA reserves the right to treat substantiation evidence that cannot be located in the bid response, as “NOT COMPLY”. The evidence needs to be attached to ANNEX A.
(5) Preference Goal Requirements:
(a) The Bidder must complete the 80/20 preference point system based on the offer submitted by the Bidder and submit proof or documentation required in terms of this tender.
(b) The specific Preferential Goal Requirements for this tender is indicated in table 14 below.
(c) The Bidder must indicate their commitment to claim points for each of the preference points by signing at par 4.5 in the Invitation to Bid document.
(d) Failure on the part of a bidder to submit proof or documentation required or to comply to paragraph (c) above in terms of this tender to claim preference points for the Preference Goal Requirements for this tender, will be interpreted to mean that preference points are not claimed.
(e) The Bidder’s commitment for the Preference Goal Requirements in this tender will be legally binding and the Bidder needs to perform against their commitment for the duration of the contract which will form part of the Contractual Agreement.
(f) The Bidder must sustain, or improve the company’s B-BBEE Level for the duration of the contact which will form part of the Contractual Agreement.
(g) Performance of Preference Goal Requirements will be determined annually. Bidders must submit their Preference status report to SITA indicating progress against the Bidder’s Preferential commitments within 30 days after each quarter from the commencement date of the contract.
(h) Bidders need to keep auditable substantive records / evidence and upon request by SITA must be made available for audit and, or due diligence purposes.
(i) SITA reserves the right to require from a Bidder, either before a bid is adjudicated or at any time subsequently, to substantiate any claim with regards to preferences, in any manner required by SITA
(j) SITA reserves the right to verify information / evidence provided by the Bidder.
(k) SITA reserves the right to introduce a penalty of 1% of the overall annual year spent by SITA  for the prior year if the Bidder fails to comply to paragraphs (e), (f) and (g) above.
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Table 14: Preference Goal Requirements (Specific Goals)
	Preference Goal Requirement #
	Preferential Goal Requirements
	Preferential Goal Requirements 

	
	Preferential Goal Requirements allocated for this tender
	
Substantiating evidence and evidence reference to be completed by bidder. 
Evaluation per requirement: Each requirement indicated in the table below must be completed and points will be allocated based on the evidence required below 
	Evidence Reference

	
	B-BBEE Requirements
	 

	1)
	B-BBEE Requirements
Promotion of Transformational Objectives.
	Evidence:
The Bidder must provide a copy of the following relevant evidence for the Preferential Goal points which the Bidder qualifies for:
a) Columns A, B, C and D in table 15 Copy of relevant proof of the following to confirm the B-BBEE status of the contributor as defined in the Broad-Based Black Economic Empowerment Act:
(i) B-BBEE certificate (from a SANAS Accredited Agency/ thedtic);
or 
Sworn affidavit in the format provided by CIPC - Applicable to EMEs and QSEs only;
and/ or
b) Column D in table 15 
c) Copy of South African Identification Document (ID); and/ or
d) Column E in table 15
Copy of Medical Certificate clearly indicating the disability in line with the B-BBEE status claimed as defined in the Broad-Based Black Economic Empowerment Act.

Note:
The CIPC (Companies and Intellectual Property Commission) registration documents will also be used as evidence to confirm compliance to the Preferential procurement requirements as part of the evaluation process.

Points allocation:
Points will be allocated for bidders that meets the requirements as indicated in either table 15, section 4.7.

	<provide unique reference to locate  the substantiating evidence in the bid response – Annex A, section 5.7>



Table 15: B-BBEE Points as part of the Preference Goal requirements (Preferential Goal Requirements for (80/20) system)
Note: Bidder to select the section for points they wish to claim (Mark as Y=Yes) in the table below.
	
	
	
	
	Ownership 
	
	
	

	
	Reference #
	Contributor Level as defined in the Broad-Based Black Economic Empowerment Act
	EME/QSEs
	Black Owned
(BO)
(51% or more)
	Black Woman Owned
(BWO)
(More than 30%)
	Youth Owned
	Owned by People living with disabilities
	Score
	Bidder to select the section for points they wish to claim
(Mark as Y= Yes)
	

	
	
	
	
	
	
	
	
	
	
	

	
	 
	 
	(A)
	(B)
	(C)
	(D)
	(E)
	(F)
	 
	

	
	1
	Level 1
	6
	4
	4
	4
	2
	20
	 
	

	
	2
	Level 1
	6
	4
	2
	2
	0
	14
	 
	

	
	3
	Level 1
	6
	4
	2
	0
	0
	12
	 
	

	
	4
	Level 1
	6
	4
	0
	0
	0
	10
	 
	

	
	5
	Level 2 and 3
	4
	2
	1
	1
	1
	9
	 
	

	
	6
	Level 2 and 3
	4
	2
	1
	1
	0
	8
	 
	

	
	7
	Level 2 and 3
	4
	2
	1
	0
	0
	7
	 
	

	
	8
	Level 2 and 3
	4
	2
	0
	0
	0
	6
	 
	

	
	9
	Level 4 and 5
	2
	1
	0,5
	0,5
	0,5
	4,5
	 
	

	
	10
	Level 4 and 5
	2
	0,5
	0,5
	0,5
	0
	3,5
	 
	

	
	11
	Level 4 and 5
	2
	0,5
	0,5
	0
	0
	3
	 
	

	
	12
	Level 4 and 5
	2
	0,5
	0
	0
	0
	2,5
	 
	

	
	13
	Level 6
	0
	 
	0
	0
	0
	0
	 
	

	
	14
	Level 7
	0
	 
	0
	0
	0
	0
	 
	

	
	15
	Level  8
	0
	 
	0
	0
	0
	0
	 
	

	
	16
	Non-Contributor
	0
	 
	0
	0
	0
	0
	 
	

	
	Total Maximum Score Allocation:
	20
	
	
	
	
	
	
	

	
	F= A+B+C+D+E
	
	




[bookmark: _Toc181564787]Bidder substantiating evidence
5.1	Bidder Experience and Capability Requirements
a. Complete table below, noting that
Provide reference details where the Bidder has provided on-site Canteen & Catering services for a continuous period of at least one (1) year to at least one (1) corporate client or government in the last five (5) years.
b. Scope of work must be related.


[bookmark: _Toc177309389]Table 16: References
	No
	Company Name
	Reference Person Name, Tel and/or email\
	Project Scope of Work
	Project start and end date

	1
	<Company name>
		

	<Person Name>
<Tel>
<email>
	<Provide scope details where the Bidder has provided on-site Canteen & Catering services for a continuous period of at least one (1) year to at least one (1) corporate client or government in the last five (5) years.>


	Start Date:
End Date:



NOTE (1)
The Bidder must provide the following information when completing table16:
(a) Company name; and
(b) Contact person, telephone and/or e-mail address; and 
(c) Project scope of Work; and
(d) Project start and End date. 

NOTE (2): 
Failure to complete Table 16 fully as indicated above will result in disqualification.

NOTE (3): 
SITA reserves the right to verify information provided.

5.2	Good Standing from the Department of Labour
Attach a copy of a valid letter of Good Standing from Department of Labour (Occupational Injuries and Diseases Act (COIDA) Letter of Good Standing) here.
NOTE (1): 
SITA reserves the right to verify All the information provided.

5.3	Public Liability Cover
Attach a copy of the following here:
(i) A valid Public Liability Insurance Policy with a cover of a minimum of Five Million Rands (R5000 000.00);

OR
(ii) A Letter (on the Bidder’s Letterhead) confirming the Bidder’s intention to procure a Public Liability Insurance Policy with a cover of a minimum of   Five Million Rands (R5000 000.00).

NOTE (1)
The recommended bidder will be required to provide proof of valid Public Liability Insurance Policy with a cover of a minimum of Five Million Rands (R5000 000.00).

NOTE (2): 
SITA reserves the right to verify All the information provided.

5.4	Special Conditions of Contract
The Bidder must accept ALL the Special Conditions of Contract by completing and signing the declaration of Acceptance in the Declaration of Compliance and Acceptance under the Special Conditions (Section 4.4.22).

NOTE (1): 
Failure to accept ALL the Special Conditions of Contract will result in disqualification.
[bookmark: _Toc176994548]
5.5	Functionality Requirements Evidence
The Bidder must attach the Substantiative Evidence for the technical Functionality requirements as requested in section 4.3 here.

[bookmark: _Toc176994549]5.6	Proof of Concepts/Demonstration Requirement Evidence
The Bidder will be required to do a hosting and food tasting as part of the selection criteria and Proof of Concept Demonstration session. Refer to section 4.4 for details.

[bookmark: _Toc176826901][bookmark: _Toc176993039][bookmark: _Toc176993161][bookmark: _Toc176993356][bookmark: _Toc176826902][bookmark: _Toc176993040][bookmark: _Toc176993162][bookmark: _Toc176993357][bookmark: _Toc176826903][bookmark: _Toc176993041][bookmark: _Toc176993163][bookmark: _Toc176993358][bookmark: _Toc176826904][bookmark: _Toc176993042][bookmark: _Toc176993164][bookmark: _Toc176993359][bookmark: _Toc176826905][bookmark: _Toc176993043][bookmark: _Toc176993165][bookmark: _Toc176993360][bookmark: _Toc176826906][bookmark: _Toc176993044][bookmark: _Toc176993166][bookmark: _Toc176993361][bookmark: _Toc176826907][bookmark: _Toc176993045][bookmark: _Toc176993167][bookmark: _Toc176993362][bookmark: _Toc176826908][bookmark: _Toc176993046][bookmark: _Toc176993168][bookmark: _Toc176993363]5.7	Preference Points Preferential Goals Evidence
The Bidder must:
1. Preference Goal Requirements: 
(a) Bidder to select the section for points they wish to claim (Mark as Y=Yes) in table 15 in section 4.7, dependant on which preference system the Bidder selects in line with section 4.7; and
(b) Provide a copy of the following relevant evidence for the Preferential Goal points which the Bidder qualifies for as set out in table 14 in section 4.7 and attach it here:
(i) Columns A, B, C and D in table 15.
Copy of relevant proof of the following to confirm the B-BBEE status of the contributor as defined in the Broad-Based Black Economic Empowerment Act:
· B-BBEE certificate (from a SANAS Accredited Agency/ thetic); or Sworn affidavit in the format provided by CIPC - Applicable to EMEs and QSEs only.  
· Column D in table 15 Copy of South African Identification Document (ID).
· Column E in table 15 Copy of Medical Certificate clearly indicating the disability in line with the B-BBEE status claimed as defined in the Broad-Based Black Economic Empowerment Act.
Note:
The CIPC (Companies and Intellectual Property Commission) registration documents will also be used as evidence to confirm compliance to the Preferential procurement requirements as part of the evaluation process.
2. Indicate their commitment to claim points for each of the preference points by signing at par 4.5 in the Invitation to Bid document.
NOTE (1):
Failure on the part of a bidder to comply to paragraphs (1) and (2) above, will be interpreted to mean that preference points are not claimed.
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