REQUEST FOR PROPOSAL (RFP)

For Operation & Management of Student Canteen

International School of Management (ISM), Patna

1. Introduction

International School of Management (ISM), Patna invites sealed proposals from experienced
and qualified vendors for the operation and management of the student canteen within the
campus.

The objective of this RFP is to select a vendor who can provide hygienic, nutritious, affordable,
and quality food services to students, faculty, and staff.
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3. Scope of Work
The selected vendor will
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« Obtaining and maintaining all necessary statutory licenses, registrations, and
compliances required for canteen operations.
« Maintaining accurate and up-to-date records, including preparati

monthly consumption reports.

on and submission of

4. Eligibility Criteria

Interested vendors must meet the following criteria:

e Minimum 3 years of experience in institutional/college/school canteen or catering

services
e Valid FSSAI License
e (ST Registration
e PAN Card
s Proven track record of managing similar facilities
e No history of blacklisting by any organization or criminal background
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7. Hygiene & Quality Standards

s Strict adherence to food safety and hygiene norms r
o Regular health check-up of staff

o Use of quality and branded raw materials

e No use of expired or substandard ingredients
s Periodic inspection by ISM authorities

8. Contract Duration

e Initial contract period: 2 years
s Extendable based on performance and mutual agreement
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9. Payment Terms

e Revenue model to be proposed by vendor (rent/revenue sharing)
e Electricity and other utility charges will be provided by institution.

10. Submission of Proposal
Vendors must submit:

Technical Proposal

e Company profile
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Financial Proposal
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11. Evaluatiun
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o Quality of proposed menu
+ Pricingand affordability

o Hygiene and safety standards
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12. Terms & Conditions

e ISM reserves the right to accept or reject any proposal without assigning any reason

« Vendor must comply with all statutory and regulatory requirements
o Any violation may lead to termination of contract
o Security deposit may be required (details to be finalized)

13. Important Dates

® RFP Issue Date:
e Last Date for Submission:
e Opening of Bids:

14. Contact Details

Canteen Management/Dire
International School of M
Email: hr@ismpatna.ac.
Contact No: 9264292367

AUTHORIZED SIGNATC

International :

bility of the Vendor/bidder will be assessed based on the company’s
canteen/food service operations, particularly in educational
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