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For the avoidance of doubt, where a Tenderer does not use the published TRD and / or alters the published TRD (for example, overlays its own company branding), its Tender submission will be eliminated from the Competition. 


[image: signatureImage]
Tender Response Document (TRD)
In respect of:
Call for Tenders for the Provision of Catering Services to the Contracting Authority

	Contracting Authority Name 
	Laois Education Support Centre

	Contracting Authority Address
	Block Road
Portlaoise
Co Laois 
R32 CP26

	Publication Date 
	Per table 1 of the published CFT

	Tender deadline date and time
	Per table 1 of the published CFT

	Last date and time for clarifications
	Per table 1 of the published CFT




For the avoidance of doubt:
When completing this TRD, Tenderers must first read and understand the published CFT (including any clarifications provided via the eTenders platform), to ensure they fully comprehend what they must include in their Tender Submission.






Note: All Responses submitted in this Tender Response Document by the Tenderer, are subject to the rules, conditions and stipulations as set out in the Published CFT by the Contracting Authority.
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	SECTION 1

	TENDERERS AND THIRD-PARTY DETAILS (if any)




	STANDARD TENDERER INFORMATION

	Full Legal Name of Tenderer (Firm)
	<Click here and insert details>

	Registered Company Address
	<Click here and insert details>

	Contact Name for this procurement
	<Click here and insert details>

	Contact Mobile for this procurement
	<Click here and insert details>

	Contact Email for this procurement
	<Click here and insert details>

	Company Registration Number
	<Click here and insert details>

	Country of Registration
	<Click here and insert details>

	Website Link to Company Registration Portal
	<Click here and insert details>

	Other parties (if any) involved in this Tender submission with the above-named Tenderer.

	Legal Status (if any)
[E.g. Partnership, Prime Sub, Consortia]
	<Click here and insert details>

	Subcontractor 1 / Consortium Member 1 Name
	<Click here and insert details>

	Subcontractor 1 / Consortium Member 1 responsibility under this procurement
	<Click here and insert details>

	Subcontractor 2 / Consortium Member 2 Name
	<Click here and insert details>

	Subcontractor 2 / Consortium Member 2 responsibility under this procurement
	<Click here and insert details>









	SECTION 2

	Mandatory Requirement Confirmation


	MR01 Tenderers must confirm they attended the Mandatory Site Visit arranged by the Contracting Authority on the date set out in Table 1 of the published CFT; and 

Tenderers must also confirm they have submitted their Declaration as required in Mandatory Requirement MR01 as a separate document (found at Appendix 1 below).
For the avoidance of doubt, where a tenderer has not attended the mandatory site visit and submits a tender, it’s tender will be deemed to have failed the Mandatory Requirement, and its tender will not be evaluated in respect of the Qualitative Award Criteria and will be eliminated from further participation in the Competition.

Actions Required: Confirm by ticking the boxes and submit the declaration with your Tender.
	






	SECTION 3

	Declaration of no conflicts of interest and no anti-competitive behaviour


	Tenderers must declare in-line with:

· clause 2.18 of the CFT that the preparation of their Tender was carried out independently; and  
· clause 2.14 of the CFT that they have not colluded on pricing or terms with others.

Tenderers must confirm the above and submit a declaration covering the two requirements above, on their own business headed paper and signed by an authorised official of the Tenderer, as a separate document.

Actions Required: Confirm by ticking the boxes and submit the declaration with your Tender.
	













	SECTION 4

	Insurance Declaration



	Tenderers are reminded of CFT paragraph 2.21. The successful Tenderer shall be required to hold for the term of any Service Contract awarded pursuant to this competition insurances of the type and to the level specified in the CFT. A formal confirmation from the Tenderer’s insurance company or broker to this effect will be requested from the successful tenderer prior to the award of any Service Contract. If a Tenderer is unable to demonstrate that it has the required insurance within the time period specified by the Contracting Authority it will not be eligible to be awarded the Service Contract.
	Type of Insurance
	Indemnity Limit

	
Employer’s Liability*

	€13 million limit, for any one claim or series of claims arising out of a single occurrence and unlimited in the period of insurance.

	Public Liability*
	€6.5 million limit, for any one claim or series of claims arising out of a single occurrence per period of insurance.

	Product Liability*
	€6.5 million limit, for any one claim and in the aggregate per period of insurance.

	Professional Indemnity (where professional expertise of the successful Tenderer carrying out any fit out works or alterations to the school’s premises).
	Not applicable. 

	Motor Cover
	Minimum limit, of €1.3 million for third party property damage for any one accident. 

The successful Tenderer must ensure the motor insurance covers the activities set out under the CFT.

	*The Employers Liability, Public Liability and Product Liability policies must include an indemnity to principal’s clause.


 

	Tenderers Declaration Confirmation
	Please confirm

	We shall, if awarded any contract pursuant to CFT, have in place on the Effective Date of the Service Contract, insurances as required by Section 1 (2.21) of the CFT and set out above.
Action Required: Confirm by ticking the box.
	








	SECTION 5

	Selection Criteria



Tenderers will either pass OR fail each of the Selection Criteria in this part 3.2. 
A Tenderer who fails a selection criterion will be excluded from participating in this Competition.

Selection Criterion 1. Economic and Financial Standing 
Tenderers must demonstrate that they have the necessary economic and financial capacity to perform the Services required under this Competition.
Tenderers must have generated a minimum annual turnover equal to or greater than the estimated annual contract value set out in Table 1 of this CFT for each of the three (3) most recently completed financial years.

For the avoidance of doubt:
· The turnover requirement may be met by the combined turnover of all members of a consortium (where applicable).
· The turnover requirement is based on the estimated annual value, not the 3‑year cumulative value of the contract.

Supporting Documentation Required
Tenderers must submit one of the following for each of the last three (3) financial years:
· Audited financial statements,
OR
· Formally prepared financial statements (e.g., accountant‑prepared balance sheet and profit & loss account), for Tenderers who are not legally required to prepare audited accounts.
These documents must clearly show the Tenderer’s annual turnover.

Where a Tenderer is unable, for a valid reason, to provide the financial documentation requested above, the Tenderer must:
1. Inform the Contracting Authority of the valid reason why the documentation cannot be supplied; and
2. Provide alternative documentation that, to the satisfaction of the Contracting Authority, demonstrates the Tenderer’s economic and financial capacity.

Actions Required:
1) state in the table below, your turnover in each of the three (3) financial years immediately preceding the date of publication of this CFT;
2) submit with your tender your financial statements which include an unqualified audit report with your Tender.

	Turnover amounts for the last three financial Years

	Insert year and delete this text
	Insert year and delete this text
	Insert year and delete this text

	Insert turnover and delete this text
	Insert turnover and delete this text
	Insert turnover and delete this text



Selection Criterion 2. Technical and Professional Ability
Tenderers must declare in the TRD that they satisfy the technical and professional requirement(s) set out below and that they can demonstrate by providing the supporting documentation specified below to the Contracting Authority in each case:
1) Tenderers must confirm that they are registered as Food Business Operators (FBOs) with the Health Service Executive (HSE), local authority or the Department of Agriculture, Food and Marine (DAFM), as appropriate to their operation.
Supporting Documentation required: Copy of acknowledgement of notification letter or copy of approval certificate from the competent authority must be submitted with their Tender.

Actions Required:
	Tenderers Confirmation of registration as an FBO
	Please confirm

	We confirm:
a) We are registered as a Food Business Operator (FBO);

Or

b) We have submitted the notification to be registered as an FBO to the competent authority and have received a confirmation of receipt.

Action Required: Confirm by ticking the relevant box.
	




	We confirm we are registered with or have submitted our application to the following competent authority.

Action Required: confirm the relevant authority in the box.
	

	
Action Required: submit copy of acknowledgement of notification or copy of approval certificate from the competent authority.




2) 
Tenderers must demonstrate Tenderers must demonstrate that they have the necessary experience and capability to deliver catering services of a similar nature, scale and operational complexity to those required under this Competition.
Accordingly, Tenderers must provide details of three (3) previous catering contracts delivered within the last three (3) years. These contracts:
· must relate to the provision of catering services;
· may come from public or private sector clients;
· do not need to have been delivered concurrently;
· must collectively demonstrate that the Tenderer has successfully delivered catering services involving: 
· a daily or event‑based meal volume equivalent to at least 60% of the indicative daily requirement for this Competition; and
· a combined contract value equivalent to at least 60% of the estimated annual contract value for this Competition.

For the avoidance of doubt, experience may include:
· conference catering;
· training centre/event catering;
· office or corporate catering;
· public‑sector meeting and workshop catering;
· hospitality services for adult professional environments.

Supporting Documentation Required:
For each contract example, Tenderers must provide:
· a brief description of the services delivered;
· the approximate daily or event‑based volumes;
· the contract value;
· the contract duration;
· the client organisation name;
· a referee contact name, telephone number and email address.

Written references are not required at tender stage.
However, the Contracting Authority reserves the right to contact referees during evaluation and will require written confirmation from referees for the preferred Tenderer only before contract award.

Important Note
Tenderers must submit the documentation requested above with their Tender. Failure to do so will result in the Tender being deemed non‑compliant.

Actions Required:

	Tenderers previous Contract example’s 
	Please confirm

	We confirm we have submitted:

a) three previous contract examples using Section 9 below.

b) a client reference for each of the three previous contract examples submitted.

Action Required: Confirm by ticking both boxes.
	







	SECTION 6

	Award Criteria



Requirements which are subject to Qualitative Assessment
1,000 marks are available in total for this section.
Qualitative Criteria set out below which will be subject to Qualitative Assessment by the Contracting Authority. Tenderers’ responses to these Qualitative Assessment requirements will be evaluated and scored in accordance with the scoring methodology set out in Section 3.3.2 below.
For the avoidance of doubt, where a qualitative award criterion is further broken down into sub-criteria and/or sub-sub-criterion, Tenderers are required to achieve the minimum pass mark of 70% for each individual sub-criterion and or sub-sub criterion where indicated.
If the Tenderer fails to achieve the requisite minimum score of 70% for any one criterion, sub-criterion or sub-sub-criterion as indicated below, then the Tenderer will be eliminated from further participation in the Competition.
Tenderers in responding to the award criteria below must do so based on the Contracting Authorities chosen Service Delivery Model as set out in section 1.2 of the CFT.
	Qualitative Criteria (QA)
	Maximum Score
	Minimum Score Required 

	Award Criterion A. Quality of Service Provision 
	150 marks 
	As per each sub-criterion 

	The Contracting Authority requires a consistent, safe and efficient catering service to be provided by the successful Tenderer. The operation of the catering service is critical to the success of the Services required as set out in this CFT and in particular Appendix 1 below.
The Contracting Authority requires Tenderers to describe their approach under the following two sub-criteria:
A.1. Food Ordering System
A.2. Food Service
Tenderers must demonstrate, by providing a clear and comprehensive description in the TRD, how their proposed catering services will meet with the requirements in A.1 and A.2 below.
To pass Award Criterion A, Tenderers must achieve 70% of the marks available in each sub-criterion A.1 and A.2 as set out below.

	Sub-Criterion A.1. A food ordering system Tenderers must describe the practical systems and processes through which catering orders are placed, confirmed and amended.
Particular emphasis will be placed on the Tenderer’s ability to:
· accept confirmed daily catering numbers up to 10:00 AM on the day of service
· accommodate short-notice increases or reductions in demand
· communicate clearly and efficiently with Centre staff
· support mixed catering formats (hot meals, sandwiches, buffet items)
The evaluation will focus on operational reliability and responsiveness rather than the aesthetic features of ordering technology.
Tenderers must provide a clear description of ordering workflows and timelines.
	40 marks
	28 marks

	Tenderers to expand this box to insert their response to Sub-Criterion A.1 only.

	Sub-Criterion A.2. Food service, Tenderers must demonstrate their capacity to deliver catering services reliably within a fluctuating demand environment.
Responses must address:
· scalability of catering provision
· ability to adapt menus and volumes at short notice
· consistency of food quality during demand fluctuations
· suitability of catering formats for professional adult users
· operational planning to manage quiet periods and peak demand
· delivery reliability and service continuity
The Contracting Authority will place particular importance on demonstrated adaptability, responsiveness and operational resilience.

	110 marks
	77 marks

	Tenderers to expand this box to insert their response to Sub-Criterion A.2 only.

	Award Criterion B. Food Plan and Food Standards

	400 marks 
	As per each sub-criterion or sub-sub-criterion

	The Contracting Authority requires catering provision that delivers high-quality, varied and nutritionally appropriate food suitable for professional education and training environments.
Menus must reflect variety, presentation and inclusivity, including vegetarian, vegan, gluten-free and other dietary needs. Tenderers should demonstrate their ability to provide a rotating range of meal options that avoids repetition and menu fatigue while maintaining freshness and food safety standards.
Particular emphasis will be placed on:
· food quality and presentation
· range and suitability for adult users
· menu flexibility
· food safety and allergen management
Tenderers must demonstrate how their food plan and food standards will consistently meet these expectations.
The Contracting Authority requires Tenderers to describe their approach under the following two sub-criteria:
B.1. Food Quality, Range & Suitability
B.2. Food Standards 

	Sub-Criterion B.1. Food Plan
The Tenderers must propose a food plan that includes:
· a varied rotating menu
· up to approximately 10 main course options across cycles
· vegetarian/vegan/gluten-free alternatives
· suitability for buffet and light catering formats
· menu flexibility to accommodate event-specific needs
Menus should demonstrate freshness, presentation quality and adaptability.
	220 marks
	
154 marks


	Tenderers to expand this box to insert their response to Sub-Criterion B.1 only.

	Sub-Criterion B.2. Food Standards
The Contracting Authority requires a catering service which maximises and maintains a high standard of food quality, freshness and which preserves the nutritional content of food items proposed which meets the requirements as set out Appendix 1 below.
Tenderers must describe their approach for:

	Sub-Sub-Criterion B.2.A ensuring food quality, freshness and preserving the nutritional food content as set out in Appendix 1 below. The approach must also include their approach to mitigate against menu fatigue. 
	60 marks
	42 marks

	Tenderers to expand this box to insert their response to Sub-Sub-Criterion B.2.A only.

	Sub-Sub-Criterion B.2.B ensuring the correct food temperature, in compliance with Food legislation, from the point of delivery, up to the time of serving.
	60 marks
	42 marks

	Tenderers to expand this box to insert their response to Sub-Sub-Criterion B.2.B only.

	Sub-Sub-Criterion B.2.C avoiding food cross-contamination in respect of food allergies and food intolerances including but not limited to: lactose-free, gluten-free, religious observance, halal, vegetarian, and vegan.
	60 marks

	42 marks

	Tenderers to expand this box to insert their response to Sub-Sub-Criterion B.2.C only.

	Award Criterion C. Contract Performance Management

	150 marks
	As per each sub-criterion

	The Contracting Authority requires a catering provider capable of delivering responsive, well-managed services within a dynamic education support centre environment where demand levels may fluctuate and operational requirements may change at short notice.
Evaluation will place particular emphasis on:
· effective day-to-day communication and coordination
· responsiveness to operational adjustments
· reliable complaint and incident management
· staffing resilience and continuity of service
Tenderers must demonstrate how their contract management approach supports consistent service delivery in a variable-demand environment.
The Contracting Authority requires Tenderers to describe their approach under the following three sub-criteria:
C.1. Contract Management & Communication 
C.2. Complaint / incident Management
C.3. Staff Resourcing & Service Continuity
To pass Award Criterion C, Tenderers must achieve 70% of the marks available in sub-criterion C.1, C.2 and C.3 as set out below.

	Sub-Criterion C.1. Contract Management & Communication
The Contracting Authority requires the successful Tenderer must demonstrate:
· communication workflows
· escalation pathways
· responsiveness to short-notice changes
· coordination with Centre staff

	54 Marks
	37.8 Marks

	Tenderers to expand this box to insert their response to Sub-Criterion C.1 only.

	Sub-Criterion C.2. Complaint / incident Management
Tenderers must describe procedures for:
· complaint handling
· food safety incidents
· rapid service recovery
· escalation management

	54 marks
	37.8 marks

	Tenderers to expand this box to insert their response to Sub-Criterion C.2 only.

	Sub-Criterion C.3. Staff Resourcing & Service Continuity
Tenderers must describe procedures for:
· complaint handling
· food safety incidents
· rapid service recovery
· escalation management
	42 marks
	29.4 marks

	Tenderers to expand this box to insert their response to Sub-Criterion C.3 only.

	D. Green Procurement and Sustainability
	100 marks
	As per each sub-criterion or sub-sub-criterion

	The Contracting Authority seeks catering provision that supports environmental sustainability while operating within the dynamic and variable demand environment of an education support centre.
Tenderers should demonstrate practical and proportionate sustainability measures appropriate to mixed catering formats, fluctuating volumes and professional adult users. Emphasis will be placed on achievable waste minimisation, responsible packaging choices, and purchasing practices that reduce environmental impact without compromising food quality or operational flexibility.
Responses should reflect current Irish Green Public Procurement (GPP) guidance and demonstrate realistic, operational sustainability practices
The Contracting Authority requires Tenderers to describe their approach under the following two sub criteria:
D.1 Waste Minimisation and Waste Management Plan
D.2 Sustainable Purchasing Policy
Tenderers must demonstrate, by providing a clear and comprehensive description in the TRD, how their proposed catering services will meet with the requirements in D.1.1, D.1.2. and D.2 below.
To pass Award Criterion D, Tenderers must achieve 70% of the marks available in sub-sub criterion D.1.1 and D.1.2 and achieve 70% of the marks available in sub criterion D.2 as set out below.

	D.1 Waste Minimisation and Waste Management Plan

	Sub-Sub-Criterion D.1.1 Waste Minimisation
The Contracting Authority aims to minimise waste on its Centre campus.
Tenderers are required to detail their approach to:
- minimisation of all forms of waste, with a specific focus on food waste prevention, taking into account Ireland’s commitment to reduce food waste by 50% by 2030, (in line with target T3 in Buying Greener); 
- their commitment to reducing plastics and non-recyclable materials in packaging and food service.
Tenderers should describe how waste minimisation practices adapt to fluctuating daily catering volumes and mixed catering formats.
	37.5 marks
	26.2 marks

	Tenderers to expand this box to insert their response to Sub-Sub-Criterion D.1.1 only.

	Sub-Sub-Criterion D.1.2 Waste Management Plan
Tenderers are required to set out their proposed waste management plan for the Centre campus, including but not limited to: the process for daily collection of food waste, packaging, and the proposed pest control measures for waste areas, food storage, preparation and service areas.
	37.5 marks
	26.2 marks

	Tenderers to expand this box to insert their response to Sub-Sub-Criterion D.1.2 only.

	D.2 Sustainable Purchasing Policy 

	Sub-Criterion D.2 Sustainable Purchasing Policy
Tenderers are required to detail how their purchasing policy contributes to environmental and social sustainability. This may include (but not be limited to), for example: Including waste minimisation as a factor in purchasing decisions, favouring products and suppliers that produce minimal waste, ordering optimum quantities to avoid stock-build, minimise storage requirements and reduce spoilage, favouring local suppliers to reduce transport miles and to support the local economy, favouring seasonal and local produce. 
	25 marks
	17.5 marks

	Tenderers to expand this box to insert their response to Sub-Criterion D.2 only.

	For the avoidance of doubt, Tenderers are advised the Contracting Authority, with the exception of the two (2) CVs submitted for C.1 above, will evaluate the responses in the relevant response box in a sub-criterion or sub-sub-criterion only. 

	E. Financial Proposal
	200 marks
	According to formula below

	All costs must be quoted in Euro and exclusive of VAT. The lowest offer received will receive 100% of available marks and the other bids will score a percentage of the total available marks based on the percentage price difference from the best offer
Marks for Cost Criteria will be allocated using the following formula:
	Cost Score
	=
	
Lowest Tendered Rate
	x
	Maximum Number of Marks Available

	
	
	Tendered Rate under evaluation
	
	



It is a matter for Tenderers to exercise their commercial judgment in proposing meal options and determining the prices quoted in Appendix 2: Pricing Schedule (attached separately).






	SECTION 7

	Confirmation as to Personal Circumstances of Tenderer



1. We confirm by submitting a Tender that all personnel who are members of the administrative, management or supervisory body of the Tendering company/organisation nor any person who has powers of representation, decision or control in the Tendering company has:

a. ever been the subject of a conviction for:

i) participation in a criminal organisation, as defined in Article 2 of Council Framework Decision 2008/841/JHA;
ii) as defined in Article 3 of the Convention on the fight against corruption involving officials of the European Communities or officials of Member States of the European Union and Article 2(1) of Council Framework Decision 2003/568/JHA as well as corruption as defined in the national law of the Contracting Authority or the law of the state in which the Tendering company is established;
iii) fraud within the meaning of Article 1 of the Convention on the protection of the
European Communities’ financial interests;
iv) terrorist offences or offences linked to terrorist activities, as defined in Articles 1 and 3 of Council Framework Decision 2002/475/JHA respectively, or for inciting or aiding or abetting or attempting to commit an offence, as referred to in Article 4 of that Framework Decision;
v)  money laundering or terrorist financing, as defined in Article 1 of Directive 2005/60/EC
of the European Parliament and of the Council;
vi) child labour and other forms of trafficking in human beings as defined in Article 2 of 
     directive 2011/36/EU of the European Parliament and of the Council.

b. And the Tendering company

vii) is not in breach and has not breached its obligations relating to the payment of taxes.
         or social security contributions;
viii) has carried out the preparation of the Tender independently;
ix) has, in the performance of all public contracts, complied with applicable obligations in
the field of environmental social and labour law that apply at the place where the works are carried out or the services provided, that have been established by EU law, national law, collective agreements or by international, environmental, social and labour law listed in Schedule 7 of the European Union (Award of Public Authority Contracts) Regulations 2016 (Statutory Instrument 284 of 2016).     
x)	is not bankrupt or the subject of insolvency or winding-up proceedings, its assets are not being administered by a liquidator or by the court, it is not in an arrangement with creditors, its business activities are not suspended nor is it in any analogous situation arising from a similar procedure under national laws and regulations;
x) is not guilty of grave professional misconduct;
xi) has not shown significant or persistent deficiencies in the performance of a
substantive requirement under a prior public contract, a prior contract with a contracting entity, or a prior concession contract, which led to early termination of that prior contract, damages or other comparable sanctions;
xii) is not guilty of serious misrepresentation in supplying the information required for the
verification of the absence of grounds for exclusion or the fulfilment of the Selection Criteria for this Competition and did not withhold such information and did not fail or is not able to submit supporting documents in respect of this Competition as required under Regulation 59 of the European Union (Award of Public Authority Contracts) Regulations 2016 (Statutory Instrument 284 of 2016);
xiii) has not undertaken to unduly influence the decision-making process of the
Contracting Authority in respect of the Competition, or obtain confidential information that may confer upon it undue advantages in respect of the Competition; or negligently provided misleading information that may have a material influence on decisions concerning exclusion, selection or award;
xiv) does not come within the category of prohibited economic operators identified in
Regulation (EU) No 833/2014 of 31 July 2014 (as amended by EU Regulation 2022/576 or any subsequent amendments to same).

We understand and acknowledge that the provision of inaccurate or misleading information in this declaration may lead to my business/firm/company/partnership being excluded from participation in this or future tenders, this confirmation is made for the benefit of the Contracting Authority.


















	SECTION 8

	Checklist

	TENDER SUBMISSION CHECKLIST

	1. Confirmed Site Visit Attendance.
(As required in section MR01 of 3.3.1 of the CFT).
	

	2. Submission of the required Declaration (at Appendix 1 below).
(As required in MR01 of section 3.3.2 of the CFT).
	

	3. Submission on Tenderers letterhead and signed by an authorised official of the Tenderer declaring the preparation of their Tender was carried out independently; and they have not colluded on pricing or terms with others.
	

	4. Inserted in the Turnover table your company’s Turnover for the last three years.
	

	5. Statement of Accounts (x3).
(As required in section 3.2.A of the CFT).
	

	6. Previous Contract Examples (x3).
Must be completed in Section 9 of this TRD.
(As required in section 3.2.B of the CFT).
	

	7. References (x3).
(As required in section 3.2.B of the CFT).
	

	8. Tenderer’s Statement.
Must be printed on the Tenderers’ headed notepaper and signed by the Tenderer. (See Appendix 3 of CFT).
	

	9. Copy of acknowledgement of notification letter or copy of approval certificate from the competent authority reflecting the Tendering company’s FBO status.
	

	10. Completed responses to all Award Criteria, Sub-Criteria or Sub-Sub-Criteria.
(As required in Section 6).
	

	11. Submitted CVs for the proposed KAM and nominated back-up KAM.
	

	12.  Actioned all of the “Actions Required” in this TRD.
	


The above check list is to aid each tender in compiling their tender submission.

	SECTION 9

	Previous Contract Examples 



The Contracting Authority requires Tenderers to return the details of each of their proposed previous contract examples being relied on in response to each criterion in part 3.2.B of this CFT. Tenderers can expand the row sizes to display their full Response to each item.
Tenderers should copy the table below for each of their contract examples and number the additional tables accordingly. Please note that the information provided in relation to each of the examples is mandatory and will be considered in Passing or Failing the Tenderers three proposed previous contracts. 
Tenderers must provide details of three contract examples; each contract example must demonstrate that they have successfully delivered contracts involving hot meals of a similar nature, scale and value to those detailed in this CFT and in Appendix 1 above in the last three years.
For the avoidance of doubt, Tenderers must submit the documentation requested above with their Tender submission.
















	Previous Contract No1:

	Details Required
	Tenderer’s Response

	i. Name of client
	

	ii. Contact details for client.
(Including email and contact number) this is a Mandatory Requirement
	

	iii. Industry sector
	

	iv. Total contract value
	

	v. Tenderer’s share of the total contract value
	

	vi. Legal name of the Prime Contractor that delivered the contract
	

	vii. Company Registration Office (CRO) Number of the Prime Contractor that delivered the contract
	

	viii. Role of Prime Contractor and subcontractors (where applicable)
	

	ix. Contract start date
	

	x. Contract end date or expected end date
	

	xi. Detailed contract description.
	

	xii. Volume of meals sold daily, and the range of food provided.
	

	xiii. Operating hours per day/per week and staffing resources to meet the demand.
	

	Please detail how this contract is comparable in nature, scale and value with the contract being tendered.



















	Previous Contract No2:

	Details Required
	Tenderer’s Response

	i. Name of client
	

	ii. Contact details for client
(Including email and contact number) this is a Mandatory Requirement
	

	iii. Industry sector
	

	iv. Total contract value
	

	v. Tenderer’s share of the total contract value
	

	vi. Legal name of the Prime Contractor that delivered the contract
	

	vii. Company Registration Office (CRO) Number of the Prime Contractor that delivered the contract
	

	viii. Role of Prime Contractor and subcontractors (where applicable)
	

	ix. Contract start date
	

	x. Contract end date or expected end date
	

	xi. Detailed contract description
	

	xii. Volume of meals sold daily, and the range of food provided
	

	xiii. Operating hours per day/per week and staffing resources to meet the demand
	

	Please detail how this contract is comparable in nature, scale and value with the contract being tendered.

















	Previous Contract No3:

	Details Required
	Tenderer’s Response

	i. Name of client
	

	ii. Contact details for client
(Including email and contact number) this is a Mandatory Requirement
	

	iii. Industry sector
	

	iv. Total contract value
	

	v. Tenderer’s share of the total contract value
	

	vi. Legal name of the Prime Contractor that delivered the contract
	

	vii. Company Registration Office (CRO) Number of the Prime Contractor that delivered the contract
	

	viii. Role of Prime Contractor and subcontractors (where applicable)
	

	ix. Contract start date
	

	x. Contract end date or expected end date
	

	xi. Detailed contract description
	

	xii. Volume of meals sold daily, and the range of food provided
	

	xiii. Operating hours per day/per week and staffing resources to meet the demand
	

	Please detail how this contract is comparable in nature, scale and value with the contract being tendered.

















	Appendix 1

	MR01 Declaration 



Tenderer to copy this declaration onto their company letterhead, complete and sign and submit.

Declaration

following Mandatory Site Visit (MR01)

Replace with Tenderers legal name confirm:

1. We have attended a site visit in accordance with MR01, to replace with school legal name at address on replace with date of site visit. The following personnel from our company and/or advisors were in attendance:

Name of attendees: _________________________________________________________________________________________________________________________________________________________________________________________________________________________________

1. We have carried out a preliminary risk assessment in accordance with the requirements of SDG 02-TN06 and in the event we are the successful Tenderer we undertake to comply with all the health and safety requirements. 

1. We set out a brief description below of the proposed works in the school building or on the school site and confirm should we be successful in the procurement competition; these works will be carried out fully in compliance with SDG 02-TN06 dependant on the delivery option chosen. ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

1. We further confirm if we are successful in the obtaining a contract following the successful completion of the procurement competition that:

A. We will comply with all the requirements of SDG 02-TN06 and all other statutory requirements including Building Regulations, Food legislation and Health & Safety legislation;

B. Any proposed refurbishment or upgrade works will be designed and certified on completion by an appropriately experienced design team engaged by us in compliance with SDG 02-TN06;

C. Any costs associated with any required building works will be borne by us.






         Tenderers to sign here

Signed by an authorised official of the Tendering company

Dated



2

image1.jpg
1))}

lonad Tacaiochta
Oideachais Laoise

Laois Education
Support Centre




