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APPENDIX 1: Technical Specification & Tender Response Document

Tender Reference: NCTR26112

Request for Tenders for the Supply, Delivery and Installation of Teaching Kitchen Equipment and Relocation of Existing Equipment for TU Dublin

Single Stage Competitive Procedure with Negotiation

Location
North House, Tallaght Campus

	ISSUE DATE:
	 WEDNESDAY 28TH OCTOBER 2026

	CONTACT DETAILS FOR QUERIES: 
	E-tenders Messaging facility

	CLOSING DATE FOR REGISTRATION FOR SITE VISIT:
	2:00PM ON MONDAY 2ND NOVEMBER 2026

	MANDATORY SITE VISIT:
	TUESDAY 3RD TO FRIDAY 6TH NOVEMBER

	CLOSING DATE FOR RECEIPT OF QUERIES:
	2:00PM ON FRIDAY 13TH NOVEMBER 2026

		DEADLINE FOR RECEIPT OF TENDERS: 



	2:00PM ON FRIDAY 20TH NOVEMBER 2026
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[bookmark: _Toc242970039]Introduction
TU Dublin, Ireland’s first Technological University, is where career-focused students, dedicated staff and academic excellence in science, the arts, business, engineering and technology converge to create the leaders of tomorrow. We offer an inclusive and open learning experience with pathways to graduation, from Apprenticeship to PhD. Our 28,500 students learn in a practice-based environment informed by the latest research and enabled by technological advances.
TU Dublin hosts a thriving research community engaged in applying innovation and technology to solve the world’s most pressing challenges. We are deeply committed to collaborating with our national and international academic partners and our many networks in industry and civic society to create new learning experiences and develop impactful research.

[bookmark: _Toc242970040]Culinary Arts Programme
The Culinary Arts programme at the Tallaght Campus of Technological University Dublin provides students with a combination of practical culinary training and academic study designed to prepare graduates for professional careers in the hospitality and food sector. The programme emphasises hands-on learning in professional training kitchens, where students develop core skills in food preparation, kitchen operations, pastry and baking, and menu development, supported by studies in food science, nutrition, and culinary management. Strong links with industry ensure that the curriculum reflects current professional standards and practices. The development of new student kitchens and food laboratories will further enhance the learning environment by providing modern, industry-standard facilities to support practical teaching and innovation within the programme.
The North House Building at the Tallaght Campus of Technological University Dublin forms part of the University’s ongoing campus development aimed at enhancing teaching, learning, and industry engagement in South Dublin. Located within the Tallaght campus on Blessington Road, the building supports the expansion of modern educational facilities designed to meet the needs of a growing student population and evolving academic programmes. The Tallaght campus itself is situated on an approximately 18-hectare site and hosts a wide range of teaching spaces, laboratories, and student services that support more than 5,000 students.

[bookmark: _Toc242970041]North House – Tallaght Campus
North House is intended to provide specialised teaching and practical learning environments, including new student kitchens and food laboratories to support programmes such as Culinary Arts and related disciplines. The building contributes to the University’s strategy of delivering industry-standard facilities, enabling students to develop practical skills in purpose-built spaces that replicate professional working environments. As part of the wider Tallaght campus infrastructure, North House plays an important role in strengthening TU Dublin’s capacity to deliver applied, practice-based education and to support collaboration with industry and the wider community.

[bookmark: _Toc242970042]Summary of Requirements
This tender covers the supply, delivery, installation, and commissioning of teaching kitchen equipment required for the new student kitchens and food laboratories within the North House Building at the Tallaght Campus of Technological University Dublin. The scope includes equipment to support a student class training kitchen and comprises a wide range of commercial catering appliances, refrigeration units, stainless steel preparation and service furniture, and specialist culinary equipment. 
Key items include gas and electric cooking ranges, combi and deck ovens with provers, fryers, upright and undercounter freezers, and food service equipment such as bain maries, carvery stations, gantries, and refrigerated serve-over units. 
The tender also includes stainless steel preparation tables, mobile workstations, wash-up and dishwashing equipment, and specialist appliances such as mixers, vacuum packing machines to support modern culinary techniques and food production. Equipment will be arranged across individual student workstations.
TU Dublin requires the appointment of a single supplier with overall responsibility for the sourcing, supply, delivery, installation, testing, commissioning and handover of all equipment specified within this tender. The successful Tenderer shall also be responsible for the careful disconnection, relocation, transportation and reinstallation of designated items of existing equipment from the current teaching kitchens, ensuring full integration into the new facility and that all equipment is operational upon completion.
The successful Tenderer shall act as the principal contractor and single point of responsibility for the coordination and delivery of all works necessary to achieve a complete and operational installation. This shall include the management of all associated service modifications required for the equipment installation, including the repositioning or alteration of electrical connections, power outlets, stainless steel service spines and any other related services. While specialist elements may be subcontracted, overall responsibility for coordination, management, testing, certification, commissioning and delivery shall remain with the successful Tenderer.
Tenderers shall include in their tendered price all labour, materials, plant, subcontractors, testing, certification, commissioning, user training and ancillary works required to deliver a fully operational facility. Tenderers shall be deemed to have included all works reasonably necessary to facilitate the installation, commissioning and operation of the proposed equipment.
The installation programme shall be coordinated with TU Dublin, the School of Culinary Art and Food Technology, and any relevant building contractors or service providers, and shall align with the overall North House Building project programme. The student kitchens and food laboratories must be fully installed, commissioned and operational, with all commissioning records and user training completed, no later than 18th January 2027.
As student teaching activities are scheduled to recommence on 25th January 2027, tenderers should note that all installation works, service modifications, testing, certification, commissioning, user training and snagging activities must be substantially completed during the Christmas and early January period when the facility is not in use.

Tenderers shall provide a detailed implementation programme demonstrating how the proposed works will be completed during the Christmas shutdown period. Particular consideration should be given to the coordination of equipment installation, relocation of electrical sockets, repositioning or alteration of stainless-steel service spines, commissioning activities and any specialist subcontractor works.
Please note that the successful tenderer must be able to supply and install all required equipment, in addition to facilitating the relocation of existing equipment and supplies. Failure to provide all required equipment and complete the relocation will result in the tender being deemed non-compliant.
[bookmark: _Toc242970043]
Funding Acknowledgment 
The development of the student kitchens and food laboratories in the North House Building at the Tallaght Campus of Technological University Dublin has been made possible through the generous support of the TU Dublin Foundation.  The maximum budget available for this procurement is €130,000, exclusive of VAT. Tenders exceeding budget may be excluded or may be considered subject to available funding.

[bookmark: _Toc242970044]Layout Details and Floor Plans
The following documents are provided as part of this tender package to assist Tenderers in developing and designing their proposed teaching kitchen solution.
· Appendix 1A – Teaching Kitchen Elevation Map
· Appendix 1B – Teaching Kitchen Floor Plan
· Appendix 1C – Teaching Kitchen Student Work Area
· Appendix 1D -  Existing Equipment for Relocation 


Tenderers should use these documents to inform the design, specification, configuration and installation of the proposed kitchen equipment and associated services. Tenderers remain responsible for satisfying themselves as to the suitability of their proposed solution and for identifying any additional requirements necessary to deliver a fully operational teaching kitchen in accordance with the School of Culinary Arts and Food Technology's requirements.
Tenderers may propose amendments to the concept layout where this provides demonstrable operational or educational benefits. Any proposed deviations must be clearly identified and justified.




[bookmark: _Toc242970045]Site Visit
As part of the tender process, a mandatory site visit will be facilitated for prospective tenderers to allow tenderers to view the areas where the equipment will be installed within the North House Building at the Tallaght Campus of Technological University Dublin. 
The purpose of the visit is to provide tenderers with an opportunity to familiarise themselves with the layout, access routes, service connections, and spatial constraints associated with the proposed class training kitchen and related service areas. 
Attendance at the site visit will enable tenderers to better understand the installation requirements and logistical considerations associated with the project, including the delivery and positioning of equipment and the relocation of existing equipment, as detailed in Appendix 1D. Tenderers will be deemed to have satisfied themselves as to the conditions, access arrangements, installation requirements, service connections and relocation requirements associated with the project.
To register for the site visit, tenderers must submit their request via the eTenders messaging facility no later than 2:00 pm on Monday 2nd November 2026. Site visits will take place from Tuesday 3rd to Friday 6th November 2026 as required. Upon registration, tenderers will be provided with the day and time of their site visit and further details regarding attendance at TU Dublin.
This competition is being conducted as a Single Stage Competitive Procedure with Negotiation. Following evaluation of tenders, TU Dublin reserves the right to seek clarification from tenderers and to negotiate elements of the proposed solution, including project programme, installation methodology, equipment proposals, associated electrical and service modification works, commercial arrangements and overall value for money. 
TU Dublin reserves the right to request revised submissions or Best and Final Offers (BAFOs), or alternatively to award the contract on the basis of the initial tenders received without negotiation.











[bookmark: _Toc230270341][bookmark: _Toc242970046]Section A : Selection Criteria – Mandatory Requirements

	REF
	PASS/FAIL CRITERIA
	PASS REQUIREMENT

	A1
	Tenderer Summary
	Tenderers must complete this section. If the Tenderer is a grouping, then a separate questionnaire must be completed for each group member.

	A2
	Financial
	Tenderers are required to self-declare compliance with the requirements.  Tenderers should note that if deemed the most economically advantageous tender, they will be required to provide the evidence self-declared prior to contract award. 

	A3
	Tax Compliance
	

	A4
	Insurance
	

	A5
	Previous Experience 
	Tenderers must supply contact details and information on services provided for three (3) referees to whom you have provided similar services to the requirements of this RFT.

	A6
	Health & Safety
	Tenderers must demonstrate that they comply with the relevant legislation with reference to Environmental, Health and Safety.

	A7
	Data Protection Compliance 
	The Tenderer must ensure the security of Personal Data at all times is in line with the Data Protection Acts 1998 and 2003 and are required to be compliant under the Data Protection Act 2018, the General Data Protection Regulation (EU) 2016/679 (GDPR), and guidance issued by the Data Protection Commission. Please confirm compliance.


	SECTION A: PASS/FAIL CRITERIA	

	


	A1. TENDERER SUMMARY                                                                                                                                       Weighting: Pass/Fail only                                                                                                                                          Pass requirement: Tenderers must complete this section.

	Organisation Name
	Insert Response

	Contact Name
	Insert Response

	Address

	Insert Response

	Telephone
	Insert Response

	Email
	Insert Response

	Legal Status (if any) (e.g., Company, Partnership, Sole Trader, etc.)
	Insert Response



2

	A2/A3/A4. FINANCIAL/ TAX COMPLIANCE / INSURANCE                                                            
Weighting: Pass/Fail only                                                                                                                                          Pass requirement: Tenderers must confirm that the meet the following minimum rules.



	A2. Financial Summary

	Requirement
	Yes / No

	The company is solvent and of good economic standing and can if requested supply an accountant’s/ auditor’s statement for the last three financial years. 
Availability of a signed statement from accountant/auditor confirming an annual company turnover of €195,000  for each of the last 3 years.
	Choose an item.


	A3. Tax Compliance

	Requirement
	Yes / No

	Tenderers must hold a current and valid Tax Clearance Certificate(s) from the Revenue Commissioners or in the case of a Candidate outside of the Republic of Ireland hold or can provide an equivalent statement from the relevant taxation authority.
	
Choose an item.



	A4. Insurances

	Requirement
	Yes / No

	That the Candidate holds, or will hold should they be successful, the following insurances. TU Dublin reserves the right to amend the requirements before a Purchase Order is issued.
	

	Employer’s Liability - €13 million limit for any one claim or series of claims arising out of a single occurrence
	Choose an item.
	Public Liability - €6.5 million limit for any one claim or series of claims arising out of a single occurrence
	Choose an item.
	Product Liability - €6.5 million limit for any one claim or series of claims arising out of a single occurrence
	Choose an item.


Documentary evidence of economic and financial standing is not required at this stage of the Competition. Instead, Candidates are asked to declare that they meet the minimum standards required by the Contracting Authority and will be in a position to produce the necessary documentation (e.g., bank statements, audited accounts, proof of insurance, etc.) if prior to any award of contract.
	
The below is a requirement of each Tenderer

	Requirement
	Yes / No

	The Tenderer must submit a signed Tenderers statement as per Appendix 3 of the RFT
	Choose an item.
	The Tenderer must submit a Signed Declaration as to Personal Circumstances  in accordance with Directive 2014/24/EU and the European Union (Award of Public Authority Contracts) Regulations 2016 (S.I. No. 284 of 2016), as amended); Appendix 4
	Choose an item.


	A5: PREVIOUS EXPERIENCE/REFERENCES


The tenderer must have a track record of successful supply and installation of similar systems equipment to those being tendered for. The Tenderer must provide the relevant reference sites of where three (3) projects related to that being tendered for, have been successfully installed. 
[bookmark: _Hlk106995898]Please complete tables below for each comparable example.
	[bookmark: _Hlk103847356][bookmark: _Hlk111472892]PREVIOUS EXPERIENCE (CONTRACT ONE)  

	Title of Project 
	

	Client Name
	

	Client Contact Details
	Contact Name
	

	
	Contact E-mail Address
	

	
	Contact Telephone Number
	

	Annual Value
	

	Start Date
	
	End Date
	

	Please provide a summary of the service provided and indicate how it is similar to the goods being sought by TU Dublin.

	 Please insert details here











	

	

	[bookmark: _Hlk111472798]PREVIOUS EXPERIENCE (CONTRACT TWO) 

	Title of Project 
	

	Client Name
	

	Client Contact Details
	Contact Name
	

	
	Contact E-mail Address
	

	
	Contact Telephone Number
	

	Annual Value
	

	Start Date
	
	End Date
	

	Please provide a summary of the service provided and indicate how it is similar to the goods being sought by TU Dublin.

	Please insert details here
















	PREVIOUS EXPERIENCE (CONTRACT THREE)  

	Title of Project 
	

	Client Name
	

	Client Contact Details
	Contact Name
	

	
	Contact E-mail Address
	

	
	Contact Telephone Number
	

	Annual Value
	

	Start Date
	
	End Date
	

	Please provide a summary of the service provided and indicate how it is similar to the goods being sought by TU Dublin.

	 Please insert details here















	


	A6. Health & Safety

	Requirement
	Yes / No

	Candidates must demonstrate that they comply with the relevant legislation with reference to Environmental, Health and Safety including Safety, Health and Welfare at Work Act 2005
Safety, Health and Welfare at Work (Construction) Regulations 2013, Food Safety Authority of Ireland requirements and HACCP principles under Regulation (EC) No. 852/2004.
	
Choose an item.



	A7: DATA PROTECTION COMPLIANCE 










	The Tenderer must ensure the security of Personal Data at all times is in line with the Data Protection Acts 1998 and 2003 and are required to be compliant under the Data Protection Act 2018, the General Data Protection Regulation (EU) 2016/679 (GDPR), and guidance issued by the Data Protection Commission. Please confirm compliance.
	Compliant Yes/No:
	

	Signature:
	


























PLEASE NOTE
In the first instance, all submissions will be checked to ensure they meet the Mandatory Pass/Fail requirements in Section A in order to determine compliancy and responsiveness. 
All submissions that meet the mandatory pass/fail criteria will be deemed to be compliant and responsive and will be assessed under the weighted criteria set out in Section B. 
Any submission that does not meet the mandatory pass/fail requirements will be deemed to be non-compliant and non-responsive and will be eliminated.
In relation to minimum score required - Tenderers should note that they must achieve the minimum 60% set out for each of the individual qualitative criteria to avoid elimination from the competition.
[bookmark: _Toc230270342][bookmark: _Toc242970047]Section B - Requirements & Specification 
[bookmark: _Toc230270343]Technical Specification:
This is the minimum specification required. All tenderers must meet or exceed this minimum specification to progress through the award criteria to cost evaluation.  
Tenderers must provide all information relating to the proposed kitchen equipment, installation, commissioning and associated services in the response boxes below. Responses will be scored accordingly by the Technical Evaluation team as set out in the Award Criteria in the RFT document.
Tenderers must use “Appendix 1: Requirements and Specifications to structure their response on how they meet the requirements.
Please ensure all cost submissions are kept separate and included in the Excel file entitled: Appendix 2 – Pricing Schedule.

Notes
· Where specifications include reference to manufacturer or brand names this is a result of difficulties in specifying the product required. In these instances, the phrase “or equivalent” is inferred. 
· Compliance with all the standards as regards health and safety, quality assurance and analytical protocols is expected.
· It is acknowledged that each Tender’s product line may differ from these specifications.  As such, each seller is free to propose variances from these specifications. Alternative proposals favourable to the Contracting Authority may be suggested. It is required, however, that, whenever a variance from these specifications occurs, the proposed item must meet or exceed the specified characteristics or level of performance.
· Additional functionality should be identified in the comments section to facilitate scoring under the award criteria.

[bookmark: _Toc230270344][bookmark: _Toc242970048]Programme Requirements

· Tenderers must note that contractors do not have exclusive access and will be required to work around and accommodate other suppliers and contractors who may be active in the building and laboratories simultaneously. 

· North House opening hours are Monday to Thursday from 8.00am to 10.00 pm  and from 8.00am to 6pm on Friday and Saturday. Access to the site shall at all times be arranged through the appointed representative in TU Dublin.

· Note: Working outside Business Hours may be required to comply with work programmes. Where this becomes necessary as a result of changes to the start dates set out above, all reasonable efforts will be made to accommodate same. 

· Contractors are responsible for security of their own equipment, materials, etc. 

· Prior to any deliveries, the successful tenderer(s) (and/or relevant sub-contractors, etc.) will be required to meet the representatives from TU Dublin to clarify the requirements for Health & Safety, site access, services etc. to ensure compliance with standard operating procedures, and other regulatory/ statutory requirements.







[bookmark: _Toc242970049][bookmark: _Hlk115702245]Award Criteria
The Goods Contract will be awarded on the basis of the most economically advantageous tender(s) as identified in accordance with the following award criteria:
	Award Criteria 

	
	Award Criteria:
Tenderers must meet the minimum score of 60% in each Sections B - F

	Overall Weight
	Total Maximum Score
	Minimum Score (60%) Requirement

	B
	Equipment Quality & Specification
	20%
	2000
	1200

	C
	Installation & Integration including Relocation of Existing Equipment
	10%
	1000
	600

	D
	Compliance & Certification
	10%
	1000
	600

	E
	Warranty & After Sales Support
	10%
	1000
	600

	F
	Sustainability & Environmental Considerations
	10%
	1000
	600

	G
	Training & Handover
	5%
	500
	300

	H
	Ultimate Cost (Total Cost of Ownership) Including cost of class equipment and relocation of existing equipment and supplies

	35%
	3500
	n/a

	
	Total Maximum Score Available                            100%
	10,000
	



The tender award criteria will be applied to each tender who has successfully passed the Selection Criteria. Tenderers must achieve a minimum of 60% on all qualitative tender award criteria above, excluding Ultimate Cost, in order to avoid elimination from the competition. Only tenderers who have achieved the 60% will be evaluated against Ultimate Cost.  
No commitment of any kind, contractual or otherwise shall exist unless and until a formal written contract has been executed by or on behalf of the Contracting Authority. Any award of notification of preferred bidder status by the Contracting Authority shall not give rise to any enforceable rights by the Tenderer. The Contracting Authority may cancel this public procurement competition at any time prior to a formal written contract being executed by or on behalf of the Contracting Authority. The Contracting Authority does not bind itself to accept the lowest priced or any Tender.

[bookmark: _Toc222317664][bookmark: _Toc230270346][bookmark: _Toc242970050]Scoring Methodology

Responses for Non-cost/qualitative Award Criteria items will be scored using the following matrix:
	· Band
	Scoring Range
	Meaning

	 
Excellent
	91% – 100%
	Excellent response that fully meets and exceeds requirements, providing comprehensive, detailed, and convincing assurance that the Tenderer will deliver to an exceptional standard.

	
Very Good
	80% – 90%
	A very good response that demonstrates real understanding and fully meets the requirements and provides convincing assurance that the Tenderer will deliver to high standard.  

	
Good
	60% – 79%
	A satisfactory response which demonstrates a reasonable understanding of requirements and provides reasonable confidence that the minimum requirements will be delivered. However, it does not provide sufficiently convincing assurance to award a higher mark. 

	
Fair
	30% - 59%
	A response where reservations exist due to a lack of convincing details and comprehensive credibility. There is a significant risk that the requirements will not be delivered to a satisfactory standard.

	
Poor
	1% – 29%
	A response that raises significant reservations, due to insufficient detail, critical or notable deficiencies, that seriously lacks credibility, presenting a high risk of non-delivery.

	0

	0%
	No Response or partial Response that completely fails to address the criterion under consideration.




The lowest Ultimate Cost tender, will receive the maximum score achievable under this criterion.
	Pricing  Score = 
	Lowest Tendered Price x Max Points 

	
	      Price of bid being evaluated
	




A failure to answer question(s) may leave the contracting authority with insufficient information on which to base a thorough evaluation and in turn may result in loss of marks in respect of the relevant Award Criterion. Therefore, please ensure you complete ALL sections of this questionnaire.

Tenderers please note:

· This specification document is designed to assist the contracting authority in its evaluation of your tender and to enable tenderers provide structured responses to key deliverables. It is structured to reflect the award criteria as set out in the SRFT.

· Please note responses to individual questions will NOT be scored separately but collectively they will provide a basis for assessing the merits of the tenderer’s overall response to each award criterion and sub-criterion.

· Compliance with all the standards as regards health and safety, quality assurance and analytical protocols is expected.

· Where abnormally low tenders are received the Evaluation team shall require the tenderer to explain the price proposed in Appendix 2 (per Article 69 of the EU Procurement Directives 2014/24). Where the tenderer cannot provide a sufficient explanation, the contracting authority is entitled to reject the tender.

· Next Ranked Tenderer - The award of any contract is subject to the successful tenderer meeting the required specification and standards as set out in this RFT and Appendix 1. Should the required specification and standards not be met, the Contracting Authority reserves the right to award any contract to the next highest-ranked Tenderer.

· Tie Break - If the evaluation outcome results in a tie between two or more Tenders, then the Tender with the highest score for the highest weighted criterion shall be deemed the most economically advantageous tender. If the score remains in a tie, the remaining criterion will be assessed by the highest weighted until there is no longer a tie. If the score remains a tie after all criterions are assessed, the tenderers will be asked to submit a Best and Final Offer (BAFO).










[bookmark: _Toc242970051]Specification Required & Tender Response 

Tenderers must provide all information relating to the proposed kitchen equipment, installation services and relocation services in the blue response boxes below. Responses will be scored accordingly by the Evaluation team as set out in the Award Criteria in the RFT document.
	B. Equipment Quality & Specification

	B1
	Please confirm that all equipment supplied will meet or exceed the technical specifications listed in the equipment schedules. In order to confirm that your products meet and or exceed the specifications you must provide manufacturer details, model numbers, and technical datasheets for all proposed equipment.

	Insert Response Here







	B2
	Please confirm that all equipment is commercial-grade and suitable for high-volume professional training kitchens. Please Describe the construction materials used (e.g., stainless steel grade, internal finishes, insulation, etc.

	Insert Response Here






	B3
	Please confirm the expected operational lifespan of the proposed equipment, including the availability of spare parts.

	Insert Response Here







	C. Installation & Integration including Relocation of Existing Equipment

	C1
	Describe your approach to the delivery, installation, and commissioning of equipment within an operational university environment.

	Insert Response Here







	C2
	Provide details of qualified personnel who will undertake installation and commissioning.

	Insert Response Here







	C3
	Describe how equipment will be tested and verified prior to handover.

	Insert Response Here









	C4
	Provide a proposed installation programme and timeline. All equipment must be installed and ready for use by 18th January 2027.

	Insert Response Here









	C5
	Provide a proposed relocation plan of existing equipment.  Below is a list of existing equipment that is required to be moved from our current location to the new North House building on the Tallaght campus. All equipment must be installed and ready for use by 18th January 2027.

	Insert Response Here








	School of Culinary Art & Food Technology - Equipment List for Relocation - NCTR26112


	Item 
	Approx Size 
	Quantity  
	Utilities 
	 
	Location  
	Move to  

	Stainless Steel Tables Various types 
	 
	24 
	 
	On Wheels 
	 
	Teaching Kitchen 2 

	Butchers Block 
	 
	1 
	 
	No Wheels 
	Teaching Kitchen 
	Teaching Kitchen 2 

	S/S Table with can opener 
	 
	2 
	 
	No Wheels 
	Production Kitchen
Teaching Kitchen  
	Production Kitchen (1)
Teaching Kitchen 1 (1)

	3 slot bin 
	 
	2 
	 
	 
	Production Kitchen
Teaching Kitchen  
	Production Kitchen (1)
Teaching Kitchen (1)

	Freezer 2 Door Countertop 
	140 x 70 
	1 
	Electricity 
	On Wheels 
	Production Kitchen
	Production Kitchen - New 

	 
	 
	 
	 
	 
	 
	 

	Stainless Steel Food Shelving 
	 
	4 
	 
	No Wheels 
	Food Store 
	Food Store - New 

	Water Boiler 
	 
	1 
	Electric & Water 
	 
	Production Kitchen
	Storage 

	Linen Cupboard 
	 
	1 
	 
	No Wheels 
	Corridor 
	Delivery Area 




	C6
	Describe your experience in the safe disconnection, relocation, and reinstallation of existing catering equipment.

	Insert Response Here








	

	C7
	Outline the methodology you will use to move and reinstall existing equipment while preventing damage.

	Insert Response Here










	C8
	Confirm that relocated equipment will be tested and recommissioned after installation.

	Insert Response Here









	C9
	Tenderers should note that chilled, frozen and ambient food products are included within the relocation scope. Tenderers must describe how temperature control, food safety, traceability and product integrity will be maintained during relocation.

	Insert Response Here











	D. Compliance & Certification

	[bookmark: _Hlk95746825]D1
	Confirm that where applicable, all equipment supplied will be CE marked and compliant with relevant EU safety standards.

	Insert Response Here







	D2
	Confirm compliance with HACCP requirements and food safety standards applicable to commercial kitchens.

	Insert Response Here







	D3
	Provide details of energy efficiency ratings for refrigeration and cooking equipment where applicable.

	Insert Response Here






	

	D4
	Confirm that gas equipment complies with relevant gas safety regulations and electrical equipment complies with relevant electrical standards. Please confirm that all gas/electrical works will be carried out by competent, qualified personnel and that completion certificates, test results and commissioning documentation will be provided on handover.

	Insert Response Here








	D5
	Confirm your ability to provide or manage all electrical works associated with the installation including relocation of sockets, isolation switches, connection of equipment and provision of electrical certification.

	Insert Response Here








	E. Warranty & After-Sales Support

	E1
	Provide details of the manufacturer’s warranty for each item of equipment.

	Insert Response Here








	E2
	Confirm the minimum warranty period offered for parts and labour.

	Insert Response Here









	E3
	Describe your after-sales service and maintenance support arrangements.

	Insert Response Here








	

	E4
	Provide details of service response times in the event of equipment failure.

	Insert Response Here








	E5
	Confirm the availability of spare parts and typical lead times.

	Insert Response Here









	F. Sustainability & Environmental Considerations

	F1
	Describe any energy-saving features, standby modes, automatic shutdown functions or other measures that reduce energy consumption for the proposed equipment.

	Insert Response Here








	F2
	Describe the electrical load, power requirements and estimated energy consumption during normal operation including any heat output generated by the equipment and any associated cooling, extraction, ventilation or environmental control requirements for the proposed equipment.

	Insert Response Here








	F3
	Provide information on anticipated running and maintenance costs over the expected lifecycle of the proposed equipment.

	Insert Response Here





	

	F4
	Provide details of the refrigerants used in all proposed refrigeration, freezer and cooling equipment. Responses should include confirmation that any refrigerant complies with all relevant EU and Irish legislation and environmental regulations and any end-of-life disposal requirements associated with the refrigerant.

	Insert Response Here










	F5
	Low Noise Operation:  Equipment should be designed and manufactured to minimise noise emissions during normal operation. 

Tenderers shall provide Manufacturers’ technical documentation stating noise emission levels, and the measurement standard used (e.g. EN or ISO equivalent).

	Insert Response Here








	F6
	Provide details of any water-saving features incorporated within the proposed equipment.

	Insert Response Here








	F7
	All proposed equipment should comply with Directive 2012/19/EU (WEEE) relating to waste electrical and electronic equipment. Tenderers should be a registered producer of electrical and electronic equipment or shall supply the equipment via a registered producer compliant with Irish WEEE requirements.

Please confirm and provide details. 

	Insert Response Here






	

	F8
	Tenderers must dispose of all Packaging & Waste, using environmentally friendly sources, after installation and commission has been completed. Please outline how packaging waste and installation materials will be managed and recycled.

	Insert Response Here






	[bookmark: _Hlk111461666]                                                                Training & Handover

	G1
	Confirm that operational training will be provided to relevant staff following installation.

	Insert Response Here









	G2
	Provide details of the training materials and documentation that will be supplied. Confirm that user manuals, maintenance manuals, and commissioning certificates will be provided.

	Insert Response Here




































[bookmark: _Toc242970052]Declaration

This form must be completed and signed by an authorised officer of the tenderers organisation.  
1. This offer will remain open for acceptance by you for a period of 12 months from the date of deadline for submission of tenders. 
1. We acknowledge that you are not obliged to accept the lowest or any offer.
1. I/We undertake to deliver the products/services in accordance with the terms and conditions of the tender specification.
1. I/We undertake to maintain full confidentiality with regard to all aspects of this tender process


	Signed:
	 
	Position:
	 

	
	
	
	
	

	Print Name:
	 
	Phone No: 
	 
	

	
	
	
	
	

	Company       Name:
	 
	Date:
	 
	

	
	
	
	
	

	Address:
	 
	

	
	
	

	Email:
	
 
	


 








End of Document
image1.png
OLLSCOIL TEICNEOLAIOCHTA
BHAILE ATHA CLIATH

TECHNOLOGICAL
UNIVERSITY DUBLIN




