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REGIONAL INSTITUTE OF EDUCATION, AJMER 
 

NOTICE INVITING E-TENDER FOR MESS SERVICES 
 
Regional Institute of Education, Ajmer intends to float open e -tender for Providing  

Mess  Services , as per the details given below: 
 
 

 
 

          Name of work 

 

For  providing  Mess  Services  in  the  Tilak Hostel 

(Boys).
 

Date of e Publishing 09.09.2019 at  13.00 pm  

Document Download Start 

Date 

09.09.2019 at  13.00 pm 

Start Date for uploading of 

Bids 

09.09.2019 at  13.00 pm 

Date and Time of pre-Bid 

Meeting 

18.09.2019 at 11.00 am  in Room No. 102 

Last Date for uploading of 

Bids 

26.09.2019 at  11.00 am 

Last Date and time of 

submitting Tender Fee, EMD 

and other documents at RIE, 

Ajmer 

26.09.2019 at  05.00 pm 

Date of Opening of Technical 

Bids 

27.09.2019  11.00 am 

Date of Opening of Financial 

Bids 

To be intimated later to the bidders, who have qualified 

technical bid. 

Tender Document Fee Rs.1000/- 

Mode of payment - Off line (in form of a DD in favour of 

the Principal, RIE, Ajmer) 

Earnest Money Deposit Rs.1,00,000/- 

Mode of payment: Offline (In form of DD in favour of the 
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Principal, RIE, Ajmer 

Bid Validity days 120 days (From last date of opening of tender) 

Performance Security Rs.2,00,000/- Performance Security is required to be 

submitted within 10 days from the date of issuance of work 

order 

Email Address rieajmer@yahoo.com  

 

 For participating in the above e-tendering process, the bidder shall have to get 

them registered in e-procure and get User ID and Password. For any clarification 

difficulty regarding e-tendering process, please contact at 24 x 7 Help Desk 

Number on Toll Free Number 1800-233-7315. 

 All bids (both Technical and Financial) should be uploaded in the E-

procurement portal (https://eprocure.gov.in.e-procure/app). No manual bids 

will be accepted. 

 Bidders are advised to visit the RIE, Ajmer Web site for getting themselves 

updated for information on this tender. Corrigendum and addendum (if any) will 

be uploaded on RIE, Ajmer website and E-procurement portal. Bidders are 

advised to visit web page and update themselves. Corrigendum/addendum 

are the part of tender documents and Bidders are supposed to upload the 

same, duly signed as peer the guidelines given in the tender document. 

 
 
 

Administrative Officer, 

Regional Institute of Education, 

Capt. D.P.Choudhary, 

      Pushkar Road, 

       Ajmer - 305004  
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INSTRUCTIONS FOR E-TENDERING 
 

 

1           Instructions for Online Bid submission: 
 

 

•  Bid to be uploaded in two parts i.e. Technical bid and Financial 

bid. 

• Technical Bids should not contain any commercial details. Failure may result in 

rejection of the bid. 

• Only authorized person should sign the tender/quotation/undertaking. His name, 

designation and address should be given in capital letters. Institute may not 

consider the tender unless and until all the documents are properly signed by the 

authorized signatory. 

•  All  the  columns  of the  quotation  form  shall  be  duly,  properly and  

exhaustively filled  in. 

Quotations shall be only in figures. 

• The  quotations  will  be  regarded  as  constituting  an  offer  or  offers  open  to  

acceptance  in whole  or  in  part  or  parts  at  the  discretion  of  RIE, Ajmer 

•   The scanned copies of all the required documents must be uploaded 

with the bids. 

 
2    Minimum Criteria/ Qualifications for Bidding: 

 
Following are the minimum criteria/requirements for the bidders participating in 

the bidding process (Documents must be provided in support of the following 

otherwise Institute may not consider the tender) 

S.No. Criteria Supporting Documents required 
I The bidder must be a proprietorship/ 

Cooperative society/ Company 

registered with Statutory Authority 

Copy of certificate of registration 

II Bidder  should  have  minimum  of  

Five  years’ experience   in   running   

Mess/ Canteen/Food Court/ restaurant. 

The   experience   is   to   be   counted   
from  01.04.14. 

Copies of work orders and  

completion certificates/  

satisfactory   certificate issued. 

• Certificate of proof 

III The  average  annual  turnover  of  the  

bidder from   the   Mess/Canteen/ Food 

Court / restaurant should  be  Rs.  

12,50,000/- (Rs.  Twelve  Lakhs  fifty 

thousand only) per year  in  the  period 

during   the   last   05   financial   years   

Certificate    from    the    

Chartered Accountant   and   copy   

of   audited balance sheets/P&L 

Accounts 
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(2014-15, 2015-2016,  2016-2017, 

2017-2018  &  2018-19).  In this 

regard, the bidder should submit copies 

of audited Balance sheets including 

profit and loss accounts for the 

relevant financial years as above. 

IV (a) Food Safety Certificate issued by 

FSSAI 

(b) GST No. 

(c) PAN No. 

(d) Registration No. 

(e) Proof of address (registered) 

 

V The Tenders shall have to furnish the 

declaration that: 

(a) They have not been black listed by 

any Govt./Semi Govt./Private 

Institutes or any other organization 

due to any reason(s) 

(b) They are ready to get the catering 

capabilities inspected by the 

officer/committee of the Institute 

to judge the level of competency 

for undertaking the work. 

(c) The utensils/equipment required 

for the work is owned by the 

bidder. 

(d) They undertake not to object their 

disqualification on the basis of 

above declaration if found wrong 

and misrepresented. 

 

 

3    Registration 

For  participating  in  the  above  e-tendering  process,  the  bidder  shall  have  to  

get  them registered on  https://eprocure.gov.in  and  get  User  ID and  Password. Class 2  

digital signature is mandatory to participate in the e-tendering process 

 
4    Preparation/ Submission of Bids 
         

          • Bidder  should  take  into  account  any  corrigendum  published  on  the  Portal 

regarding tender  document before submitting their bids. 

 
• Please  go   through   the   tender  advertisement   and  the   tender   document   

carefully   to understand  the  documents  required  to  be  submitted  as  part  of  

the  bid.  Please  check the number  of  covers  in  which  the  bid  
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documents  have  to  be  submitted,  the  number  of documents-including  the  

names  and  content  of  each  of  the  document  that  need  to  be submitted. Any 

deviations from these may lead to rejection of the bid. 

 
• Bidder, in advance, should get ready the bid documents to be submitted as 

indicated in the tender document/ schedule and generally, they can only be  in 

PDF or .xls format as required. Bid documents may be scanned with 100 dpi with 

black and white option. 

 
• Bidder  should  log  in  to  the  site  well  in  advance  for  bid  submission  and  

complete all  formalities  of  registration  (at  least  two  days  in  advance)  so  

that  he/she  upload  the bid  in  time  i.e.  on or  before  the  bid  submission  

time. 

 
•    Bidder will be responsible for any delay due to any reason. 

 
5    Instructions for Financial Bid/ BOQ 
 

Bidder has to quote rent of mess building. the highest bid will be awarded work 

contract among the eligible bidders. Rate of food will be as indicated in bid 

documents by this institute, the same has no relation with BOQ. 

 

6    Refund of EMD 
 
a)   No interest will be paid on EMD amount. 

      b)   The EMD  will be returned  to unsuccessful Tenderer only after the 

Tender  is  finalized. 

            c)   Earnest money will be forfeited if the bidder unilaterally withdraws the 

offer,  or unilaterally amends, impairs or rescinds the offer within the 

period of its validity. 

d)   In Case of Successful Bidder, the EMD shall be refunded after submission  
of Rs  2 Lakh as Performance Security  from a scheduled bank operating in  
India. 

 

7    Acceptance/  Rejection  of  bids 
 

Principal, RIE, Ajmer (Rajasthan)  reserves  the  right  to  reject any  or  all  bids 

offers without assigning any reason at any stage. 
 

Principal, RIE, Ajmer (Rajasthan) reserves the right to  take  decision  according  to  

requirement  and  no  claim  on  whatsoever  ground  shall be entertained from the 

bidder. 
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8    Performance Security 
The  successful  bidder  should  be  required  to  deposit  Performance  Security  of  
Rs  2 Lakh   within   10   days   from   the   date   of   receipt   of   Purchase/supply   
Order.   The Performance  Security  should  be  in form of a DD in the favour of the 
Principal, RIE, Ajmer to  be valid  for  a  period  of  90  days  beyond  the  date  of  
completion  of  warranty  period. Performance security will   be   refunded   at   the   
end   of   the   contract   after successful compilation of the contract and clearance of all 
the dues. 

 

 9   Risk Purchase Clause 
In  event  of  failure  to supply  the meals  within  the  stipulated  period,  the  RIE, 
Ajmer  has  all the  right  to  procure  the meals  from  the  other  source(s)  on  the  
total  risk  of  the  supplier under risk purchase clause. In addition to this any penalty 
may also be imposed on the bidder as may be decided by the Authority of RIE, 
Ajmer. 

 

10   Evaluation of Bids 
 

• If the date of opening of tenders happens to be a public holiday, then the tenders will be 

opened on next working day at the same time and place. 

• A committee of RIE, Ajmer will evaluate the bids of all the bidders, both technically 

and financially. 

•    Conditional bids shall be summarily rejected. 

•    The bids shall be evaluated as per the following: 

• Compliance  to  eligibility  criteria:  Compliance  to  the  eligibility  criteria  

specified  in section “Minimum Criteria/ Qualification for bidding” of this tender 

document. Non- compliance of ANY eligibility criteria result would in 

disqualification of the bid. 

 
• The Financial Bids of only the technically qualified bidders would be opened. The 

date and time of the opening of the Financial Bids will be intimated to the bidders 

who will qualify in technical bid. If there is any change of date and time, the same 

shall be uploaded on https://eproc.eprocure.gov.in No separate advertisement 

will be given in the newspaper. 
 
• The bidder of the highest commercial bid would be awarded the contract. In case of 

tie, preference  will  be  given  to  the  firm  having  experience  of  working  in  

educational institution. The decision of the Principal, RIE Ajmer will be final and 

comparative in all the cases to all bidders. 

 

Note: 

Where  ever  any  document  has  been  issued  in  vernacular  language,  its  

translated  copy  in English from the competent authority is also required to be uploaded.



 

    Regional Institute of Education, Ajmer 

Terms & Conditions 
 

 
1.         Obligation  of  RIE:  Following  facilities/infrastructure  shall  be  provided  by 

 RIE to Caterer free of cost. 
 

(a)       Mess Dining Hall & Kitchen. 
 

(b) Proper  supply  of  water  in  the  mess  kitchen  will  be  provided  by  the  

Institute. 
  

(c) Similarly proper arrangement will be made by the Institute for 

cleanliness of  the  surroundings  of  the  mess.  However  the  

cleanliness  of  the  Mess Dining Hall & Kitchen shall be the 

responsibility of the contractor. 
 

(d) Standard illumination equipment will be provided by the Institute in 

mess area however if any extra illumination or any extra electrical 

equipment is needed by the contractor, in that case the contractor will 

arrange the same by incurring expenditure on its own, for its proper use 

and maintenance. 
 

  (e)        Furniture (tables and chairs) in the mess dining hall will be provided by 

the by Institute 
 

(f)       All the necessary civil, electrical and plumbing works required for the 

mess dining hall, kitchens and other Hostel places shall be done by the 

Institute but contractor shall be responsible for its upkeep and 

maintenance. 
 

2. That the successful bidder shall be required to furnish a Performance Security 

by way  of  demand  draft  as  mentioned  in  the  tender  document,  in favour  

of  Principal, RIE Ajmer  payable  at  Ajmer.  No interest will be paid on 

security deposit. The  security  deposit  will  be  refunded  to  the  contractor,  

after successful  completion  of  the  Contract  after  the   clearance  of  all  dues.  

The security deposit is liable to be forfeited wholly  

       (a) The standard, quality or quantity of food deteriorates during the tenure of 

contract. 

 
(b) Any damage is  caused  to the building, equipment and  vessels  

belonging to the Institute. 



 

(c) The tender declines to render services at the item wise rates agreed 

upon due to escalation in prices of raw materials or for any other 

reasons. 

(d)       Tenderer fails to fulfill any terms & conditions of the tender. 
(e)  An act of Mess runner/his/her staff considered as misconduct by this   

Institute. 
 
3. The  Contract  would  be  for  duration  of  one  year  (this  period  will  start  

from  the date  mentioned  in  the  work/supply  order)  extendable  up  to two  

year    on  the same  terms  &  conditions,  on  the  basis  of  satisfactory  

performance,  of  the contractor. The Contractor shall vacate the premises on 

the expiry of the period of  contract  or  vacate  the  premises  even  before  the  

expiry  of  contract  (if  the contract is terminated by the Institute before the 

expiry date of contract) unless the  contract  is  extended/  renewed  for  

another  term  period  as  decided  by  the competent authority of the Institute. 
 

4.      Institute reserves the right to terminate the contract at any time if the contractor 

fails to comply with the terms  &  conditions of  the  contract.  However, contractor 

may terminate the contract by giving one month notice in advance. 
 

5.         The  timing  and  the  working  days  of  Mess  services  will  be  regulated  by   

  the Institute. 
 
6.        In case it is noticed that contractor is not complying with the terms and 

condition of the tender document. He/She will be issued warning by the  Chief 

Warden to take correction measures within a period of 07 days. If no 

improvement is noticed then 2nd    warning will be issued. Still, If no 

improvement is noticed, then second Warning  letter  will  be  issued.  Still,  if  

no  improvement  is  noticed,  then  chief warden will forward the case to 

Principal for the termination of contractor. 
 

7.     The contractor shall pay the electricity bill, for which a separate  sub- meter has 

been installed. The rate of electricity shall be the same, which Institute will pay 

to AVVNL/TPADL. Concern office will generate the electricity bill and forward 

the same to the Accounts section for the recovery. 
 

  8.       Water  supply  charges  @ Rs.1500/- will  be  recovered  from  the  contractor. 
 

9.      The Contractor should quote the proposed rent for mess building to be paid to 

RIE, Ajmer by him duly signed and dated. The same will be valid for the 

current academic year i.e. 2019-20. 
 

10.    The eatables served by the Contractor should be wholesome and clean. In 

case of any rotten or substandard eatables penalty will be imposed by the 

competent authority on the recommendations of the Mess Committee. 



 

 

11.     The Cooks should know the preparation of North Indian food, south Indian food 

and continental food also. 
 

12.      The  Contractor  should  provide  sufficient  number  of  cooks,  waiters  and  

other servants   for   delivering   proficient   services   and   would   be   liable   

for   their misbehavior, misconduct or any other act of disobedience. 

Possession and use of Alcohols, tobacco products etc. will be punishable and 

will lead to the termination of tender. Engaging of child labour is strictly 

prohibited.  

13. The  Contractor  must  also  ensure  that  the  staff  &  waiters  wear  neat  and  

clean uniform while on duty. 
 

14.     The standard menu table for Mess (Annexure I) should be strictly followed by 

the contractor. Any change from the menu table without prior permission will 

lead to the penalty.  Mess  menu  may  be  revised  as  per  the  availability  of  

raw  material/ fresh/seasonal vegetable with prior permission to the Chief 

Warden. 

       The  payments  of  the  mess  charges  by  the  students  will  be  made  against  

bills submitted (within a week), exceeding of the period may lead to a penalty of 

Rs. 10 /-per day for a maximum period of 7 days; thereafter the mess account 

may be closed. 
 

15.      Mess  bidder  or  his  representive  manager  is  required  to  present  in  the  

mess   when the food  is served in the mess. 
 

16.      The contractor will be solely responsible for raising of the bills. 
 
 

17.      The bidder must put complaint register at the entrance of hostel mess which 

will be checked by hostel mess committee/Caretaker/Warden/Chief warden on 

regular   basis. 
 

18.      The  contractor  is  bound  to  follow  the  EPF  and  ESIC  or  any  other  labour  

law/ department  provision/rules/instructions.  He  will  submit  the  payment  

challans  of EPF,  ESIC on  other  concerned department to  the  Accounts 

Section  monthly along with the copy of the attendance register of the 

employees through warden. He has to insure to engage labour as per GOI 

guidelines issued time to time. 
 

19. Although,  the  following  facilities  shall  be  provided  by  the Institute,  

however, their   maintenance   and   upkeep   will   be   ensured   by   the   

contractor   to   the satisfaction  of  the  competent  authority  of  the  Institute or  

body  responsible  to keep check on such issues: 
 



 

•  Furniture for the seating arrangement 

•  Proper lights and fans and electricity supply 

•  Fly Catchers 

 

The following arrangements will be made by the Contractor: 
 

•    Disposables (Biodegradable/recyclable only) 

•    Crockery etc. 

•     Serving utensils 

•    Cooking gas (Commercial only) 

•    Adequate manpower 

•    Utensils for cooking 

•    Refrigerator and Deep Freezer 

•    Any other facilities needed to ensure smooth functioning of the mess. 

 

  The bidder is solely responsible for the quality and hygienic of the food. If at 
any stage the quality or hygienic  of the food is compromise, then the payment  
of  that  particular  meal  on  that  day  will  not  be  made  on  the 

recommendation of mess committee. 
 

(Note:  -  In  case  of  any  additional  requirements  to  run  the  Mess  smoothly,  

these will be arranged by the contractor at his own expenses). 
 

20. The  Contractor  shall be  responsible for  the  reasonable  care,  maintenance,  

and safety of the premises, accommodation, furniture and other items provided 

by the Institute. 
 

21. The  Contractor  shall be  bound to keep the premises neat,  clean and tidy at 

all times  in  accordance  with  the  bye-laws  of  the  Municipal  Council/  

committee Health  department or  any other  government department’s  norms  

related  to  run mess. The Contractor will arrange sweeper for Kitchen and 

dining area. 
 

22. Mess   premises   and   storage   units   may   be   inspected   by   the   

committee constituted by the competent authority of the Institute at any time for 

checking hygiene, cleanliness and quality of eatables etc. 
 

23. The Institute may call for the advice of the Local SMO/Authorities on matters of 

hygiene in the mess. 
 

24. The  Contractor  shall  not  make  any  additions  or  alterations  in  the  

premises without the prior permission of the competent authority. 
 



 

25. The security deposited by the Contractor according to the terms of Contract 

shall be  refunded  within  30  days  after  the  expiry  of  the  contract,  upon  

production of NOC, and no interest shall be paid on the same. 
 

26.        If the contractor wants to discontinue the services then contractor will give one 

month prior notice to the administration of this institute. 
 

27.       The tenderer is to give declaration that: 
 

a)    They have not been black listed by any Govt./Semi Govt./Private Institutes 

or   any other organisation due to any reason(s). 

b).  They are ready to get the catering capabilities inspected by the officer/ 

committee of the Institute to judge the level of competency for 

undertaking the work. 

c)     The utensils/equipment required for the work is owned by the bidder. 
d    They undertake not to object their  disqualification  on the  basis  of  above 

declaration if found wrong and misrepresented. 
 
28. The contractor should furnish the following particulars for consideration of 

tender quotation: 
 

•  Firm/Cooperative  Society/Proprietorship  etc.  registration  number  if  any 

   (Photocopy) 

•  Details of firm’s bank account number. 

•  PAN Card/ 

•   Documentary evidence regarding five years' experience of running Mess/ 
Canteen/ Food Court/ Restaurant. 

•   Food Safety Certificate (FSSAI). 

•   GST No. and or any other document applicable to running mess contract. 

 Copy of the Annual Accounts (duly audited by a CA) 
 

 

29. The  Contractor  shall  be  responsible  for  fulfilling  the  requirement  of  all  the 

statutory  liability  pertaining  to  various  Labour  Laws.  In  case  of  any  

violation  is noticed, the Institute reserves the right to terminate the contract. 
 

30. The Institute will not be responsible for any type of compensation, if any mess 

staff  is  injured/died  while  on  duty.  Personal  Insurance  of  each  mess  staff  

has  to  be borne by the Contractor. 
 

31.       In  case  of  failure  or  breach  of  any  term  and  condition  of  the  contract     
           the Institute shall have: 

• The authority to rescind the contract and 
• The right to forfeit the security. 
• Any other penalty may be imposed by the Institute authorities in case of any 

indiscipline or breach of contract by the contractor.  (Decision of the 

competent authority shall be final). 



 

 

32.      The  Contractor  has to maintain  attendance  register  of  his  staff  deployed  

           in the Mess. 
 

33. The  Tenderer  shall  ensure  that  the  age  of  the  workers  deployed  will  be  

more than 18 years and shall comply all the statutory requirements. 
 
34. The Contractor will not sub let the contract or any part of this to any other party 

or individual without the prior permission of the competent authority. 
 

35.    The contractor and his staff will make their own residential arrangement outside 

the premises of the Institute. 
 

36. The RIE Ajmer reserves the right to reject any or all the bids without assigning 

any reason. 
 

37. Government rules and regulations issued from time to time will be binding to 

the bidders. 
 

38.      Disposal of the Garbage will be the responsibility of the contractor. 
 

39. It  is  brought  to  the  notice  of  interested  vendors/contractors  that  during  

the vacations  in  summer  and  winter  there  will  be  a  very  low  number  of  

students  in the hostel for food. 
 

40. The contractor will be liable to pay all statutory/non-statutory dues and 

penalties imposed by  any  authority  of  the  State/Central  Govt.  for  the  work  

done  by  the contractor contact period. 
 

41. Other eatables may be served with the permission of the competent authority 

as per the canteen rates. 
 

42.      Hygenic Cooking: 
 

(a)       Cooks will cover head. 
 

(b) All  cooking  vessels  and  utensils  shall  be  cleaned  by  boiling  water  
or sterilized by steam. (Optional) 

 

(c) Before  cooking,  raw  material  like  pulses,  rice  etc. has to be washed 
properly. It  shall  be  visually examined for any contamination. 

 

(d)       Cooked foodstuffs shall be always covered with lids. 
 

(e) There  shall  be  no  contact  of  clothes  of  the  cooks  with  the  cooked  

food during cooking and service. 
 

(f)        The vessels containing cooked material shall not be kept on the floor. 
 (g)       While cooking, exhaust system should be switched on. 
(h) Only fresh refined edible  oil shall be used and all care  shall be taken for 

standard oil usage and quality of cooking oil as per ISI standards. 
 



 

(i)     There shall not be any spillage of cooked material/waste over the shelves, 
floor, tables etc. 

(j)      Proper strength of cleaning powder for efficient cleaning to remove oil 
and sticky material shall be ensured and thoroughly flushed with fresh 

running water for remnant alkaline removal on the dishes; plates etc. 
shall also be ensured. 

 

(k)     Washed utensils may be sterilized by steam pressure if so required.  
(l)     Clean and fresh duster/cloths shall be issued to cooks on daily basis. 
(m) Only commercial gas cylinder  has to be used. 

 

 

43.      Waste Management: 
 

(a) Care shall be taken to use minimum amount of water required for 
cleaning and sterilizing to avoid the water wastage. 

 
(b) The  garbage  and  waste  disposal  from  the  kitchens  and  the  dining  

area shall be the responsibility of the contractor. All the transportation 

charges regarding waste and garbage disposal shall be borne by the 

contractor. 
 

(c) The  solid  waste  shall  be  collected  in  drums/collecting  bins  to  be  

kept  at identified places. 

Green Bins   : For collection of organic/Bio-degradable wastes waste. 
 

Red Bins       : For collection and other re-cycle able waste. 
 

(d) The  solid  waste  collected  shall  be  transported  by  contractor  to  

waste dumping yard. While transporting the waste from identified place 

to waste yard,  care  shall be  taken  to  ensure  that  waste  does  not  
spill  over  during transit and the containers are properly emptied and 

cleaned. 
 

(e) Bio-degradable  and  kitchen  waste  collected  from  Green  Bins  shall  
be disposed of by composting, if so  decided by the Institute otherwise it 
shall be  got  removed  from  the  campus  by  the  contractor  at  his  

cost.  Packing paper, card boards, boxes stationery scrap, curtains, 
waste papers, cloth etc.  shall  be  collected  in  a  separate  garbage  

bin.  Polythene  waste  bags shall be collected compacted and properly 

disposed of. Oily dusters/cloths shall be kept in a separate container 
and shall be disposed of at identified place on regular basis by the 

contractor. 
 

(f)      Drainage  system  below  the  water  coolers  shall  not  be  obstructed  by 

spillage of vegetables, waste edibles, grease polythene bags, dusters. 
(g)   The contractor has to take care of all guidelines issued by GOI time to 

time under "Swach Bharat Abhiyan". 
 
 



 

44.      Safety requirements: 
 

(a) The  contractor  should  ensure  that  there  is  no  short-circuiting  

resulting  in incidents   of  fire.  There   shall  be   no   loose  electrical   
connections   and temporary fittings. Emergency fire extinguishers 

provided by Institute shall be  kept  at  appropriate  places  of  work,  
which  shall  be  periodically  got checked for proper use from Institute 

 
(b) The  regulating  valves  of  LPG  supplied  to  the  kitchen  shall  be  

inspected regularly to ensure that on / off system is in order to avoid 

accident. 
 

(c) First  Aid  box  containing  bandages,  Spirit,  Ointments,  Antiseptic  

creams, lotions   and   immediate   relief   tablets   shall   be   made   

available   by   the contractor at prominent location and known to all 
staff. 

 
45.      Noise Control: 

 

(a) Maximum  efforts  shall be  done  to reduce  noise  arising out  of  
stacking of vessels, utensils, transporting and cleaning operations. 

(b)       All individual shall also be advised to make minimum noise. 
 
46.      Conservation of Energy: 

 

(a) Fans,  tube  lights  and  other  electrical  appliances  shall  be  switched  

off when not required. 
(b) Use    optimum    quantity    of    water    at    dish    washing    machine    

while flushing/cleaning the utensils and vessels. 
(c) Save  LPG  Gas  consumption  by  keeping  the  vessels  flat  bottom  

and properly covered while cooking. 
(d)       Ensure optimum use of the steam, check and rectify leakage regularly. 

 

47. If anybody suffers any health hazard-ness after consuming the eatables 

available at  the  mess,  then  the  contractor  shall  be  solely  liable  for  the  

consequences arising out of the same and the Institute shall not be 

responsible for the same. 
 
 
 
48.      Arbitration: 

 

(a) All  disputes  between  the  Institute and  the  contractor  arising  out  of  
this agreement entered into or in relation thereto or regarding the 

interpretation of  any  clause,  terms  and  conditions  thereof  shall  be  

referred  to  the  Principal, RIE Ajmer  acting  as  such  at  the  time  of  
reference  or  any  other  person  as may  be  nominated  by  the  

Principal  who  will  be  the  sole  arbitrator  and  his decision  will  be  

final  and  binding.  In  case  the  nominated  Arbitrator  is unable  to  



 

commence  or  continue  Arbitral  proceedings  for  any  reason 

whatsoever, the Principal shall nominate/appoint another officer of 
Institute who shall   then   decide   the   reference.   The   provision   of   
Arbitration   and Conciliation Act 1996 shall apply. 

(b) All  the   disputes   relating  to   this   contractor  are   the   subject   
matter   of territorial jurisdiction of Ajmer. 

 

49. The Contractor will vacate the premises even before the expiry of contract (if 
the contract is terminated by the Institute before the expiry of contract) on the 

order of the competent authority of the Institute 
 
50.    The rates for various items finalized will be valid till the end of academic year. If 

need to  be  revised  separate  committee  will  work  on  it  other  getting  the  

required approvals   of   competent   authority.   No   escalation   whatsoever,   
is   permissible during  the  validity  of  the  contract,  However,  due  to  some  

major  conditions or unfavorable circumstances the Institute may review the 

rates as special cases at its discretion. The  contractor,  however,  shall  not  
cause  to  stop  the  supply of  food  items  on  this  account awaiting revision. 

 
Acceptance 

 
Whosoever  bidder  is  applying  for  e-tender  is  deemed  to  have  accepted  the  

general guidelines, terms & conditions and shall comply with these strictly.  



 

        छात्रावास मेस चलाने के ललए अनुबंध के ननयम एवं शर्तें 
 
1. Nk=@Nk=kvksa dks uk'rk Qqy MkbZV nsuk gskxkA 

2. Nk=@Nk=kvksa }kjk r; ehuw ds vuqlkj rFkk  : 75@& ¼th-,l-Vh- lfgr½ izfr 

Nk=@Nk=k izfrfnu fu/kkZfjr dh xbZ gSA 

3. vuqca/k 30-06-2020 rd jgsxkA eSl juj dk dk;Z larks"ktud ik;s tkus ij vuqca/k 30 

twu 2021 rd c<k;k tk ldrk gSA ;fn vuqca/k 30-06-2021 rd c<k;k tkrk gS rks 

njksa esa ifjorZu Nk=&Nk=kvksa ds lkFk lfefr dh cSBd dj fd;k tk ldrk gSA 

4. लडकियों िे छात्रावास िे ललए िेवल महिला िममचारियों िो प्राथलमिता दी जाती िैA 
5. eSl चलाने िे ललए फनीचि laLFkku }kjk iznku fd;k tk,xkA eSl संचालि िो 

फनीचि आहद िो उस स्थथतत में सौंपना चाहिए, स्जस स्थथतत में उसे िायमभाि संभालन े
िे समय सौंप हदया गया था। 

6. eSl संचालि संथथान dks performance security िे रूप में रु 2,00,000 / - िी 
िालि जमा ििेगा। किसी भी तिि से अनुबंध िे तनयमों औि ितों िा उल्लंघन िोने पि 
इस जमा िािी िो जब्त िि ललया जाएगा। उपिोक्त जमा jkf'k ij dksbZ C;kt ns; 

ugha gksxk rFkk l= dh lekfIr ij *vns;rk izek.k&i=* izLrqr djus ij यि जमा 
िािी eSl juj dks ykSVk nh tk;sxhA 

7. अनुबंध िे कियान्वयन िी तािीख से vdknfed/सत्रान्त िे ललए अनुबंध लागू िोगा 
औि अनुबंध संतोषजनि पाए जाने पि दोनों पक्षिािों िी आपसी सिमतत से अनुबंध 
िा नवीनीििण एि वषम औि किया जा सिता िै। vf/kdre 03 o"kZ ds fy;s lsok;sa yh tk 

ldrh gSA 

8. eSl संचालि अपने िो सौपें गए भवन औि उपििण िे िखिखाव औि संिक्षण िे ललए 
थवयं स्जम्मेदाि िोगा औि इनिी जगि किसी भी िािण से इन्िें िोने वाले किसी 
नुिसान िो eSl संचालि द्वािा विन किया जाएगा व संथथान नुिसान िी प्रततपूतत म 
िी जाएगी। स्जसमें असफल िोने पि इसे सुिक्षा जमा िालि/ eSl बबल से िाट ललया 
जाएगा। 

9. eSl संचालि वविषे हदन पि तय किए गए मेन्य ूिे अनुसाि भोजन आहद िी आपूतत म 
ििेगा। eSl संचालि  eSl सलमतत या संबंधधत वाडमन िी सलाि िे बबना मेन्यू में 
बदलाव निीं िि सिेगा। 

10. खाद्य सलमतत तनयलमत रूप से आपूतत म किए गए भोजन िी गुणवत्ता औि मात्रा िी 
तनगिानी ििेगी औि यहद खाद्य सलमतत द्वािा िोई सलाि या सुझाव हदया जाता िै, तो 
eSl संचालि िो मानना िोगा। 



 

11. eSl संचालि तनयलमत रूप से छात्रावास िे डाइतनगं िॉल िी सफाई िा प्रबंधन ििेगा। 

eSl सलमतत िो eSl सचंालि द्वािा आपूतत म िी जाने वाली वथतुओं िी गुणवत्ता औि 
मात्रा िी  आिस्थमि जांच ििने िा अधधिाि िोगा 

12. Nk=kokl ds Nk=&Nk=kvksa dh eSl सलमतत Hkkstu O;oLFkk ;k eSl juj ds O;ogkj 

ls larq"V ugha gksaxs rks laLFkku ds 'kSf{kd l= dh lekfIr ls iwoZ Hkh eSl juj dks 

gVkus dk vf/kdkj संथथान िो  gksxkA 
13. eSl juj dks vius v/khu eSl dfeZ;ksa ds uke] irk o igpku vkfn dk fooj.k 

laLFkku iz'kklu dks iwoZ es lwfpr djus gksaxsA lwphls ckgj dk dksbZ O;fDr eSl esa 

dk;Zjr ugha jgsxkA 

14. Nk=&Nk=kvksa ds chekj gksus ij fpfdRld dh lykg ds vuqlkj Hkkstu nsuk 

gksxkA 

15. fufonk gsrq bPNqd i{kdkj वाडमन िो पूवम सूचना िे साथ तनहदमष्ट ततधथ पि, अपनी 
तनववदाएं प्रथतुत ििने से पिले छात्रावास औि िसोईघि िा तनिीक्षण ििने िे ललए 
थवतंत्र िैं। 

16. izkpk;Z@eSl िमेटी बबना किसी िािण बताए या जो भी िो, किसी भी या सभी 
तनववदाओं िो थवीिाि ििने या अथवीिाि ििने िा अधधिाि सुिक्षक्षत िखती िै। 
इसललए जो िैटिि सबसे िम या सबसे अधधि उद्धिण ििता िै, उसिे पास eSl 
अनुबंध िे पुिथिाि िे ललए िोई दावा निीं िै । 

17. izkpk;Z िा तनणमय eSl िो चलाने िे सभी मामलों / मुद्दों में अतंतम िोगा । 
18. आयिि अधधतनयम यानी टीडीएस िो आईटी अधधतनयम औि अन्य ििों dks ¼tks Hkh 

ykxw gksa½ मालसि बबलों से िाट ललया जाएगा, यहद िोई िो; किसी भी वैधातनि तनिायों 
िो ns; jkf'k ds Hkqxrku dks eSl lapkyd }kjk विन किया जाएगा। 

19. किसी भी परिस्थथतत में, स्जस eSl lapkyd िो अनुबंध से सम्मातनत किया गया िै, वि 
दसूिों िो यि अनुबंध निीं सौंपेगा स्जसमें असफल ििने पि वि सुिक्षा जमा जब्त 
ििेगा / ििेगी। 

20. eSl lapkyd cky etnwjksa ls dke ugha djk ldrsA fu;e dk mYya?ku gksus dh 

fLFkfr esa eSl lapkyd ds fo:) dkuwuh dkjokbZ dh tk ldrh gSA 

21. eSl lapkyd lkQ&lQkbZ dk vR;ar /;ku j[ksaxsaA eSl esa LoPNrk ds fy, eSl 

lapkyd eSl dfeZ;ksa ds fy, gkFk ds nLrkus] lj dh Vksih ,oa lkQ onhZ dk izca/k 



 

djsaxsaA [kkus esa v'kq)rk ,oa eSl esa xanxh ik, tkus dh fLFkfr esa eSl lapkyd ds 

f[kykQ dBksj dkjokbZ ,oa n.M dk Hkksxh gksxkA 

22. eSl ds bnZ&fxnZ 20 QhV rd lQkbZ dh ftEesnkjh eSl lapkyd dh gksxhA 

23. ikuh dk fcy izR;sd ekg # 1500 dh nj ls ns; gksxkA 

24. izR;sd eSl esa fo|qr dk lc&ehVj yxk;k x;k gSA laLFkku }kjk fu/kkZfjr U;wure 

ekfld [kir ¼100 ;wfuV½ ls vf/kd [kir dk Hkqxrku eSl juj dks Lo;a djuk 

gksxkA MkbZfuax gkWy esa eSl juj dks dksbZ fo|qr midj.k yxkus dk vf/kdkjh ugha 

gksxkA 

25. eSl juj }kjk th-,l-Vh- dks tek djus ds ckn tek jlhn dh izfrfyfi laLFkku 

ds iz'kklu dks rqjar miyC/k djkuh gksxhA 

26. iwjs 'kSf{kd l= esa dk;kZy; vodk'k ds vfrfjDr ;fn Nk=@ Nk=k;sa vodk'k 

ysrs@ysrha gS rks vf/kdre 15 fnol dh eSl MkbZV vkWQ jgsxhA 

27. Nk=kokl dh eSl ds ekeys esa laLFkku rFkk eSl juj ds e/; ;fn dksbZ fookn 

gksrk gS rks eSl juj dks U;k;ky; esa tkus dk vf/kdkj ugha gksxk] vfirq bl 

izdkj ds fookn dks laLFkku ds izkpk;Z }kjk fu;qDr e/;LFk(Arbitrator) ds 

ek/;e ls fuiVk;k tk;sxk vkSj e/;LFk(Arbitrator) dk fu.kZ; nksuksa i{kksa dks 

ekU; gksxkA 

28. eSl esa Nk=ksa }kjk Hkkstu dj fy;s tkus ds ckn Hkkstud{k ,oa ok'k csflu dh 

lQkbZ rqjar djkuh gksxhA Hkkstu ds fuf'pr le; ls igys ,oa ckn esa Hkkstuky; 

d{k Vh-oh- :e dh rjQ ls can j[kuk gksxk rkfd dksbZ Nk=&Nk=k Hkkstu d{k esa 

ugha vk;sA fo'ks"k ifjfLFkfr  esa ;fn dksbZ Nk=&Nk=k Hkkstu d{k esa fdlh mfpr 

dkj.ko'k tkuk pkgs rks mls gkWLVy ijQsDV ,oa lqj{kk xkMZ ds lkFk gh tkus dh 

vuqefr gksxhA 

 

 

प्रिासतनि अधधिािी  

  



 

 
 

Technical Bid Performa 
 

 
Sr.No.   

1 Name of the Firm 

Copy of certificate of registration, if 

registered 

Attach self-attested copy of 

the proof 

2 Address (Self attested copy should be 

attached) 

 

3 Web site, if any  

4 Email-id  

5 Contact No. of Firm  

6 PAN No. of Firm 

(Self-attested copy should be attached) 

 

7 FSSAI Registration No. or proof of 

application submitted for registration 

(Self-attested copy should be attached) 

 

8 GST Registration No. or proof of application 

submitted for registration. 

(Self-attested copy should be attached) 

 

9 Certificate Registration No. or proof of 

application submitted for registyration. 

(Self-attested copy should be attached) 

 

10 Proof of average annual turnover of the 

bidder from the Mess/Canteen/Food 

Court/restaurant should be Rs.12,50,000/- 

(Rupees Twelve Lac Fifty Thousand only) in 

the five years in the period  during the last 

five financial years (2014-15, 2015-16, 2016-

17, 2017-18 and 2018-19).  

 



 

11 No. of years work experience starting from  

1 Prior to    01.04.14 

2 After       01.04.14 

 

12 Undertakings that 

(i) No case/complaint is pending against the 

bidder. 

(ii) Bidder has not been black listed by any 

Govt./PSU/autonomous body or any other 

organization due to any reason(s). 

(iii) Bidder is ready to get the catering capabilities 

inspected by the officer/committee of the 

university to judge the level of competency 

for undertaking the work. 

(iv) The utensils/equipment required for the work 

is owned by the bidder. 

(v) Bidder undertakes not to object its 

disqualification on the basis of above 

declaration if found wrong and/or 

misrepresented. 

 

 

 
 
 

Signature 
  



 

 
 
 

{ks=h; f'k{kk laLFkku] vtesj 

 (िाष्रीय िैक्षक्षि अनुसंधान औि प्रलिक्षण परिषद िी एि संवेधातनि इिाई) 

 

                            ववत्तीय बोली 
ततलि छात्रावास िी मेस िे ललए तनववदा फामम। 

 

 

1 फॉमम से जुड ेमेन्य ूिे अनुसाि # 
75/- (Including GST) izfr 
Nk=@Nk=k izfr fnu ds vuqlkj 

fu/kkZfjr gksxhA 

 

eSl ds mi;ksx gsrq {ks- f'k- la-] vtesj dks 

izfrekg fdjk;k fuEukuqlkj ns; gksxk 

 

fdjk;k jk'kh &&&&&&&&&&&&& izfr ekg 

       

िब्दों में िुल िालि:- 
 

 
 

     mDr jk'kh dk lek;kstu lacaf/kr ekg ds eSl fcy dh jk'kh ls fd;k tk;sxkA                          
 

 

शपथ-पत्र 

 

मैंने मेस सलमतत िे तनयम औि ितों िो पढा िै औि मैं इसिे अनुसाि ऊपि बताये 
गए दिों िो उद्धतृ ििता िंू औि मैं तनयमों औि ितों िा पालन िरंूगा। 

 

 

हदनांि:        मेस संचालक िे िथताक्षि 

 

 

 

 

 

 

 

  



 

 

 

{ks=h; f'k{kk laLFkku] vtesj 

MkbZV pkVZ 

 

fnol uk'rk yap fMuj 

lkseokj Aloo Paratha + Ketchup  

+ Tea 

Liquid Chana, Curd, Roti, 

Chawal 

Arhar daal, Green Veg., 

Roti, Chawal 

eaxyokj Daliya/Seviyan 

(Namkeen) + Seasonal 

fruit 

Kadhi, Aloo Pyaz ki Sabji, 

Roti, Chawal 

Masoor dal, Green Veg.,  

Roti, Chawal 

cq/kokj Paratha + Mix Veg. + 

Tea 

Rajma, Raita (Boondi), 

Roti, Chawal 

Arahar Daal, Green 

Veg., Roti, Chawal 

xq:okj Puri Chhola + Tea Arahar Daal, Soya badi., 

Roti, Chawal 

Saboot Udad, Green 

Veg., Roti, Chawal, 

Kheer 

'kqdzokj Veg. Paratha +  Ketchup  

+ Tea 

Chole, Raita-

Pyaz/Tomato, Roti, 

Chawal 

Masoor dal, Green 

Veg.,  Roti, Chawal 

'kfuokj Sambhar idli/ Halwa 

Chana + Tea 

Chane ki daal, Lobhiya, 

Roti, Chawal 

Daal Makhni, Green 

Veg., Roti, Chawal 

jfookj Taheri +  Ketchup/ 

Samosa  + Tea 

Soya Bhurji, Curd, Roti, 

Chawal 

Paneer, Green mix 

Veg., Pulao,Puri + 

Sweet (Ladoo, Gulab 

Jamun, Custed) 

1- lfefr }kjk MkbZV pkVZ esa cnyko fd;k tk ldrk gSA 

2- lCth izfrfnu vyx o rkth cukuh gksxhaA  

3- R;ksgkj ij fo'ks"k Hkkstu o feBkbZ cukuh gksxhA 

4- Evening tea with snacks/fruits. 

5- Salad:- Onion, Cuumber, tomato, lemon. 

6- On 15, 30 - Special lunch with Sweets. 

7- Full Diet - Breakfast, Lunch, Dinner (Pickele, Papad) 

8- Daal (fried) 

9- Mess runner will pay GST. 

10- Student MRP: 75/-(including all taxes and  rates as applicable)  


