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IRCTC
TENDER FOR SETTING UP, OPERATION
AND MANAGEMENT OF FOOD PLAZA AT RAILWAY
STATION
FOOD PLAZA

ALI CENSEE OPERATI ONO

o

‘

ORPORATION gl
:

TENDER DOCUMENT
(Cost Rs. 600/i non refundable) (non transferable)

Last Date and Time for
Submission of Tender: Date: 31.10.2013 Time: 15.00 hrs

Last Date and Time for
Opening of Tender : Date: 31.10.2013 Time: 15:30hrs
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Eligibility Criteria

1.1 Applicant Must be an Individwdirm/company in Catering /Hospitalit|
and Food and Beverages business in India involving productiol
sale/service of Cooked food.

1.2 Experience Minimum 3 (Three) years experience.

1.3 Minimum Annual| Food Plazas:

Turn Over from

catering / a) Rs.50.00 lakhf o €atefory-Bo Stations.
hospitality / F & b) Rs. 25.00 lakhfor i Ca t e-@ abtatipns.

B business in c) Rs.15.00 lakhfori Cat el@,0r i SEatioRD
each of the las

three financial

years

1.4 Detailed eligibility criteria as defined in AnnexearA of the document will be

applicable for qualification under Packef

2 Tender Documen| Rs. 600/ Per Tender document for each Food Plaza Unit St:

Cost: (Rs 50f extra by post). (Non Refundable).
3 Mode of Cash/DDfavoringIRCTC payableat Secunderabad
Payment:
4 Venue of Group General Manager
submission of Indian Railway Catering and Tourism Corporation Limited,
tenders 9-1-129/1/302, %' Floor,
(Technical Bid Oxford Plaza,
PacketA and S.D Road, Secunderabad
Financial Bid
PacketB)

5 Disclaimer. The Tender Document downloaded from the site can be subn
along with cost of tender at the time of submission throug
separate demand draft. However, in case of any variations, {
document, signed and stamped by IRCTC official shallgokeNon
submission of cost of the downloaded tender document wil
summarily rejected.
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INSTRUCTIONS TO THE TENDERERS
1. Al | tender paper submi tted al ongserigly t h tF

numbered on the top right hand cornerof every page of the Tender Document.

2. The page number 1 (ONE) of tender document, hasixgigits serial number(in case
tender document is purchased from IRCTZpnal officeg should be kept as pag®.
one of the Tender Document.

3. The requisite instrunm¢ of EMD should be attached with page number oneas
mentioned above, of the Tender Document.

4. The name of the applicant and name of the Food Plazshould be mentioned on the
reverse of the respecatacheddasPNID. Banker 6s Ch

5. This tender daegment should be duly signed and stamped by the authorized signatory of
the applicant. The tender document shouldsbbmitted in original with all pages
intact. Tender document not submitted in original will be rejected.

6. All Annexures fromfi A do AJO except Annexure-filo TFinancial bid should be
enclosed along with Pack&t duly signed and stamped by authorized signatory.

7. Technical bid (Packet A) and Financial bid (Packet B) should be submittédoin
different sealed envelops, clearly indicating applent 6 s name and name
Plaza on the both envelops. Both these envelopes may be kept in another envelope
indicating the Name of the Food Plaza, date of opening of the tender and name of the
applicant.

8. The applicant should submit complete set afudoents in support of Technical Criterion
mentioned i n PacKket O0AO6 (Annexur e

i) Copy of Original / Amended / Revised Partnership deed, duly attested by
Notary, of last five years should be enclosed.

i) Detailed Audited Balance Sheet and Profit & Loss Adigng with its
enclosures / schedules

iii) Net worth of current Financial Year for which Accounts have been finalized
should be enclosed. Solvency certificate not older than one year should be
enclosed.

9. In support of three years experience, attested copy tifematic documents valid
currently, clearly proving applicantods ex
least 3 yearssuch as (one of the following}:

) Award of currently valid license in favor of applicant by Railways/IRCTC or by
any statutoy/private or public organization, dating more than three years.
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i) Currently valid EPF Registration for the catering/hospitality related business

dating more than three years.

i) Currently valid ESI Registration for the catering/hospitality related business,
daing more than three years.

iv) Currently valid Food license/PFA registration dating more than three years.

V) State/ Central Government currently valid document indicating presence in
catering/hospitality business dating more than 3 year

AND in support of the bsiness, furnish ALL the currently valid following documents:

) Income Tax returns of lagsbmpleted Three Financial Yedar201011, 201112
& 2012-13.

i) VAT/Sales tax and Service tax registration certificates dating more than three
years.

10.All documentsenclosed, in support of Technical Criteria mentioned in PaidkeA 0 ,
should be attested by an authority competent to attest the documents (Gazetted officer /
Notary Public/ MP / MLA/Councilor/ % class Magistrate etc..) . Failure to attach attested
copiesmay lead to disqualification of the bidder.

11.The Al ntegrity pacto placed at Annexure 0
submitted along with technical bid failing which the bidder will be disqualified.
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APACKEAO

TENDER FOR OPERATION AND M ANAGEMENT OF IRCTC FOOD PLAZAS AT
RAILWAY STATIONS - LICENSEE OPERATION.

1. The tender is not transferable.
2. The intending tenderers are advised to study the General and Special conditions of the
License as amended from time to time and make themselvegrsantv with their
contents as these shall govern this License and shall form an integral part thereof.

SPECIAL CONDITIONS
1. GENERAL INFORMATION

1.1.1 Format for Technical Bid is enclosed/Asnexurei 6 A 0

1.1.2 Format for covering letter is enclosedAmexurei 6 B. 0

1.1.3 Instructions regarding location area, sketch/Site plan etc/, Maddatory
declaration forni Annexure-6 C 6 .

1.1.4 Site /Sketch plan of all specific stations /locations intended for Aithexure-
0Do

1.1.5 Space distribution between IRCTC, the licensee &-Igidnsee for display of
name, logo etc on the facade and other display area at the Food Rieexure

0D16

C

1.1.6 Detalls of Standard breakfast and standard menu items to be mandatorily sold at
all Food Plazas at Railway Board controlled priéesiexure-0 E 6
1.1.7 Geneal Conditions of License (Sectigbne) asAnnexure’i 6 F 6

1.1.8 Hygiene and quality parameters for kitchen, food handling,

packaging, etc. are enclosedfasexure-6 G 6

1.1.9 List of oneFood Plaza with all relevant details (Zonal Rly, Station, Category of
station, Location of the proposed unit, Minimum license fee, Security Deposit)
Annexure-6 H 6

1.1.10 Formatfor Packet6 B6 ( Fi nanci al Anlekudkey 6i 8 encl

1.1.11 Integrity pact to be signed and submitted bidder along with technical bid is
enclosed aginnexure -J

2. BROAD SPECIFICATION OF FOOD PLAZA - SCOPE OF WORK

IRCTC will provide space, on as is where is basis. The Licensee will have to constr
building in consonance with the existing building bylaws of the State. The covering area v
exceeda specified limited fixed by IRCTC. A standard Food Plaza will have the follo

characteristics:

2.1 Single/Multi

Outlet

&

Operation

its

It may have multiple cuisines through single or multiple oul
with independent or common kitchen. Gas Bank maycdmmon
or independent depending on the availability of space. The Lice
may operate all the outlets himself or through IRCTC apprq
subLicense(s) as per the criteria laid down.
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2.2

Common Area

The Food Plaza may have common sitting/standing. afdne
common areas will be appropriately furnished and shall ing
safe drinking water dispensers, trashcans and any other
considered necessary. The main licensee, who is in contr:
agreement with IRCTC, will himself maintain and operate
common area (passage, entry, exit, staircase etc.).

2.3

Extent of operatior
by the Licensee
Sublicensee.

A maximum of 80% of the available space excluding common
shall be operated by the sub licensees and the remaining 209
be operated by ¢hmain licensee.

2.4

Adequate
Infrastructure

| RCTC wi | | provide space o0on
encumbrances to the Licensee on lease and Arimeslse feeg
excluding service tax and other applicable taxes basis as pé¢
plan and dter details enclosed as AnnexuieC & D. The
successful parties will have to create requisite infrastructure
equipment at their owrcost under supervision of IRCTC fq
production and distribution of services suitable for ensu
satisfactory servicesand handling of food under hygien
conditions. IRCTC will not provide any infrastructural support
the Licensee. However, in case space in railway premises is
feasible in consultation with railway administration, the same
be given to the Liensee as per the prevailing instructions and f
specified by IRCTC

2.5

Construction of
Food Plaza

Licensee will construct/renovatéood Plazas as per building

laws of the State and Railways. Licensee should provide dra
facility in the food plaa plan. The IRCTC/Railways will appro
the plans and specifications. The Licensee would also be req
to ensure its proper upkeep and maintenance.

Mezzanine floor wherever feasible may be constructed by
Licensee with the approval of IRCTC andiRiays and subject t
state bylaws.

2.6

Machinery and
Plants/Equipments

Licensee will arrange all machinery & plants as well as equipt
so required for the preparation of food and beverages, compie
outs and fixtures in the sitting /standing area &s maintenanc
and upkeep etc.

2.7

Staff facilities

Staff may be provided accommodation/rest rooms if required,
outside the premises and under no circumstances inside the
Plaza. Only dress change room and toilet facility may be proy
without direct access from within the Food Plaza premises. T¢(
provided for the staff should not have access from within the
Plaza.

2.8

Dealing with
Licensee Only

IRCTC will enter into an agreement only with the Licensee

will be responsible for duifilment of all Licenseconditions with
IRCTC. The IRCTC shalhot enter into any agreement or deal w
in any manner with any of the approveiblicenseedervice

providers.
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2.9 Control Segmen| Licensee will also sell/service Standatems at Railway Boar
items and prices. | controlled prices as enumerated at AnnexkreThese rates may |

subject to revision from time to time by Railway Ministry.

2.10 | Take away Food Plaza should have takeaway/parcel counter. Ryedcfood
/Parcel  counte| grade packaging material should be used for packing the
and book a meal.| items. IRCTC Branded Menu should be made available usin

prescribed food grade packaging material in take away/p
counter. Food Plaza can have booking of meals through p
internet etc., by getting approval from IRCTC. All abg
packaging shall have exclusive IRCTC branding. IRCTC will ig
guidelines in this regard from time to time and Licensee sh
implement them immediately.

2.11 | Promotional Promotionalactivities such as free gifts, joyride etc., within {
activities Food Plaza premises, can be permitted with the approval of IR

2.12 | Outdoor catering | Licensee can do Outdoor Catering in local Railway and-N

Railway areas from Food Plaza, subject to permission

2.13 | IRCTC Brand| IRCTC Food Plaza will provide multi cuisine veg and +vexg food
Menu, Variety of| items. Food Plaza will also provide snacks, hot & cold bever:
Food & Beveragg combo meals,-ta-carte items, PAD etc as prescribed and apprg
ltems by IRCTC from time to time to cater a large crgsstion of

people. Licensee will provide local popular items and other
items with the prior approval of IRCTC.

2..14 | Market driven| Snacks, hot & cold beverages, combo meals;carte itens, PAD
prices and other Branded products may be liberally provideMatket

drivenpricess ubj ect to | RCTCO6s app

2..15 | Branded items Licensee is authorized to sell approved branded items on

IRCTC approved rates. PAD items will be sold at printed MRP

2.16 | Ban on sale o] The following items shall not be sold in the Food Plaza, naiing

Items tobacco products, wine, beer or any other alcoholic drinks of
other item prohibited by Law. Beef and Pork shall not be use
any form in any food items.

2.17 | Other facility Licensee may provide facilities such as Cyber/Internet (

Railway Souvenirs and Doctor on call facilities, May | Help \
Counter (Traveling Information/car Rental/Hotel Booking) boott
any other facility with the with the approvalf IRCTC and
Railways on usual charges as approved by IRCTC in the
Plaza. These facilities would be reviewed periodically and ca
all owed as per passengerso s
2.18 | Rate of Items Licensee shall submit the list of Items alonghwtheir rates anc
weights to be sold at Food Plaza for the approval of IRCTC
decision of IRCTC in this regard shall be final and binding.

2.19 | Supply to IRCTC/| IRCTC shall reserve the right to fix the rates at which the R
Railway units items shdlbe supplied in bulk/ packets to Railways/IRCTC as

when required.

2.20 | Supply of Rail| It is mandatory for the Licensee to sell Rail Neer (Packed Drin

Neer (PDW) by,

Water i 1000 ml) or in such quantities & rates prescribed
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IRCTC IRCTC from timeto time. The Licensee will be responsible
storing, cooling and distrihtb
case of non availability/inadequate supply by IRCTC,

a) The concerned zonal officer of IRCTC will give a tir
bound approval in writing regardy non
availability/inadequate supply to the Licensee who
make it available for the scrutiny of the inspect
officials. In such cases Licensesl be permitted to sel
packaged drinking water approved by IRCTC from ti

to time.
3. Procedure for approval of rate list
3.1 Procedure for Submission of Rate lists to obtain approval an

parameters based on which approvals will be given
enumerated below.

1. Rate lists with the rates for all items that are inclusive of
Taxes (Sales Tax/VAService Tax etc.,) and packagi
charges, if any, will only be approved.

2. Rate lists submitted for approval should indicate
guantity (gms /ml./nos./pieces) against each item enliste

3. Normally the rates for each item will be approved which
at parwith the other outlets (other than Railway premises
the Licensee. However, IRCTC can approve different n
for some of the items and decision in this regard sha
final and binding.

4. As a general rule, revisions of Rates will be considered
after completion of One year and approvals shall be g
not before the date of completion of One year from the
of previous approval. The revision of rates will
considered for popular items which are in regular sales.

5. In exceptional cases ratesnche considered for revie
within a period of one year but not less than 6 months.

6. Selling Price of one (1) litre bottle of (Chilled) Packag
Drinking Water (PDW) of Rail Neer brand or any otl
brand approved by IRCTC above should not exdeed5/-
(MRP). Revision of selling price of specific quantities
future, if any, will be advised from time to time.

7. On popular demand and to provide variety to
passengers, proposals for introduction of new items/dish
be given by the Licensee may be subrditter approval of
the competent authority.

8. Passenger amenity items/ Food related bulk items su
Ready Mix masala/Pastes/Powders/ packets, raw pg
ketchups, pickles etc., that are meant to be sold in
grocery/provisional/ fancy / retail stordsosild not be sold ir
the Food Plazas. Ice creams of such brands that are regi
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/ empanelled by IRCTC should only be sold in the F
Plazas.

9. The Licensee of Food Plazas should not sell any item
premium or at the rates more than the rates ofi@inems
in the outlets of the same Licensee in the s
area/locality/city /vicinity.

10.The above procedures can be changed from time to tin
decided by IRCTC.

4 Food Audit in Food Plaza:

4.1 Third Party food IRCTC will conduct Food Audit o its own or by professiong
audit agency to conduct inspection and food audit of the premises
recommendations of the agency must be complied by
Licensee

4.2 In-House Audit | Regular inhouse audit, by Licensee, will be undertaken
trained staff oncevery month and items will be recorded &
advised for compliance.

5. Online Data Capturing and Sales Monitoring SysterComputerized Billing System

5.1 | Point of Sale Licensee shall install latest IT based billisgstem which will bg
linked to IRCTC server for sales management. The sale pro
should be transferred to IRCTC on real time basis through
based technology. The sales data along with Bill Number,
Time and other information will be transferrebrh each poin
through FTP (File Transfer Protocol) by creating executaxe
file in the client machine. The transfer time period will be defi
with volume of data to be transferred.
5.2 | Statistics & Reportg The user interface in extracting thdalavill be web based.
DATABASE Will be maintained at IRCTC end
The system will produce following reports:

e Daily Report
Current Sales Report
Item wise Report
Any date to any date Report
Bill wise Report and
Any other report required by Finance for Sales
purpose
5.3 | Licensee The Licensee should have the following facilities.

e Availability of Billing System
e Availability of Dynamic Software
e Internet Connection

9 IRCTC TENDER DOGLIC/FFP
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Ensuring connectivity

Proper IT Team

Escalation matrix in case of Failures
Ensuring DATA tranter

Random Checking

Coordination with IT Team, SOs & AARCTC
Regular Monitoring

6. ELIGIBILITY CRITERIA FOR THE SUB -LICENSEE
6.1 An individual or proprietorship/ reputed firm/ company in Catering / Hospit
business for handling Food & Bevgss.
6.2 Minimum experience ofrhree (3) yearsis mandatory in the field of managing fo
and beverages operations either in India or abroad.
6.3 The Company/Organization should have an annual turnoverMinenum annual
turnover from catering and F&B isinesdor the last completed financial years.
Category of Station Sales turnover per annum
B 15.00 Lakh
C 10.00 Lakh
D,E&F 5.00 Lakh
6.4 The existing outlets of Subicensee should be available for the inspection by IRCT
its representatis.
6.5 The sub licensee should have PAN No., Sales Tax/VAT and Service Tax regis

certificates.

10 IRCTC TENDER DOGLIC/FFP
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7. Check List - Minimum Mandatory Facilities / Requirements at Food Plazas
Category of Stations
S| Particulars
No
B,C,D,E &F
01 Air curtains at entrances / Exits Applicable
02 DG Sets for power back up facility Optional
03 Appropriate lighting in and around the Food Plazas Applicable
04 Tiled / Marble / wooden flooring easy for cleaning and Optional
maintenance.
05 Appropriate nterior / exterior wall finishing. Applicable
06 Wooden partitions/ Cabins / Wooden stairs / false ceiling / | Optional
Modern art paintings
07 Transparent glass partitioned pantry area. Optional
08 Insects, flies catchers / llluminated lights / neomages. Applicable
09 Provision for fire safety measures with appropriate placeme Provision for fire
fire extinguishers with display of fire safety measures. safety measures wit
appropriate
placement of firg
extinguishers
10 Common or IndependentaGs Bank&s cer t iApplicable
authority.
11 Change room for the staff with toilet facilities without dir¢ Applicable
access from within the Food Plaza
12 Display of IRCTC logo and brand name above the brand 1 Applicable
of the licensee.
13 Independent waste / garbage disposal system. Applicable
14 Deputing security personnel / Electronic security alarm syst¢ Optional
15 Periodical Pest control systems and installation of insectocy Applicable
16 Installation of ISI approvetittings, equipments with AMC Optional
(Annual Maintenance Contracts).
17 Deployment of qualified personnel for supervision (At least ( Applicable
staff per shift with certificate course in Hotel / Hospitality Mg
18 High standard of personalizedrsice with neat uniform, Optional
Aprons, Chef caps, hand gloves with high personal hygiene

11

IRCTC TENDER DOGLIC/FFP



By
RCTC
standards.

19 Cold Rooms / Store and deep freezer with aluminum / | Optional
shelves for storage of Veg. & Neseg. items separately.

Category of Stations
Sl .
No Particulars
B,C,D,E &F

20 Dry Store for storage of Neperishables with aluminum | Applicable
wooden shelves separately for veg. / NGy items.

21 Modern kitchens with steam boilers / detachable steel grill § Modern kitchens with
| Deep freezers / RefrigeratofsBottle coolers / Hot cases| Deep  freezers
Dispensers / Modern dough kneading machines. Refrigerators / Bottlg

coolers / Hot cases
Dispensers

22 Graphical di splay of d o6 s | Optional
sanitation , storagefood handling etc.,

23 R.O water supply (Hot & Cold) usage for cooking purposes.| Potable drinking
water (Hot & Cold)
usage for cooking
purposes.

24 Use of modern electronic gadgets for cooking (Ovens, M Optional

ovens, Salamanders, Deep fat fryersGrillers , Vegetable
Peeling / Slicing Machines, Vacuum cleaners etc.,)

25 Use of Stainless steel vessels, utensils, containers use€ Applicable
cooking purposes.

26 Pot wash area with supply of Hot & Cold water for cleanin¢ Applicable
utensils.

27 Use of mechanized dish washers to the extent possible| Optional
appropriate segregation of

28 Use of disposable dustbin covers of appropriate sizes. Applicable

29 System of simultaneous cleaning edbles along with th{ Optional
production process.

30 Stainless steel work tables, trolleys, shelves, Sinks etc., Applicable

31 Standardized packing systems at appropriate quantities with Optional
approved packing material.

32 System of weighing, measng, sealing, marking etc., on the | Optional
packing area.

33 Use of Trolleys with appropriate sizes and capacity for Applicable
transportation to storage and delivery area.

34 Temperature control Mechanism for packing area. Optional

35 Hot cases, freex for chilling and heating of packed food prio| Optional
to service.

36 Display of trilingual rate list of Popular / Economic / Standar| Applicable
(Wherever applicable) items at appropriate locations duly
indicating quantity (In gms/Nos/ml /pieces etc.,) agaiashe
item.

37 Air conditioning of all outlets. Optional

12

IRCTC TENDER DOGLIC/FFP

N



By
RCTC
38 Rates of items at Market driven prices with prior approval of, Applicable
IRCTC.
39 Use of updated Menu cards. Applicable
40 Use of biedegradable disposables. Use of paper platesry Applicable
cups (No Plastics)
41 Provision for Complaint / Suggestion book supplied by IRCT Applicable
42 System of obtaining regular feed back from guests / passen| Applicable
43 Issue of proper bills through networked computerized Applicable
accounting gstem with reputed software programme.
44 Provision for safe drinking water confirming to the standards Provision for safe
stipulated by BIS from time to time/ water filters. drinking water
45 Use of Standardi zed andotier r ij Optional
service wares with Standardization of sizes context to the
portion control and items as per menu.
46 Di splay of dods & dondéts t ¢Optional
on station specific needs.
a7 Hand wash basins with provisi for liquid soaps and hand Hand wash basins
drier. Separate wash room facilities for Gents & Ladies. with provision for
liquid soaps
48 Preference to persons with disability (Handicapped) guests | Optional
earmarking seats & availability of wheel chairs.
49 Provision for Hot & Cold Automatic Vending Machines Applicable
( AVMb s)
50 Use of branded furniture in the sitting area for customers. | Optional
51 Provision for self service counters and takeaway counters. | Applicable
NOTE:

1. Applicable means thhahe mandatory requirements enumerated in
the Particulars Column are applicable for the specific Category of

Stations.

2. Specific clauses wherever mentioned against the specific category

of stations are applicable.

13
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ANNEXURET 60 A O

Submission ofDocuments for PacketA

(For Food Plaza(s) at Railway station)

S.No.

Technical Criteria

Details Page Nos.

(to be filled by the bidder)

1)

Name and full address of the bidder with Teleph
& Fax Number(s) and Contact Person.

2)

Name of the Railway Station (Only one station)

Details of Earnest Money Deposit (EMD)Rs.3.00
| ak hs, t hrough DD/ Bank
IRCTC Ltd., payable at Secunderabad.

4)

Status of the bidder:
Company / Partnership Firm/Individudl Please
Specify

5)

In case of Company Please enclose Memorandy
and Articles of Association along with certificates
incorporation, and date of commencement
business etc.

6)

In case of Firm, registered under the Partnership

193271 Please encke details of partners along wi
certificate of registration, details of their business

partnership deed etc. duly attested by Notary

7

Details of catering establishments/base kitchens
modern equipment and gadgets Addresses
telephone numbsr contact persons of the abg
establishments of the bidder.

Details of existing business outlets/bg
kitchens/administrative office should be taken in
technical bid.

8)

Should have at least two catering outlets (produc
and service). Enclose pp of PFA licence or an
statutory licence issued by the competent authg
for the units.

9)

Minimum annual turnover of the last three comple
Financial yearsin Catering / Hospitality / F& B
busines$s 201011, 201112 & 201213.

Category of Station | Sales turnover Per
annum

B 50.00 Lakh

C 25.00 Lakh

D,E&F 15.00 Lakh

14
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ANNEXURET 6 A b

S.No. | Technical Criteria Details Page Nos.

** Enclose Balance sheet and profit & loss acca
of the last three completed financial years d
cerified by the Chartered accountant / Publisi
annual report

10) | Certificate of Breakup of Sales turnover di
certified by the Chartered accountaintAs per
AANNeAXkLO e

11) | Financial standing of the biddeii Solvency
Certificate issued by the Bank & Neworth
certificate issued by the Chartered accountant.

12) | Minimum of Three Years in the field of Catering
Hospitality / Food & Beverage business, involvi
production and sale of Cooked food, swe
savouries, bakery items, etc., through its o
Licenee outlets/any other meaur|
Traders/Stockists/Distributors are not eligible.

13) | Certificate under the lettdread of the Chartere
accountant stating that the applicant has
defaulted on any bank/financial institution loans
the past; there are ntatutory dues and undisputg
liabilities.

14) | Documents fulfilling the Training facilities criteria

15) | ISO/HACCP certification of existing units

16) | Existing / Present holdings of the bidder o
Indian Railways. ENCLOSE AN AFFIDAVIT
DULY NOTARIZED AS PHEHR ATTACHED
FORMAT ( ADd)exur e

17) | Copy of the Income Tax Return, last thi
completed financial years 201011, 201112 &
201213.

18) | Copy of Sales tax returns of the last comple
financial year201213.

19) | Copy of Service tax returns of the tasompleted
financial yeai 201213.

20) | Permanent Account Number (PARARD

21) | Copy of VAT/Sales tax and Service tax registrat
certificates

22) | Copy of ESI and EPF registration certificates

15 IRCTC TENDER DOGLIC/FFP
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**Enclose Balance Sheet and Profit & Loss Accounthefliast three completed financial

yearsi 201611, 201112 & 201213.

1. Applicants who are a Company incorporated under the Companies Act, 1956 should
submit a copy of Auditors Report as per provisions laid down in the above Act, along
with their Balance Stet and Profit & Loss Account duly audited by a Chartered
Accountant.

2. Applicants who are Firms/Individuals/Others, whose annual turnover is exceeding Rs.
40 lakhs per annum, should submit a copy of the Tax Audited Report as prescribed
under the Income TaAct, 1961 along with their Balance Sheet and Profit & Loss
Account duly audited by Chartered Accountant.

Note: -

1) IRCTC reserve the right to inspect establishments/base kitchens etc. or through any other
agency as notified by IRCTC.

2) Financi al iBod, wilPhc ket op-istingthe idddrsyn thefbasis of s h o
APadket

3) IRCTC reserves the right to cancel the Tender process at any time without assigning any
reasons.

4) Tenders received after last date and time shall not be entertaiR&@TCI shall not be
responsible for postal delays/loss

5 The detail s, asi Aegmayethei gi imachéeébong witl
documents.

6) Incomplete Tender shall summarily be rejected.

7) Tenders not accompanied with EMD, in the appropriate fdnadl summarily be rejected.

8 The Al ntegrity pacto placed at Annexure fJc
along with technical bid failing which the bidder will be disqualified.

I/We do hereby
decl are that the entrihésamadéruer tbethAkRobesi
and also that we shall be found by the acts of my/our duly constituted attorney.

| / We hereby understand that the submission of offersg dagks not guarantee allotment of
License for management of Food Plaza. | / We further understand that in case of any information
submitted by me / us being found to be incorrect either before or even after the award of license,
IRCTC will have the rightd summarily reject the bid, cancel the License or revoke the same at
any time without assigning any reason whatsoever.

Dated:

(Signature of the Applicant)
SEAL Name
Address:

16 IRCTC TENDER DOGLIC/FFP



N
By
IRCTC

Annexure-0 Al 6
Certificate of break-up of Sales turnover duly certified by Chartered Accountant
Letter Head of Chartered Accountant
(The Certificate must be issubg the Chartered Accountant who has audited the books of Accounts
of the Applicant)

This is to certify that the breakp of sales of M/S having
its office at for the year ended on .
Sl. | Partialars Nature of Activity Details Amount
No (InRs.)
1 | Sales /Turnover from Caterir] Railway Catering Mobile  Units

business (Train
no./Name  of
the Unit to be
mentioned)
Static Units
(Name of the
Unit to be
mentioned)
Non-Railway Catering Specify
(Institutioral ,Industrial| description
,Outdoor,F&B etc.,)
Total (1)

2 | Sales/Turnover fron Specify
Hospitality Business (Pleag description
specify the nature of busine
activity)

Total (2)

3 | Sales from Tradin¢g As Manufacturer Specify
/Manufacturing in Food an description
Beveage business (Pleal As Stockiest Specify
specify the nature of busine| /Distributor/Trader/Retaile| description
activity)

Total (3)

Grand Total (1+2+3)

(The Grand Total of the Salé
must tally with the sakefigure
reported in the Audited Prof
& Loss Account)

Note- Tenders not accompanied with the above certificate may be rejected.

Signature of the Chartered Accountant
Name of the Chartered Accountant
Name of the Firm

Sed

Membership No.

17 IRCTC TENDER DOGLIC/FFP
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AfANNe X2 @

Affidavit
(to be submitted on norjudicial stamp paper of Rs.104)
1) 1 s/o r/o furnishing this affidavit in
my capacity as an individual / partner of firm |/ Director of
Body Corporate and solemnly affirm and state as-under:

2) that I/we hold as on date following catering Licenses on Indian Railways:

Unit Details
Mobile unit(s) including Rajdhani/
Shatabdi, and otheMail/Express trains
Food Plaza/Fast Food Unit/QSFK/Fo
Courts

Refreshment Rod s
OAG6 station

AVMG6s at al l Categ
WVMb6s at al l Categ
Cell Kitchens

On-Board services without pantry c
(Train SideVending Units)
Base kitchens

3) I/ We are not exceeding maximum of 2 units per division and a maximum of 10% of all
the units over Indian Railways.

VERIFICATION :

Verified at on this day of year, that the contents of the fidavé a
are true and correct to my knowledge, no part is false and nothing material has been concealed
there from. | further declare that | am duly authorized to make this affidavit.

Date :
Place:

DEPONENT
On behalf of

18 IRCTC TENDER DOGLIC/FFP
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Annexurei 6 B 6

Group General Manager

Indian Railway Catering and Tourism Corporation Limited,
9-1-129/1/302, & Floor,

Oxford Plaza, S.D Road, Secunderabad

Subject: Submission of Bid for management of catering services at Food Plaza at

Railway station.

Dear Sir,

a)

b)

d)

|/ We have read the general guidelines and bid document attached
hereto containing the Terms and Conditions and agree to abide by such conditions. | / We
offer the Bid for Liense for management of catering services in Food Plaza at Railway
station in the attached schedules and hereby bind myself / ourselves to complete all the
formalities from time to time as required after the award of License.

| / We hereby understand ah the submission of offers / bids does not guarantee
allotment of License for management of catering services. | / We further understand that
in case of any information submitted by me / us being found to be incorrect, IRCTC will
have the right to summéyireject the bid, cancel the License or revoke the same at any
time without assigning any reason whatsoever.

| / We further agree to execute an agreement to abide by the general and special
conditions of License for management of catering servicEe@d Plaza Railway station.

In case of acceptance of Bid by the IRCTC, | / We bind myself / ourselves to execute the
License agreement awarded to me / us and to commence the work as per the conditions
of the License failing which, | / We shall have no ahign to the forfeiture of full
Earnest Money Deposit (EMD), deposited by us with IRCTC, Secunderabad in addition
to other penalties specified under the terms of License.

IRCTC and its representatives are hereby authorized to conduct any inquiries or
investigations or seek clarifications or verify any statements, documents and information
submitted in connection with this bid.

On account of nofacceptance of award or on account of not fulfilling tender conditions
within the prescribed time, I/We dhle debarred by IRCTC for further participation in
the future tenders of IRCTC for a period of one year.

| / We do hereby confirm that | / We have the necessary authority and approval to submit this bid
for License for management of catering services.
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A notice or letter of communication addressed to me / us at the given address given in the Bid,

even by ordinary post will be deemed to be valid aptbper notice of intimation to me/us.

Authorized signatory

Name. Designation and seal
Address:

Date

Place:

With Kind regards
For Ngme of the company/organization)

Signature of the Authorized signatory and Company/organization seal
(Name of the authorized signatory)
Address:

20 IRCTC TENDER DOGLIC/FFP



Instructions to the Bidders

the station category.
An applicant shall participate in tender for one Food Plaza by submitting one
Tender Document.
Details of stations, Locations, Category of stations, Mininicense fee, Securit
deposit etc., are enumeratediad n n e-KHa r e
The description given for the locations given at Annestdirare only indicative anc
the actual locations to be viewed in the sketch / site plans enclodedasure-6 D ¢
Sale of Standarditems as perAnnexure-6 Ei®mandatory in all Food Plazas.

N

(&)
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Annexurei 6 C6

. This Tender Document is common for all Food Plazas at all stations irrespect

List of all Tendered Food Plazas

B

D

E

F

G

SN

Zonal
Rly.

Rly.
Dvn.

Station

Category

Location

Participating in the
Tender (YES or NO)

SCR

SC

Lakdi-Ka-Pul C

Station
Building
No:02

A N TE:
1. The declaration by the applicant in ColumnG is mandatory

In case the applicant has not filled up ColumrG of the above table leaving it blank,

it will be construed that the applicant is not participating in the tender for that

particular Food Plaza.

In case of any discrepancy in the declaration for participation in the tender for any

specific Food Plaza between AnnexureC & Annexure- |, the declaration given at

2.

Annexure-l (Financial Bid-PacketB )

wo ul

d

only be taken

| / We do hereby confirm that | / We are patrticipating in the Tender for Food Plaza at the
Railway station referred above.

Authorized signatory

Name, Designation and seal Address:

Date:
Place:

With Kind regards

For

(name of the company/organiaaji

Signature of the Authorized signatory and Company/organization seal
(Name of the authorized signatory)
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Annexure-6 D 6

Site / Sketch Plans of all locations at Stations of Food Plazas
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Annexure-6 1 0

Regional language
- National language
IRCTC Indian Railway Catering &
o Tourism Corporation Limited | Licensee Name/Logo
Vision (A Gowt. of India Enterprises)
P Panel Quiality
Service AService wit
25% Cleanliness
Value
HE
M EN
I TH
D ND Al RCTC FOOD PLAZAO
D vID
H
L F
E Panel yg
25%  oP
'AN
L
1A .
: Name of licensee & Logo
E Name of sudicensee & Logo
S
'ER
Y,IESS 40% SIDE SPACE FOR RATI MAIN ENTRANCE EXTRA SPACE TO
G )E LIST (THE WIDTH OF THE BE SHARED
R HE DOOR MAY BE AS PER | BETWEEN IRCTC
O IC PARTYO6S WI S|&LICENSEE/
U 50% ;gs SUB-LICENSEE (S)
N o IN THE RATIO OF
D Panel ¢ 30:70
ER
HE
s
RI
T

ION OF THE SPACE ON TOP PANEL BETWEEN IRCTC AND THE LICENSEE & SWECENSEE(S)
SHOULD BE IN THE RATIO OF 30:70
1. ALL OTHER SPACE TO BE SHARED BY IRCTC & LICESEE/SUBLICENSEE(S) IN THE RATIO
30:70
2. LI CENSEE/ SUB LI CENSEE (S) WILL DISPLAY | RCTCb6s NAI
THAT SPACE
3. ALL DISPLAY SHOULD BE IN GLOW SIGN.
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Sale of the following Standard items is mandatory in all Fo Plazas

TARIFF FOR STANDARD MEALS, BREAKFAST TEA/COFFEE ETC.

SN ITEM TARIFF
(InRs.)
1. Standard tea (150 ml) in disposable cup (Kullhar) of 170 ml 5.00
2. Tea with tea bag (150 ml) in disposable cup (Kullhar) of 170 mi 7.00
3. Coffee using instat coffee powder (150 ml) in disposable cup 7.00
(Kullhar) of 170 ml
4, Tea in pots (285 ml)+2 tea bags +2 sugar pouches 10.00
5. Coffee in pots (285 ml)+ 2 Coffee sachets + 2 sugar pouches
15.00
6. Packaged Drinking water 1 litre bottle (chilled) 15.00
7. Janta Meal 15.00
Standard Breakfast
7. Vegetarian 25.00
(a) Bread butter & cutlet
(b) Idli & Vada
(c) Upma & Vada
(d) Pongal & Vada
8. Non-vegetarian 30.00
(a) Bread, butter & Omelet
Casserole Meals
9. Std. Vegetarian Meals 45.00
10. | Std. NonVegetarian Med 50.00

DETAILS OF MENU

SN ltem Details of Menu

1. Standard tea (150 ml) Cups used should be of 170 ml capacity

2. Tea with tea bag (150 ml) Cups used should be of 170 ml capacity

3. Coffee with instant coffee powder (150 m| Cups used should lwé 170 ml capacity

4. Tea in pots (285 ml) (285 ml) + 2 tea bags + 2 sugar pouch
disposable paper cups of 170 ml capacity

5. Coffee in pots (285 ml) (285 ml) + 2 coffee sachets + 2 sugar po
+ 2 disposable paper cups of 170
capacity

6. Janta Mpal (in quality disposable card boa|

boxes)
- Poories- 7 nos
- Allu dry curry
- Pickle sachet

175 gms
150 gms

15 gms

24
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MENU FOR STANDARD BREAKFAST AND STANDARD MEALS
SN ltem Menu Quantity
1. Standard Breakfast

(in casserole)
Veg.cutlets 2 nos 100 gms.

Vegetarian 2 bread slices with 10 gms butter chiplet ¢

(a) Bread btter & Cutlet | total weight 70 gms
Tomato Ketchup sachet 15 gms.
Salt/Pepper

(b) Idli & Vada Idli (4 nos) 200 gms
Urad Vada (4 nos) 120 gms
Chutney (packaged separately) 50gms

© Upma & Vada Upma 100 gms
Urad Vada (4 nos) 120 gms
Chutney (packaged separately) 50 gms

(d) Pongal & Vada Pongal 200 gms
Urad Vada (4 nos) 120 gms
Chutney (packaged separately) 50 gms
Omelet oftwo eggs 90 gms

Non/Vegetarian 2 bread slices with 10 gms butter in chiple

(a) Bread, butter and of total weight 70 gms

omelet Tomato Ketchup sachet 15 gms
Salt/pepper

2. Standard Casserole Meals.

Vegetarian

Non-Vegetarian

NOOUOPRRWNEPNOOOPRWNE

. Rice Pulao or Jeera Pulao or Plain Rice of fine quality 150 gms.
. Paratha(2 Nos.) or Chappati (4 Nos.) or Poories (5 Nos.100 gms
. Dal or Sambar (Thick consistency) 150 gms
. Mixed Vegetable (Seasonal) 100 gms
. Curd 100 gms or sweet 40 gms
. Pickles in sachets 15 gms
. Packaged drinking water with sealed glass 250 ml.
. Rice Pulao or Jeera Pulao or Plain Rice of fine quality 150 gms.
. Paratha(2 Nos.) or Chappati (4 Nos.) or PoqBes0s.) 100 gms
. Dal or Sambar (Thick consistency) 150 gms
. Egg Curry (Two eggs) 200 gms
. Curd 100 gms or sweet 40 gms
. Pickles in sachets 15 gms
. Packaged drinkingater with sealed glass 250 ml.
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Annexure-0 F 0

GENERAL CONDITIONS OF LICENSE
SECTION T ONE

GENERAL PROVISIONS
(APPLICABLE TO ALL TYPE OF CATERING LICENSES)

1.0 DEFINITIONS

IRCTC Shall mean Ol ndian Rail wayogfa
a Government Company incorporated under Companies Act 195¢

Licensee Shall mean any company, organization, proprietorship/ partne
firm which has been incorporated/registered/authorized to unde
Food and Beverages business underdhednd has been awarded {
License by IRCTC and includes his heirs, executors, administrat(
the successors and assigns.

License fee As Defindl in articlei 2.17 Section One

Security Deposit As Defined in articlé 2.17 Section One

Party Shallmean either the IRCTC or the Licensee.

Day Shall mean a calendar day.

Force Majeure Shall mean an exceptional event or circumstance: which is bey
Partyds control; which such P

against before entering into thecénse; which, having arisen, su
Party could not reasonably have avoided or overcome; one wh
not substantially attributable to the other Party.

Interpretation Words importing persons or parties shall include firms
organizations.

Priority of | The documents forming the License are to be taken as mu

Documents explanatory of one another. If an ambiguity or discrepancy is fg
the IRCTC shall issue necessary clarifications to the Licensee.

Jurisdiction The Jurisdiction of Courts siated in the place of concerned zo

headquarters will govern the award of License.

2.0 FINANCIAL TERMS AND CONDITIONS

2.1 Payment of Licence | Bidders are required to quote Annual licence fee exclu
Fee service tax and any other taxes payabjetlhe bidder tg
IRCTC for the 9 years tenure of the licence, in the presci
format. Licensee shall pay the service tax and any other
payable on licence fee to IRCTC, Secunderabad in additi
quoted annual licence fee.

At the time of allotment of licence, the Security deposi
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shall be payable by the successful bidder. Alternatively
the EMD can also be offset against the Security Depos
upon the willingness of the successful bidder.The
guaranteed Annual licence fee excluding service tax
annum) will be payable, in advanc&he quoted annual
licence feeincluding service tax (as applicablé)y the first
year shall be payable before the site is handed over to hir
The Annual licence fee including service tax and o
applicable taxes, fothe second year shall be payable
advance before the commencement of second business
Similar payment cycle will be followed for each of t
subsequent year of service. However payment of licenc
before commencement of operation can be relaxitl tive
approval of GGM/IRCTC/SCZ in view of site relat
conditions etc. on receipt of report from Zonal Offices.

2.2

Assessment of Sales
turnover

IRCTC reserves the right to assess the sales turnover ¢
the period of Licence. During such assesdm#re Licence
fee will be calculated @ 12% of the assessed sales turno
the guaranteed Licence fee quoted by the successful b
whichever is higher. In case of renewal of Licence, minin
Licence fee shall be increased subject to a minimum of
of the prevailing Licence fee or on the basis of actual 4
turnover whichever is higher at the time of renewal.

2.3

Refund of Licence fee

In case of pranature termination of Licence fee to a
reason, other than the default/act/omission of Licen
Licence fee will be refundable on prata basis.

2.4

Sales Monitoring
system

Licensee will install suitable sales monitoring system
data connectivity to IRCTC offices so as to monitor the sa
Licensee should make arrangements for centralizeds
monitoring system by providing data connectivity
computers, duly ensuring that the sales data is inst
updated on line in the computers of IRCTC offices.

2.5

Security Deposit

Successful bidders shall deposit the Security Deposit &
with aceptance of award of licence. Details of secu
deposit are enumerated at Annexhre Alternatively, the
EMD can also be offset against the Security Deposit upo
willingness of the successful bidder.

2.6

Refund of Security
Deposit

The Security Depaswill be refunded without interest by tf
IRCTC at the time of peaceful vacation of the railv
premises by the Licensee after providing for settlement ¢
dues or arrears arising out of the use of railway premise
the Licensee.

2.7

EMD

In case he Licensee fails to accept the offer of award
licence, his Earnest Money Deposit (EMD) shall be forfe
by IRCTC. The Licensee shall be debarred from participe

in the future projects of IRCTC for a period of one year.
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EMD will be refunded to theinsuccessful tenderer witho
interest.

2.8 Maintenance of recor¢ Licensee will be required to maintain proper record of d
of gross sales turn sales to ascertain the Gross Sales Turnover (Including
over and make it available for inspection by IRC.

2.9 Interest on late The delayed payments of Licence fee, without prejudic
payment any other rights of the IRCTC will attract interest @ 24%

annum calculated for the number of days of default.

2.10 | Payment of other The Licensee shall pay his other charges such as conser
charges by the and municipal taxes etc. on actual cost basis as and whe
Licensee are due to the appropriate authorities. In case of defau

payment of any dues, IRCTC reserves the right to recove
pending arount by deducting it from the Security Deposit/g
other amount payable to the Licensee. It will also charg
interest of 18% per annum for the number of days in de
until the balance pending payments is cleared.

2.11 | Recovery of IRCTC reserve the right to recover any outstanding dues
outstanding amount |the Licensee by adjusting the same against

amount/security of the Licensee or any amount payable t
Licensee either under this contract or any other contract.

2.12 | Mode of payment Licene fee, Security Deposit and any other dues sha
payable througfbe mand Dr af t/ Banker
drawn at Secunderabad in favor of IRCTC Ltd.

2.13 | Quarterly returns Licensee shall submit the quarterly returns of statutory t
to IRCTC. Annuabudited accounts for the unit should also
submitted every year on or before 30th September of
following financial year.

3.0 PERIOD OF LICENSE

3.1 Total tenure of Term of License for Food Plaza will be (Bline years The
License License may be rewed for another (3}jhree yearsat the

discretion of IRCTC and the decision of IRCTC in this reqg
shall be final. Total tenure of the License shall not excee
years in any case. IRCTC will not be obliged to assign
reason whatsoever for not rerieg/the License.

4.0 SUBMISSION OF BIDS

4.1 Papers to  b¢ Packet A and Packet B in two separately sealed envelopeg
submitted superscribedasBi d f or License to

through Food Plaza At (Railway station)i Technical Bid -
Packet aAdiBi d for License to

Food Plaza At (Railway station)i Financial Bid-P a c k e
and marking ADO NOT OPEN W
PACKET 1 A oOas the case may be with the address of the |
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on the cover.

a. Papersto be siiited inPac ket O A0
- Technical bidi Annexur e 6AD al o
document.

- Bid document signed and stamped on each page (e
Financialbidf Pac ket 0BO®)

b. Papers to be submittedfa c k et &6 B0

- Financial bid in the prescribed form@nnexurei d6 ) .

4.2 IRCTC reservey IRCTC reserves the right to terminate the bidding process g
the right to| stage and will not be responsible for any loss or damages
terminate the the bidder may incur in the process. The Bids can jeetesl
bidding process | without assigning any reason. The bidding process is com

with the issue of letter of award of license to the succe
bidder by IRCTC.

4.3 Bids not to be Conditional / telegraphic Bids shall not be entertairn
entertained Photocopy/reprodut i on on partyoés | e

Financial bid, including all the pages of the bid document,

stamped and signed by the bidder(s) should be submitt
original, unless specified otherwise, in their respective enve
Bids received d&ér 15.00 Hrs. on the due date fq
submission of bids will not be entertained.

4.4 Over No over writing/cutting/insertion in the Bid document
writing/cutting not| allowed. The Bids once submitted would be binding on
allowed Party and any subgaent alteration/amendment will not

entertained. However, IRCTC may call for additio
documents from bidders as per Clause 5 (1)(b).

4.5 Signing and All the pages of the Bid document must be signed and sta
stamping of bid by the authoded signatory of the applicanin case of
document Proprietorship/Partnership firms authorized signatory sha

Proprietor/Partner of the firm and in case of comp
authorization from the Chairman of the Co., Copy of
Boardds resol ut i dgmatueelofothe gignim
authority, failing which the Bid will be treated as invalid

4.6 Withdrawal of bid | The bidder may withdraw its bid after submission, provided

written notice of withdrawal is received by IRCTGleast one
day in advance, exalling the date of receipt of bid.

4.7 Date of| In case the date of submission of the Technical Bids is a hg
Submission or declared as holiday, the Bids will be opened on the

working day at the same time

4.8 Corrupt or| IRCTC reserves the right to verify the authenticity of
Fraudulent documents submitted as technical bidPacketA, by the
Practices applicant. IRCTC shall inspect the physical assets of

successful bidder / applicant as declared in the technicg
(PacketA) If such an aplcant is awarded the licensee and o

later date if it is noticed that the Licensee has engaged in c¢
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or fraudulent practices, in competing for or in executing
License, the Licensor may, after given 14 days notice tg
Licensee, terminate theicense. For the purpose of this St
Clause:

ACorrupt rpeans the bffereng, @iving, receiving
soliciting of any thing of value to influence the action o
public official in the procurement process or in Lice
execution;

AFr audul e ameans raansrepresentation of facts
submission of forged documents in order to influenc
procurement process or the execution of a License tq
detriment of the Licensor, and includes collusive prag
among bidders (prior to or after bid submisgi designed tg
establish bid prices at artificial non competitive levels an
deprive the administration of the benefits of free and ¢
competition.

5.0

SYSTEM OF AWARD OF LICENSE

5.1

Opening of Packe
OBO

a) Following scrutiny of Packdétd A 6 IRBHC, Packei 6 B
of only those parties will be opened who are found eligibl
per laid down criterion

b) Following scrutiny of Packeti 6 A6, | RC
provisionally qualify the applicants and ask for additio
documents and the final qualificatiasf such applicants fo
allotment will be subject to submission of the same as
requirements.

c) An individual/firm/company will be allowed to ho
maximum two units per division and a maximum 10% of all
units over Indian Railways.

5.2

Award of License
to the highes;
bidder

License to manage catering services will normally be awa
to the Party quoting highest amount of License Fee (per an
subject to fulfillment of the terms and conditions of the Licel
However, under no circumstances the ldqueof services beg
compromised. In case there is a tie between two or |
bidders, the bidder holding the least number of units ung
given category will be considered eligible for the award
License. Decision of the competent authority to accepeject
any bid shalbefinal and binding.

5.3

Award of License
to the Existing
Licensee

In case an existing licensee is the successful bidder, the hg
over of the site to that licensee shall be subject to the clea
of outstanding dues payablelRCTC / Railways.

5.4

Debarment of the
bidders

In case the successful bidder (highest financial bid) refus
accept the offer of award of License, he will be debarred {
participating in the bidding process of future projects of IRC
for a period obne year.
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5.5

Validity of bids

The financial bids submitted by the bidders will remain valid
One hundred and twenty (120) days from the date of submi
of the bid.

6.0

OBLIGATIONS AND RIGHTS OF LICENSEE

6.1

Construction
Food Plaza

of

Licenseewill construct the food plaza as per the approved
within the area specified in bid documents in accordance
applicable building bye laws. The plans will be forwarded
IRCTC for approval by the respective Railways. Licensee
provide variousutlets with separate or common kitchen as
the specifications laid down and plans forwarded by IRCT(C
approval by Railways for the premises. Licensee will
provide for common sitting / standing areas. There sh
generally be other facilitieslso like washrooms etc. Th
Licensee would also be required to ensure the proper uf
and maintenance of premisesicenssee should provio
covered drainage facility in the food plaza and maintai
regularly.

6.2

Waste disposal

The Licensee woulddve to arrange for adequate solid wg
disposal system for the Food Plaza and will not be allowe
use Railway property for the solid waste disposal un
permitted by the IRCTC.

6.3

Sub License

Licensee may suhicense a portion of the Food Plazaaoy
other food retaileras specified earlier for the purpose
expanding the food variety for the customers. The selectic
the subLicensee would be as per the eligibility criteria laid
for them. The selection / change of any-tidensee would bg
permitted only after the approval of the IRCTC. IRCTC \
grant such approval in case the Sukensee fulfills the
criterion laid down.

6.4

Payment of othe

charges

Payment of water, electricity and other charges: Lice
would pay the required charg for connection and utilizatig
of electricity, water consumption, conservancy and o
applicable municipal and other taxes, if applicable, on act
Licensee will assess the water consumption and electricity)
requirements for the food plaza aapply for getting the sam
to concerned Railway authorities through IRCTC. In case
Railway express their inability to provide the requisite elect
load /water quantity from their installations, then Licensee ¢
be responsible for arranging tleéectricity / water connectio
from state / local authorities subject to clearance from Rai
authorities.

6.5

Maintenance
Food Plaza

ol

The Licensee would arrange for the-&itts or interiors of th¢
Food Plaza as well as its regular maintenance. itensee

would arrange for the agonditioning and appropriat

(&)

IRCTC
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ventilation systems for the Food Plaza. The appropriate p
backup would have to be arranged by the Licensee fo
entire Food Plaza. Painting and colour washing has to be
at least ace in a year.

6.6 Dealing with| All agreements and dealings would be conducted betwee

Licensee Only IRCTC and the Licensee. The Licensee will have to make
own arrangements with the sulxensee and would b
responsible for their performance ananformity to the
procedures, rules etc.

6.7 Branding of| Food Plaza/Fast Food Unit shall be an IRCTC branded
IRCTC The distribution of display space on the Outer fagade and

areas of the Food Plaza, between IRCTC duly abiding by
directives regarding space distribution between IRC
Licensee as envisaged in Annexi4.

IRCTC logo must be printed on uniform, menu card, m
board, biling counter, paper napkin, disposab
crockery/cutlery etc.

6.8 Certificates/ Licensee wil obtain necessary certificates/permissions
permissions required by law such as food License, test reports for va

food items etc. or as required as per the local regulations
the competent authorities. In case of any offense on
Licensed premises Licees will be solely responsible for i
penalty and consequences.

6.9 | Medical Licensee shall have his staff examined on paymen
examination of prescribed fee by railway medical officer or any ot
staff competent authority designated by IRCTC and getéguisite

certificate issued.

6.10 | Display of rate list | The Licensee shall exhibit tariff and list of items to be s

prominently for the information of the customers at the F
Plaza as have been agreed upon from time to time by
IRCTC.

6.11 | Sak of items with) The Licensee shall not sell any product without prior appr
| RCTCO6s ¢oflRCTC.

6.12 |[Ri ght o f| Licensee will only provide the catering services at the o
only and will have the right of user only on lease and Liceasésb

6.13 | Relation of| The employees, contractors, sub contractors of the Lice
Li c en s e e ({willnotbeinany contractual relation either with the IRCTC

the Indian Railways. If any case or proceedings are insti
against IRCTC on account aon-compliance of any statutor
law or nonpayment of any of the taxes, the licensee agres
pay to IRCTC, the cost imposed, if any, and also the co
litigation.
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6.14 | General liability of| The Licensee will bear the cost, throughout teem of the
any person License, for a comprehensive general liability insurg
covering injury to or death of any person(s) occurring in
said premises, including death or injury caused by
negligence of the Licensee

its abligation under the agreement.

6.15 | Inspection by Licensee will also be obligated to get his premises inspectse
Food/Health Food/Health inspectors at regular intervals in addition to ha
Inspectors a food License from concerned state authoritieserisee will

make available the premises for the inspection by the IRCT
any person so authorized by the IRCTC at any time.

6.16 | Compliance off Licensee shall be responsible for the compliance of
Food Safety and provisions of Foodafey and Standaréct, 20060r any other
StandardAct amendments thereto.

6.17 | Compliance off Licensee will be responsible for compliance with applice
statutory law laws such as Sales Tax Law, Service Tax Law, Provident

Law, Labour Law or any other law of the landnd
registration/approval from statutory authority, if required
any case or proceedings are instituted against IRCTC
account of norcompliance of any statutory law or no
payment of any of the taxes, the licensee agrees to p
IRCTC, the cost inpposed, if any, and also the cost of litigatio

6.18 | Use of standard All food ingredients being used for preparation/service to

products passengers shationform to provisions of Food Safety a
Standard Acta n d al | t hese i t ems
approval.

6.19 | No unlawful/ | Licensee shall not carry on any unlawful immoral or ille
illegal activity activity at the station.

6.20 | Provision of| The Licensee shall keep a suggestion/complaint book
suggestion book | conspicuous place where the pags¥a can register the

suggestions/complaints without any difficulty. This sugges
book shall be serially numbered and -preghenticated by th
IRCTC.

6.21 | No use of plastiq Licensee shall not use plastic material. Hoendly/bio-

material degradale packaging material should be used for supply
food items. Instead of plastic, good quality disposable
should be used for serving tea/coffee, mineral water etc.
Licensee will do garbage collection and disposal ir
satisfactory manner.

6.22 | Provision of fire| The Licensee shall provide 2 Nos of 4 kg capacity halon
extinguishers fire extinguishers. Upkeep and maintenance of the

extinguishers shall be the responsibility of the licensee.

6.23 | Fire Fighting| All the staff deputd in the Food Plaza must be trained
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training firefighting and a competent certificate issued by
firefighting agencies (to be approved by IRCTC) should
available in the Food Plaza.

6.24 | Restriction of| Licensee shallrestrict all its business activity to its/h
Business activity premises/space allotted by IRCTC and shall not exceec
within the premised boundary limits of the space allotted. Licensee shall not en

in any other form of platform vending, train side vending etc

6.25 | Provision of spac¢ For supervision & control, it is necessary to prov
for IRCTC | space/cubicle of minimum of 4 feet X 4 feet for IRCTC Offig
Official. in the Food Plaza.

6.26 | Standard of The Licensee is expected to provide good quality of food
services beverage irhygienic and presentable conditions. Maximum re

price, manufacturing date, expiry date, batch no. etc. shou
printed on the packages.

6.27 | Approval of Crockery, cutlery, napery and other service wares used i
service wares etc. | Fast Food Unitare required to be of good quality and to

specifically approved by the IRCTC. IRCTC reserves the rigl
prescribe packaging conditions from time to time.

6.28 | Staff conditions The staff to be deployed at station must be well groomed
wear neat ah clean uniforms with name badges. The Licer
shall seek approval dfie pattern and style of uniforms to
adopted for staff from IRCTC. Staff must be courteous and p
to every passenger at all times. Staff must be trained in cat
services andhe service should be of a high order. Prior appr
of IRCTC has to be obtained for the number of staff tg
deployed in the Food Plaza. Number of staff permitted in
outlet will be in proportion to the activity of each suihit.

6.29 | Issue of prper Licensee will issue proper bills to the passengers for sale

bills items, standard or-la-carte, and collect the approved char
from the passengers after supply of items.

6.0 | Installation of Licensee shall be allowed to install autoimatnding machine
AVMs (AVM) of reputed company for hot and cold beverages (wi

the unit allotted). IRCTC will approve the AVM company. T
Licensee shall pay usual electricity/water charges.
6.31 | Reg. provision of | The gas burers/cooking ranges should be ISI approved

gas
burners/cylinders
etc.

covered by a suitable maintenance contract by the Licensee
safe working of equipment and adherence to the regula
should be certified by an authorized/oil agencies approve
IRCTC.
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6.3 | Provisionof The Licensee will be required to provide catering services
catering services ir demand to railway personnel and passengers in cas
emergent situation{ emergencies, accidents, and restoration. Payments will be

subsequently on presentationbilfs.

6.33 | Disposal of Licensee will arrange collection of garbage after each servic
garbage its proper disposal.

6.34 | Cleaning of The Licensee shall ensure that utensils, crockery etc. are w
utensils and cleaned with clean water and staddaguality

detergent/soaps. Recycling dirty water for cleaning shall ng
allowed.

6.3 | Damage to railway The Licensee shall be responsible for all damages caused
premises railway premises arising out of facts of omission and commig

of their gaff.

6.36 | Licensee to provid¢ The Licensee shall undertake to render any other service a
other services be required of him by the IRCTC on mutually acceptable tern

6.37 | Maintenance of | The Licensee shall maintain full records pertainingh® Food
record Plaza (accounts, vouchers, bills etc.) and make it availabl

inspection of the IRCTC.

6.38 | Cancellation/ In case the cancellation/withdrawal/roperation of the caterin
withdrawal/ non | services at stationsifor a period of 90 days or more, f
operation of agreement will be in abeyance. The tenure of the agreemer
catering service | be extended by corresponding period at the restoration of ca

services.

6.39 | Handing over of | Upon the expiration of this agreementitsrearlier termination ir
premises accordance with the terms, conditions, obligations hereof

Licensee shall remove themselves from the said railway prer
together with all his belongings and effects and shall de
vacant possession of the premises ®IRCTC/railways with the
| RCTC/ Rail waysd fixtures an

6.40 | Use of container{ Staff of the Licensee shall not carry any food item in t
only pockets/card boxes/mineral water cartons etc. and only con

should beaused for this purposes.

6.41 | Use of gloves Waiters shouldlo service with disposable food grade gloves tc

approved by IRCTC.

6.42 | High Standard o] Staff at various levels should be extensively trained in cust
service care and in providing good ditg service.

6.43 | Enquiryintothe [AThe Licensee shall/l not i n
antecedents of the¢ character or any person, whose antecedents have not
employees investigated / certified by the Poli

Authorities/MP/MLA/MLC/Councilor /' Class Magistrate an

shall issue an appointment certificate (signed by the Liceris

IRCTC
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which shall contain a photograph of the employed with his o
l eft/ right hand thumb 1 mpre
which he will carry withhim/her while on duty. The expenses

such verification are to be

6.44 | Supply of food, The licensee should supply food items including standard itef
Train side vending all types of Mobile units/staticnits on a regular/temporary ba
and platform| as and when desired by IRCTC as per terms and conditions.
vending side vending and platform vending may be permitted with

approval of Railways on payment of additional licence fee.

7. OBLIGATION AND RIGHTS OF THE IRC TC

7.1 Issue of medical | IRCTC will coordinate with railway administration for issue

medical certificate to the staff of the Licensee.

7.2 Inspection by IRCTC will inspect/check the services for reviewing its standg
IRCTC quality and variety ofood items, standards for maintenance

cooking areas and washing areas, disposal systems etc.

Licensee at any time and may authorize any person or agen
this purpose to access the performance of Licensee. In cé
unsatisfactory performarcor complaint of any nature, IRCT
will be competent to initiate suitable action against the Lice
including termination of the License as per the terms

conditions of the agreement.

7.3 Customer Il RCTC may t ake i n belteknavehe teve
back of passenger satisfaction.

7.4 Right to resume | The IRCTC/railway administration reserves the right to res
the possession of | possession of the leased premises, if required for the purpg
the premises working of the Railway.

7.5 Provision of spac{1 RCTC wi | | provide spaces a
on as is where iifwhere is basiso to the 1ic
basis locations earmarked may be open spaces or spaces wit

building structure. Such ¢ations will be handed over in the sa
condition and no further alterations/demolitions of the
structure building wil!/ be

7.6 Electricity and IRCTC will assist in getting the electricity connectionkss,
Water Connection| power sanction, water connection/access, etc. from the railwa

other authorities.

1.7 Payment of The Licensor shall at all times bear property Tax with respe
property tax the Food plaza as may be demanded by any competent

authority.

7.8 Quality IRCTC will monitor the quality of the food items by conducti
Monitoring regular inspections, taking feedback from customers thr
System feedback forms. Fines/Penalties will be imposed suitably i
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quality of the food is not maintaindxy theLicense.
IRCTC will issue guidelines/circulars on the quality monitor
system andLicensee should follow them to maintain high qual
of food.

8.

CONDITIONS GOVERNING THE PREFORMANCE OF THE LICENSE

8.1

Acceptance of awar
of License ang
submission of Security
Deposit

Successful parties would be required to accept the offe
award of License along with payment of security deposit a
schedule prescribed by IRCTC. In case the licensee fa
accept the offer of award of contract, hisrgest Money
Deposit (EMD) shall be forfeited by IRCTC. The liceng
shall be debarred from participating in the future project
IRCTC for a period of one year.

8.2

Submission an(
approval of plans

(a) Licensee shall submit preliminary plans, speatfons ang
tentative time schedule for commissioning of Food Plaz
IRCTC, through an experienced architect within 10 days f
the date of remittance of security deposit or as advise
IRCTC.

(b) The logo of IRCTC shall also be included in the agg
plan for prominent display IRCTC duly abiding by t
directives regarding space distribution betwdBCTC and
Licensee as envisaged in Annexi€.

(c) Mezzanine floor wherever feasible may be constructe
the licensee with the approval of IRCT&hd Railways ang
subject to state bylaws.

(d) IRCTC would analyze the preliminary plans, complel
schedule and specification and advise changes, if any t
licensee within 10 days of its submission by the Licensee.

(e) On advice of changes by IRC, if any, to be made in th
preliminary plans, the Licensee would submit the detg
plans, through the architect incorporating the neces
comments, changes, and modifications, as suggeste
IRCTC within 15 days of the approval.

() The detailedplans shall include civil layout plans of &
floors, elevations, sections and interior plans showing layo
furnitureos, kitchen areas;
D views of external facade shall also be submitted, w
should be in harmonwith the style and architecture of t
main building.

GGM will approve the plans ensuring the appropriate bran
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of IRCTC in the Food Plaza.

(g) IRCTC would forward the same to respective departm
of Railways and in consultation with concerned zoadway
would obtain the final approval of Railways. Alteration
modifications made by the Railways shall be binding on
Licensee and decision of the railway / IRCTC shall be final

(h) Giving possession of site shall be subject to payme
annwal license fee for the first year in advance and in cas
existing licensee, this shall also be subject to clearang
outstanding and payable against IRCTC/Railways.

8.3

Free time
construction

forn

The Licensee would be allowed 120 days to commisgier
Food Plaza for closed sites within the station building and
days for open to sky sites after getting the final approva
possession of the premises, from IRCTC/Railways, which
is later. Payment of License fee (Reda) will start after 120
180 days, as the case may be, of approvals of plang
drawings and handing over the premises to the Licensee
date of commissioning of Food Plaza whichever is earlier.

8.4

Failure to commissior
the Food Plaza

In the event of failure to commissiahe Food Plaza withi
120/180 days, the Licensee will have to provide a wri
explanation within a week to the IRCTC. In case IRG
consider the explanation to be unsatisfactory, it reserve
right to annul the License and forfeit the security dépdse
decision of IRCTC will be final and binding in this regard.

8.5

Alteration/renovation
of the Food Plaza

The Licensee will be allowed to carry out any alteratior
renovation in the Food Plaza. For all these actions the Lice
will have to take prior approval of the IRCTC or th
designated authorities.

8.6

User only

The Licensee will operate the Food Plaza during the ter
License on which he would have no legal claim other than
of a user. Premises shall be deemed to be public premis
defined in the Public premises (Eviction of Unauthori
Occupants) Act 1971 and any amendments thereto.

8.7

Failure to
License fee

deposi

Licensee is required to deposit License Fee as intimatg
IRCTC, within the time period stipulated by IRCTCjlifay
which the License would be liable to be terminated and til
time of termination, IRCTC shall charge interest at the
24% per annum calculated for the number of days of defau

8.8

Execution
agreement

of

The successful Bidder shall be reguair to execute a
agreement on nejudicial stamp paper of Rs.10Gt his cost
before handing over of the site. Till then the terms
conditions as per this tender document and letter of awa
License shall form the binding agreement between IRCTC
the Licensee.
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8.9

Liability of IRCTC

The IRCTC will not be liable for any liability arising under t
labour laws or any other law of the land, incurred by
Licensee.

8.10

Notice by Courier
Registered AD

Any notice in terms of this License by eithBarty will be
given at the address stated herein above by Courier/Regis
AD Post unless a different address has been intimateg
writing against receipt. Upon the receipt of any other ng
order, direction or any other communication from i
compeent authority (including notices, affecting the rat
taxes or other outgoings) in respect of provision of catg
services in station payable in whole or in part by one R
hereto, the other Party shall immediately deliver a copy o
necessary dagnent, to that Party.

8.11

Entitlement of

compensation

In case the Licensee suffers any loss on account of his
restrained by the IRCTC or any competent authority
indulging in illegal activities or any contravention of any Ig
he shall not berditled to any compensation whatsoever.

8.12

Indemnification
Licensee

by

The Licensee will indemnify the IRCTC/Railwe
administration for any loss or damage caused by Lice
because of his fault or default.

8.13

Verbal or written
arrangements  othe
than the agreement

Excepts as here by other wise provided any verbal or wi
arrangements abandoning varying or supplementing
agreement or any of the terms hereof shall be deé¢
conditional and shall not be binding on the IRCTC unless
the sames endorsed on the agreement or incorporated
formal instrument and signed by the party(s).

8.14

All questions /dispute
and or differences

All questions, disputes and or differences arising under
connection with this agreement or in touchingedating to or
concerning the construction, or affect of presents (excepts
matters the decision whereof is otlvase herein before
expressly provided for) shall be referred to the sole arbitrz
of the officer/officers or persons nominated bg Managing
Director whose decision in this regard shall be binding on
Licensee.

8.15

Presence of License
authorized Manager

The Licensee or a duly authorized and competent Mar
appointed and paid by the Licensee shall remain prese
person tomanage or supervise the business to be carrie
under the provision of this agreement and to ensure thg
obligations of Licensee under the agreement are
performed and observed. In addition, Licensee or a
authorized and competent Manager @pfed and paid by th
Licensee shall remain available at the Food Plaza for ea
administration of performance of license to the satisfactio
the licensor. The name(s) of the Manager will be advise
the Licensee to the IRCTC from time to time.
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8.16

Unsatisfactory
services etc.

In the event of unsatisfactory service, poor quality of artig
persistent complaints from passengers, and services belg
standard or any failure or default at any time on the part o
Licensee to carry out the rtas and provisions of th
agreement to the satisfaction of the IRCTC (who will be

judge and whose decision shall be final) it shall be option
the IRCTC to make any substitute arrangement it may ¢
necessary at the cost and risk of the Licerme® forthwith
terminate this agreement without any previous notice tg
Licensee and in case of such termination the Security De
shall be forfeited by the IRCTC and the Licensee shall hay
claim what so ever against IRCTC or any of the offtcial
consequence of such termination of the agreement. No r
of proportionate License Fee shall be admissible in cas
Termination under this clause. The Licensee agrees to

good all cost and expenses, if any incurred by the IRCT(
making thesubstitute arrangements referred to above.

License shall be also be debarred from participating in
future projects of IRCTC for a period of one year.

8.17

Consequence to th
death / severance
any partner/s (in cas
of partnership firm)

b. In the event Of
death of origina
Licensee

a. If the Licensee is a partnership firm and in case the
permissible clause in the constitution of the firm that the

shall not be dissolved by reason of the death of one partr
the severance of arpartner from the business of the firm g
in case the performance of the Licensee is entirely satisfa
according to the assessment of the licensor then in su
event the licensor at its discretion may allow the License
continue under the agreemt

b. Transfer ofLicense to the spouse/legal heir would

allowed only in the event of death of the originatensee
TheLicensecan be transferred in the name of spouse/legal
for the unexpired period of the agreement only, with pers
approva of the MD, IRCTC. Nomination of the legal he
should be submitted by theicense holder at the time o
entering into agreement. The nomination should be only 1
amongst the family members.

8.18

Liability for provision
of Consumel
Protection Act.

The Licensee accepts liability, civil and criminal {
compensation/damages in accordance with provision
Consumer Protection Act or any statutory modification of
Act or any other law for the time being in force for act
occasioned by negligenceefttiency of service, imperfect ¢
improper performance by the Licensee, his workmen, ser
and agents. The Licensee shall indemnify the licensor
railway administration from and against all payments m

under the provision of the said Act or lawclmding all costs
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litigation costs etc. Any money which may become pay
by the Licensor as aforesaid shall be deemed to be m
payable to the licensor by the Licensee and in case of fg
by the Licensee to repay the licensor any money paid &y
aforesaid within seven days after the same have
demanded by the licensor shall be entitled to recover the
from the Security Deposit or from any money due by
licensor to the Licensee.

8.19

Notice to the Licenseg¢

Any notice to be served dni censeeds sha
sufficiently served if delivered at or sent by registe
post/courier addressed to the Licensee at their registered
or last known place of business. Any notice to be served b
Licensee on the licensor shall beethed to be sufficientl
served if, sent by registered post/courier addressed t(
Managing Director/Regional Director/GGM, Indian Railw
Catering and Tourism Corporation at its Zonal office.

8.20

Notices on behalf o
IRCTC

Subject to as otherwise ptided in this agreement, all notic
to be given on behalf of licensor and all other actions t(
taken by the licensor may be given or taken on behalf o
licensor by the Dy. General Manager or any other officer
the time being entrusted with sudhnctions, duties an
powers by the licensor.

8.21

Number of outlets

Along with the preliminary plansihe licensee shall alg

submit the following detaits

(i) Number of units proposed to be operated by him and ty
Of cuisine.

(i) Number d units proposed to be operated by the-sub
Licensees and type of cuisine.

(iif) No. of sublicensees proposed with the type of cuisines

(iv) Proposed area to be occupied by eachliseinsee and
The size / dimensions of each unit.

9. Exit Clause

9.1 | Lock-in period After the initial lockin period of four years, theicenseemay
exit the business if in his view the same is not commerc
viable or operationally feasible.

9.2 | Procedure for exit The Licensee shall be required to coumitate its/ hig
intention of exiting from th&icencein writing by providing &
minimum of six months notice to IRCTC. IRCTC in t
meanwhile initiate the process of fixing up a naeenseefor
Food Plaza.

9.3 | Forfeiture of Security In case ofan exit under this clause the security deposit of

Deposit Licenseewill be forfeited by IRCTC.
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EVENTS OF DEFAULT

10.1

Breach of any
terms and
conditions of the
License

In the event of any breach of the said terms and conditions

License, the IRCT shall be entitled to forfeit the whole or t
part of the Security Deposit/License fee besides terminatir
revoking the License and debarring the Licensee f
participating in the future projects of IRCTC. IRCTC 4
reserves the right to impose p#ies/fines for failures notice
during inspections and/or complaints from users. The decisi
IRCTC in this regard shall be final and binding.

10.2

Termination of
License on othe
events of default

The licensor shall also be entitled at any time hiwith to
terminate the License without notice in any of the follow
events,

(a) In the event of the Licensee being convicted by a court o
under the provisions of criminal procedure code or any othel
(b) In the event of the Licensee being appretor or, if a firm,
any partner in the Licensee firm being at any time be adju
insolvent or a receiving order or order for administration of
estate made against him or shall take any proceeding
liquidation or composition under any Insolvgn&ct for the time
being in force or make any conveyance or assignment g
interest or enter into any agreement or composition with
creditors for suspended payment, or if the firm be disso
under the partnership Act or, in the event of Licenssiacgha
company, if the company shall pass any resolution to be w,
up either compulsorily or voluntarily.
(c) Repudiation of agreement by Licensee or otherwise evid
of intention not to be bound by the agreement.
(d) Failure to adhere to any of the edwates of paymer
specified in the terms and conditions. Immediately on
determination of this agreement the Licensee shall peace
vacate the premises and hand over to the licensor/ra
administration all articles in the custody or possessiothel
Licensee and shall remove all his stores and effects from th¢
premises.

(e) In default the licensor shall be entitled to enter and
possession of the said premises and to lock up the sar
remove the furniture or other articles of the lasee that may b
lying there and to dispose of the same by sale or othe
without being liable, for any damage, and all expenses inc
in connection therewith, shall be deducted by the licensor
the sale proceeds or from the Security Depositemdmg bills
of the Licensee.
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103

any record
IRCTC

Failure to providg IRCTC at their discretion may call for any record to satisfy tf
tg regarding operation of the License and Licensee will pro

every help failing which it may amount to breachcohdition of
the Licensee. All communications /informati
received/required by IRCTC must be furnished by
Contractor/license within 15 days failing which suitable pen
including termination of the Contract can be done at
discretion of IRCTC.

104

Complaints

Compliance for thg Recurring instances of failure to rectify the deficiencies not
inspection reports

during inspections and highlighted through complaints s
invite termination of license.

11.

CONSEQUENCES OF DEFAULT

111

Corsequence

failure to start the stipulated time, as advised by IRCTC, IRCTC reserves the rig

services

0

In the event of failure to provide, catering services wit

annul the License and forfeit the Security Deposit, License fe
the whole or parthtereof as provided under terms and conditi
of the license. Licensee shall be debarred from participating i
future projects of IRCTC for a period of twelve months. 7
decision of IRCTC will be final and binding in this regard.

112

Notice for
termnation

In case of any event of default mentioned in Clause 8 hg
occurred, it shall be lawful for the IRCTC any time thereafte
terminate the License agreement and forfeit the Security De
SUBJECT HOWEVER to the IRCTC having given to 1
Licensee fifteen (15) days prior notice in writing to remedy,
make good such breach and in spite of such notice the Lic
having failed to remedy the breach. Upon termination of
License agreement as aforesaid, the Licensee shall deliver

and peaeful possession of the premises to the IRCTC/Railw
The License shall also be debarred from patrticipating in the f
projects of IRCTC for a period of one year. The decisior
IRCTC in this regard shall be final and binding.

12.

ARBITRATION

121

In the event of any dispute or difference arising under t
conditions of License or in connection with this License (excej
to any matters, the decision of which is specifically provided fo
these or the special conditions) the same will be vedoby
Arbitration, as per t he pr
Conciliation Acti 1996. 6 The venue of
place of thezonal headquarters ie Secunderaball questions,

disputes and or differences arising under or in connectidnthit
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agreement or in touching or relating to or concerning
construction, or affect of presents (excepts as to matters
decision whereof is othavise herein before, expressly provid
for) shall be referred to the sole arbitration of the offiaepe&rson
nominated by thé&lanaging Director whose decision in this reg

shall be final and binding on the Licensee.

13 HYGIENE AND QUALITY CONTROL

131 | Sale of reputed | Licensee will provide products of reputedabds only duly
brand & storage, | approved by IRCTC. The storage, handling of raw materials
handling of food | finished products will be in extreme hygienic conditions ant
items per acceptable norms of the industry. Such storage, handli

raw material and finish products shall be centifees per norms @
the industry and its standards. The scrutiny in this regar
guality checks agencies standards to be set by IRCTC need
followed.

132 | Collection of food| IRCTC reserves the right to get the food samples / raw ma|
samples collected and tested at approved laboratories at the cost

Licensee.

14. OTHER CONDITIONS

14.1 | Advertisement/ The Licensee will not engage in or permit &
Publicity/ advertisement/publicity/sponsorship of any brand or proc
Sponsorship directly orindirectly, without prior approval of IRCTC.

14.2 | Payment of The Licensee will be liable for payment of all taxes/duties
taxes/dues other liabilities in respect of the business.

14.3 | Liability for The Licensee shall accept biity for compensation/damage
compensation/ under the Consumer Protection Act or any other law in respe
damages performance of the services or in respect of any neglig€

act/omission of the Licensee, his workmen, servants and age

14.4 | Observance and | The tenderers shall, at all times indemnify the IRCTC againg
performance claims and penalties which may be suffered by IRCTC or
certain acts person employed by them by reason of any default on the p

the tenderer in due observance and performance ofspyo\of:
Wor kmends Comd®3dsati on Act
Empl oyment of Childrends A
relevant laws

145 | Assignment of Licensee shall not, without the prior consent of the IRCTC, ag
License the License or any part thereof, or any bermfinterest therein o

there under.

14.6 | Compliance of The Licensee shall comply with any other instructions issue

instructions

IRCTC from time to time within a reasonable time, as may
necessary to ensure better services.
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14.7 | Ban on sale of The following items shall not be sold in the Food Plaza, nain

products tobacco products, wine, beer or any other alcoholic drinks o
other item prohibited by Law. Beef and Pork shall not be usé¢
any form in any food items.

14.8 | Quality/make/sour] IRCTC may specify quality/make/source of Packaged drin
ce of Packaged | water to be sold by the Licensee. The Licensee shall a
Drinking Water | RCTCO0s directions in this

14.9 | Disposal of seized The Licensee shall not se¢fle items other than those approved
unauthorized IRCTC. Sale of unauthorized items if detected in contraventig
items approved items, the licensor or its / his authorized representg

official may seize such items and the unauthorized seized
shall be disposk off as per policy of IRCTC in addition to ai
penalty to be imposed for this / such contravention.

14.10 | General The licensor reserves the right to amend any of the clauses
agreement and also to add fresh clauses from time to time
rider ageement in this regard shall be executed betweer
parties within 15 days of the amendment / changes. Fu
IRCTC reserves the right to extend or reduce the stipulated i
clause in the tender/License conditions herein above, in org
meet operadnal exigencies. The decision of Managing Dire
of IRCTC in this regard will be final.

15. FORCE MAJEURE

151

In the event of any unforeseen event directly interfering with
operation of License arising during the currency of the Lice
agreement; such as war, insurrection, restraint imposed b\
Government, act of legislature or other authority, explos
accident, strike, riot, lock out, act of public enemy, acts of (
sabotage; the Licensee shall, within a week from

commencemerthereof, notify the same in writing to the Licens
with reasonable evidence thereof. The Food Plaza shall be re
as expeditiously as possible or, as the case may be
impediment to accessibility shall be removed as expeditious
possible. If tie Said Property cannot be rendered fit for occupa
and use for more than thirty days, the Licensee shall not
License Fee for such period till the said property beco
accessible and operational following cessation of force ma
event mentioned kve. The period of License will be furth
extended for the period during which License was not operatic
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HYGIENE AND QUALITY PARAMETERS FOR KITCHEN, FOOD HANDLING,
CLEANLINESS, PACKAGING, ETC.

The manual on quality for food drpersonal hygiene will define good hygiene practices to be
followed in base kitchen$;00d Plazs, food plazas, food handling, in Mobile Pantry cars, and
catering services at stations. All personnel should be aware of their food and personal hygiene
respnsibilities, and must have adequate training to maintain the highest standards of food and
personal hygiene.

Hazard Analysis Critical Control Point, HACCP, is a food handling and operation approach
which promotes food safety by identifying food hazandd applying and monitoring necessary
control measures at points critical to safety.

The HACCP approach is being actively encouraged for ensuring food hygiene. It is necessary to
maintain high level of cleanliness within the food premises (where foddreds prepared and
processed) and to ensure that prepared and raw food is kept separate.

1. PURCHASES AND PROCUREMENT OF RAW MATERIAL

e The production of high quality safe food can only be achieved if you ugbod raw
ingredients that are free frooontamination.

e The first measure to prevent hazards is to buy fromteeuippliers.

e In respect of temperatwedntrolled deliveries, the temperature required on delivery
should be specified to the supplier.

e All raw materials should be received in gxmom, which should be separate from the
food preparation area. Timings of receipt from different vendors be fixed to allow
adequate quality check time. Temperature audit during receipt for perishables must be
implemented as these affect the shelf lifeinly storage as well as the end product.

e All items must be coded with receipt and use by date to allow maintenance of FIFO (First
in First Out). This ensures safe consumption time slots, appropriate quality maintenance
and product integrity.

e Examine andtategorize each lot for degree of ripeness and maturity in case of fresh fruit
and vegetables. Each category be stocked separately to understand the stocks and
indenting for fresh supplies. This restricts wastage.

e Examine the freshness of vegetablecbipur, firmness of flesh amatour for fresh meat
and fish.
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The presence of dust and foreign material like stones, hairs, nuts, bolts, wires, staples,

feathers, rat droppings, papers, cigarette ends, earrings, fingernails, buttons, pen tops
should be seeand removed.

Canned food should have date of manufacture, expiry date and other specifications as
given on the packaging.

All perishables should be used within a short time especially in hot weather.
DELIVERY AREA

Food shall not be left opn to possible contamination. Arrangements will be made to
ensure that food delivery is made in secure areas free from all risks.

Food will be placed 18 inches above the ground, in an area free from contamination.

. RECEIPT OF GOODS AND STORAGE OF GOODS

Paper towels should be used for wiping crockery and dishes.

The entire facility, including the floors, walls, ceilings, windows, screens, doors etc. must
be cleaned at regular intervals to prevent any accumulation of rubbish.

All food contact surfaceshsuld be cleaned and sanitized after every use.

All fans and blowers of coolers, freezers, kitchen and storage areas must be regularly
cleaned to prevent build up of any debris and contamination.

The production area must be thoroughly cleaned at least fw every 24 hours. The
recommended cleaning procedure is a wet wash.

Drains should not get clogged which leads to foul smelling organic matter.

Remove all waste material deposited on the grates and shelves. This will keep drains
from clogging anagemitting foul smell.

All kitchen equipment must be disassembled, washed and sanitized after use. Ongoing
cleaning must be carried while production is on. This includes frequent removal of
garbage in linings for uninterrupted production.

No smoking ompan or tobacco chewing should be allowed in the premises.

No cobwebs or dust should gather on walls, windows, doors and skylights.

Maintain weekly schedule for thorough cleaning. Nominate a day for the purpose and
display it prominently.
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Leftover fooditems should be condemned as per rules and schedule of powers.

Before storage all store items should be cleaned so as to remove external and solid
contamination.

Insects and other foreign materials like dust, hairs, etc. from cereals, pulses, ett. shoul
be removed before washing.

Dry stores should be stored in airy rooms, and there should be no dampness. Keep some
space off from the walls and floors to enable regular cleaning. Do not use damaged, rusty
or dented cans for storage. All storage cans shioave proper covers.

Store food material at proper temperature to prevent growth of bacteria, the most
common contaminating agent. Stop contamination, multiplication of bacteria and food
poisoning. Generally most bacteria inactivate at freezing poirgaére degree and below.
Between 1.7 and 1.4 degree Celsius they start becoming active but grow slowly. As the
temperature rises, they grow faster. Keep food at following recommended temperatures:

e Food Items e Temperature Range
o (Degree Celsius)

e Frozen e -20 to 110.0

e Fish and sea food e 50 to -1.0

e Meat e 05 to 3.30

e Milk and milk products e 330 to 7.5

e Fruits and vegetables e 50 to 7.0

e FEggs o 7.0 to 10.0

e Canned foods e 100 to 20.0

e Any dry stores lile cereals e 150 to 20.0

etc.

Deliveries of food items will be accepted only by a person authorized to do so and who
will check:

If the foods are substandard the authorized person will ensure the following action:

When goods are found contamieaton arrival. The goods will be stored separately until
inspected and it will be the responsibility of the Manager to notify the supplier;

Dry goods will not be placed into store until they have been checked for pest damage or
infestation.

Scales willbe thoroughly cleaned between the weighing of different goods, especially

raw products. Separate scales will be provided for raw meat andiskgioods, each
clearly marked for intended use.

48 IRCTC TENDER DOGLIC/FFP



>
(&P

IRCTC

e Containers used for the receipt, storage or distributiomodlg will be kept scrupulously
clean and dry.

e Steps will be taken to ensure that croestamination does not occur during delivery,
stock rotation and storage.

¢ New stock will be placed behind/beneath older stock in store or refrigeration, subject to
dat coding.

e Stock will be stored off the floor on racks. Racks of adequate capacity will be provided
for this purpose.

e Bare wood will not be used for storage

e All opened dry food products and those in inadequate packaging will be stored in pest
proof conainers that will be maintained scrupulously clean.

¢ Cleaning chemicals and materials will never be stored with or in close proximity to food
or food equipment.

e Storage containers will be washed clean when empty and allowed to dry. Goods stored
in bins wil be allowed to run down completely at least weekly, to facilitate regular
cleaning.

STORAGE OF CERTAIN FOODS

Storage of Bread:

a) To be kept in a cool, wellentilated storage area to arrest mould formation.

Storage of Canned Foods:

a) Tobenspected regularly to ensure that t
seam damaged or rusty are not used.

Storage of Flour and Cereals:

a) To store sacks of flour and cereals off the floor in a démegp environment and inspect
them regularly for signef contamination and infestation.

b) After opening, to store the goods in cont
bef oreo date sequence.

c) To thoroughly clean and dry the containers each time they are emptied.
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Storage of Fresh Fruit and Vegetales:

To store them in a dry, cool and well ventilated area, away from other foods. Goods will be
inspected daily and any deteriorated items removed.

Storage of Milk, Dairy Products and Fats:

a) Milk and cream will be kept separate from all raw products.
b) Fresh milk and cream will be placed in a refrigerator or cold storage
c) Fats will be stored under refrigeration and away from strong smelling foods that could
taint them.
4. CORRECT USE OF REFRIGERATORS

¢ Refrigerators will be placed away from heat source @gking appliances, sun rays) in
a wellventilated area. They will be so sited that all surrounding areas can be properly
cleaned.

e Refrigerators will not be overstocked. Food will not be put in front of cooling elements
or tightly packed, so as to prent air from circulating.

e Cooler and freezer must have two thermometers each with proper display to monitor and
maintain appropriate temperature.

e Where a refrigerator is not fitted with automatic defrost, it will be defrosted and
thoroughly cleaned akeést weekly. Spillages will be cleaned up immediately. Units
with automatic defrost will be defrosted and cleaned every month.

e Food under refrigeration will be checked daily to ensure that the quality is maintained
and stock is rotated effectively. AMlood past its fAbest byo o
discarded.

e Wherever possible, cooked and raw foods will be stored entirely separately and each
freezer will be labeled with its intended use. When this is not possible, for example, in a
large deep freezethen separate areas will be designated and clearly labeled, indicating
cooked and raw food storage areas.

e All freezers with automatic defrost cycles will be defrosted and cleaned out thoroughly
every three months. The shelves will be cleaned weekly.

THE AVOIDANCE OF CROSS-CONTAMINATION IN REFRIGERATORS

e All foods will be wrapped/covered entirely separately and where appropriate, placed on
separate trays.

e In mixed refrigerators, highisk foods will be stored on shelves above raw foods.
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If shelves hag been used for raw foods, these will be removed and thoroughly

disinfected before using for cooked foods.
Refrigerators will be thoroughly cleaned weekly

CUTTING AND DRESSING

Cutting area and dressing rooms should be separate from the food poapEeH.

Vegetables and fruits should be passed through chlorinated water before they are
thoroughly washed in running water.

Cut vegetables and fruits should be thoroughly washed before transferring them to the
kitchen.

Waste material should be calted in disposable bags and transferred to the garbage bins
regularly.

FOOD PREPARATION

This being the main part of kitchen, care should be taken to keep it thoroughly clean.

Floor should be regularly mopped and no washing is allowed in this area.

Be vigilant and report any damaged equipment or surfaces, leaking oil, missing nuts or
bolts, leakage of gas, etc.

Cooks and helpers should always use aprons and head gears. They should wash their
hands in Potassium Permanganate solution before starticigpfoduction.

Keep separate utensils and spoons forvegetarian and vegetarian food.

Use nonrsaturated branded vegetable oil as cooking medium.

Only hot water should be used for floor cleaning after the operation has been completed.
Anti-grease deteemts should be used for such areas.

HOLDING OF COOKED FOOD

In restaurants cooked food needs to be kept for some time before it is served because of
large quantity of food involved and service time is fairly long. Baaries for hot food
and refrigertors/deep freeze for cold food should be used:

To avoid contamination and to safeguard the health of the customers food should be kept
at following prescribed temperatures:

Food Item Prescribed Temperature Range
(Degree Celsius)

Meat and main dishes 60 to 65

Hot beverages (tea/coffee) | 85 to 90

Sauces 65 to 80

Salad 4 to 7

Frozen dessert -3 t0-10
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PACKAGING OF FOOD

Packaging improves presentation and facilitates handling. It should retain heat in case of
hot foads and control temperature in case of cold foods.

Only proper cleaned and sanitized container must be used for packaging.

Do not keep food uncovered even while packaging

Use food grade material for packaging to avoid food poisoning

Do not use wax coatedper containers for serving food

WATER

Only potable water will be used for drinking, food preparation, drink dispensers and ice
making. Where necessary water will be filtered and treatesiterio ensure all water for
these uses is potable.

UV waterpurifier should be provided for supply of potable water.

SINKS

Food preparation equipment, food etc will not be stored under sinks.

Separate sinks will, where possible, be provided for each preparation purpose, i.e. raw
meat, vegetables, fishic. These sinks will be labeled with their intended use.

Sinks will not be used for personal hygiene uses, e.g. hand washing, unless specifically
designated for the use.
Sinks will be cleaned thoroughly after every use.

HAND WASHING FACILITIES

Hand washing facilities will be provided in readily accessible positions throughout food
handling areas.

Hand washbasins will be provided with hot and cold running water or water at a suitably
controlled temperature.

Hand soap will be provided at each wasimd basin.
The fitting will be cleaned and disinfected regularly.

Wash hand basins will be provided in the staff changing facilities and toilet areas.
Notices will be displayed instructing staff to wash their hands.
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FOOD EQUIPMENT

Only equipmen in current use will be stored in kitchen areas. Damaged and worn
equipment that cannot be readily cleaned will be replaced.

The condition and cleanliness of equipment utensils and cleaning cloths will be inspected
daily.

Food preparation equipment amignsils will be cleaned immediately after use.

Utensils, food containers and pans will be washed thoroughly, using hot water and a
detergent and then rinsed in water at a minimum temperature of 70 degree C, to ensure
adequate disinfection.

Cooking equydbment and storage racks will be located so as to enable areas below and
around to be easily cleaned.

Equipment used for raw meat or vegetable preparation will not be used for cooked or
other highrisk food preparation.

Separate labeled or colour codeuives, slicing machines, cutting boards, etc will be
provided for cooked meat, raw meat and vegetable preparation purposes.

Cutting and preparation boards will be checked daily for excessive wear and appropriate
action taken.

Food preparation surfaceslvbe used for one purpose only. Raw and cooked foods will
not be prepared on the same surface. Each surface will be labeled or colour coded with
its intended use.

Work surfaces will always be cleaned down before and after use, in line with the
recommaded method.

THE AVOIDANCE OF CROSS-CONTAMINATION DURING FOOD
PREPARATION

Raw food will, at all times, be kept apart from food to be served without further heat
treatment.

Separate areas will be provided for the preparation of raw meats, coeletsl and raw
vegetables, with preparation tables being used exclusively for that purpose. Each area
will be labeled with its intended use.

Separate utensils will be provided for the preparation of cooked meats and otheskigh
foods, raw meat, raw getables and fish.
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FIRST AID
e Supply of first aid equipment should be available for use.
PERSONAL HYGIENE
¢ All staff handling food will wear suitable clean protective clothing.
e Protective clothing will be changed daily and more oftesoilied.
¢ Protective clothing will be worn only for food handling duties.
o Staff will not wipe hands on protective clothing.

e Protective headgear will be worn to ensure hair and dandruff do not contaminate food or
surfaces.

STAFF TOILETS

e Wash hand basingill be provided within the areas, with adequate hot and cold water
supplies, soap and a suitable hand drying facility.

e The sanitary accommodation will be kept tidy and scrupulously clean.
PERSONAL HYGIENE GUIDANCE FOR FOOD HANDLERS

e Annual medical examattion of all staff has to be ensured and a fithess certificate issued.

e Skin lesions, boils, rashes, cuts and discharge from any site are hazardous and can
contaminate food with food poisoning bacteria. Staff with diarrhea or vomiting may also
contaminatdood with food poisoning bacteria.

e All the staff handling food must take every precaution to ensure that such germs are not
passed on to food. A few simple rules are, therefore, necessary and all who are employed
in handling food must abide by them.

e Saupulous personal cleanliness is essential to clean food handling and the highest
standard must be achieved and maintained at all times by those responsible for food
storage, preparation, cooking and service.

e Protective clothing such as apron, headgeandhgloves etc. must be worn before
entering and working in food processing area.

e Food should be touched by hand only when there is no alteraatt/band cleanliness is
the basic rule of hygiene.
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Hands and arms must be washed with soap in runningdtet and rinsed thoroughly in

a wash hand basin designated specifically for such use:

Before starting work

On returning to work after each break
After moving from one area to another
After using the toilet

Between handling raw and cooked food
After handlng waste food and refuse
After handling chemicals

Before and after any cleaning procedure
After contact with pests or contaminated food
After touching any part of the head

After smoking

O 0000000 O0OO0Oo

Hands should be thoroughly dried preferably with paper towels.

Nails must be kept short and scrupulously clean and not bitten. Nail varnish is not
permitted.

Skin cleanliness is essential Therefore a daily bath or shower is recommended.
Feet should be covered with suitable footwear.

Food or drink should not be consedwhilst working in food handling areas.

For women, the hair should be contained within a net.

Hats should be scrupulously clean and must be worn at all times when handling food or
in a food room.

Smoking in a food room is not permitted.

16. TRAINING

Staff Training

All staff must receive appropriate food and personal hygiene training to ensure that they
are able to comply with the hygiene requirements. Initial training should be given on
induction and refresher training undertaken on annual basis. trdineng programme

must be in written format, in vernacular, and records must be maintained on imparting of
training with acknowledgement of staff,

All food handlers should undertake induction training during their first week of
employment. Such trainirghould include:
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Personal hygiene and health policy

Avoidance of contamination of food

17. CLEANING

18.

EQUIPMENT AND MATERIALS

Cleaning equipment, chemicals and materials will be stored in a purpose built room or
cupboard, within or adjacent to cateyiareas. When not in use, the room or cupboard
will be kept locked shut.

Cleaning equipment, chemicals and materials will be returned to the cleaning room or
cupboard immediately after use. It will not be stored in the kitchen preparation, storage
or saving areas.

Cleaning materials will never be stored in food or equipment stores where they may
contaminate food or equipment.

All food surfaces, food and equipment will be covered whenever large scale cleaning
takes place.

All equipment used for cleamy will be cleaned after use and prior to storage.

PEST CONTROL
Pest control measures have to be adopted with schedule of pest control to be displayed.

Insects and rodent pests, cats and birds can spoil and contaminate food. They can also
use caus considerable damage to food stocks and premises.

Food handling areas provide ideal conditions for the survival and multiplication of pests.

All dry goods will be checked at the time of delivery, for pest infestation or damage
before being placed inthé storage area.

Open dry food will be kept in pegroof containers with close fitting lids. The lids will
be replaced immediately after use.

All stored goods will be kept off the ground and clear of walls, with adequate space
between stock to enablegular inspection and cleaning.

To ensure that food premises are maintained free of pests and any reported incidents

receive attention, a competent person or pest control contractor must be employed to:
a) Inspect areas within the food premises that have pesviously treated.
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b) Inspect areas within the location that are particularly vulnerable to
infestation by pests

C) Inspect the food premises for any necessary proofing works or items

conducive to pest infestations.

Signs to Look Fori Rodents & Mice

The ammals themselves

Droppings

Damage to the food itself and food spillage.

Holes and nesting sites.

Gnaw marks on packaging, food containers, stored equipment and building fabric.
Offensive odours may indicate an infestation.

O 0O O0OO0OO0Oo

Signs to Look ForInsects

0 Inseds, including silverfish, flies, cockroaches, ants, moths, weevils, beetles, wasps,
mites and posits (booklice)

The adult insect, pupae, larvae or juvenil@ead or alive)

Webbing of food packaging, in the food itself, on storage shelves or equipment.

Small tunnels or holes in some food or packaging.

Molted skins, faucal pellets, egg or egg pouches (cockroaches)

Offensive odors may indicate an infestation.

© O O0OO0Oo

Signs to Look For

o Birds themselves, dropping and feather debris.
0 Holes and nesting materialsésit
0

19. KITCHEN STRUCTURE

e Adequate space with separate provision for storage of raw material, cleaning and
dressing, preparation of food, packaging and delivery.

e Kitchens should be airy and it should have wire meshing on windows, doors and
skylights andair curtain on main doors. Electrical chimney/exhaust hood should be
provided to suck hot air and effluents from the kitchen. Wall fans should be provided to
cool staff but not to bring wind currents on gas stoves. Other rooms should have exhaust
fans.

e All incoming forced air must be filtered. All rest rooms must be equipped with exhaust
fan and rest room ventilation must have vents directly outside.

e Adequate number of flycatchers (insecticutors) to control fly and other insects in the area
must be inglled in the kitchen.
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There should be a washroom attached to the base kitchen, which should be provided with

washbasin, soap, looking glass and hand dryer.
UV waterpurifier should be provided for supply of potable water.

The kitchen should be facilted with requisite temperature control system to allow
appropriate temperature maintenance in the working facility. Recommended temperature
for cold kitchen is 70 degree Fahrenheit. Hot kitchen area should preferably be isolated
and equipped with hot a@rxhaust and fresh air intake fans.

Major base kitchens should have standard electrical equipnitgtnamnual maintenance
contract

Cold rooms and deep freeze should be provided in case large quantity of food is to be
stored for a longer time.

Good qualty utensils preferably stainless steel containers for preparing vegetables and
steel containers for tea etc. should be provided which may be appropriately replaced from
time to time. In addition following equipment may also be provided and maintained
depending upon the size of the kitchens.

) Vegetable peelers,

i) Dough kneading machine,

iii) Masala/wet grinders,

iv) Cooking range,

V) Rice and water boilers,

Vi) Bain-maries for keeping hot food for restaurant service,
vii)  Trolleys for transfer of food within the kitchen,

viii)  Hot meal trolleys for transfer of food to trains, and

iX) Weighing scales.

Floors

Floor surfaces should be durable, sigsistant, norabsorbent, without cracks or
crevices.

The floor should be laid so as to enable easy and effective cleaning.

Adequate drainge should be provided and any drainage channels or galleys should be
effectively trapped and sealed.

Walls
Solid walls, coved at the junctions with floors and ceilings, are preferable.

Wall surfaces should be durable, smooth, impervious and readilyedeaAll cracks
should be filled.
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Details of Food Plazasites, location, minimumlicence feeand security deposit:

Size/ Approved
space (Sq | Min. Licence
M) fee (Rs.) per
approx. annum

Security
Deposit
(Rs.)

Divn. Station Catg. Location

Station Building

1 SC | Lakdi-Ka-Pul C No:02

200.4 Sq.M| Rs 20,46,667| Rs 8,53,000

N

(o I I @ 2 I R~ S N @V

10

11

12

13

14

15

Note - Descriptionof locationsis only indicative. Detailef actual locatiorcanto be viewed in the
Site /Sketch plans for all locations/ stations enclosed at Annéxure
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PACKET i1 6 B o

Group General Manager

Indian Railway Catering and Tourism Corporation Limited,

9-1-129/1/302, & Floor,

Oxford Plaza, S.D Road, Secunderabad

(FINANCIAL BID)

Sub: - Management of catering services dRCTC Food Plazas at Railway station.

1) I/We accept the terms and conditions mentioned in the Bid Dadutimgt have been clearly
understood by us.

2) I/We have duly signed on each page of the Bid Document.

3) I/We further certify that we are ready to provide catering services within the time frame
given by the IRCTC Ltd. and as per the terms and conditions &dhBocument and in the
agreement to be executed between the parties.

4) I/We understand that IRCTC reserve the right to reject, accept or consider any offer without
assigning any reason whatsoever.

5) Minimum amount of License Fee Details are at Annexure-H for each
Payable per annum : station / location

My/Our financial bid is as under: -

Sl Nameof the TO BE FILLED BY THE BIDDER

No Station as per Guaranteed annual License Fee (in Rs.)
Annexure-C Figures Words

1

Note: In case of discrepancy in the amount quoted in figure and words, the amount written in
words will be taken into consideration.
1) The Financial offer will remain open for acceptance for 120 (One hundred and twenty)
days from the date of submiss of tender.
2) Any offer less than the amount referred at item 5 above shall be rejected.
Note:- Any overwriting, correction or insertion will not be accepted.

Signature of the authorized signatory
Name & Designation:
Date and Place Name of the Firm/Company
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ANNEXURE -J
PRE-CONTRACT INTERGRITY PACT
General

This pre-bid pre-contractAgreanent (hereinafter cdled the integity pact) is madeon ---
--------- day of month of --------------- year -------, beween, on one hand, the
Indian Railway Catering & Tourism Corporation Limited (IRCTC) ading through,
: (hereinafter cdled the ALl CEMSOR
which expressionshall mean and include, unlessthe context otherwise requires, their
succes®rs in office and assigs) of the First Part and M/s --------=---------- represented
by Shri ---------m-emn- Chief Exeautive Officer (hereinafter cdled the ABIDDER/Selero
which expression shall mean and include, unlessthe context otherwise requires, his
succes®rs and permitted assigns) of the Second Part.
WHERAS the LICENSOR proposed to License(Food Plaza at Lak ka pul Railway
statior) and the BIDDER/Selleris willing to offer/hasofferedthe bid and
WHEREAS the BIDDER is a private company/Public company/Government
undertaking / patnership /registered export agerty/ Individual constituted in
accordarce with therelevant law in the matter and the LICENSOR is a Ministry
/ Department of the Government of India/PSU performing its function on behalf of
the Presdent of India.

NOW, THEREFORE

To avoid all forms of corruption by following a systemthat isfair, transparent and free
from any influence/pregudiced dealing prior to, during and subsequent to the
currency of the contract to be enteredinto with aview to:-

Enabling the LICENSORto obtain the desired said Licensing of Fod plaza at Lakdi ka
pul station a a competitive price in conformity with the Land value and the projected
sales turnover by avoidng the poor participation and the distationery impactof
corruption on public tendering, and

Enabling BIDDERs to abstain from bribing or indulging in any corrupt pracice in
order to seare the contract by providing assirance to them that their competitors
will also abstan from bribing and other corrupt pracicesand the LICENSOR will
commit to prevent corruption, in any form, by its officids by following transparent
procedures.

The partieshereto hereby agree to enter into this integrity Pact and agree asfollows:
Commitments of The LICENSOR
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1.1 The LICENSOR undertakes that no official of the LICENSOR, connected
directly or indirectly with the contract, will demand, take a promise for or accep,
directly or through intermedaries, any bribe, consideration, gift, reward,favour or any
material or immaterial benefit or any other advantge from the BIDDER, either for
themselves or for any person, organizaion or third Party relatedto the contract in
exchange for an advantage in the bidding process, bid evaluation, contracting or

iImplementéion processrelatedto the contract.

1.2 The LICENSORwiIll, during the pre-tenderingstage, treat allBIDDERsalike,and will
provide to al BIDDERs the same information and will not grovide any sud
information to any particular BIDDER which could afford an advaniage to that
particular BIDDER in comparison to other BIDDERSs.

1.3 All the officials of the LICENSORwill reportto the appiopriate Government
office any attenpted or completed breaches of the above commitments as wel as any
substantial sugicion of such a breach.

2. In caseany such preceding misconduct on the part of such officia(S) is reported by
the BIDDER to the LICENSORwith full and verifiable fads and the same is prima
fade found to be corect by the LICENSOR necessgy disciplinary proceelings, or
any other acion as deemedfit, including criminal proceealings may be initiatedby the
LICENSORand such a personshal be debared from further dealing related to the
contract process. In such a case while an enquiry is being conductedby the LICENSOR
the proceedingsunder the contractwould not be staled.

Commitment of the Bidder

3. The BIDDER commits itsdf to take al measures necessey to prevent
corrupt pracices,unfair, means and illegal actvities during any stage of its bid or
during any pre-tendering or pos- tenderingstage in order to seare the contract or
in furtherance to seaire it and in particular commit itself to the following:-

3.1 The BIDDER will not offer, diredly or through intermediaries, any bribe, gift,
consideation, rewad, favour, and mateaia or immatkernal benefit or other
advantage, commissin, fees, brokerage or inducementto any official of the
LICENSOR, connected drectly or indirectly with the bidding process,or to any
person, organization or third party relatedto the contract in exchange for any
advarnagein the bidding, evaluation, contrading and implementation of the contract.
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3.2The BIDDER further undertakesthat it has not given, offered or promised to give,
directly or indirectly any bribe, gift, consideration, reward, favour, any material or
immaternal benefit or other advantage, commission, fees, brokerage or inducement to
any official of the LICENSER or otherwisein procuring the Contractor forbeaing to
door having done any actin relation to the obtaning or exeaution of the contractor
any other contractwith the Govemmert for showing or forbeaing to show favour or
disfavaur to any personin relaion to the contract or any other contract with the
Government.

3.3 The BIDDER, either while preseiting the bid or during pre-contract
negotiations or before signing the contract, shall disclose any payments he has
made, is committed to or intends to make to officids of the LICENSOR or their
famly members, agents,brokers or any other intermediaries in connection with the
contractand the details of sevices agreed upon for such payments.

3.4 The BIDDER will not colude with dher parties interested in the
contract to impair the transparency, fairness and progress of the bidding
processhid evaluaton, contractng and implementation of the contract.

3.5 The BIDDER will not acept any advantagein exchange for any
corrupt pracice,unfair meansand illega activities.

3.6 The BIDDER shall not use improperly, for purmose of competition or
personal gain, or pass on to othes, any information provided by the
LICENSOR as pat of the business relaionship, regading plans, technica
proposal and business details, including information contained in any
electonic data carrier. The BIDDER also undertakesto exercise due and
adequatecare lest any such information is divulged.

3.7The BIDDER commitsto refrain from giving any complaint diredly o r through any
other mannerwithout supporting it with full and verifiable facts.

3.8  The BIDDER shall not instigateor cause to instigate any third personto commit
any of the acionsmentionedabove.

3.9 If the BIDDER or any enployeeof the BIDDER or any person acting on behalf of
the BIDDER, either directly or indirectly, is a relative of any of the officers of the
LICENSOR, or alternativey, if any relative of an officer of the LICENSOR has
financial interest/staken the BIDDER sfirm, the same shall be disdosed by
BIDDER at the time of filling of tender.
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The term Arelative for this purposewould be as defined in Section 6 of the Companies

Act 1956.

3.10The BIDDER shall not lend to or borrow any money from or enter into any monetary
dealings or transadions, directly or indiredly, with any employeeof the LICENSOR

4. Previous Transgression

4.1 The BIDDER declaresthat no previous transgession occurredin the lastthree
yeas immediately before signing of this Integity Pact, with any other company in any
country in regectof any corrupt pracices ewvisaged hereunder or with any Public
Secor Enterprise in India or any Government Department in India could justify
BIDDERs exclusion from the tender process.

4.2 The BIDDER agees that if it makes incorrect statenent on his subjed,
BIDDER can be disqualified from the tender process or the contract, if
already awaded, can be terminatedfor such reason.

5. Earnest Money Deposit/ Security Deposit:

5.1 The Earnest Money/Security Depositshall be valid till the complete conclusion
of the contractual obligations to the complete satigacton of both the BIDDER and the
LICENSOR, including waranty period, whidheveris later.

5.2 In caseof the successful BIDDER of Sanctions for Violation shall be applicalde for
forfeiture of Security Depositin case of a decision by the LICENSOR to forfeit the
same without assigning any reason for imposng sanction for  violation of this Pact.

6. Sanctionsfor Violations

6.1 Any breach of the aforesaid provisions by the BIDDER or any one
employed by it or acting on its behdf (whether with or without the
knowledge of the BIDDER) shall entitle the LICEN SORto take all or any one of the
following adions, whereverrequired:-

M) To immedately call off the pre tender negotiations without asdgning any

reason or giving any compensation to BIDDER. However, theproceedingswiththe
otherBI1DD ER (s)would continue.
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(i) The Eanest Money Deposit (in  pre-contract stage) and/or Seaurity
Deposit/Performance Bond (after the contract is signed) shdl stand forfeited
either fully or partially, as decided by the LICENSORand the LICENSORshdl not be

requred to assign any reason therefore.

(iii) To immedately cancel the contract if already signed, without giving any
compensation to the BIDDER.

(iv) To ercash the advarce bank guaranteeand  peformance
bond/waranty bond,if furnishedby the BIDDER, in order to recover the paymentsijf
any made by the LICENSOR,along with interest.

(V) To carcel all or any other Contracts with the BIDDER. TheBIDDER shdl
be liable to pay compensation for any loss or damage to the LICENSOR reaullting
from such cancellationressisson and the LICENSORshdl be entitled to deduct
the amount so payablefrom the money(s) due to the BIDDER.

(vij To debar the BIDDER from participating in future bidding processesof the
Government of India for a minimum peiod of five yeas, which may be further
extendedat the disaetion of the LICENSOR.

(vii) To recover all sums paid in violation of this Pact by BIDDER(s) to any
middlemanor agentor broker with a viewto seauring the contract.

x) Forfeiture of PerformanceBondin caseof a decision by the LICENSOR to
forfeitthe samewithout assigninganyreason for imposihg sanction for violation
of this pact.

6.2 The LICENSOR will be entitledto take al or any of the acion mentioned at para6.1
(i) to (x) of this Pact also on the Commisson by the BIDDER or any one employed by it
or acing on its behaf (whetherwith or without the knowledge of the BIDDER), of
an offence as defined in ChapterlX of the Indian Penal Code, 1860 or Prevention of
Corrupion Act, 1988 orany other staute enadedfor prevention of corruption.

6.3 The decision of the LICENSOR to the effect that a breach of the provisions of
this Pact has been committed by the BIDDER shall be final and conclusive on the
BIDDER However, the BIDDER can approach the independent monitor(s)
appointedfor the purposesof this Pact.
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