
RURAL CoNNECTIVITY TRAINING AND R«sEARCH CENTRE 
PANCHAYAT & RURAL DEVELOPMENT DEPARTMENT 

GoVT. OF WEST BENGAL 
PLOT NO. B/4, SCHOoL AREA (PT.), KALYANI, NADIA 

Phone 9433376174, 9830474309,0-mail rctre.kalyani@gmail.com 
Date:06.09.2021 

NIQ.No. 1065/RCTRC/2021 

Notice Inviting Quotation for Food Catering Services 

The sealed quotations are invited by the Rural Connectivity Training and Rescarch Centre having its 

campus at Plot No. B/4, School Arca (PT.), Kalyani, Nadia invites tenders from reputed Caterers for providing tooa 

catering services to about 20 persons for Trainingon MIDAS Bridge Design Software to be held at RCTRC, 

Kalyani, Nadia from 09.09.2021 to 10.09.2021. 

TENDER DETAILS:

Date with Time 
SI. No. Particulars 

Last date and time for submission of Quotation 08.09.2021 at 3.00 P.M. 

Opening date of quotations 08.09.202lat 3.30 P.M. 
2. 

.Eigibility Criteria & Document submission: The following are the minimum eligibility criteria for the 

caterer to participate in the tender "for providing Food Catering service to RCTRC at Kalyani" 

Should be free from all cncumbrances, liabilities, disputes and litigations with respect to its ownership and 

shall have all required approvals/permissions from the competent authorities to participate in the bidding 

process. 
Having Fim registration certificate 

Having PAN 
.A declaration to the effect that the Caterer has not been blacklisted by any of the Organization at any point 

of time and no criminal/civil case is pending against the said Caterer. 
Food preparation area should be within radius of 6 kms from RCTRC, Kalyani Campus. Food can also be 

prepared/cocked in the kitchen situated within the premises of RCTRC. 

1. Other Requirements: 
a. Menu:Enclosed Annexure-1. 
b. Food Serving Locations: Hostel Block & Dining Hall of RCTRC, Kalyani, Nadia. 

c. Food Serving Timings: 
Breakfast: From 8.00 A.M. to 9.00 A.M. 

ii. Refreshment/Tea break*: 11.00 A.M. 

Lunch*: From 1.00 P.M. to 2.00 P.M. 

1. 
ii. 

ii. 
Refreshment/Tea break*: 4.00 P.M. 

Tiffin: From 6.00 P.M. to 7.00 P.M. 
iv. 

N. 

vi. Dinner: From 9.00 P.M. to 10.00 P.M. 

*Timings may vary based on the Class / training schedule which will be informed in advance. 

d. The food should prepared 15 minutes before the scheduled time. No Delay will be entertained under any 
circumstances. However, the rcquest for delay may be considered in unavoidable circumstances with prior 

information or approval from the competent authority of RCTRC. 

e. The count of persons for serving the food will be provided by RCTRC represcntative 

f.Items to be preparcd LIVE: The Caterer is responsible for arranging required cooking cquipment for preparing 
items "LIVE. Within the premises of training centre, Maintenance of the cooking cquipment is the responsibility ot 

the Caterer only. 

2. Manpower Deployment: The Caterer is required to deploy sufficient persons for serving the food and for 

cleaning (removing the plates, used tumblers, cleaning the tables, used Crockery etc.) at all timings when the 
food is served. The basice cleaning should be taken care by the Caterer only. 
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3. Sanitation Items: The Caterer should provide the sanitation itcms like soap oil/ hand wash liquids for washing 

the hands & tissue papcrs wlhcre the food is servcd. Replenishing of the items is the responsibility of the 

Caterer only. 

4. Cutlery / Crockery for serving food: The Catcrer should provide proper and required number of 

Cutlery/Crockery items like Glasses, serving bowls, plates etc., for serving the food. Replenishing of the items 

due to breakage/damage is the responsibility of the Caterer only. 

5. Dustbins with Garbage covers: The Caterer should provide required dustbins and garbage covers at all the 

locations at food serving area and the disposal of garbagc on daily basis is the responsibility of the Caterer 

only. 

6. Inspection of Kitchen: The Caterer should allow RCTRC representatives to inspect/ check the 

kitchen at periodical intervals. 

7. Other Terms and Conditions: RCTRC reserves the right to acccpt or reject any or all the tenders or cancel 

this process at any time without assigning any rcason whatsoever. 

anager (Training09RI 

RCTRC Kalyani, Nadia & 
Executive Engineer, 

WBSRDA, Nadia Division 



RURAL CONNECTIVITY TRAINING AND RESEARCH CENTRE 
PANCHAYAT & RURAL DEVELOPMENT DEPARTMENT 

GoVT. OF WEST BENGAL 
PLOT No. B/4, SCHOOL AREA (PT.), KALYANI, NADIA 

Phone 9433376174, 9830474309,e-mail -rctrc.kalyani@gmail.com 

ANNEXURE-I 

PROFORMA FOR RATE QUOTATION 

Rate per Head per day 

(In. Rs.) 
Menu Break-Up Details 

BREAKFAST: 
ALOO PARATHA 2 PC (DAAL PURI 4 PC + CHANA MASALA) 
PICKLE/ SAUCE}/ 

(BREAD TOAST + BANANA) +SWEET 1 PC +TEA 1 CUP 
REFRESHMENT /TEA BREAK: 

BISCUIT 2 PCS (GOOD QUALITY)+ TEA 1 CUP 
| LUNCH: 

SALAD +RICE (DEHRADUN)/FRIED RICE + VEG DAAL + (BHAJI / 
CHIPS) + SABJI + (CHICKEN 5 PC MUTTON 3 PCS/ FISH 100 

GM)/CHILLI CHIKEN + PAPAD + CHATNI + SWEET 1 PC +DAHI 100 GM 

|/ICE CREAM 
REFRESHMENT /TEA BREAK: 

BISCUIT 2 PCS (GOOD QUALITY) + TEA 1 CUP 
TIFFIN: 
{PUFFED RICE + (VEG PAKODA 4 PCS/ CHICKEN PAKODA 4 PCS)} 

Egg Roll+ TEA 1 CUP 

DINNER: 
SALAD +RICE (DEHRADUN) MUTTON BIRIYANI + VEG DAAL + 

(BHAJI/ CHIPS) +SABJI + (CHICKEN 5 PC / MUTTON 3 PCS/ FISH 100 

GM) +PAPAD + CHATNI + SWEET 1 PC +COLD DRINKS 

Signature of Agency 
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