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This document is one of eight parts, as listed below, which together form the Opportunity to Bid information documentation.
Please ensure that no part or page is missing or duplicated.

	Document 
	Title

	1
	General Information and Requirements
This section gives an outline of the requirements, the contract terms and the decision-making process.

	2
	Instructions to Bidders
This section gives instruction on the process and how to submit a bid

	3
	[bookmark: _Hlk76640383]Specific Information and Requirements – Ardhowen Theatre
This section details the opportunity, resources and requirements at the Ardhowen Theatre.

	SUBMISSION PACKAGE
	4
	Selection Criterion – Compliance Information
This section must be completed by all bidders.  

	
	5
	Selection Criterion – Relevant Experience
This section must be completed by all bidders

	
	6
	Award Criterion – Service Delivery
This section must be completed by all bidders; each opportunity for which you are bidding requires a separate submission although the template for the submission is common to all the opportunities.

	
	7
	Award Criterion – Annual Fee Payable 
This section must be completed by all bidders; each opportunity for which you are bidding requires a separate submission although the template for the submission is common to all the opportunities.

	
	8
	Checklist
This document lists the documents that are required for a submission to be eligible. 




ARDHOWEN THEATRE CAFÉ/BAR
Introduction
The Ardhowen is a popular arts centre and visitor attraction situated in a unique and panoramic lakeview setting just a bend in the river away from the historic Island Town of Enniskillen. The theatre, which opened in 1986, offers a year-round programme of performances including music, drama, and dance its 290/340 seat auditorium and Gallery Bar. The programme also includes a wide variety of community-based and amateur events such as plays, concerts, charity events and school performances. The Ardhowen also hires out rooms for corporate and community events, meetings and arts activities. Annually the Ardhowen hosts 150 events and performances and attracts in excess of 40k visits.
The café/bar benefits from a stunning lake view and acts as a performance space for small scale musical events, launches, corporate events and performances. Catering facilities comprise of a ground floor kitchen, server and café area with 15 dining tables, 60 seats, 8 high tables and 8 bar stools (an additional 20 seats are available for performances in the Gallery Bar). There is also the facility for visitors to sit outside at the various picnic tables situated in the theatre grounds.
Opening Hours
Ardhowen Theatre operates a programme of entertainment approx. 50 weeks of the year (subject to Covid restrictions): 
· Normal operating hours:  	09:30am – 4.30pm Monday to Saturday
· Sunday opening as required. 
· On nights when there is a performance the Ardhowen opens at 7pm through to the end of the show.



Specific Requirements
Fermanagh and Omagh District Council is offering the Opportunity to Bid for the Provision of Café and/or Bar Services at the Ardhowen Theatre within the opening hours. 
Bar services must be available during all performances. The successful bidder will be required to enter into a formal Catering Agreement with Council in the format set out in this Agreement and without prejudice to the contents of that Agreement will be expected to: 
1 to deliver consistently high standards, meeting and exceeding client expectations, through professional and experienced catering staff, bar staff, management and systems. 
2 offer menu variety, quality and value for money for all aspects of service provision from tea/coffee through to restaurant lunch options and corporate hospitality/events catering.
3 commit to the implementation of Minimum Nutritional Standards for Catering and the Calorie Wise (Silver) Award.

4 cater for a range of events at the facility, ranging from small meetings to medium scale conferencing, to specialist functions and therefore must be able to adapt to varying requests.

5 ensure that a legible price list of all food and drink products is prominently displayed in the catering area for the information of customers and that menus are available at each table.
6 provide seasonal menus and decoration to complement the on-site events programme, for example, Halloween and Christmas.
7 to review prices annually only in negotiation with and with the consent of Council provided that any such increase must not exceed the annual rate of inflation.

8 to operate during normal opening hours and at any time outside these hours when a Service is required by service users.

9 to consult with the Council on the development of the brand identity and will proactively market this catering service on-site, at related facilities and to appropriate target users.

10 to ensure the highest standards of hygiene are attained and maintained in all areas of the Catering Service and that all current legislation and codes of practice relating to food hygiene are adhered to at all times. 

11 during the current Covid-19 pandemic to provide appropriate risk assessments and operate the café facility within government guidance for the hospitality industry. 

12 to be responsible for cleaning of the catering areas in compliance with Food Hygiene Regulations and will be responsible for the collection and disposal of litter from the Catering Area(s).

13 to carry out the alcoholic Bar service as per Northern Ireland Licencing Regulations
14 offer an appropriate range of alcoholic and non-alcoholic beverages to accompany performances that are value for money.
15 ensure adequate levels of staff to provide efficient bar service prior to and at the interval of all performances.   

Schedule of Equipment
Kitchen Equipment:
Class EQ Hydro 750 Dishwasher
Electrolux 2 reservoir Deep Fat Fryer
Zanussi Griddle
Lincat Four Plate Hob unit
Burco Oven 
Buffalo Bistro Contact Double Grill
Woodpark Garginer Sink with Draining Units
Panasonic microwave
Polar fridge
Polar freezer
UniFrost double-door bar fridge
Classeq Undercounter Glasswasher Model G350


All internal café furniture and external seating will be provided by Fermanagh and Omagh District Council.
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Floor Plan
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