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REFERENCE  2122 CHL OTB 004                      
Closing date for submission: no later than 12.00 Noon Friday 1 October 2021


[bookmark: _Hlk30163020]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. 





2

BIDDER INFORMATION


Name of submitting company/individual:

Address: 	




Postcode: 

Telephone: 						Mobile: 

*Email: 

*Please note that this email address WILL be used for all correspondence with regard to this Opportunity to Bid.

Contact Name (Print in Capitals): 

Signature:								Date: 
Closing date for receipt of submissions: no later than 12 noon on Friday 1 October 2021.
Late submissions will not be accepted


SERVICE DELIVERY
Those submitting bids must achieve a minimum of 3 against the scoring indicators for each quality criteria, any submission which achieves less than a score of 3 against the scoring indicators will be considered unsatisfactory & will be excluded from the assessment process.
The Quality assessment will be determined in terms of:
1. Service Delivery Proposal 30% (maximum score 5 x weighting factor 6)
2. Marketing and Customer Satisfaction 20% (maximum score 5 x weighting factor 4)
The quality criteria responses will be evaluated against the following scoring indicators

	Assessment
	Score
	Indicators


	Excellent
	5
	The submission provided is of excellent relevance and is fully supported by a comprehensive Level of detail
No omissions and / or weaknesses identified

	Good
	4
	The submission provided is of good relevance and is well supported by a good level of detail
Only minor omissions and / or weaknesses identified

	Satisfactory
	3
	The submission provided is of satisfactory relevance and is supported by an adequate level of detail 
Some omissions / and or weaknesses identified 

	Limited
	2
	The submission provided of limited relevance and partially detailed
Several material omissions / and or weaknesses have been identified

	Poor
	1
	The submission provided is of poor relevance and is inadequately detailed
 Major omissions / and or weaknesses have been identified

	Nil response/
Very Poor
	0
	No response or unacceptable information provided.






1. SERVICE DELIVERY PROPOSAL 

Quality (30%) (maximum score 5 x weighting factor 6)
Please outline how you intend to deliver the catering/bar service and submit a sample menu.

Fermanagh and Omagh District Council is committed to implementation of Minimum Nutritional Standards and participation in the Calorie Wise (Silver) Award in each of its food outlets. 

· Copies of the Minimum Nutritional Standards can be downloaded from  M10271 - Minimum Nutritional Standards Report_Interior_AW.indd (hscni.net)

· Further information on the Calorie Wise Award can be found at https://www.food.gov.uk/business-guidance/calorie-wise

Your submission and sample menu should 
· demonstrate healthier food choices consistent with Minimum Nutritional Standards, and;
· value for money for service users.

The Service Provider is expected to offer Council and Council staff a 25% discount on the provision of hot and cold meals, snacks, refreshments, beverages and hot drinks including functions organised by the Council.
Sample menus for a range of catered options will form part of this assessment.
The Council encourages innovative proposals from prospective Catering Contractors on developing and improving the services to the users of the facilities so please highlight any innovations and improvements to the service you propose.

Bidder to insert response here (max 2 A4 Arial font 12):











2. 
MARKETING AND CUSTOMER SATISFACTION 

Quality (20%) (maximum score 5 x weighting factor 4)
Bidders must demonstrate how they can contribute to marketing the various service and facility.
Bidders should state how they intend to utilise hospitality in order to encourage repeat business and how they will review customer experience and ensure visitor expectations are being met.
Bidders should state how they intend to widen the usage and satisfactions levels.

Bidder to insert response here (max 2 A4 Arial font 12):
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