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WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT

14000 Fruitvale Avenue

SARATOGA, CALIFORNIA 95070

REQUEST FOR PROPOSAL #12-1213

CAFETERIA FOOD SERVICES & COFFEE SERVICES 
	RFP available
	March 18, 2013

	Advertise RFP
	March 20 & March 27, 2013

	RFP meeting
	March 28, 2013

	Last Day for questions
	April 8, 2013

	RFP Opening
	April 23, 2013

	Site Visits
	Week of April 22 through April 26 (if necessary)

	Award of RFP
	May 21, 2013

	Contractor to begin
	August 15, 2013


NOTICE FOR REQUEST FOR PROPOSALS

NOTICE IS HEREBY GIVEN that the WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT, Saratoga, CA, Santa Clara County, acting by and through its Governing Board, hereinafter referred to as the District, will receive sealed proposals for the award of a contract for the following:

REQUEST FOR PROPOSAL #12-1213

CAFETERIA FOOD SERVICES & COFFEE SERVICES 

Sealed proposals must be delivered to the following location NO LATER THAN Wednesday April 23, 2013, AT 2:00 PM to be promptly opened in public:

WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT

Brigit M. Espinosa, Director, General Services

14000 Fruitvale Avenue

Saratoga, California 95070

brigit.espinosa@wvm.edu

Companies interested in submitting a proposal can obtain the RFP Documents from the District’s website www.wvm.edu/bids,   Each proposal must conform and be responsive to the RFP Documents, including but not limited to, Scope of Work, all Terms and Conditions, the RFP Forms and the Required Non-Form Documents/Information.

No Contractor may withdraw their proposal for a period of ninety (90) calendar days after the date set for the proposal opening.

The District reserves the right to reject any and all proposals or to waive irregularities in any proposal.

By Order of the Board of Trustees of the

WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT

Brigit M. Espinosa

(408) 741-2187

Director, General Services

West Valley-Mission Community College District

INTRODUCTION
WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT (District) is soliciting proposals for Cafeteria Food Services & Coffee Services at both the West Valley College campus and at the Mission College campus.  A Contract may be awarded to one Contractor for both types of service at both campuses or to multiple separate Contractors for each service at each campus, or any combination thereof.

SCOPE OF WORK SUMMARY
The District’s cafeteria kitchen facilities and food services operation is centrally-located on each college campus.  The cafeteria food services operation shall provide students, faculty and staff with a variety of popular menu items, consistent food quality, fast service and good value in an attractive setting.  In addition, the operation must be designed to be self-supporting and able to generate income to both the Contractor and the District.

The District’s coffee services are located at each college.  The coffee service operation provides faculty, staff and students with coffee, pastries, sandwiches and “grab & go” food items.   In addition, the operation must be designed to be self-supporting and able to generate income to both the Contractor and the District.

The District reserves the right to award this proposal to meet the best financial interest of the District and Colleges.  There are several opportunities to bid each or all of the services listed.
To enable cafeteria  and/ or coffee service Contractors to propose and provide the best mixture of service, quality, facility and equipment improvements, and financial incentives, the District is offering a contract for a two (2) year period, with the right to renew for three (3) additional years, if mutually agreed upon by both parties.  The Contract(s) may be awarded by individual campus, by individual service, or by any combination thereof, based upon the criteria set forth in this RFP and the documentation/information provided by each Contractor.

The District is looking especially for proposals from bidders who have experience operating food service operations in a high-energy theme setting.  The District envisions that either College may house either:

1.  A branded food service operation, where the Contractor has employees working within a franchise operation, or

2. A food Services operation managed by a contractor, who oversees various subcontracted food services operations, or

3. A traditional food service operation managed by the Contractor, or

4. A combination of the above.  The District is seeking to partner with a contractor who has a commitment and a track record of customer service, pleasant and courteous staff members and leaders who understand that the District desires a team approach.  A Contractor who is willing to demonstrate professional responsibility to customer service issues is desired.  The keywords are friendly, cooperative, willing, able, determined, dependable and pleasant.

The proposal response must include all information requested in this RFP and must be presented in strict accordance with the format specified herein.  
The cafeteria and coffee services will be open on all days during the academic year, which may include Saturdays and Sundays and when summer or winter session classes are scheduled and at the discretion of each college.  Specific daily hours of operation shall be mutually agreed upon and set by each college.  

The District and the colleges expect that Contractors will work to improve the quality of the dining experience, including vigorous maintenance and regular changes to the internal space, including updated, accurate signage, paint, and changing fixtures and artwork.  The District & the colleges will consider proposals that include the recognition of the importance of continuous facility changes and improvements favorably.  In addition if the Contractor is interested in establishing any new satellite operations, the District must approve those facilities. All operations must be maintained in a neat and orderly fashion.

It is the District’s intention that the food services program should complement the District’s and the College’s educational mission and serve the students and the staff.  To accomplish this, the Contractor is requested to:

· Disseminate information and feature displays which serve to educate consumers in becoming better informed and in developing healthier habits, e.g., nutritional requirements, nutritional content of foods served, deceptive packaging and labeling of food products, etc.

· Employ environmentally sound practices which will further the College’s and the District’s efforts in recycling, and water, wastewater and utility conservation.

· In consideration of the environment, the District supports and in fact is mandated by the state to cut wastes and comply with recycling efforts.  The foodservice Contractor will work with the District facilities department to promote recycling and to control waste products.  Styrofoam products shall not be used.

· Provide ease of payment by accepting credit and debit cards for cafeteria purchases as well as catering events.

· Provide a good working environment for their employees.

· Endeavor, whenever possible, to employ students enrolled at the Colleges.

· Participate in the District’s web page to advertise catering menus, daily specials and convey important information to the District at large.

REQUIRED DOCUMENTS/INFORMATION

REQUIRED FORM DOCUMENTS, AGREEMENTS AND BONDS

All Contractors submitting a proposal shall be required to include in their proposal, the documents checked below.  There are forms provided for each identified document except the documents identified as Required Non-Form Documents:

	
	X
	Required Non-Form Documents/Information
	X
	Non-Collusion Affidavit
	

	
	X
	Proposal Certification Form
	X
	Proposal Bond, Cashier’s or Certified Check for 10% of the highest bid submitted
	

	
	X
	Contractors Acknowledgement Sheet
	X
	Proposal Pricing Breakdown Sheet(s)
	

	
	X
	Contractor Background and Experience Form
	X
	Proposal Form 
	

	
	X
	Contractor References Form
	X
	Document Return Check Sheet
	



Only the successful Contractor shall be required to complete the documents checked below:

	
	X
	Agreement
	X
	Equal Employment Opportunity Program
	

	
	X
	Certificate(s) of Insurance
	X
	Drug-Free Workplace Certification
	

	
	X
	Additional Insured Endorsement(s)
	X
	Performance Bond for $30,000
	

	
	X
	Certificate of Workers’ Compensation Insurance
	X
	Payment Bond for $10,000
	



The Agreement form and other form documents that the successful Contractor shall be required to execute, including the surety bonds, as applicable, which are required to be furnished at the time of execution of the Agreement are included in the Proposal Form Documents Section herein.  These forms should be examined carefully by the Contractor.

No requirements are waived unless each is specifically stamped “NOT APPLICABLE”, or in the case of a box, left “unchecked”.

REQUIRED NON-FORM DOCUMENTS/INFORMATION

The following requested documents and information shall be provided in the Contractor’s Proposal under the Tab identified as Required Non-Form Documents/Information.  The documents and information shall be identified with numbering which matches the alpha/numerics below:

1.
Company Information – 

A.
Provide a letter of intent summarizing in a brief and concise manner, the Contractors’ understanding of the scope of work.  The letter must be signed by an official authorized to make such commitments and enter into a contract with West Valley-Mission Community College District.  The letter must include the officer’s title or authority.  The letter should not exceed two pages in length.

B.
Identify the main contact person and whom to notify as to short-listing, oral presentations, and recommendations of award.  Include contact person’s phone number, fax number and email address.

C.
Identify the type of business entity involved (e.g.; corporations, sole proprietorship, partnership, joint venture, etc.)  If Contractor is a corporation, provide a copy of the certification from the California (or other state) Secretary of State verifying Contractors corporate status and good standing, and in the case of out-of-state corporations, evidence of authority to do business in the State of California.
D.
If the Contractor is providing a service that requires them to be a franchise, the Contractor shall state, and support said statement in a manner acceptable to the District, that Contractor is a franchise or can become a franchise.
E.
Provide a listing of office locations where national and/or regional personnel are located.

F.
Provide a brief history of company, including number of years in business.

G.
Provide a description of standard services offered by the company.

H.
Provide a listing of professional organizations of which the Contractor is a member.

I.
Provide information regarding the subcontracting of any services.
2.
Qualifications and Experiences – 

A.
Provide a brief statement of qualifications that includes the company’s size geographic location in relations to the project, and the office that will support the contract for this project.

B.
Include information regarding previous or current contract experience with West Valley-Mission Community College District or other public/education agencies in California.

C.
Provide a list of all accounts cancelled or not renewed in the last five (5) years.  Include contact names and telephone numbers, length of service for each account, and reason for cancellation/termination.

D.
Contractor must furnish a representative client listing of up to five (5) current clients that the District may contact (include the name, phone number and email address of the current primary contract representative and the date the account was acquired).  The District prefers that the client references be similar to West Valley-Mission Community College District student population and be located the San Francisco or Santa Clara Counties.
3. Food Services Program - Explain in detail your operating plan, including but not limited to: 

A. Days and hours of service.

B. Complete Proposal Pricing Breakdown Sheet(s) in the “Proposal Forms” section of this RFP to provide menu prices and portions that reflect customer value.  [See Special Terms and Conditions, #3 “Organization of Proposal” for the placement of this form in your proposal package.] 

C. Menus that reflect creativity, quality and interest - Outline a plan to provide everyday food services for students, staff, faculty and guests in the cafeteria, Include proposed cafeteria menu with portion and pricing information:

i) Provide information for typical menu for service line meals; include portion sizes.
ii) Provide sample listing of concession offerings.  
iii) Outline any programs for specialized or extraordinary services, either on a continuing or promotional basis.
iv) Recognizing the preference of many people for low fat, high fiber, vegetarian food, gluten free, low carb; specify how this will be addressed.
v) Submit a sample catering menu.

D. Provide menu cycles, if applicable, and how often it changes throughout the year.
E. Quality of Food

i) Provide source of supply and length of supplier relationship. Indicate the USDA grades of food they intend to supply
ii) Describe training program for staff, including entry-level food service and production personnel, at both initial hiring and ongoing, regarding food preparation and sanitation.
F. Provide a brief assessment of the current cafeteria operation along with a description of what changes your company is proposing to make.  This portion of your response must include the assessment plus your company’s proposal regarding:
i) Cosmetic Improvements
ii) Proposed service concepts, menus, prices and portions, including but not limited to list attached.
iii) Advertising/marketing plans
iv) Any other pertinent elements necessary to effect an operationally and financially efficient food service program.
G. Describe any national, regional and/or proprietary concepts proposed for cafeteria
H. Provide thorough description of marketing and advertising programs, e.g., company’s point of sale merchandising, promotional events and merchandising practices, proposed menu enhancements and other features, how programs are tailored to District’s students/faculty/staff, etc.  Cite successful programs at other institutions.

I. Describe your customer satisfaction survey program; how your company solicits customer comments and complaints and how you initiate action to respond to these.  Include copies of forms used.

J. Provide sample copies of monthly accounting records kept by your company that would be submitted to the District.

K. You may include any pertinent operational information not requested in this section.
L. Describe your plans to keep the kitchen and dining areas clean.  Pest control will be at the expense of     the successful bidder.
M. Creative Ideas - Submit any creative ideas specific to West Valley-Mission Community College    District and colleges or which are used in comparable situations to enhance food service participation not already presented in this proposal. In addition, please provide sufficient background information as to how such ideas were generated, the process for implementation and what assistance was necessary from the client to effect a successful outcome.
4. Catering Services – 

A. Submit an assessment and specific catering plan proposal including;
B. Catering guide to include at least three levels of menu pricing to reflect the difference in services ranging from (1) table linen with decorations, china service, glassware, and silverware, (2) paper and disposables, and (3) pick-up/carry-out
C. Staffing levels per customer for seated service lunch and dinner functions as well as for receptions and buffet service
D. Provide a detailed marketing plan to be implemented which will support the attainment and retention of catering customers.  Describe how a successful non-exclusive catering program will be built and maintained.  The program must earn business by providing the best quality, prices and service.
E. Describe Contractors experience with catering.  Include overview of experience working with student clubs and organizations regarding catering and food services.
5. Staffing & Supervision

A. Indicate the number of personnel proposed to staff our facilities at each college location.  Provide an organizational chart, including position/title and whether full-time or part-time.  Provide resumes for those in management positions. Provide position descriptions for those not in management positions. Indicate the training that the staff receives in providing service to customers both at initial hire and ongoing.
i) Detail the qualifications and responsibilities of each position, including the minimum experience and educational qualifications required and their salary ranges, with minimums and maximums.
ii) Describe the training program for supervisory and management personnel.
iii) List experience of proposed contract manager/site supervisor, Include current job description and resume, if applicable.  The District reserves the right to approve the Manager/Supervisor assigned to day-today operations.
iv) Describe your intentions regarding the use of student employees, the positions available to them, pay scale and the number of weekly hours you are budgeting for student employment.
v) Describe how you schedule breaks and lunches to assure adequate staffing during peak hours, e.g., noon to 1:30 pm.
vi) Describe your affirmative action plan, include report or other document demonstrating success in hiring a diverse staff that represents the community being served.  

vii) Include statements regarding employment policies to include, but not be limited to discrimination, drug/alcohol abuse, and background checks and fingerprinting.  The successful Respondent will verify that personnel assigned to the College are citizens of the United States of America or individuals who have been lawfully permitted to work in the United State of America as evidenced by documentation from the Immigration and Naturalization Services.
viii) Submit proposed operating hours.
ix) Submit staffing schedules for one complete week both during the academic year and summer/holiday/break periods.  Schedules must include position titles.
x) Identify the location of your home office and the specific office that will have direct responsibility for the West Valley-Mission Community College District’s food service program.
xi) Provide schedule of management coverage in terms of days and hours.
xii) Indicate transition proposal for existing Contractors employees.
xiii) Every employee shall be fingerprinted and/or screened with Livescan. The District has a Livescan machine which the successful Contractor may use for a fee per employee.  
6. Quality Assurance/Sanitation/Safety
A. Submit a plan to provide quality assurance with respect to all aspects of the campus food program.  The plan should include:
i) Corporate, regional and local area visitation schedule by job title.
ii) Length of visit and who will be called upon.
iii) Follow-up procedures for customer complaints.
iv) A plan for ongoing as well as periodic customer service monitoring.
v) Forecasting, merchandising, production and quality control techniques such as taste-testing, temperature testing, sample recipes, utilization of leftovers, identification and deletion of unpopular items and related tasks.
vi) Provisions to provide pro-active attention to customer needs.
B. For either the kitchen/cafeteria or coffee areas, the Contractor shall be responsible for the keeping an area of 150 feet surrounding satellite services facilities clean and free of clutter and debris. The Contractor will keep the kitchen, the servery, commissary and the dining area (tables, chairs, and floors) orderly and spotless.  This is the sole responsibility of the Contractor and it is not a service provided by our Facilities Department.  It is the Contractor’s responsibility to maintain and fix equipment used in an operation thereof in conjunction with established District procedures.
C. The Contractor shall be responsible for cleanliness of the kitchen, including facilities and fixed equipment, preparation and serving areas.  This includes the bussing and cleaning of tabletops in the main cafeteria dining areas.  Sanitation grades, less than grade A, will be unacceptable and negligence to sanitation will result in contract default on the Contractor’s behalf.  The District is charged with the task to examine sanitation reports and perform spot checks on the Contractor.
D. Contractor shall be responsible for housekeeping and sanitation in the food preparation, storage and internal serving areas; shall clean the tops of tables and chairs in the dining area and bus tables during the normal course of business and shall transport refuse to the refuse collection area.
E. Briefly describe the approach to sanitation and safety practices and the anticipated program  to train and reinforce standards in the food service facility.
F. Outline sanitation and safety self-inspection procedures for all food service operations at both colleges at the District.  Provide a sample copy of any checklist used during inspection.
G. Submit data to support the existence and quality of program your company brings to the operation with respect to providing a safe, sanitary (with a particular emphasis on proper food handling), and secure food service environment. 
H. Describe the sanitation and food handling procedures in place to comply with city/county/state regulations and your program to train and reinforce these standards, including but not limited to:

i) A copy of the record of ratings from the Health Department for current and previous food operations for the past three (3) years including most recent.

ii) A sample of Contractor’s checklist used during internal inspections.

iii) Frequency of internal inspections.

iv) Position(s) of individual(s) responsible for maintaining sanitation and safety, and their certification.

v) List and provide copies of any notices, citations, warnings, etc., for sanitary or code infractions issued against your company within the past three (3) years.

vi) Describe measures to be undertaken regarding safeguarding facilities and food products.
I. Provide a brief description of your company’s overall policy/philosophy regarding environmental sustainability.  Describe the company’s environmental sustainability program and how it would be incorporated at the College campus.  Provide a plan to address environmental issues;  organic foods, vegetarian menu, biodegradable paper & plastic products, recycling and composting.
7. Contract Implementation Schedule - Provide a contract implementation schedule, including an outline of major milestones and their associated timeframes, for implementation of this contract which will ensure a smooth transition.

8. Collaborative Work - You may be asked to work with other Contractors to provide food to students, faculty, staff and guests of District.  Describe under what terms and conditions you would agree to do so.

9. Energy Conservation & Recycling – 
A. This proposal requires the contractor to pay for utilities and services, such as water, sewer, electric, gas, garbage, pest control, and similar charges. Such charges will be based upon either a specific charge for the utility, when possible, or a proportionate amount based upon the square footage assigned to the Contractor’s operation as a part of the total campus or other measurable and metered area. 
B. State your company policy for energy management and how you plan to apply this in the management and operation at the District.
C. Describe what your company has done to promote conservation (including conservation of utilities and water).  
D. This proposal also requires a commitment ot recycling, reducing waste, and avoidance of Styrofoam and other non-recyclable products. 
i) Describe your company’s practices related to recycling.  
ii) Describe What suggestions do you have for our campus operation?
E. Describe your smallware and other supply requirements and your recycling.
i) Provide a list of expendable supplies and/or smallwares required.

ii) Provide list of disposable paper products you plan to use, detailing size, brand name and style. 

iii) State your recycling plan for disposable smallware.  This plan should include any special handling procedures or equipment required in trash disposal.

10. Contractor Continuous Self Improvement: The Contractor shall conduct a specific and continuing program of inquiry and evolution through campus meetings and “how did we do?” comment cards to determine the level of satisfaction of the students and the college community with the food services offered. The results of this self-evaluation and feedback process shall be shared with the College and the District contract administrator on an annual basis.
11. Cafeteria Branded Products - The cafeteria locations shall be used by Contractor for the purpose of providing food services.  Provide a thorough description of branded concepts.  Identify specific brand names of products to be offered, e.g., potato chips, muffins, cookies, etc.  Retail sales are limited to sale of items approved by the District.  Make note of the following:

· District currently has no exclusive Agreement with a beverage firm.  Negotiations at a later date may occur and the successful Contractor of this agreement may not sell drink products that may be construed as competitive with the selected firm. 
12. Coffee Service Branded Products - The coffee service location shall be used by Contractor for the purpose of providing coffee services. Provide a description of the brand names of products to be offered. Retail sales are limited to sale of items approved by the district. Make note of the following:
· District currently has no exclusive Agreement with a beverage firm.  Negotiations at a later date may 

occur and the successful Contractor of this agreement may not sell drink products that may be construed as         competitive with the selected firm.
13. Contractor Proposed Renovations - The District will consider renovation by the successful Contractor, which will improve service and/or make the operation more efficient.  Renovations may be minor and/or cosmetic in nature or more significant.  Describe proposed improvements and/or renovation and financial responsibility Contractor is willing to commit.  Be specific.
14. Student Relations Plan – Submit a proposed plan to increase student interaction, especially with student government and special campus activities.
15. Synergies – Contractors are encouraged to include other synergies as Proposal Options that could include developing relationships with the College’s and their programs, employment of students, scholarships, commitments to other District activities, or other activities that have a tangible or intangible benefit.  The District offers a Hotel/Restaurant Management Program to its students at Mission College.  An important component to this educational program is demonstration and hands-on experience.  
A. Specify the opportunities would you provide to enhance our educational program?
B. Specify any Scholarship contributions or other Fund contributions that you will include as part of your Proposal (See Proposal Form for specific Funds that the District is interested in) 
C. Identify any annual product donations to District events that you will include as part of your proposal including, but not limited to, food, coffee, snacks, etc. 
16.
Financial Capability
A.
Include the Balance Sheet, Income Statement and Cash flow Statements from the prior two (2) fiscal years.  Financial statements shall be prepared in conformity with generally accepted accounting principles.  Said statements and reports should be from the corporate entity making the proposal rather than from its parent corporation.  Complete audited financial statements are preferred.

B
Include a list of accounts that your company has in California at comparable type and size community colleges with a primarily commuter population, along with annual revenues, number of students and the name/contact person (e-mail and telephone) for the person(s) at the community college or client agency that is most knowledgeable about your performance.
17.
Financial Proposal.  (See Proposal Form in the Proposal Form Documents Section) The District will entertain proposals containing at a minimum the following:


Cafeteria and catering–



Minimum annual fee of $30,000.00 per college for sales up to $250,000.00



For sales above $250,000.00 the District will accept a percentage of the net sales (Gross sales, less 



sales tax)


Coffee and catering



Minimum annual fee of $20,000,00 per college for sales up to $200,000.00



For sales above $200,000.00 the District will accept a percentage of the net sales (Gross sales, less 



sales tax)


Include this information with your detailed proposal.

A.
Provide a financial proposal to the to the College which may include a minimum guarantee, commission on net sales, profit sharing and/or other value added programs.  “Net Sales” shall be defined as all sales less sales tax.  Commissions should be broken out for for each College campus and each service (i.e. Cafeteria & catering, coffee service & catering, etc.).

B.
Describe any in-kind services that your organization is prepared to provide for each College campus.  Specify any scholarships or other types of support that your organization proposes to support the mission and goals of the District and colleges.  See Proposal Form for specific donations that the District is interested in.

18.
Licenses, Insurance, and Litigation - 
A.
If awarded a Contract, the Contractor must provide documentation of insurances required as well as all licenses required by the State of California to perform the duties required by the services to be provided.

B.
If awarded a Contract, the Contractor must submit a properly executed IRS form W-9, Request for Taxpayer Identification Number and Certification.

C.
State whether or not your firm has filed for bankruptcy within the last seven (7) years and, if so, provide information regarding the date the Bankruptcy Petition was filed, the Case Number, the name and location of the Court in which it was filed and a summary of the current status of that proceeding.

D.
Disclose the number and type of instances by account for the past two years, in which accounts under the supervision of the proposed District Manager and/or Food services Director/Manager received unsatisfactory ratings from the regulating health department
Contract Document:

Attached is a draft of the contract, please include with your proposals any exceptions you may have.  Failure to do this is an indication to the District that you accept the terms as written.  
Statistical information:

Enrollment Table:


Faculty and Staff at both Colleges and District operation: 1,084

Historical Annual Cafeteria Sales


Historical Annual Coffee Bar Sales


SPECIAL TERMS AND CONDITIONS

REQUEST FOR PROPOSAL #12-1213

CAFETERIA FOOD SERVICES & COFFEE SERVICES
1. Acceptance, Negotiation and Award – District intends to negotiate an Agreement with Contractor whose Proposal, in the sole judgment of the District evaluation committee, is most advantageous to the District.
Contractor’s Proposal should be submitted to the District with the most favorable terms possible from the standpoint of financial and technical capability.  District reserves the right to accept other than the highest commission Proposal, to reject any or all Proposals, and to waive any irregularities or requirements of the Proposal selection procedures explained in the RFP Documents.  This RFP shall not be construed to create an obligation on the part of the District to enter into an Agreement nor shall it serve as a basis for a claim for reimbursement of expenditures related to the development of a Proposal.  Upon selection of Contractor, District and Contractor will execute an Agreement which sets forth the terms and conditions of the parties’ rights and obligations, refer to Sample Agreement in Award Forms’ section.  The District reserves the right to award based on each category to a single firm, or 2 individual contracts, or a combination of any category.  If the District chooses to enter into contract with a separate food services and coffee company, the District will negotiate what items/food/drinks the coffee service provider will be allowed to sell.  If there are no objections written as part of the RFP from the cafeteria contractor, the District will proceed without notification to the cafeteria contractor.

2. Proposal Bond – Please note that Proposal Security in the amount of 10% of the highest bid submitted must accompany this Proposal package.  This security must be in one of the following forms:

A.
Cashier’s check made payable to WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT; 

B.
Certified check made payable to WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT;

C. Bond executed by a California admitted Surety Insurer made payable to WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT.

Personal check or cash are not acceptable for the proposal security.

This proposal security shall be given as a guarantee that the successful Contractor will enter into the Agreement.  A copy of the Proposal Bond form is contained in the Proposal Form Documents Section of this RFP.  Any proposal not including the required Proposal Security with proposal documents will be considered non-responsive and that proposal shall be rejected.

Upon receipt by the District of executed contract documents from the successful Contractor, the bid security will be returned.  In the case of the successful Contractor’s refusal or failure to enter into said Agreement within ten (10) days after being awarded the contract by the District, the bid security shall be forfeited to the District.

The bid security submitted by unsuccessful contractors will be returned within fifteen (15) days following award of the contract and execution of the contract documents.

3. Organization of Proposal – Information requested must be furnished completely, in compliance with the instructions.  Proposal shall be made upon the forms contained herein and shall be properly executed  (additional pages my be attached as necessary).  The information requested and the manner of submission is essential to permit effective evaluation of Proposals.  Accordingly, proposals in which material and information requested is not furnished or where indirect or incomplete information is provided, will be considered non-responsive and shall be rejected.  

Proposals shall be submitted in an organized manner, on 8-1/2”x11” paper, printed on one side and consist of one (1) original and eight (8) copies, each separately bound in a 3-ring binder with parts appropriately tabbed and identified in the following order:

Tab 1 – Identification Information Sheet, on your letterhead:

· Legal Entity to whom contract to be awarded, if you are the successful contractor:  Firm Name, Address, Principle Place of Business and Telephone Number 

· Name(s), Address(es) and Telephone Number(s) of Principal Officer(s)

· Legal Status of Contractor and Year Entity was Established

· Federal Employer ID Number

· Primary Contact Information:  Name, Address, Email Address, Telephone Number, Fax Number

Tab 2 – Required Non-Form Documents/Information
Tab 3 – Proposal Forms

· Proposal Certification Form 

· Contractors Acknowledgement Sheet 

· Contractor Background and Experience Form 

· Contractor References Form 
· Non-Collusion Affidavit

· Proposal Bond, Cashier’s or Certified Check for 10% of the highest bid submitted
· Document Return Check Sheet

Tab 4 – Proposal Form

Proposal Pricing Breakdown Sheet(s) [Note: This document will become Exhibit 1 of the Agreement]

Tab 5 – Appendix

· Banking Information, provide:

· Bank name, address and telephone number

· Name and title of individual most familiar with your account

· For publicly-held companies:

· Copy of Articles of Incorporation

· Annual Report (this may be attached to proposal package)

· For privately-held companies:

· Copy of Owner’s Background

· Copy of most recent independent, fiscal year Financial Statement to include balance sheet, income statement and statement of cash flow  (This shall remain confidential and may be attached to proposal package.)

Unnecessarily elaborate brochures or other presentations beyond that sufficient to present a complete and effective proposal are neither necessary nor desired.  

4. Hours of Operation - Services shall be provided when College’s are in session which may include Saturdays and Sundays.  Hours of operation shall be mutually agreed upon by Contractor and District.

5. Pricing of Goods and Services – The pricing of goods and services shall be determined by Contractor subject to approval of the District.  Prices must be at least as competitive as those food establishments in the surrounding neighborhood in order to attract students, faculty and staff.  Selling prices and portion size shall be firm for at least one (1) year after the commencement of Agreement.  All requests for pricing increases or decreases will be presented in writing to the District forty-five (45) days prior to the desired date of implementation of such pricing change.
6. Catering – Successful contractor will be able to make a proposal for catered events at each college campus. The District is not obligated as part of this agreement to use the catering services provided by the successful contractor.  Contractor shall provide catering that includes the highest quality of food and service and all necessary equipment and staff unless otherwise agreed upon with District.  

7. Non-Compete With Beverage Contractor – The District currently has no exclusive Agreement with a beverage firm.  Negotiations at a later date may occur and the successful Contractor of this agreement may not sell drink products that may be construed as competitive with the selected firm.  

8. Health Department Ratings - Contractor will respond to required, periodic Health Department visits and shall remedy findings resulting in less than a grade of “A” within thirty (30) days of written notice by Health Department, to the extent that the Health Department violations are Contractor’s fault or responsibility.  In the event that any Health Department requirements or violations are the responsibility of the District, District will remedy the situation as quickly as possible.  Health Department notices will be provided to the District immediately following the Health Department visit.  The successful contractor will be required to post the report in the area of their operation.
9. Licensing and Operational Laws and Regulations - Successful Contractor will be expected to operate cafeteria food services in compliance with applicable licensing and operational laws and regulations, including but not limited to:

a. Department of Health regulations

b. Accepted accounting practices

c. Insurance requirements

d. Fair employment practices

e. Lawful wage and hour practices

f. Occupational Safety and Health requirements

g. Americans with Disabilities Act

h. Family Leave Policy

i. Affirmative Action Policy 

10. Delivery System - Contractor shall provide quick, economical and competitive delivery systems which are responsive to students, faculty and staff.  

11. Wages - Contractor must pay its employees at least minimum wage as established by the State of California.  

12. Period of Performance  - This is the term of the initial Agreement and any subsequent extension.  Should the incumbent Contractor wish to vacate the Agreement prior to its term, District will negotiate the conditions in good faith with the Contractor.   

13. Date of Award and Initiation of Service – This Agreement is expected, but not guaranteed, to be awarded by the District’s Board of Trustees at their May 21, 2013 meeting.  Service shall begin on or about August 15, 2013.

14. Request for Information  - All communications and any questions or comments relative to this proposal, whether of a technical or a general nature, must be directed via email (preferable), to the contact person named below at the address specified: 

Brigit M. Espinosa

Director, General Services

West Valley-Mission Community College District

14000 Fruitvale Avenue

Saratoga, California 95070

Email:
brigit.espinosa@wvm.edu

Contractors are specifically instructed that no telephonic or otherwise oral communications may be addressed in regard to this proposal.  All general-interest matters communicated to contact person named above must be in writing and will be shared with all other conference attendees via email.  Note:  Requests for clarification or interpretation of the RFP Documents must be submitted by April 8, 2013 and will be received by email only.  Answers will be posted on the District Website: http://wvm.edu/bids/ by April 15, 2013.
15. RFP Submission – One (1) original and eight (8) copies or one (1) original and one (1) CD (so the District can electronically send RFP to the committee) of the proposals and attachments shall be securely sealed in an envelope or box with the following clearly written on the outside: Contractor’s Name, RFP name, RFP number, proposal opening date and time. District is not responsible for late proposals or for proposals delivered to any other location.  This sealed envelope/box must be received as follows:

No later than proposal Opening Date and Time:  April 23, 2013, at 2:00 pm

Location:
Brigit M. Espinosa

Director, General Services

WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT

14000 Fruitvale Avenue

Saratoga, California 95070

16. Proposal Evaluation – District will examine and evaluate each proposal.  Some, but not all criteria for awarding the contract are listed below.  District may consider additional criteria or list the criteria in a different order of importance at its sole discretion.  This list is informational only and is not ranked in any order of importance.  The method by which proposals are assessed shall be at the sole discretion of the District.

Proposals will be reviewed and scored by an evaluation task force consisting of College and District representatives and students.  Upon completion of the evaluations, the task force will make a recommendation to the Chancellor, who will make the final recommendation to the District’s Board of Trustees at a regularly-scheduled Board meeting.

Criteria for Award of Contract (partial listing, not in order of priority): 

A. Company Information – 8 points 

B. Qualifications and Experiences – 12 points (minimum 6 point eligibility requirement)

C.
Food Services Program – 25 points (minimum 15 point eligibility requirement)

D.
Catering Services -  8 points

E..
Staffing and Supervision – 12 points (minimum 6 point eligibility requirement)

F.
Quality Assurance/Sanitation/Safety – 12 points (minimum 6 point eligibility requirement)

G.
Contract Implementation Schedule – 5 points

H.
Energy Conservation & Recycling - 12 points (minimum 6 point eligibility requirement)

I.
Contractor Proposed Renovations – 5 points

J.
Student Relations Plan – 5 points

K.
Synergies - 12 points (minimum 6 point eligibility requirement)

L.
Financial Capability – 12 points (minimum 6 point eligibility requirement)

M.
Financial Proposal – 20 points (minimum 10 point eligibility requirement)

N.
Licenses, Insurance, and Litigation – 8 points (minimum 5 point eligibility requirement)
COFFEE SERVICE SCORING


The same scoring method mentioned above will be used to evaluate coffee service Proposals.  If your firm is bidding on Coffee Service Only, indicate that you are doing so in the Proposal Form and provide the same Form Documents and Required Non-Form Documents/Information for the coffee service.

17. Demonstration – If the District considers a need, contractor shall be required to arrange selected demonstrations of items or services proposed.  Failure to provide such working demonstration may disqualify Contractor’s proposal as non-responsive.  Unless otherwise requested by District, Contractor shall be required to provide the requested demonstrations at the District facility.  All demonstrations shall be provided free of charge to the District.  Contractor may be required to reimburse District for travel to demonstrations not held at the District’s facility.

18. Site Visits – District, at its discretion, may visit the site of an operation presently serviced by a Contractor.  If a site visit is desired by the District, this exercise will be considered part of a separate evaluation and finalists being considered will be contacted specifically for this purpose.  The Contractor may be requested to give an oral presentation to the visiting committee at the site visit.

19. Award – Award will be made to the Contractor whose proposal is deemed most advantageous to District.

20. Qualifications of Contractor – Proposals will be considered from responsible contractors who have a minimum of 5 years experience with other food services facilities similiar in size and scope to the District.

21. Performance and Payment Bonds – The successful Contractor will be required to furnish performance and payment bonds in the amounts of thirty thousand dollars ($30,000) and ten thousand dollars ($10,000) respectively within ten (10) business days of the award of contract to secure the faithful performance of the terms and conditions of said contract and to ensure that required payments are made for services, materials, supplies and equipment.  The successful Contractor’s Proposal Bond shall be returned upon receipt of the following bonds as directed:

a.
Corporate Surety Performance Bond.  A Corporate Surety Bond in a sum not less than thirty thousand dollars ($30,000), to guarantee the faithful performance of the contract.

b.
Corporate Surety Payment Bond – A Corporate Surety Bond in a sum not less than ten thousand dollars ($10,000), to guarantee the payment of wages for services engaged and the payment of bills for contracted for materials, supplies and equipment used in the performance of the contract.

Performance and payment bonds must be executed by an admitted surety insurer as defined in the Code of Civil Procedures, Section 995.120.  Corporate sureties on these bonds and on the bond accompanying the proposal must be legally authorized to engage in the business of furnishing surety bonds in the State of California.  All sureties and bond forms must be satisfactory to the District.  

During the period covered by the contract, if any of the sureties upon the bonds shall become insolvent or unable, in the opinion of the District, to pay promptly the amount of such bonds to the extent to which surety might be liable, the Contractor, within thirty (30) days after notice given by the District to the Contractor, shall buy supplemental bonds or otherwise substitute another sufficient surety approved by the District in place of the surety becoming insolvent and unable to pay.  If the Contractor fails within such thirty (30) day period to substitute another sufficient surety, the Contractor shall, if District so elects, be deemed to be in default in the performance of his obligations hereunder and upon the proposal bonds.  The District, in addition to any and all other remedies, may terminate the contract or bring any proper suit or other proceedings against the Contractor and the sureties, or any of them, or may deduct any monies then due or which thereafter may become due the Contractor under the contract, the amount for which the surety, insolvent or unable to pay as aforesaid, would otherwise be responsible for under the  bonds, and the monies so deducted shall be held by District as collateral security for the performance of the conditions of the bonds.

GENERAL TERMS AND CONDITIONS
REQUEST FOR PROPOSAL #12-1213

CAFETERIA FOOD SERVICES & COFFEE SERVICES PROPOSAL 

1.
PREPARATION OF PROPOSALS 

Except for the Required Non-Form Documents/Information, Proposals must be submitted on forms furnished by the District in the “Proposal Form Documents Section” herein and be completed in ink or be typewritten.  Proposal should be prepared simply and economically with an emphasis on completeness and clarity of content.  Signature on RFP Documents must be in ink to be considered acceptable.  Proposals received after the time specified for proposal opening or at a place other than that stated in the “Notice for Request for Proposals” will be considered non-responsive and will be returned unopened.  Faxed or other form of electronically-transmitted proposals will be rejected as non-responsive and will not be considered for award.

2.
PROPOSAL ERASURES, ERRORS AND CORRECTIONS; INCONSISTENT OR ILLEGIBLE

No erasures permitted. Mistakes may be crossed out and corrections made adjacent but must be initialed in ink by person signing RFP documents.  Proposals must be legible, consistent and non-ambiguous.  Any proposal, or portion thereof, reasonably determined as non-conforming by the District, may be rejected as non-responsive.  Verify your proposals before submission as they cannot be corrected after being opened, nor withdrawn for a period of ninety (90) days after the date set for proposal opening.  

3.
PROPOSAL SIGNATURES

All proposals must show the firm name and must be signed by an authorized, responsible officer or employee fully authorized to bind the organization to the terms and conditions herein.  Obligations assumed by such signature must be fulfilled.  Proposals by partnerships must furnish the full names of all partners and must be signed in the partnership name by a general partner with authority to bind the partnership in such matters.  Proposals by corporations must be signed with the legal name of the corporation, followed by the signature and designation of the president or other person authorized to bind the corporation in this matter.  The name of each person signing shall also be printed below the signature.  When requested by District, satisfactory evidence of the authority of the officer signing on behalf of the corporation or partnership shall be furnished.  A contractor’s failure to properly sign required forms may result in rejection of the proposal.

4.
PROPOSAL PRODUCTS AND SERVICES

All Products and Services provided under this RFP shall meet or exceed the RFP requirements and shall comply with all federal and California State laws governing their production, handling, processing and labeling.  Acceptance of all Products and Services shall be by the District.  Failure to provide Products and Services shall be considered sufficient cause for default action under the default provision of this RFP.  

5.
ADDENDA OR BULLETINS

Any addenda or bulletins issued during the proposal process shall form part of the specifications issued to contractors for the preparation of their proposals and shall constitute part of the RFP Documents.

6.
SUBSTITUTIONS

All products and services proposed must conform to the requirements set forth in RFP Documents.  The District reserves the right to reject all proposals that do not conform to the requirements.  If Contractor does not indicate Products and Services proposed are other than those specified, it is understood that Products and Services proposed are as specified.  Proposals varying from District’s RFP in any significant detail are not solicited and may be disqualified at District’s sole discretion.  The District’s opinion shall be final.

7.
OR EQUAL

Pursuant to Section 3400 of Public Contract Code, all specifications shall be deemed to include the words “or equal”, provided however that permissible exceptions hereto shall be specifically noted in the specifications, if applicable.  District reserves the sole discretion to determine acceptability and equivalency of items or services proposed.

8.
COMMENCEMENT DATE

Actual commencement shall be coordinated with the District but shall be in accordance with that specified in the RFP Documents.  The District, as a matter of proposal non-responsiveness, shall reject all proposals, regardless of price, that fail to indicate ability to deliver the product or services within the required time.  Give careful attention to any required commencement date included in the RFP Documents. 

9.
TERM OF AGREEMENT 

The Term of the Agreement shall commence on or about August 15, 2013, for a period of two (2) years, with the right to renew for three (3) additional years by mutual agreement.

10.
AGREEMENT EXTENSIONS

Any Agreement extension will be subject to provisions of paragraph “Term of Agreement” above, District reserves the right to extend the Agreement term in the event of satisfactory performance of the Agreement and all pertinent requirements as stated in Agreement, by mutual consent, expressed in writing.  At the end of the initial Agreement term, if Contractor performance is found to be less than expected, the contract will be advertised for competitive proposals.  
11.
ONE PROPOSAL PER PROJECT

No individual or business entity of any kind shall be allowed to make, file or be interested in more than one proposal for this project.

12.
MODIFICATIONS

Changes in, or additions to, the RFP Documents, recapitulations of the work being proposed, alternative proposals, or any other modification of the RFP Documents which is not specifically called for or permitted may result in the District’s rejection of the proposal as being non-responsive.   No oral or telephonic modifications of any proposal will be considered.

13.
FAILURE TO BID

If you do not bid on any line item, please mark "N/A" in the space provided and sign it and return the proposal, otherwise your name may be removed from the bidder's list.

14.
WITHDRAWAL OF PROPOSAL

A Contractor may withdraw its proposal without prejudice prior to the time and date set for proposal opening by submitting a written, signed request to the District’s contact person and received by that person prior to the time designated for receipt of proposals.  If this occurs, the proposal will be returned to the Contractor unopened.  Withdrawn proposals may be resubmitted up to the time designated for the proposal opening provided that they are in full conformance with the RFP.  A Contractor may not withdraw its proposal for a period of ninety (90) days after the time and date set for proposal opening.  

15.
ACCEPTANCE OF PROPOSAL

The District reserves the right to accept or reject any and all proposals, to waive any informalities or irregularities in the proposals or proposing, to be sole judge as to the merit and quality of the materials, products or services proposed, its compliance to the RFP requirements and needs of the District.  Proposals may be rejected on grounds of non-responsiveness or non-responsibility, see “Award of Contract” below.  Proposals are subject to acceptance or rejection at any time within ninety (90) days after opening of same unless otherwise stipulated.
16.
PROTEST AGAINST AWARD


Any contractor wishing to file a protest against this RFP document must do so in writing within 72 hours after  District issuance of the Notice of Intent to Award Contract.  All protests will be taken under advisement.  Any protest received after that will not be recognized.  A protest of any contractor proposal shall be delivered to the West Valley-Mission Community College District, Attention Edralin Maduli, Vice Chancellor, Administrative Services, 14000 Fruitvale Ave., Saratoga, CA  95070.

17.
AWARD OF CONTRACT


Determination of the successful, responsive and responsible Contractor will be based on District’s determination, at its sole judgment, of the best combination of quality, service, price, management, one which is the most advantageous to the District, ability of Contractor to provide prompt local service, and the amount of time required for delivery of equipment and/or service to the District.  Responsive Contractor shall mean a Contractor who has submitted a proposal that conforms, in all material respects, to the RFP  Documents.  Responsible Contractor shall mean a Contractor who has the capability, in all respects, to fully perform the requirements of the RFP Documents, the moral and business integrity and the reliability that will assure good faith performance.

18.
NOTICE OF INTENT TO AWARD CONTRACT

Within ten (10) calendar days following the public proposal opening, the District intends to issue a Notice of Intent to Award Contract, identifying the name of the Contractor to whom the District intends to award the contract and the date of the District’s Board of Trustees meeting at which the Board will entertain a motion for award of the contract.  Such Notice will be mailed to all Contractors submitting a proposal.  The District may, in its sole and exclusive discretion, elect to shorten or extend the time for its issuance of the Notice of Intent to Award Contract.

19.
EXECUTION OF THE AGREEMENT

The awarded Contractor shall execute a written Agreement with the District within ten (10) working days after Notice of Award has been sent by mail to the address given in the Proposal, or within ten (10) working days after receipt by awarded Contractor of oral or facsimile communication of the Notice of Award, whichever occurs first.  The Agreement shall be made in the form adopted by the District and incorporated in these RFP Documents.  The Contractor warrants that Contractor possesses, or has arranged through subcontracts, all capital and other equipment, labor and materials to carry out and complete the Scope of Work in compliance with all federal, state, county, city and District guidelines, including Board policies and regulations which are applicable.

20.
FAILURE TO ENTER INTO CONTRACT

If, upon Notice of Award by the District, the Contractor fails to enter into the Agreement within the specified time period, the pending award will be annulled.  An award may be made to another Contractor who shall fulfill every stipulation as if it were the party to whom the first award was made.

21.
DOCUMENTS, AGREEMENTS AND BONDS

All Contractors submitting a proposal shall be required to include in their proposal, the documents checked below:

	
	X
	Required Non-Form Documents/Information
	X
	Non-Collusion Affidavit
	

	
	X
	Proposal Certification Form
	X
	Proposal Bond, Cashier’s or Certified Check for 10% of the highest bid submitted
	

	
	X
	Contractors Acknowledgement Sheet
	X
	Proposal Pricing Breakdown Sheet(s)
	

	
	X
	Contractor Background and Experience Form
	X
	Proposal Form
	

	
	X
	Contractor References Form
	
	Document Return Check Sheet
	



Only the successful Contractor shall be required to complete the documents checked below:

	
	X
	Agreement
	X
	Equal Employment Opportunity Program
	

	
	X
	Certificate(s) of Insurance
	X
	Drug-Free Workplace Certification
	

	
	X
	Additional Insured Endorsement(s)
	X
	Performance Bond for $30,000
	

	
	X
	Certificate of Workers’ Compensation Insurance
	X
	Payment Bond for $10,000
	



The Agreement form the successful Contractor shall be required to execute, and the forms and surety bonds, as applicable, which are required to be furnished at the time of execution of the Agreement are included in the Proposal Form Documents Section herein.  These forms should be examined carefully by the Contractor.

No requirements are waived unless each is specifically stamped “NOT APPLICABLE”, or in the case of a box, left “unchecked”.

22.
PAYMENT TERMS

Commissions shall be paid to the District by the Contractor in accordance with the Agreement. Payments are to include the breakdown of sales by category, fee and any commission.
23.
INDEPENDENT CONTRACTOR STATUS

While engaged in carrying out the terms and conditions of the Agreement(s), the Contractor is an independent contractor and not an officer or agent of the District.  

24.
ASSIGN OR TRANSFER

Contractor shall not assign or transfer by operation of law or otherwise any or all of its rights, burdens, duties or obligations without the written consent of the District and of his/her surety (ies), if any.

25.
FAILURE TO FULFILL AGREEMENT

When any Contractor shall fail to deliver any product or service or shall deliver any product or service which does not conform to the requirements of the RFP or Agreement, the District may, at its sole discretion, annul and set aside the Agreement entered into with said Contractor, either in whole or in part, and make and enter into a new Agreement for the same item(s) in such manner as seems to the District to be to the best advantage of the District.  Any failure to furnish such articles or services by reason of the failure of the Contractor, as above stated, shall be a liability against such Contractor and his/her sureties.  The District reserves the right to cancel any articles or services which the awarded Contractor may be unable to furnish because of economic conditions, governmental regulations or other similar causes beyond the control of the Contractor provided satisfactory proof is furnished to the District, if requested.

26.
 CANCELLATION FOR INSUFFICIENT OR NON-APPROPRIATED FUNDS

The Contractor hereby agrees and acknowledges that monies utilized by the District to purchase the products or services specified in this RFP is public money appropriated by the State of California or acquired by the District from similar public sources and is subject to variation.  The District fully reserves the right to cancel this RFP at any time and/or to limit quantities of products or services due to non-availability or non-appropriation of sufficient funds.
27.
PATENTS, ETC

The Contractor shall hold the District, its officers, agents, servants and employees harmless and free from liability of any nature or kind on account of use  of any copyrighted or non-copyrighted composition, secret process, patented invention, article or appliance furnished or used under this proposal.

28.
NON-DISCRIMINATION

It is the policy of the District that in connection with any work performed under contract there shall be no discrimination against any prospective or active employee engaged in the work because of race, color, ancestry, age, national origin, marital status, gender, disability, disabled veteran status or religious creed.   All Contractors agree to comply with the District’s non-discrimination policy and all applicable Federal and California laws including but not limited to the California Fair Employment and Housing Act, commencing with California Government Code, Sections 12940 et seq, and California Labor Code, Section 1735.  In addition, all Contractors agree to require non-discrimination compliance by any and all subcontractors employed by them on the work of the contract.

29.
ELECTRONIC/INFORMATION TECHNOLOGIES–HARDWARE/SOFTWARE-PERSONS WITH DISABILITIES


The Seller hereby warrants that the products to be provided under this Agreement comply with the accessibility requirements of Section 508 of the Rehabilitation Act of 1973, as amended (29 U.S.C §794d), and its implementing regulations set forth at Title 36, Code of Federal Regulations, Part 1194.  Contractor agrees to promptly respond to and resolve any complaint regarding accessibility of its products brought to its attention.  Contractor further agrees to indemnify and hold harmless the WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT, the Chancellor’s Office of the California Community Colleges and any California community college using the Contractor’s products from any claim arising out of its failure to comply with the aforesaid requirements.  Failure to comply with these requirements shall constitute a breach and be grounds for termination of Agreement.

30.
SAFETY REQUIREMENTS

All equipment proposed in response to this RFP must conform to Safety Orders of the State of California, Division of Industrial Safety and CAL-OSHA regulations in effect at time of proposal.  All portable power equipment must be provided with three-wire grounded cords and plugs or be double insulated to prevent electrical shock.

31.
HOLD HARMLESS

The Contractor shall save, defend, hold harmless and indemnify the District against any and all liability, claim, and costs of whatsoever kind and nature for injury to or death of any person and for loss or damage to any property occurring in connection with or in any way incident to or arising out of the occupancy, use, service, operations or performance under the terms of this Agreement, resulting in whole or in part from the negligent acts or omissions of Contractor and subcontractor, or any employee, agent or representative of Contractor and/or subcontractor.

32.
DAMAGE REPAIRS

The Contractor shall be responsible to repair damage to District property caused by Contractor, Contractor’s employees and/or Contractor’s subcontractors.  Repair work shall be done promptly within a reasonable time period restoring damaged property to original condition at no cost to the District.

33.
INSURANCE REQUIREMENTS
The Contractor shall, at all times during the term, procure and maintain at its expense, insurance coverage as listed below:
a. Comprehensive General Liability and Professional Liability – Contractor to carry a Comprehensive General Liability, including coverage for incidental contracts, Professional Liability (Errors & Omissions) insurance with limits of one million dollars ($1,000,000) per occurrence combined single limit for bodily injury and property damage in a form mutually acceptable to both parties to protect Contractor and District against liability or claims of liability which may arise out of this Agreement.  The District shall be listed as an Additional Insured on the policy of General Liability Insurance.
b. Workers’ Compensation - Contractor shall secure and maintain worker’s compensation insurance covering all personnel employed on the premises during the term of the Agreement whether said personnel are employed by the Contractor or supplied by persons or entities other than the District.  

c. Automobile – Contractor shall maintain, at their own expense, Automobile Liability insurance covering the use of all owned, non-owned and hired vehicles and with the following minimum limits of liability:  bodily injury liability - in the amount of one million dollars ($1,000,000) combined single limit for bodily injury and/or property damage.  

d. Evidence of Insurance - Contractor shall deliver the Certificates of Insurance and Additional Insured Endorsements evidencing the required coverages, which shall be subject to the District's approval for adequacy of protection, including the satisfactory character of any Insurer, including a Best’s rating of not less than A–VII and an admitted carrier in the State of California.  Certificates of Insurance and Additional Insured Endorsements naming District and District’s Board of Trustees as Additional Insured, as appropriate, under such policies must be delivered with the signed Agreement.  If requested by the District, a certified copy of the actual policies with appropriate Endorsement(s) and other documents shall be provided to the District.  

e. Notice of Cancellation - All policies required by this Agreement shall provide that District shall be given thirty (30) days’ notice of each expiration or cancellation thereof or reduction of the coverage provided thereby.  

f. Failure to Furnish or Maintain - In the event Contractor fails to furnish and maintain required insurance or to furnish satisfactory evidence thereof, the District may procure and maintain such coverages for all parties on behalf of Contractor. Contractor shall furnish all necessary information and pay the premium cost to the District immediately upon presentation of a premium invoice.  If Contractor does not provide the required insurance, District can cancel and/or terminate the Agreement.
34.
CIRCUMSTANCES PREVENTING PERFORMANCE (FORCE MAJEURE CLAUSE)

The parties to the Agreement shall be excused from performance during the time and to the extent that they are prevented from obtaining, delivering or performing by an act of God, fire, strike, walkout or commandeering of materials, products, plant or facilities by the government, provided that the non-performance is not due to the fault or neglect of the Contractor.  In such cases, however, satisfactory evidence thereof must be presented to the District in writing.

35.
TELEPHONIC AVAILABILITY

Contractor must provide telephonic availability to District personnel during regular working hours, 8:00 am through 5:00 pm Pacific Time. 

36.
EXAMINATION OF RFP DOCUMENTS

Contractors shall thoroughly review and be familiar with the RFP Documents, including but not limited to, all Terms and Conditions, requirements and forms.  The failure or omission of any Contractor to receive or examine any of the RFP Documents, forms, instruments, addenda or other documents shall not relieve such Contractor from any obligation with respect to the proposal, the Agreement or work required under the RFP Documents.  The District assumes no responsibility or liability to a Contractor for, nor shall the District be bound by any understandings, representations or agreements of the District’s agents, employees or officers concerning the RFP Documents, the RFP requirements, the RFP forms, the Agreement or the Work made prior to the execution of the Agreement.  The submission of a proposal shall be deemed prima facie evidence of the Contractor’s full compliance with requirements of this section.

37.
INTERPRETATION OF RFP DOCUMENTS

If any Contractor is in doubt as to the true meaning of any part of the RFP Documents, finds discrepancies, errors or omissions therein, or finds variances in any of the RFP Documents with applicable rules, regulations, ordinances and/or laws, a written request for an interpretation or correction thereof may be submitted to the District.  It is the sole and exclusive responsibility of the Contractor to submit such request in sufficient time for the District’s response thereto and delivery of such response to all Contractors prior to the scheduled proposal opening date.  Any request of any Contractor, pursuant to the foregoing  that is made after April 8, 2013 shall be deemed untimely.  Any interpretation or correction/addendums of the RFP Documents shall be made only by Posting the answers to the District webpage:  www.wvm.edu/bids.  A copy of any such addendum will be mailed or delivered to each Contractor receiving a set of the RFP Documents.  No person is authorized to render an oral interpretation or correction of any portion of the RFP documents to any Contractor, and no Contractor is authorized to rely on any such oral interpretation or correction. Failure to request interpretation or clarification of the RFP Documents by April 8, 2013 shall be deemed to be a waiver to any discrepancy, defect or conflict therein.

38.
DISTRICT’S RIGHT TO MODIFY RFP DOCUMENTS

Prior to the public proposal opening, the District expressly reserves the right to modify the RFP Documents, including but not limited to, all Terms and Conditions, all RFP requirements, and RFP forms, or any portion(s) thereof by the issuance of written addenda disseminated to all Contractors who have obtained a copy of the RFP Documents pursuant to the Notice for Request for Proposals and who have attended the Mandatory Pre-Proposal Conference, if required.  In the event the District shall modify any portion of the RFP documents pursuant to the foregoing, the proposal submitted by any Contractor shall be deemed to include any and all modifications reflected in any addenda issued.
39.
PUBLIC RECORDS

Proposal and other documents responding to the Notice for Request for Proposals become the exclusive property of the District upon submittal of same to the District.  At such time as the District shall issue the Notice of Intent to Award Contract, pursuant to the paragraph, “Notice of Intent to Award Contract” above, all proposals and other documents submitted to the District become a matter of public record and shall thereupon be considered public records, except for information contained in such proposals deemed to be trade secrets (as defined in California Civil Code, Section 3426.1) and information provided in response to the District’s pre-qualification questionnaire, if used.  A Contractor that indiscriminately marks all or most of the proposal as exempt from disclosure as a public record, whether by the notations “Trade Secret”, “Confidential”, “Proprietary”, or otherwise, may result in the District deeming such proposal to be non-responsive.  The District shall in no way be liable or responsible for the disclosure of such records, including those exempt from disclosure, if disclosure is required by law, an Order of the Court, or which occurs through inadvertence, mistake or negligence on the part of the District or its officers, employees or agents.  At such time as proposals are deemed to be a matter of public record, pursuant to the above, any Contractor or other party shall be afforded access for inspection of such proposals on the date and time immediately following the opening of proposals.  In the event the District is required to defend or otherwise respond to any action or proceeding wherein request is made for the disclosure of the contents of any portion of a proposal deemed exempt from disclosure hereunder, the Contractor submitting materials sought by such action or proceeding agrees, upon submission of its proposal to the District for consideration, to defend, indemnify and hold harmless the District in any action or proceeding from and against any liability, including without limitation, attorney’s fees arising therefrom.  Further, in such event, the party submitting materials sought by any other party shall be solely responsible for the cost and defense in any action or proceeding seeking to compel disclosure of such materials; the District’s  sole involvement in any such action shall be that of a stakeholder, retaining the requested materials until otherwise ordered by a Court of competent jurisdiction.

40. 
 RECORD KEEPING
1.  The Contractor shall maintain accurate and complete records of net sales and shall retain all records for a period of at least three (3) years. The District has the right, at its expense, to examine and audit these records at reasonable times during business hours. 

2. The Contractor shall maintain at all times during the term of the contract, full and complete records of all operations, including all purchasing invoices, payroll records, and cash register tapes used in the facilities. Cash register tapes must be identified by unit and date. The District reserves the right to inspect and audit the records of the Contractor. The Contractor must retain these records for a period of three (3) years. 

3.  Commission Payments:  The Contractor shall maintain separate records for the individual services provided, and shall submit its financial reports indicating the Gross sales, sales tax, adjusted gross sales to the District on a monthly basis.

4. Accounting Period:  The accounting period for the operation of foods services or coffee services shall be July 1, - June 30, and all accounting records and statements will be based upon that period.  The Contractor shall supply to the District’s finance office, Profit and Loss Statement for the District operations, and copies of audited annual financial statements.  For the first year these reports should be presented monthly.
5. The Contractor shall provide the District with a monthly profit and loss report for each dining operation and a consolidated profit and loss report. Each P&L shall include the following, at a minimum:
a) Breakdown of sales by tender (meal plan or cash)
b) Number of transactions by tender and in total
c) Size of the average check by tender and in total
d) Sales (broken down into appropriate categories)
e) Cost of sales (broken down into appropriate categories)
f) Labor (broken down by wages, benefits, etc.)
g) Cost of controllable items (e.g., cleaning supplies, training, etc.)
h) Cost of non-controllable items (e.g., amortization, depreciation, etc.)
6.
The Contractor shall provide to the District, at the end of each fiscal year, a summary statement of operation for vending by location, catering, and cafeteria services. This report is to show all sales for the year.
41.
Liquated Damages

· Food Services shall be implemented and fully ready to be operational at each of the service locations by August 15, 2013, (this date can be changed by mutual agreement with the contractor and District). If the food services are not fully operational by August 30, 2013, it is understood that the District will suffer damage.  It is agreed that the Contractor shall pay to the District as fixed and liquidated damages, and not as a penalty, the sum of one-thousand ($1,000.00) per day for each business day of delay starting on August 31, 2013 until the food service program is fully operational as specified herein.  Contractor and its surety shall be liable for the amount thereof.

· The Contractor shall not be charged liquidated damages because of any delays due to unforeseeable causes beyond the control and without the fault or negligence of Contractor including, but not restricted to; acts of God or of public enemy; acts of Government; acts of District or anyone employed by it, or acts of another contractor in performance of a contract with the District; fires; floods; epidemics; quarantine restrictions; strikes; freight embargoes; or, unusually severe weather.  Contractor shall within three (3) days of the beginning of any such delay (unless the District grants a further period of time prior to date of final settlement of the contract) notify the district in writing of causes of delay; thereupon the District shall ascertain the facts and extent of delay and grant extension of time for implementation of food services when, in its judgment, the findings of fact justify such an extension.  In case of a continuing cause of delay, only one claim is necessary.

WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT

14000 Fruitvale Avenue

Saratoga, CA  95070

REQUEST FOR PROPOSAL #12-1213
PROPOSAL FORM DOCUMENTS SECTION

CAFETERIA FOOD SERVICES & COFFEE SERVICES PROPOSAL CERTIFICATION FORM

RFP OBJECTIVE:  West Valley-Mission Community College District is soliciting proposals from contractors to provide cafeteria food services and coffee services management and operations. 

Please propose your lowest prices for the items or services on the attached specification sheets.  Before preparing your proposal, please read and thoroughly acquaint yourself with the RFP requirements, the Scope of Work, the Required Non-Form Documents/Information, the Special Terms and Conditions, the General Terms and Conditions and the RFP form documents.

Submit all proposals in a sealed envelope with the following information written on the front:  Contractor’s Name, RFP Name, RFP Number, Proposal Opening Date and Time.  Proposals must reach General Services, at the address listed above by the date and time listed above.  NOTE:  Proposals submitted by fax are NOT acceptable! Submit one (1) original and eight (8) copies or one (1) original and one (1) CD.
A complete proposal will include, but not be limited to, the following:  Required Non-Form Documents/Information, Proposal Certification Form, Contractors Acknowledgement Sheet, Contractor Background and Experience Form, Contractor References Form, Non-Collusion Affidavit, Proposal Bond, Cashier’s or Certified Check in the amount of 10% of the highest bid submitted,  Proposal Pricing Breakdown Sheets, Proposal Form, Document Return Check Sheet and the other Documentation identified under Tab 1 and Tab 5 in Section 3 of the Special Terms and Conditions (under the heading of “Organization of Proposal”).   , , .  Additional documents and forms including, but not limited to the following, will be required upon award of Contract:  Agreement, Certificate of Workers’ Compensation Insurance, other Certificates of Insurance, Additional Insured Endorsement(s), Equal Employment Opportunity Program and Drug-Free Workplace Certification, Performance Bond and Payment Bond.

Work shall commence on the date stated in the Agreement.

If further information is desired, call Brigit M. Espinosa, Director, General Services (408) 741-2187.

	I, the undersigned, hereby propose and agree to furnish and deliver goods and services in accordance with the Terms and Conditions, RFP documents and forms of this Proposal.  Further, I certify that the representations made in this Proposal are made under penalty of perjury under the laws of the State of California.

	Company
	

	Authorized

Signature
	
	Date
	

	Print

Name
	
	Print Title
	

	Mailing

Address
	

	City
	
	State
	
	Zip
	

	Telephone

Number
	
	Fax

Number
	

	E-Mail

Address
	


This sheet must be submitted with your proposal.

	CONTRACTOR ACKNOWLEDGEMENT OF

SCOPE OF WORK

SPECIAL TERMS AND CONDITIONS

GENERAL TERMS AND CONDITIONS

AND OTHER

RFP DOCUMENTS

REQUEST FOR PROPOSAL

#12-1213

CAFETERIA  FOOD SERVICES & COFFEE SERVICES

The undersigned, as an authorized representative of the firm named, certifies that the firm submitting this proposal IS ( or IS NOT ( currently debarred, suspended or proposed for debarment or suspension by any federal, state or county entity.  The undersigned agrees to notify the West Valley-Mission Community College District of any change in this status, should one occur, until such time as an award has been made pursuant to this Request for Proposal.

In compliance with this Cafeteria Food Services, Coffee Service Request for Proposal, and after carefully reviewing all RFP documents, the undersigned certifies that he/she is thoroughly familiar with the contents thereof and is authorized to represent the proposing firm.


	Contractor’s

Name
	

	Authorized

Signature
	
	Date
	

	Print

Name
	
	Print Title
	


This sheet must be submitted with your proposal.

CONTRACTOR BACKGROUND AND EXPERIENCE FORM
· The District expressly reserves the right to reject the proposal of any contractor who, upon investigation, has a history of Health Department violations, or who has been determined to have failed to complete similar contracts in a timely fashion or in a satisfactory manner.  Such rejection would, if applicable, be based upon the principle that the contractor is “non-responsible” and poses a substantial risk of being unable to complete the work in a cost-effective, professional and timely manner.

· In performing the above-described responsibility determination, the District reserves the right to utilize all possible sources of information in making its determination, including but not limited to:  inquiries to regulatory state Boards and agencies; Dunn and Bradstreet credit reports, inquiries to companies and public entities for which the Contractor has previously performed work, reference checks and examination of all public records.

· The contractor must also demonstrate knowledge of, and possess experience in, operation and management of cafeteria food services for a similarly-sized college environment under a contractual arrangement.  This knowledge and ability shall be shown by furnishing the names, current phone numbers, addresses, points of contact and scope of work of at least three (3) references, one of which must be an educational institution, served within the past three (3) years with requirements similar to the needs and size of the West Valley-Mission Community College District.  Use Contractor References form attached; see sample below:

EXAMPLE ONLY

	District or Entity:
	XYZ Community College District

	Phone #:
	555-555-5555

	Address:
	555 Jeffrey Road, San Jose, CA 55555

	Name of Contact:
	Jessica Learner at above telephone number, extension 555

	Scope of Work & $$ Amt:
	Operated food services for student population of 15,000; annual gross of approximately XXXX ($XXX) dollars.


In responding to the following, a separate page may be used.  Identify response(s) to match number(s) below.

1. Provide additional background and experience information about your company you believe would be pertinent to this proposal:

	Contractor’s

Name
	

	Authorized

Signature
	
	Date
	

	Print

Name
	
	Print Title
	


This sheet must be submitted with your proposal.
CONTRACTOR REFERENCES FORM
	Contractor Name:


CONTRACTOR TO COMPLETE FOLLOWING: FAILURE TO FURNISH REFERENCES IN THE FOLLOWING FORMAT MAY CAUSE PROPOSAL TO BE REJECTED AS NON-RESPONSIVE.  ADDITIONAL PAGE MAY BE USED.  IDENTIFY RESPONSES TO MATCH THE REFERENCE # BELOW.

REFERENCE #1 (Required: educational institution, served within the past three (3) years)
	District or Entity:
	

	Phone #:
	

	Address:
	

	Name of Contact:
	

	Scope of Work & $$ Amt:
	


REFERENCE #2
	District or Entity:
	

	Phone #:
	

	Address:
	

	Name of Contact:
	

	Scope of Work & $$ Amt:
	


REFERENCE # 3
	District or Entity:
	

	Phone #:
	

	Address:
	

	Name of Contact:
	

	Scope of Work & $$ Amt:
	


	Contractor’s

Name
	

	Authorized

Signature
	
	Date
	

	Print

Name
	
	Print Title
	


This sheet must be submitted with your proposal.
NON-COLLUSION AFFIDAVIT
(TO BE EXECUTED BY CONTRACTOR AND SUBMITTED WITH PROPOSAL)

(Public Contract Code Section 7106)
STATE OF CALIFORNIA

)






)  ss.

COUNTY OF LOS ANGELES
)

_________________________________________________, being first duly sworn, deposes and says that he or she is ______________________________________________________ of ________________________________________________, the party making the foregoing proposal, that the proposal is not made in the interest of, or on behalf of, any undisclosed person, partnership, company, association, organization or corporation; that the proposal is genuine and not collusive or sham; that the Contractor has not directly or indirectly induced or solicited any other Contractor to put in a false or sham proposal, and has not directly or indirectly colluded, conspired, connived or agreed with any Contractor or anyone else to put in a sham proposal, or to refrain from submitting a proposal; that the Contractor has not in any manner, directly or indirectly, sought by agreement, communication or conference with anyone to fix the proposal price of the Contractor or any other Contractor, or to fix any overhead, profit or cost element of the proposal price, or of that of any other Contractor, or to secure any advantage against the public body awarding the Contract of anyone interested in the proposed Contract; that all statements contained in the proposal are true; and, further, that the Contractor has not, directly or indirectly, submitted his or her proposal price or any breakdown thereof, or the contents thereof, or divulged information or data relative thereto, to any corporation, partnership, company, association, organization, proposal depository or to any member or agent thereof, to effectuate a collusive or sham proposal, and has not paid and will not pay, any person or entity for such purpose.
I hereby represent that I have full power to execute, and do execute, this affidavit or declaration on behalf of the Contractor.
I certify (or declare) under penalty of perjury under the laws of the State of California that the foregoing is true and correct.

	Contractor’s

Name
	

	Authorized

Signature
	
	Date
	

	Print

Name
	
	Print Title
	


This sheet must be submitted with your proposal.
PROPOSAL BOND
BOND #_________________________

KNOW ALL MEN BY THESE PRESENTS, that we _____________________________________________ as Principal, and ________________________________________ as Surety, are held and firmly bound unto the WEST VALLEY-MISSION COMMUNITY COLLEGE DISTRICT, hereinafter called the “District”, in the penal sum of ten (10%) of your highest bid submitted of the Principal submitted to said District for the work described below for the payment of which sum in lawful money of the United States, well and truly to be made, we bind ourselves, our heirs, executors, administrators, successors and assigns, jointly and severally, firmly by these presents.

THE CONDITION OF THIS OBLIGATION IS SUCH that whereas the Principal has submitted the accompanying proposal dated this _______ day of __________________________________, 20 ____, for:

REQUEST FOR PROPOSAL #12-1213

CAFETERIA  FOOD SERVICES & COFFEE SERVICES

NOW THEREFORE, if the Principal shall not withdraw said Proposal within the period specified after the opening of same or, if no period is specified, within thirty (30) calendar days after said opening; and if the Principal is awarded the Contract and shall, within the period specified or, if no period be specified, within fifteen (15) calendar days after the prescribed forms are presented to Principal for signature, enter into a written Agreement with the District in accordance with the Proposal as accepted and give bond with good and sufficient surety(ies), as may be required for the faithful performance and proper fulfillment of such Contract.  In the event Principal fails and/or refuses to execute and deliver said documents, this Bond will be charged with the costs of the damages experienced by the District as a result of such refusal including, but not limited to, the difference in money between the amount of the Proposal of said Principal and the amount for which the District may be legally contracted with another party to perform said work or service or furnish said commodity(ies) if such amount be in excess of the former.  In no event, however, shall the Surety’s liability exceed the penal sum thereof.

The Surety, for value received, hereby stipulates and agrees that the obligations of said Surety and its Bond shall be in no way impaired or affected by any extension of the time within which the District may accept such proposal, and said Surety does hereby waive notice of any such extension.

In the event suit is brought upon this Bond by the District and judgment is recovered, the Surety shall pay all costs incurred by the District in such suit, including a reasonable attorney’s fee to be fixed by the court.

IN WITNESS WHEREOF the above-bounded parties have executed this instrument under their several seals this _______ day of __________________________________, 20 ____, the name and corporate seal of each corporate party being hereto affixed and these presents duly signed by its undersigned representative, pursuant to authority of its governing body.

	PRINCIPAL


	
	SURETY

	BY:
	
	BY:

	Authorized Representative

Print
	
	Attach Attorney-in-Fact Certificate

Print

	Name
	
	Name

	Print

Title
	
	Print

Title

	Corporate Seal of Principal, if Corporation


	
	Name & Address of California Agent of Surety

	
	
	Telephone Number of California Agent of Surety



	
	
	Corporate Seal of Surety:


This Form or a $5,000 Cashier’s or Certified Check

 must be submitted with your proposal.
PROPOSAL PRICING BREAKDOWN SHEET(S)

The following specifications represent a basis for comparison of proposals, this is NOT a sample menu, this will be used for comparison pricing only.   The menu could include other types of food, this is just a random sampling.

	
	ITEM
	PORTION
	PROPOSED PRICE
	

	BREAKFAST
	Toast
	2 slices
	
	

	
	Bagel
	1
	
	

	
	Muffin
	1
	
	

	
	Danish
	1
	
	

	
	Omelet
	2-egg
	
	

	
	One Egg
	1
	
	

	
	Bacon
	2 slices
	
	

	
	Cereal
	1 box single serving
	
	

	
	Breakfast burrito
	1
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	BEVERAGES
	Milk
	8 oz
	
	

	
	Tea
	8 oz
	
	

	
	Coffee, refillable cup
	8 oz
	
	

	
	Hot Chocolate
	8 oz
	
	

	
	Fresh Juice, 
	8 oz
	
	

	
	Bottled Water
	1.0 liter
	
	

	
	Bottled Water
	2 liter
	
	

	
	Soda, cup
	8 oz
	
	

	
	Soda, cup
	12 oz
	
	

	
	Soda, cup
	16 oz
	
	

	
	Soda, can
	12 oz
	
	

	
	Soda, bottle
	16 oz
	
	

	
	Snapple (or equivalent)
	32 oz
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	GRILL
	French Fries
	8 oz
	
	

	
	Hot Dog
	1/ 4 lb meat
	
	

	
	Hamburger
	1/ 4 lb meat
	
	

	
	Cheeseburger
	2 oz
	
	

	
	Grilled Cheese
	5 oz
	
	


PROPOSAL PRICING BREAKDOWN SHEET(S) (continued)
	
	ITEM
	PORTION
	PROPOSED PRICE
	

	DELI
	Roast Beef
	3.5 oz
	
	

	SANDWICH
	Turkey
	3.5 oz
	
	

	
	Sliced Ham
	3.5 oz
	
	

	
	Tuna Salad
	3.5 oz
	
	

	
	
	
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	SALAD
	Items
	Per oz
	
	

	BAR
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	MEXICAN
	Taco
	
	
	

	
	Burrito
	
	
	

	
	Tostada
	
	
	

	
	Taco Salad
	
	
	

	
	Nachos
	
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	HOT ENTREES
	Entrees (to be served with starch & vegetable)
	
	
	


COFFEE SERVICES

	
	ITEM
	PORTION
	PROPOSED PRICE
	

	Coffee

& Tea
	Drip
	16oz
	
	

	
	Tea
	8 oz
	
	

	
	Hot Chocolate
	12 oz
	
	


PROPOSAL PRICING BREAKDOWN SHEET(S) (continued)
	
	ITEM
	PORTION
	PROPOSED PRICE
	

	Pastries
	Bagels
	
	
	

	
	Pastries
	
	
	


	
	ITEM
	PORTION SIZE
	PROPOSED PRICE
	OR PRICE/OZ

	Sandwiches

& Salads

etc
	Deli
	
	
	

	
	Salads
	
	
	

	
	Etc:
	
	
	

	
	
	
	
	


	
	ITEM
	PORTION (per ea)
	PROPOSED PRICE
	

	SNACKS
	Potato Chips
	
	
	

	
	Doritos
	
	
	

	
	Granola bar
	
	
	

	
	Apple
	
	
	

	
	
	
	
	


	
	ITEM
	PORTION
	PROPOSED PRICE
	

	VEGETARIAN
	
	
	
	

	PROPOSALS
	
	
	
	

	
	
	
	
	

	
	
	
	
	


	
	ITEM/ DESCRIPTION
	PORTION
	PROPOSED PRICE
	

	CONTRACTOR
	
	
	
	

	PROPOSED
	
	
	
	

	SPECIALTIES
	
	
	
	

	
	
	
	
	


PROPOSAL PRICING BREAKDOWN SHEET(S) (continued)
	
	ITEM
	PORTION per serving
	PRICE per serving
	

	STANDARD
	Boxed Lunch (sandwich, chips, cookie, drink)
	set
	
	

	CATERING 
	Bread/rolls
	
	
	

	PROPOSALS
	Cheese, platter
	
	
	

	
	Deli/meat, platter
	
	
	

	
	Fruit, platter
	
	
	

	
	Vegetable platter/dip
	
	
	

	
	Buffet-style hot meal:
	
	
	

	
	Chicken breast
	
	
	

	
	Poached salmon 
	
	
	

	
	Rice pilaf
	
	
	

	
	Mashed potatoes
	
	
	

	
	Steamed vegetables
	
	
	

	
	Salad / dressing
	
	
	

	
	Dessert / cake
	
	
	

	
	Coffee/tea
	
	
	

	
	Soft drinks
	
	
	

	
	Water
	
	
	


This Form must be submitted with your proposal.
PROPOSAL

TO THE BOARD OF
TRUSTEES

WEST VALLEY-MISSION COMMUNITY

COLLEGE DISTRICT







	


(Contractor Name)

The undersigned, having carefully examined the proposed site, all of the RFP documents, including but not limited to the Notice for Request for Proposals, Scope of Work, Proposal Forms, all Terms and Conditions, Sample Agreement and Bond Forms for:

REQUEST FOR PROPOSAL

#12-1213

CAFETERIA FOOD SERVICES & COFFEE SERVICES

hereby proposes and agrees to furnish all services, equipment, tools, apparatus, transportation, labor and materials necessary to perform the subject services in strict conformity with the RFP requirements, Scope of Work, terms and conditions and other RFP documents and, if applicable, in conformity with any addenda, including all applicable permits and licenses.  

This Proposal for cafeteria food services and/or coffee services for the District includes the Base Proposal and Proposal Options, as shown below, and pricing per the Proposal Pricing Breakdown Sheet(s) which are hereby incorporated herein and made a part hereto.  (If additional page(s) is(are) necessary, include at the top “Addendum to Contractor Proposal” and include Addendum signature block in the same format as Contractor Proposal signature block:
1. Base Proposal

The district reserves the right to award this RFP to meet the best financial offering to the District. There are several opportunities to bid on this project. Refer to the Required Non-Form Documents/Information, Section 17. “Financial Proposal”.

The District will award the contract(s) based on the best Proposal and financial agreement that is most advantageous to the District.  We reserve the right to award this Request for Proposal to more than one successful bidder based on this evaluation.  In the box directly below, indicate which service(s) you are bidding on by writing the word “Yes” in each box that applies and insert “N/A” for the services that do not apply. For the service corresponding with each box in which you have written the word “Yes”, fill in a separate Base Proposal in the space provided below.  Please note that the minimum annual fees are as follows:

Cafeteria and catering–


•
Minimum annual fee of $30,000.00 per college for sales up to $250,000.00


•
For sales above $250,000.00 the District will accept a percentage of the net sales (Gross sales, less sales tax)

Coffee and catering


•
Minimum annual fee of $20,000,00 per college for sales up to $200,000.00


•
For sales above $200,000.00 the District will accept a percentage of the net sales (Gross sales, less sales tax)

PROPOSAL BREAKDOWN 

(indicate which service(s) you are bidding on by writing the word “Yes” in each box that applies and insert “N/A” for the services that do not apply):

	
	Cafeteria & Catering
	Coffee, pastries, sandwiches & drinks
	Cafeteria, Coffee & Catering
	Coffee, Catering

	West Valley College
	
	
	
	

	Mission College
	
	
	
	

	District – includes both colleges
	
	
	
	


(Fill in the Blanks)

Base Proposal #1) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay commission of _____ percent of net sales (“net sales are defined as gross sales, less sales tax)

Base Proposal #2) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay _____ percent of net sales (Gross sales, less sales tax)
Base Proposal #3) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay _____ percent of net sales (Gross sales, less sales tax)
Base Proposal #4) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay _____ percent of net sales (Gross sales, less sales tax)
Base Proposal #5) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay _____ percent of net sales (Gross sales, less sales tax)
Base Proposal #6) List Name of College (i.e. WVC, MC or Both):________________________________

List Type of Service (Cafeteria & Catering, Coffee/pastries, etc.):

Contractor will pay annual fee of $____________ for sales up to $____________

For Sales above $____________, Contractor will pay _____ percent of net sales (Gross sales, less sales tax)
(If additional space is needed for additional Base Proposal entries, copy the above format and attach additional pages to this form as needed)
2. Proposal Options (Fill in the Blanks or write N/A if not applicable)
A. Annual donation for educational student scholarship through District Advancement Foundation.  Specify or N/A for each item:

Student Scholarships (each college) 

$





President’s Fund (each college)


$





Associated Students Fund (each college)



$





(The students have numerous functions throughout the year. The expectation is for the successful contractor to contribute to these events.)

Chancellor’s Fund




$





____________________________________________________________________________________
B. One-time signing fee upon signing of Agreement.  Specify or N/A:

_______________________________________________________________________
C. Other (i.e. Annual product donations to District events, etc.).  Specify or N/A:

Contractor acknowledges the District reserves the right to consider Base Proposal alone without Proposal Options, any combination of Base Proposal and Proposal Options, or to accept other than the highest Base Proposal and/or Proposal Options.  The decision is at the sole discretion of the District.  Contractor further acknowledges that the District may reject any or all proposals and may waive any irregularities or requirements of the proposal selection procedures. 

It is understood that this proposal shall remain open and not be withdrawn for the period specified in the Notice for Requests for Proposals.

The required bid security is hereto attached.

Non-Collusion – by signing and submitting this proposal, I/We declare under penalty of perjury under the laws of the State of California that the price(s) quoted were arrived at independently.  Neither the proposal price nor the approximate amount of the proposal has been disclosed to other contractors or potential contractors.  Furthermore, I/We attest that no attempt has been made or will be made to induce any other entity to refrain from submitting a proposal or to submit any complementary proposal on the proposed Contract and that this proposal is made in good faith.

The undersigned fully understands that a contract is formed upon the acceptance of this Proposal by the District, and the undersigned further agrees that upon request, he/she will promptly execute and deliver to the District the signed Agreement, together with the required Certificates of Insurance, Additional Insured Endorsements, Certificate of Worker’s Compensation Insurance, Equal Opportunity Employment Program, Drug Free Workplace Certification, and Payment and Performance Bonds, if applicable.

IMPORTANT NOTICE:  If contractor or other interested person is a corporation, state legal name of corporation, also names of the president, secretary, treasurer and manager thereof; if a co-partnership, state true name of firm, also names of all individual co-partners composing firm; if contractor or other interested person is an individual, state first and last names in full.  This document must list names of person or persons authorized to bind the proposing organization.

If the contractor is a corporation, the undersigned hereby represents and warrants that the corporation is duly incorporated and is in good standing in the State of _______________________________________ and that ____________________________, whose title is ____________________________________, is authorized to act for and bind the corporation.

It is understood and agreed that, should contractor fail or refuse to return executed copies of the Agreement, required Bonds and other required documents to the District within ten (10) days of the Award of the Contract to contractor, then the security may be forfeited to the District as liquidated damages.

	Name of Contractor:
	
	

	Organization Type:
	
	

	
	Authorized Signature
	

	
	Print Name
	

	
	Print Title
	

	
	Date
	

	Contractor Address:
	
	

	
	
	

	
	Tele
	
	
	Fax
	


If contractor is a corporation, affix corporate seal:

This Form must be submitted with your proposal.
DOCUMENT RETURN CHECK SHEET

	
	Contractors must return the completed and executed documents, including but not limited to, the following (be sure to include any other materials and information requested):
	

	
	
	
	

	
	
	Required Non-Form Documents/Information
	

	
	
	Proposal Certification Form
	

	
	
	Contractors Acknowledgement Sheet
	

	
	
	Contractor Background and Experience Form
	

	
	
	Contractor References Form
	

	
	
	Non-Collusion Affidavit
	

	
	
	Proposal Bond, Cashier’s or Certified Check for 10% of the highest bid submitted
	

	
	
	Proposal Pricing Breakdown Sheet(s)
	

	
	
	Proposal
	


This sheet must be submitted with your proposal.



F/W/S/S 2010�
Students�
�
MC �
25,772�
�
WVC�
29,144�
�
F/W/S/S 2011�
Students�
�
MC�
26,171�
�
WVC�
29,791�
�
F/W/S/S 2012�
Students�
�
MC�
24,649�
�
WVC�
28,077�
�
F/W/S/S =Fall, Winter, Spring & Summer�
�
�






Food Service Sales Data�
�
�
�
Annual Sales�
Catering Revenue�
District Commission�
�
Mission�
- �
�
�
�
�
�
2011-2 Sales�
$302,892�
$20,342�
$30,000 �
�
July – Dec.�
2012-3 Sales�
$153,451�
$15,870�
$30,000�
�
�
�
�
West Valley�
�
�
�
�
�
�
2011-2 Sales�
$238,938�
$44,000�
$30,000�
�
July – Dec.�
2012-3 Sales�
$212,531�
$42,342�
$30,000�
�
�
�
�






Coffee Service Sales Data�
�
�
�
Annual Sales�
Catering Revenue�
District Commission�
�
Mission�
2010-11 Sales�
$ 268,806.60�
$1,573.46�
$13,440.33�
�
�
2011-12 Sales�
$258,937.40�
$1,799.56�
$12,946.87�
�
July – Dec.�
2012-13 Sales�
$155,955.20�
$1,727.68�
$ 7,797.76�
�
�
�
�
West Valley�
2010-11 Sales�
$194,122.52�
$1,900.06�
$ 9,801.16�
�
�
2011-12 Sales�
$260,752.70�
$4,262.58�
$13,250.78�
�
July – Dec.�
2012-13 Sales�
$119,321.09�
$3,770.20�
$6,154.56�
�
�
�
�
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