FROGRESS THROUGH KNOWLEDGE

ANNA UNIVERSITY, CHENNAI - 600 025

NOTICE INVITING e -TENDER

1. Description

Providing canteen services in
Students Amenities Centre, CEG
Campus, Anna University, Chennai -
25.

2. Tender IDs

2026_AU_684029 1

3. Bid submission End Date

27.07.2026 upto 05.00 PM

Technical Bid Opening
Date

28.07.2026 @ 02.00 PM

Note: For further details, Please visit https://tntenders.gov.in /

www.annauniv.edu
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Tender Ref. No. Tender ID No. Description

Providing canteen services in Students
Amenities Centre, CEG Campus, Anna
University, Chennai - 25.

1 AU-CEG/CAN-004/2026-27 2026_AU_684029_1
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ANNA UNIVERSITY :: CHENNAI 600 025
TENDER NOTICE

Critical Dates
L 04.07.2026 : : 10.07.2026
Tender Publication Date 06.30 pm Pre-Bid Meeting Date 02.00 pm
Bid Document Download 04.07.2026 B'ddDOCUTe“tI.DOW”'Oad 27.07.2026
Start Date 06.30 pm EhE BN J oI e FEyhEt 05.00 pm
) of EMD End Date )

e 04.07.2026 e 27.07.2026
Clarification Start Date 06.30 pm Clarification End Date 05.00 pm
Technical and Financial Bid 11.07.2026 Technical and Financial Bid 27.07.2026
Submission Start Date 10.00 am Submission End Date 05.00 pm

Technical Bid Opening Date 28.07.2026 02.00 pm

As this is an online tender, Tender Documents are available in the website

https://tntenders.gov.in only.

Steps for downloading the tender documents:

as

©CoNOo®

1. Browse the website https://tntenders.gov.in
2.
3. Enter Tender ID as 2026_AU (OR) Keyword as Anna University and Enter Captcha

Click the Active Tenders on the top left side of the home page

then ignore the rests

Click search on the right side

List of various tenders floated by Anna University would appear. Select the tender you
are interested and click.

The details of the tender would appear

Click the download as zip file under the title Tender Document

Enter Captcha and submit

The details of the tender would again appear as in point 6

10 Click the download as zip file again
11. Save the tender documents

As this is an online tender, download the PDF documents: 1) Sl. 5: Online e-Bid

Submission - Two-cover_bid_submission.pdf and 2) Sl. 11: Online Payment Procedure -
Online_Payment_Gateway.pdf available from the website https://tntenders.gov.in under
Bidders Manual Kit. The Bidders Manual Kit is available in Right Side Bottom of the Home Page
and follow the Instructions step by step for bid submission.
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ANNA UNIVERSITY
Sardar Patel Road, Chennai — 600 025

| PRogREss THROUGH KNowLEDGE |

e - Tender for providing ‘CANTEEN SERVICES’ on contract

basis at CEG Campus, Anna University.

Ref. No. AU - CEG / CAN - 004 / 2026 — 27
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INVITATION FOR BIDS

Anna University (AU), one of the premier Technical Universities in the Country, offers
degree programmes in the various fields of Engineering, Technology, Architecture, Planning,
Management & Applied Sciences. AU serves the community for the societal development
through excellence in Teaching, Research & Consultancy works. List of Departments &
Centres in AU is available at “www.annauniv.edu”. Bids are invited from the reputed canteen

service providers for operating Canteen at CEG Campus, Anna University, Chennai - 25.

Providing canteen services in Students Amenities Centre,

Description

CEG Campus, Anna University, Chennai - 25.
EMD Value % 2,00,000/-
Performance

_ % 25,00,000/-
Guarantee Deposit

10.07.2026, 02:00 PM
Date & Venue of Pre-

Bid Meeting Academic Councill Hall, Anna University,

Chennai - 600 025.

Last Date & Time of
o ) . 27.07.2026, up to 05:00 PM
submission of Online Bid

e Two Bid System will be followed for this tender
(Technical Bid and Financial Bid).

e The proposals shall be submitted in two parts, viz.,
Technical Bid and Financial Bid and should be as per
the formats given in ‘Annexures’.

Submission of Bids e Bid documents will be available on website -

‘https:/tntenders.gov.in’”  from  04.07.2026 to
27.07.2026 up to 05:00 PM for submission of bids. The
bidders must possess a Digital Signature Certificate
and submission of bids is through online on

‘https://tntenders.gov.in’ and any other mode is not
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accepted.

Validity of Bid 120 days from the date of opening

Academic Council Hall, Anna University,

Place of Opening of Bids _
Chennai — 600 025.

Date and Time of
28.07.2026 at 02:00 PM
Opening of Bids
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2.

SCOPE OF WORK

(A).

(B).

(©).
(D).

(E).

The Registrar, AU, Chennai invites e-Tenders for providing canteen services in the
ground floor of students amenities centre at CEG Campus, Chennai -25. AU has a
community consisting of nearly 10,000 students. Prospective bidders shall visit the
University and acquaint themselves with the scope & schedule of work before
participating in the pre-bid meeting, if required. In order to familiarise the bidders on scope
of the work and obligations in the proposed contract, a pre-bid meeting will be conducted
with bidders.

The Bidders shall provide the required items to the AU community, as per the specified

timings at the best quality and right quantity.
Canteen shall be operated from 7:15 AM to 8:30 PM.

Tender document can be downloaded from Tamil Nadu Government Tender Portal

(www.tntenders.gov.in).

The tenders are in Two Part System (a) Technical Bid and (b) Financial Bid. All the
bidders are requested to go through the instructions, terms & conditions and
specifications laid down in the Tender document. Failure to furnish all required information

in every aspect will be at their risk and may result in the rejection of their Bids.

For any queries related to the Bid submission, bidders shall contact by email

registrar@annauniv.edu / cpoannauniversity@gmail.com or telephone number 044 - 2235

7004/ 7923 (from 10:00 AM to 05:00 PM in all working days).
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ELIGIBILITY CRITERIA

(A)

(B)

(©)

(D)

(E)
(F)

(G)

(H)

(1)

()

The Bidder (the Canteen Operator) should have experience in running a canteen /
restaurant / hotel, in Educational Institutes / Public Sector Undertakings (PSUs) /
Industrial Catering / Commercial Catering / Combined (Corporate Parks, MNCs) in Tamil
Nadu, with a minimum experience of 3 years as on 30.06.2026. Copies of Work order /

Agreements / Work Completion certificate for the three years should be submitted.

The Bidder should produce a proof of at least one running canteen contract in Educational
Institutes / PSUs / Industrial Catering / commercial catering / combined (Corporate parks,
MNCs) in Tamil Nadu.

The Bidder should have at least a minimum average annual turnover of Rs. 3 Crores for
the last three financial years i.e., 2022-23, 2023-24 & 2024-25. The Bidder should have
a valid income Tax Registration Number / PAN and other statutory requirements as per
the rules in force. The Bidder should have filed income tax returns for financial years
2022-23, 2023-24 & 2024-25. ITR’s, Balance sheet and profit loss account should be duly

certified by a Chartered Accountant.

The Bidder must have registered with GST department and GST filing details for the last
guarter in the financial year 2025-26 shall be uploaded.

The Bidder should have registration with the ESI and PF authorities.

The Bidder should have a quality certification obtained for the catering services from
FSSAI.

The Bidder shall be a registered company with Certificate of Incorporation, Memorandum

of Association and Article of Association.

The Bidder should not have been black listed and declaration to this effect shall be

uploaded.

The Bidder should have a registered office, located in Tami Nadu for operational

conveniences.

The Bidder should have a minimum of 20 personnel on the roll as on date. Copies of

Statutory remittances made during the financial year 2025-26 should be uploaded.
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4.

GENERAL TERMS AND CONDITIONS

(A)

(B)

(©

(D)

(E)

(F)

(G)

(H)

0]

Canteen facilities consisting of kitchens and dining halls on as is basis, are provided by AU.
The successful bidder has to arrange for cooking food in kitchen(s) and serve it in dining

halls. Prospective Bidders may inspect available facilities with prior appointment.

The items for tiffin, lunch, dinner, snacks to be served with price, are furnished in Annexure
4.

Canteen will operate from 07.15 AM to 08.12 PM on working days and 08.15 AM to 08.30
PM for Holidays. The canteen shall be kept open on all days in a year and importantly
Sunday cannot be a non-working day. However non-working days may be the important
holidays declared by AU. If the canteen is to be kept closed on any holidays, the same must
be informed to the Dean, College of Engineering, well in time and the same shall be notified
to the stakeholders. These timings may be changed based on the requirements and the

same will be implemented with the approval of AU.
The contractor will not be allowed to damage or alter any civil structure.

The contractor has to do the same business, as mentioned in this tender notification and for
which the letter of acceptance is issued. If the contractor is found indulging in business at
the allotted area, other than the stipulated in the agreement, the letter of acceptance is liable

for termination, forfeiting the performance guarantee deposit.

The contract period shall initially be for a period of one year from the date of letter of
acceptance. This period may be extended for another one year, subject to the satisfactory
performance of the services. AU reserves the right to terminate the letter of acceptance

earlier, in case of violations of any terms and conditions as stipulated in the agreement.

The license fee quoted by the bidder plus applicable GST, must be deposited by the
contractor, in the bank account of Registrar, AU, on or before 7! of every month.

Electricity Bill, Water Charges will be remitted to the AU based on the actual consumptions
based on the readings in the respective devices fitted separately for the allotted space in
the building. In addition, a monthly charge of Rs. 40,000/- (forty thousand) will be remitted

by the contractor for housekeeping and sanitation services in the common and lift areas.
The letter of acceptance shall be cancelled during the contract period with one month notice.
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(K)

(L)

(M)

(N)

(®)

(P)

Q)

(R)

If the canteen remains closed without permission obtained from Dean, College of
Engineering, it will be presumed to have been closed and shall be considered as violation
of the agreement. In such cases, notice period of one month shall not be applicable and as
such fresh proposals will be invited for running the canteen, leading to the forfeiting of the

Performance Guarantee.

The canteen staff should be provided with photo-id cards and sufficient set of uniform as

approved by the AU Committee at the cost of the Canteen Contractor.

The successful Bidder should furnish the bio-data with the photograph of the service
personnel to be working in the canteen to AU. The antecedents of the staff, to be working in
the canteen shall be got verified by the contractor from the respective local police authority
and shall be submitted to the AU within 15 days from the date of commencement of this

contract.

The canteen staff shall only be permitted to visit other premises of AU/Offices in the campus,

only upon the call of their duties by AU.

Merchandising / other advertising cannot be done in the canteen premises or on campus

without prior permission.

The successful Bidder shall not assign, sublet or part with the possession of the licensed

premises and properties of the AU therein or any part thereof under any circumstances.

The canteen contractor shall ensure that adequate supervision is exercised over the
operation of the canteen during the contract period and he or she be equipped with a mobile
phone. This mobile number shall be displayed predominantly within the canteen premises
that shall be used for any support / complaints / enquires etc., by the stakeholders. The

contact numbers shall remain operational during the prescribed working time of the canteen.

AU reserves the right to inspect/check the quality and selling rate of all item through a
committee constituted by the competent authority of the AU. Any excess charging for the
items or if the items being sold of poor quality or unhygienic or the cases falling within the

definition of misconduct will be tantamount to breach of contract agreement.

The price of all items sold in the canteen shall be legibly displayed at two or three locations

within the canteen premises.
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(S)

(M
(V)

(V)

(W)
(X)
(¥)

(2)

Good quality vegetables, fruits, provisions, dairy products, protein/ meat, etc., and all raw
materials should be procured and cleaned thoroughly before food preparation.
Chicken/Mutton items should be purchased only on the day of use and previous day’s

Chicken/Mutton items should not be used.
Wooden pallets should not be used in the vegetable cutting zone.

The contractor has to make their own arrangements for procuring utensils, tools, equipment,
etc., to run the system efficiently. AU will not supply any such required items to the

Contractor.

Contractor should not use any artificial colour, preservatives and other harmful chemical
additives (for example, mono-sodium glutamate) in any of the dishes or even store them in

the canteen premises
All the equipment should be adequately sanitized before and after food preparation.
Frozen food should be thawed hygienically. No thawed food shall be stored for later use.

Oil suitable for cooking purposes should be used. Periodic verification of fat and oil by
checking the colour, flavour and floated elements should be done. Contractors should
mandatorily have sufficient provision to monitor quality of oil. Brand of oil used for cooking
shall be displayed everyday in the notice board of the canteen and also reuse of cooking oll
beyond the permissible limits prescribed by FSSAI is strictly prohibited. Contractors should
make the necessary arrangement for the safe disposal of used oil following the guidelines
of FSSAI and disposal record shall be maintained and produced to the AU on monthly basis.

Vehicle intended for food transportation shall be kept clean and maintained in good

condition.

(AA) Packaging and wrapping material coming in contact with food should be clean and of food

grade quality.

(BB) Hygiene and sanitation standards should strictly comply with FSSAI regulations and/ or

prevalent norms. Compliance to the hygiene standards will be checked periodically. Non-

compliance to hygiene standards will be sufficient reason to terminate the contract.

(CC) For cleaning and washing of plates, cutleries and utensils, the Contractor should install

sufficient number of dishwashers, which should be used optimally. Bowls, spoons and plates
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must be cleaned in the dishwashers.

(DD) Cleaning of equipment, kitchen and dining premises should be done as per cleaning
schedule and cleaning program. Preventive maintenance of equipment and machinery
should be carried out regularly as per the instructions of the manufacturer and necessary
records shall be maintained. There should be no stagnation of water as this leads to
outbreak of dengue. The contractor should ensure that there are no blockages of drainage
in the kitchen (by throwing food items) and if so, the charges of rectification have to be borne
by the contractor.

(EE) Contractor should do cleaning on daily basis for dining hall, kitchen, plate/ pot/ hand wash
area, inner corridors, store room, grinding room, vegetable cutting area and outer surface of
the duct and change room. Contractor also should do deep cleaning twice a year for kitchen,
dining area, corridors, electrical switches/ fittings, joineries, diaphragm chambers, furniture.
The Contractor shall ensure the cleanliness of the above premises at any point of time. The
deep cleaning shall include cleaning of walls, floors, ceilings and removal of cobwebs,
scrubbing to make sure that the surfaces are free from dirt and any other foreign material.
The deep cleaning carried out by the contractor shall be jointly inspected by the Committee
constituted by AU. The contractor shall carry out necessary corrective actions, if any non-
conformity is found during the inspection. The cleaning of kitchen hood, inside of the duct,
rest rooms, terrace, lobby, staircase/ lift area and outside litter picking will be under the
purview of AU. The contractor are responsible for cleaning the disposal and loading areas
soon after the garbage is cleared in the morning.

(FF) Plastic sieves should not be used in the kitchen.

(GG) Shaving blades and stapler pins should not be used in the kitchen or dining area for

whatsoever purpose.

(HH) Foreign bodies like metal nails, finger nails, hair strands, threads, metals, plastic material,

insects live or dead (viz., cockroaches, flies, earthworm) in food items are not acceptable.

(I The performance of the services will be evaluated based on the feedback reports taken from
students/staff/faculty/other stake holders of AU in terms of rate, quality, hygiene, cleanliness,
conduct of workers and staff in the canteen, availability of items and any other related
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(3J)

parameters by the Committee on monthly basis, duly constituted by the competent authority.

The statutory compliance including those pertaining to Provident Fund act, Employees State
Insurance act and Minimum wages act, payment of bonus act and all other labor and other
legislations as applicable from time to time with regard to the engaged personnel shall be

sole responsibility of the contractor.

(KK) Smoking, consumption/distribution of alcohol and any banned substance by the canteen

(LL)

staff is strictly prohibited inside the AU premises.

Any waste generated should not be thrown outside the building and inside the drains. The
waste generated should be disposed in foot operated bins and should be kept in the
designated areas for safe disposal. Wet, Dry and Plastic wastes should be collected
separately and should be handed over to the waste disposal team. It is the responsibility of
the contractor to not mix the different waste, until it is handed over to the waste disposal
team. The contractor should also make necessary arrangements for display of food waste
generated per day at predominant place in the canteen.

(MM)Use of throwaway plastics such as plastic sheets used for food wrapping, spreading on

dining table etc., plastic plates, plastic coated tea cups and plastic tumbler, water pouches
and packets, plastic straw, plastic carry and garbage bags, and plastic flags/ banners
irrespective of thickness are banned inside the AU Campus. Use of paper bags/ plates/ cups

etc., is only permitted.

(NN) Feeding animals or harming flora and fauna in the campus is prohibited and any violation

on this count, will directly lead to the termination of the contract. While accepting the
contract, a bond shall be executed between AU and the selected Canteen Contractor,
accepting the terms and conditions within five working days from the date of the award of

the contract.

(O0) Payment is to be collected only through digital payment system and sales against the cash

should not be entertained.

(PP) The selected Bidders shall start the commencement of the canteen operations within seven

working days from the date of the award of contract, failing which, the AU reserves the right
to select the next Bidder on the list.

(QQ) The license fee quoted by the Bidder will be valid for one year from the start of the contract
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5.

6.

operations. This license fee will be increased by 5% of the quoted license fee , if the

contractor shall be permitted to provide the canteen services on mutual agreement for the

second year.

(RR) Documents prepared as per the prescribed format given in the Annexures should be

submitted online, as part of the tender documents.

EARNEST MONEY DEPOSIT (EMD)

(A) EMD of % 2,00,000/- (Rupees Two lakhs only) should be transferred through online
payment mode in e-tender portal https://tntenders.gov.in. on or before due date
27.07.2026 upto 05:00 PM. Any other mode of payment of EMD shall not be accepted.

a.

Bidder has to select the payment option as “Pay online” to pay the EMD amount.
Only after payment of EMD, Bidder will be able to upload their bids. In order to avoid
any issues and last-minute delay in processing of payment online, it is
recommended to make payment and submit the bid as early as possible. AU will not
be held responsible for any sort of difficulty faced / failure in submission of bids

online by the bidder.

The EMD will not carry any interest. Non-submission of EMD details on or before

the due date and time will result in rejection of the bid.

The amount of EMD is liable to be forfeited, if the bidder withdraws from the offer

after the acceptance of the offer.

Exemption of EMD will be given to the Company / Firm / Agency, subject to
submission of undertaking by the Company / Firm / Agency seeking such
exemption, as per the existing Government orders. Copies of relevant orders/
documents regarding such exemption should be submitted along with the tender

document.

The EMD of unsuccessful bidders will be released after the finalization of the tender.

No interest is payable on the EMD.

TENDER EVALUATION PROCESS
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(1) Technical Bid

(A) The tender will be evaluated based on the technical parameters with a weightage of 70%
and weightage of financial parameters is 30%. The bidder with the highest combined
score shall be selected.

(B) Maximum technical marks to be allotted by the Tender Committee would be 70 marks.
For technical Bid evaluation, marks will be given on the basis of the criteria as listed
below. The marks assigned to the Bidders is by a committee approved by the competent
authority of AU. The technically qualified bidders will be called to be present at the timing
of the opening of the financial bids.

(C) Break up of marks for the evaluation of technical bid (Max Marks: 70, Weightage - 70%).
The Technical Bid shall be evaluated for a maximum of 70 marks. For the purpose of
applying the prescribed weightage, the technical marks obtained by each bidder shall be
converted into a score out of 100 using the following formula:

Score in Technical bid evaluation = (Technical Marks Obtained / 70) x 100.

1. Providing catering services to more than 1000 students/Staff : 20 marks
2. Providing catering services to 751 to 1000 students/Staff ~ : 15 marks
3. Providing catering services to 501 to 750 students/Staff : 10 marks
4. Providing catering services to 250 to 500 students/Staff : 5 marks

5. Providing catering services to < 250 students/Staff : No credit
6. Providing catering services in 2 outlets : 5 marks

7. Providing catering services in 3 to 5 outlets : 10 marks

From (1) to (7) put together are subject to a maximum of 30 marks

8. Experience in running catering services (2 marks per year) : 10 marks (Max)

9. Financial average annual turnover for 3 years : 15 marks (Max)
Financial average Turn over for 3 Marks
years
Turnover greater than 6 Crores 15 marks
Turnover greater than 5 Crores, but less 10 marks
than or equal to 6 Crores
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(D)

(E)

(F)

(G)

(H)

10.No of Employees on roll : 15 marks(Max)
No of Employees Marks
> 40 15 marks
31to 40 10 marks
20to 30 5 marks

(i) Financial Bid

The price for all the items are given in Annexure 4. The rates for each item shall be in
force for the entire period of the contract and shall not be revised under any

circumstances. Bidder will quote the monthly license fee for the canteen

The financial bids, which are eligible after technical evaluation will alone be opened and
the financial bids shall be evaluated on the basis of the license fee quoted by the bidders

using the formula,
Financial Score = [L/H] x 100
Where, H - Highest license fee quoted among the eligible bidders.

L - License fee quoted by the respective bidder.
Total score for each eligible bid will be evaluated using,

Total score = [(0.7 x Score obtained in Technical Bid Evaluation) + (0.3 x Score

obtained in Financial Bid Evaluation)].

The final selection of the bidder and allocation of canteen for providing services shall be
based on total score obtained as mentioned above. The bidder with the highest mark will
be selected for providing the services. In case of tie in total marks between the bidders,
then the Bidder who secures high mark in the technical evaluation will be selected as
the successful bidder. In case, if tie exists still, the bidder will be selected based on the

highest average annual turnover for the past three years.

The successful Bidder has to execute a contract agreement within 7 working days. In
the event of non-execution of the agreement by the bidder for any reason, then the bidder
from the waiting list as per the rank will be given the contract with the same terms and

conditions.
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PERFORMANCE GUARANTEE DEPOSIT

(A)

(B)

(©

The successful bidder shall furnish a performance security of Rs.20,00,000/-(Rupees
Twenty lakhs) in the form of a Bank Guarantee from a commercial bank in the format
appended for proper performance of the contract agreement, (not withstanding and/ or
without prejudice to any other provisions in the contract) within a period of 7 working

days from the date of issue of letter of acceptance.

The performance bank guarantee shall be held up to the end of contract period/ extended
contract period plus 6 months. After the completion of the contract period plus six months
and clearing all the dues, if any, the performance bank guarantee will be returned to the

catering contractor without any interest.

In the event of the catering contract being determined or rescinded under provision of any
of the rules/ clauses/ terms and conditions of the agreement, the performance guarantee
shall stand forfeited in full and shall be absolutely at the disposal of the AU.

TERMINATION OF CONTRACT

On expiry/termination of the license, the Canteen Contractor shall vacate the licensed

premises. All fixtures, furniture etc. which are the properties of AU should be handed over

to the AU in good and tenable conditions as it has been handed over to the Canteen

Contractor at the time of occupation of the dining facility, else appropriate fine will be charged

on the Canteen Contractor. Cost of repair charges for mishandling and willful damage will

be deducted from the Performance guarantee.

AU shall terminate the contract, if

a) The Canteen Contractor defaults in the payment of license fee, electrical charges,

water charges and other maintenance charges for 3 months consequently.

b) The quality of food/services is not up to the standard/satisfactory, assessed by a

committee constituted by AU.

c) AU reserves the right to issue show cause/termination notice to the canteen contractor
by giving one month period, on violation of the any of the terms and conditions of the

contract.
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9.

10.

d) During the notice period of the termination of the contract period, the canteen

contractor shall keep discharging duties as before till the expiry of the notice period.

FORCE MAJEURE

(A)

(B)

If at any time, during the continuance of the contract, the performance in whole or in part
by either party of any obligation under the contract is prevented or delayed by reasons of
any war, hostility, acts of public enemy, civil commotion, sabotage, fires, floods,
explosions, epidemics, pandemics, quarantine restrictions, strikes, lockouts, acts of God
(hereinafter referred toas "events") neither party shall, by reason of such event, be
entitled to terminate the contract, nor shall either party have any claim for damages
against the other in respect of such non-performance or delay, provided the performance
and/or delivery is resumed as soon as practicable after such event has come to an end

or ceased to exist.

The decision of AU as to whether the performance or delivery has so resumed or not,
shall be final and conclusive, provided further, that if the performance in whole or in part
or any obligation under the contract is prevented or delayed by reason of any such event
for a period exceeding 30 days, AU may at its option, terminate the contract without any

obligation to compensate or performance on its part.

DISPUTE RESOLUTION & ARBITRATION

(A)

(B)

©

(D)

All disputes, controversies, claims or differences arising out of or relating to the
execution of this Agreement shall be resolved amicably by mutual consultation and
discussion by the authorized representatives of both the parties shall be referred to
arbitration (to be conducted in English language). However, if the disputes are not
resolved by joint discussions, then the matter will be referred for adjudication.

Sole arbitrator shall be appointed by AU for the unresolved dispute. The solve arbitrator
will be employee of the University. The award of the sole arbitrator shall be final and

binding on all the patrties.

The arbitration shall be conducted in accordance with the provisions of the Arbitration &

Conciliation Act 1996, as amended from time to time and rules formed there under.

Notwithstanding any dispute between the parties, the agency shall not be entitled to
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withhold, delay or defer his obligation under the Agreement and the same shall be carried
out strictly in accordance with the terms & conditions of the Agreement.

(E) The cost of Arbitration shall be borne by the respective parties. During the pendency of
the arbitration proceeding and currency of Agreement, neither party shall be entitled to
suspend the work/service to which the dispute relateson account of the arbitration and
payment to the firm shall continue to bemade in terms of the Agreement. Arbitration or
any other legal proceedings shall be subject to the exclusive jurisdiction of the Courts
in Chennai only.

(F) The laws of India shall govern this tender document.
(G) Inthe event of any dispute over this tender, the decision of AU shall be final and binding.

(H) This tender is subject to the exclusive jurisdiction of the Courts at Chennai.

11. FORMS & ANNEXURES

The Bidder shall upload all documents specified in the tender documents before the
prescribed date and time through the portal. Failure to upload any of the mandatory

documents shall results to rejection of the Bid.
Annexure 1 : Technical Bid
Annexure 2 : Not Black listed Certificate
Annexure 3 : Financial Bid
Annexure 4 : List of Items to be served with price

Annexure 5 : Model Feedback form for evaluation

Any other relevant information or data / documents shall be uploaded in the pdf / rar file format

along with the technical bids.
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ANNEXURE 1 - TECHNICAL BID

Providing canteen services in Students Amenities Centre, located at CEG Campus, Anna
University, Chennai — 25

Ref: Tender No. AU — CEG / CAN - 004 / 2026 - 27

S. No. Particulars Details
1. Name and Address of Registered Office of the
Company/Firm/Agency with Telephone Number and
E-mail ID
2. Registration Details of the Company/Firm/Agency | Registration No.:
(Attach Certificate of Incorporation, Memorandum of
Association and Articles of Association) Date of Incorporation:
3. Name, Designation, Address, Telephone Number
and E-mail ID of Authorized Signatory
4, Experience in running Canteen/Restaurant/Hotel
services in Educational Institutions/PSUs/Industrial
Catering/Commercial Catering/Corporate

Parks/MNCs in Tamil Nadu with a minimum
experience of 03 years as on 31.03.2026. Copies of
Work Orders/Agreements/Work Completion
Certificates shall be enclosed.

5. Proof of at least one currently running canteen
contract in Educational Institutions/PSUs/Industrial
Catering/Commercial Catering/Corporate
Parks/MNCs in Tamil Nadu.

6. Average Annual Turnover during FY 2022-23, 2023-
24 and 2024-25 not less than Rs. 3 Crores. Attach
CA-certified statement.

7. Copies of Income Tax Returns for FY 2022-23,
2023-24 and 2024-25 along with CA-certified
Balance Sheets and Profit & Loss Accounts.

8. PAN Number (Attach self-attested copy).
9. GST Registration Number (Attach self-attested
copy).

10. Proof of GST payment/returns filed for FY 2025-26.
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S. No.

Particulars Details

11. Employees’ State Insurance (ESI) Registration
Number.

12 Employees’ Provident Fund (EPF) Registration

' Number.

13. Quality Certifications such as FSSAI

14. Details of Registered Office located in Tamil Nadu
(Preferably Chennai) with proof.

15. Proof of personnel on roll with statutory remittance

records.

DECLARATION

I/We hereby certify that the information furnished above is true, complete and correct to the

best of my/our knowledge and belief. I/We understand that if any information furnished is found to

be false, incorrect, suppressed or misleading at any stage, the bid shall be liable for rejection and

the bidder may be disqualified/blacklisted from participating in future tenders of the Institution.

I/We further undertake to comply with all terms and conditions of the Tender Document in full.

Place:

Date:

Signature of the Authorized Signatory

Name:

Designation:

For and on behalf of:

(Company Seal)
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ANNEXURE 2 — NOT BLACK LISTED CERTIFICATE
(in Company / Firm / Agency Letter Head)

Providing canteen services in Students Amenities Centre, located at CEG Campus, Anna

University, Chennai — 25
Ref: Tender No. AU — CEG / CAN - 004 / 2026 - 27

Self-Declaration that the Catering Contractor has not been Blacklisted

L e et S/o
......................................................................... Rlo ..c.ccoceiiiiiiieiiiiivio... do hereby
declare and solemnly affirm:

() That the Firm ... e i e eeaeaaen has not been
Blacklisted or declared insolvent by any of the Union or State Government / Organization.

(i)~ That none of the individual / firm / Company Blacklisted or any partners or shareholder thereof
has any connection directly or indirectly with or has any subsistence interest in the deponent
business / firm company.

(i)  That neither the Firm nor any of its partner has been involved / convicted in any criminal case

/ economic offence nor any criminal case / economic offence is pending against firm or any

partner of the Firm before any Court of Law / Police.

Place: Signature of the Bidder

Date: Name & Address of the

Bidder with Office Stamp
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(To be executed & Attested by Public Notary / Executive Magistrate on Rs.100/- Stamp
paper by the bidder)

DECLARATION REGARDING BLACKLISTING / DEBARRING FROM TAKING
PART INGOVT. TENDER BY ANNA UNIVERSITY / GOVT. DEPARTMENT(S).

| / We Proprietor / Partner (s) Director (s) of M/s. hereby declare that the firm /
company name M/s. has not been blacklisted or

debarred in the past by AnnaUniversity or any other Government organization from taking part

in Government tenders.
(Or)

| / We Proprietor / Partner (s) Director (s) of M/s. hereby declare thatthe

firm / company name M/s. was blacklisted or debarred in the past by Anna
UniversityGovernment organization from taking part in Government tenders for a period of

years w.e.f

The period is over on and now the firm / company is entitled to take in Governmenttenders.

In case, if the above information is found false, | / We are fully aware that the tender /

contract will be rejected / cancelled by Anna University and shall be forfeited.

In addition to the above, Anna University will not be responsible to pay the bills for any

partiallycompleted work.

Signature: Name: Capacity in which as signed:

Name & Address of the firm:

Place: Seal of the firm should be affixed
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ANNEXURE 3: FINANCIAL BID

Providing canteen services in Students Amenities Centre, located at CEG Campus, Anna
University, Chennai — 25

Ref: Tender No. AU - CEG / CAN -004 /2026 - 27

1.1 Shri/Smt/Ms
by

S/D/W/o duly authorized

Partnership Firm/ Private / Public

Limited Company to submit this Tender, here by submit the Tender in the form of the

License Fee specified in the table below for Selection of Agency for Allotment of built-up

space for Canteen, in CEG, Anna University, Chennai on license basis for a term of 12

months.
License Fee quoted per month by the
bidder * (Exclusive of GST)
. . ) in INR / Month
Particulars Minimum License Fee (in / Month)
per month
INR In Figure INR. In Words

“To run a | Min Rs.2,00,000/-
Canteen” in the | Excluding GST
earmarked area at
CEG, Anna
University,
Chennai on
License basis

* Financial bid is acceptable, only if the quoted license fee is higher than the minimum

license fee.

Signature of the Authorized signatory

Date:
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ANNEXURE 4: LIST OF ITEMS TO BE SERVED WITH PRICE

Providing canteen services in Students Amenities Centre, located at CEG Campus, Anna

University, Chennai — 25

Ref: Tender No. AU — CEG / CAN - 004 / 2026 - 27

S. No. Particulars Quantity Price by AU in Rs./-
1 Idly (2 nos), Sambar, Chutney 150 g 20
5 Rava Dosai, Sambar, Chutney 804¢ 40
3 Uthappam, Sambar, Chutney 80g¢ 30
4 Plain Dosa, Sambar, Chutney 80g¢ 30
5 Onion Dosa, Sambar, Chutney 90g 40
6 Masala Dosa, Sambar, Chutney 100+30¢g 40
7 Egg Dosa (One Egg), Sambar, Chutney 200 g 40
Chicken Dosa (cooked boneless chicken
8 - 75 g required onion, chilli masala + 200 g 95
Salna (100 ml)
9 Medhu / Masala Vada 40 g 10
10. Sambar Vada 40 g 20
11. Mysore Bonda, Chutney 60 g 20
Pongal / Upma / Kitchadi, Sambar,
12. Chutney 200 g 30
13, Idiyappam (3 Nos) with Veg Curry 120 g 40
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S. No. Particulars Quantity Price by AU in Rs./-
14 Poori masala (2 Nos) 60 g 30
15. Boiled egg 1 Egg 10
16 Scrambled Egg/ Omlette 1 Egg 15
1Egg+2

Bread Omlette _ 30
17. slices
18. Roti/ Naan 3049 20
19. Butter Naan 409 30
20. Chola Bature 60 g 50
21 Chapati (2 Nos) with Veg Kuruma 60 g 30
29 Samosa 759 15
23 Bajji (any variety) (2 Nos.) 100 g 20
24 Pakoda (any variety) 100 g 25
o5 Egg Biriyani (Basmathi Rice) 3009+ 1egg 80

_ o o 300 g rice +

Chicken Biriyani (Basmathi Rice) _ 120

26. 100 g chicken
o o 300 g rice +

Mutton Biriyani (Basmathi Rice) 175
21. 100 g mutton
o8 Vegetable Biriyani (Basmathi Rice) 300 g 70
29 Sambar Rice 250 g 50
30. Lemon Rice 250 ¢ 50
31 Curd Rice 2509 40
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S. No. Particulars Quantity Price by AU in Rs./-

Limited Veg Meals ( Rice 300gm,

Sambar, Kara Kuzhambu, Rasam, Curd, -
32. one veg poriyal, one veg kootu, appalam,

pickle)

Mini Meals (One Chappathi + Kuruma,
33 Sambar Satham / Variety Rice & Curd - 75

Rice, Veg poriyal, Pickle, Appalam)

Limited Non Veg Meals ( Rice 300gm,

Chicken Kuzambu, Rasam, Curd, 125
34. Chicken 65 - 4 pieces (100 g), veg kootu

/ veg poriyal , appalam, pickle)
35 Veg Fried Rice/ Veg Noodles 250 g 90
36 Parotta (2 Nos with Veg Kuruma) 150 gms 35

Egg Kothu Parotta (2 - Parotta +

2 Egg required salna, onion, tomato and 300 gms %0
37. green chilies) + Onion Raita

75 gms

Veg Kothu Parotta (2 Parotta +

100 g vegetables require salna, onion, 300 gms 75
38. tomato and green chillies) + Onion Raita

75 gms
39 Paneer Butter Masala 150 gms 100
40 Gobi Manjuriyan / Chilli Gobi 150 gms 100
41, Gobi 65 150 gms 70
42 Paneer Fried Rice 2509 90
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S. No. Particulars Quantity Price by AU in Rs./-
43 Egg Fried Rice 2509 80
44 Chicken Fried Rice 2509 100
45, Egg Noodles 250 g 90
46 Chicken Noodles 250 g 100
47 Veg Butter Masala 200 g 60
48 Baby Corn Masala 200 g 60
49 Single Egg Masala 1 eqgg 25
50 Egg Curry (2 eggs) 200 g 40
. _ . 100 g chicken
Butter / Chilli / Chettinad chicken 120
51. + 50 g gravy
_ . 100 g chicken
Chicken Manchurian 120
52. + 50 g gravy
100 g Mutton +
Mutton Curry 150
53. 50 g gravy
54, Chicken 65 150 ¢ 120
55 Gulab Jamun (2 Pieces) 100 g 30
56. Tea 120 ml 15
57 Coffee 120 ml 25
58, Milk 120 ml 20
59 Horlicks/ Boost/ Bournvita Sachets 120 ml 25
60 Curd (3% fat, undiluted milk) 100 ml 10
61 Green /Lemon Tea 120 ml 15
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ANNEXURE 5 : MODEL FEEDBACK FORM FOR EVALUATION

Providing canteen services in Students Amenities Centre, located at CEG Campus,
Anna University, Chennai — 25

Ref: Tender No. AU — CEG / CAN - 004 / 2026 - 27

Model Feedback Form for Monthly Evaluation of the Contractor
(CEG Canteen)

Description

Excellent

Very
good

Good

Average

Poor

Very
Poor

(5 points)

(4 points)

(3 points)

(2 points)

(1 points)

(O points)

Quality of the food

served**

Quantity of food

served

Cleanliness,  hygiene
and waste disposal

Catering service,
grievance redressed,
and Punctuality,
Wearing of uniform

e Number of canteen
staff.

e Frequent change of
canteen staff
(Manager,

Supervisor, Cook)

Total

** Obtained points will be multiplied by two.

The final decision on the feedback evaluation points will be carried out by Committee

constituted by Anna University.

The caterer is expected to get overall “Very good” and at least “good/average” in each

category in all months. “Very poor” in any month and “poor” twice in a row will attract to issue

the show cause notice.
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