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अİखल भारतीय आयुिवŊǒान सं̾थान नागपुर 
ALL INDIA INSTITUTE OF MEDICAL SCIENCES, NAPUR 

Address: Plot No. 2, Sector-20, MIHAN, Nagpur– 441124 
Email: - procurement@aiimsnagpur.edu.in  

  Ph.No.0710-3295590 
 
 

Notice Inviting Tender  

For  

“Hiring of Agency for Providing Hostel Mess Service” 

At 

All India Institute of Medical Sciences, Nagpur 

CRITICAL DATE SHEET 
Published Date 09/09/2026    Time 17.00 Hrs 

Bid Document Download / Sale Start Date 09/09/2026   Time 17.05 Hrs 

Pre-bid meeting 15/09/2026   Time 15.00 Hrs 

Bid Submission Start Date 16/09/2026    Time 09.00 Hrs 

Bid Submission End Date 13/10/2026    Time 15.00 Hrs 

Bid Opening Date 14/10/2026    Time 15.00 Hrs 

 
 
 

DISCLAIMER 

This tender is not an offer by the All India Institute of Medical 
Sciences, Nagpur, but an invitation to receive offer from 
bidders/firm/agency etc. No contractual obligation whatsoever shall 
arise from this tender process unless and until a formal contract is 
signed and executed by duly authorized officers of AIIMS, Nagpur with 
the selected bidder/firm/agency. 
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1. Executive Director AIIMS Nagpur invites online bids on single stage two bid systems for “Hiring of 
Agency for Providing Hostel Mess (Dining Hall 1 & 2) Services at AIIMS, Nagpur”. Manual bids shall not be 
accepted. 

2. Tender document may be downloaded from AIIMS web site www.aiimsnagpur.edu.in (for reference only) 
and CPPP site https://eprocure.gov.in/eprocure/app as per the schedule as given in CRITICAL DATE SHEET as 
under. 

3. Bid shall be submitted online at CPPP website: https://eprocure.gov.in/eprocure/app. 

4. Bid documents may be scanned with 100 dpi with black & white option which helps in reducing size of the 
scanned document. 

5. Tenderer who has downloaded the tender from the AIIMS website www.aiimsnagpur.edu.in and Central
 Public Procurement Portal (CPPP) e-Procurement website https://eprocure.gov.in/eprocure/app 
shall not tamper/modify the tender form including downloaded price bid template in any manner. In case if 
the same is found to be tempered/modified in any manner, tender shall be completely rejected and tenderer is liable 
to be banned from doing business with AIIMS Nagpur. 

6. The Technical bid should include as per Annexure –I 

7. Manual bid shall not be accepted in any circumstance. 
 

8. The complete bidding process is online bidding, Bidder should be in possession of valid digital Signature 
Certificate (DSC) for online submission of bids. Prior to bidding DSC need to be registered on the website 
mentioned above.  
 

9. EARNEST MONEY DEPOSIT [EMD]:- 
 

Earnest Money Deposit (i.e. ₹ 8,00,000/-) to be deposited in the form of Insurance Surety Bonds/Account Payee 
Demand Draft/ FDR/ Banker’s Cheque or BG (including e-Bank Guarantee). In the case of EMD is 
submitted in the form BG the same need to be essentially linked to SFMS by issuing bank for verification.  
Scanned copy to be enclosed with technical bid. It is also clarified that the bids submitted without earnest money 
will be summarily rejected. The Insurance Surety Bonds/Account Payee Demand Draft/ FDR/Banker’s 
Cheque or BG (including e-Bank Guarantee) may be prepared in the name of "Director, AIIMS, Nagpur". 
The EMD (Original Insurance Surety Bonds/Demand Draft/ FDR/Banker’s Cheque or BG (including e-Bank 
Guarantee) or any exemption certificate) must reach at Store Office, Ground Floor, Admin Block, Plot No. 2, 
Sector 20, MIHAN, Nagpur prior to opening of tender. 

 

- No request for transfer of any pervious deposit of earnest money or security deposit or payment of any 
pending bill held by the AIIMS Nagpur in respect of any previous supply will be entertained. Tenderer shall not 
be permitted to withdraw his bid or modify the terms and conditions thereof. In case the tenderer fail to observe 
and comply with stipulations made herein or backs out after quoting the rates, the aforesaid amount of earnest 
money will be forfeited  
 

- Tenders without Earnest Money will be summarily rejected.  
 

- No claim shall lie against the AIIMS Nagpur in respect of erosion in the value or interest on the amount of 
EMD. 
 

- If MSME firm (only Micro and Small Enterprises) is registered for above tendered item, then the firm will 
be exempted for submission of EMD amount. Firm must upload scanned copy of following documents in support 
of exemption.  
 

a) District Industries Centers (DIC)  
b) Khadi and Village Industries Commission (KVIC)  
c) Khadi and Village Industries Board  
d) Coir Board  
e) National Small Industries Corporation (NSIC)  
f) Directorate of Handicraft and Handloom  
g) Any other body specified by Ministry of MSME (MoMSME)  
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h) Udyog Aadhaar Acknowledgment/Udyog Aadhaar Memorandum/Udyam issued by MoMSME.  
i) Startups firms as recognized by Department of Industrial Policy & Promotion (DIPP) is also exempted for 
depositing of EMD amount. Valid documents should be uploaded. 
- The earnest money will be returned/refund to the unsuccessful tenderers after the tender is decided. 
 

-      EMD should remain valid for a period of 45 days beyond the final bid validity period. When the tenderer 
agrees to extend the validity of bid, he shall also extend the validity of EMD suitably. 

 

10. Tenderers are advised to follow the instructions provided in the ‘Instructions to the Tenderer for the 
e-submission of the bids online through the Central Public Procurement Portal for e Procurement at 
https://eprocure.gov.in/eprocure/app. 

11. Quotations/Bid should be valid for 120 days from the tender due date i.e. tender opening date. 

12. The tender document must be accompanied by copy of PAN, Certificate of firm/company registration, and 
GST registration. 

13. The GST registration details may please be furnished. 

14. The bidder must be able to provide the service within specified time period as prescribed in the Work Order. 
Furthermore on completion of the stipulated time period, Work Order will be cancelled and award will be given to 
another qualified bidder with the negotiated terms & conditions as per Institutes norms. 

15. The place of arbitration and the language to be used in arbitral proceedings shall be decided by the arbitrator. 

16. All disputes shall be subject to Nagpur Jurisdiction only. 
 

17. AIIMS Nagpur reserves the rights to accept/reject any bid in full or in part or accept any bid other 
than the lowest bid without assigning any reason thereof. Any bid containing incorrect and incomplete 
information shall be liable for rejection. 
 

18. The Tender/Bid will be opened online at website https://eprocure.gov.in/eprocure/app in Administrative 
office at AIIMS Nagpur Premises at the time of bid opening. 

i. Only those financial bids will be opened whose technical bids are found suitable by the expert committee 
appointed for the concerned services 

ii. No separate information shall be given to individual bidders. In incomparable situation, the committee 
may negotiate price with the technically and financially qualified bidder before awarding the bid. 

19. Copies of original documents defining the constitution or legal status, place of registration and principal 
place of business of the company or firm or partnership, etc. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Deputy Director (Admin), 
For and on behalf of Executive Director, AIIMS Nagpur 
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Scope of Work: 
 

1. Strict adherence to the timings, menu and prices of extra items will be made as determined by 
the Mess Committee in consultation with the Caterer. 
 

2. The strength of mess members is expected to be Approx. 1100 during the contract. The same 
may be increased / decreased.  
 

3. The caterer shall, at his cost, maintain adequate stocks of food grain, grocery etc., and adhere to 
the standards as prescribed by the Institute. 
 
4. No food cooked in the Mess shall be taken outside the premises without prior permission of the 
competent authority. 
 

5. Vegetarian and Non-Vegetarian food will be cooked and served separately. 
 
6. Minor Maintenance and Upkeep Responsibilities: - 
 

 While major structural infrastructure, heavy electrical networks, HVAC systems, 
and civil walls are managed by the institute, the contractor shall bear single-point financial 
and operational responsibility for executing all minor preventive and corrective maintenance 
inside the mess premises at their own expense. 

 Minor maintenance includes: immediate repair or replacement of leaking 
taps, valves, and plumbing fixtures; replacement of fused light bulbs, tube lights, 
switches, and commercial exhaust fans; replacement or calibration of broken elements 
in fly catchers and insect killers; minor floor tile grouting to prevent water 
accumulation; and routine cleaning/grease removal from internal drainage traps. 

 The contractor must ensure that any kitchen equipment defect or plumbing 
malfunction is thoroughly rectified within seven (7) working days of its occurrence or 
reporting. If a part or complete equipment remains unserviceable beyond this window, the 
contractor must replace it with an equivalent new item at their own cost. 
 

7. Security of licensed premises, equipment, fittings and fixtures, furniture etc. is the 
responsibility of the Contractor. 
 
8. Cleaning and Housekeeping of Kitchen and dining area, will be the sole responsibility of the 
caterer. Cleaning of Utensil, Cutlery, Crockery and Kitchen Equipment furniture will also be the sole 
responsibility of the caterer. Caterer will maintain full cleanliness and hygienic conditions in the canteen. 
 

9. The Competent Authority reserves the right to check on cleanliness and upkeep of the premises 
and quality of provisions &foods. 
 

10. The workers of the contractor should maintain personal hygiene. They should behave politely 
and be amenable to discipline. If in the opinion of the competent authority, the performance of any of 
the workman deployed is not satisfactory or he / she is not amenable to discipline or his / her behavior 
is not conducive to retain him / her for their work, he / she shall have to be replaced immediately. 
 

11. The caterer shall attend the meetings of the Mess Committee, failing which penalty as deemed 
fit by the Mess Committee will be imposed. 
 

12. No accommodation except the changing / resting room will be provided to the caterer’s 
workmen. 
 

13. Notwithstanding any other provisions made in the contract, the Executive Director, AIIMS, 
Nagpur reserves the absolute right to terminate the contract forthwith if it is found that continuation of 
the contract is not in the interest of the Institute. The contractor is not eligible for any compensation or 
claim in the event of such cancellation. 
 

14. The Executive Director, AIIMS, Nagpur either directly or through its Mess Committee reserves 
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the right of altering the specifications/scope of works of adding to or omitting any items of work or of 
having portions of the same carried out in the institute by others and such alterations and variations 
shall not violate this contract. 
 
15. The mess facility will cater to UG & PG students of AIIMS Nagpur. Only PG students will 
have the option of single meal facility. Payment will be made online directly to caterer. The Mess 
Committee will not be involved in Payment related matters. 
 

Terms & Conditions 

A. General Conditions: 

1. Period of Contract: The contract period shall commence on the date of Commencement and 
shall remain for One year and extendable for another one year based on the performance of 
contractor and on mutual agreement of both parties. 
 
2. All the Technical Bid will be scrutinized by the evaluation committee constituted by The 
Executive Director to check all relevant documents for their authenticity and the Tenderer whose 
Technical tenders are accepted will be informed about the date and time for opening the Financial Bids. 
 
3. No tenderer will be allowed to withdraw after submission of the tenders within the bid validity 
period. 

4. A formal contract / agreement shall be entered into with the successful tenderer. In this contract, 
the successful tenderer shall be defined as contractor. 

5. PERFORMANCE SECURITY DEPOSIT: - 
 

The Successful Contractor will be required to furnish equivalent to an amount @ 5% of contract value as a 
performance security in the form of Insurance Surety Bonds, Account payee Demand Draft, Fixed Deposit 
Receipt from a commercial bank, Bank Guarantee (including e-Bank Guarantee) from a Commercial Bank or 
online payment in an acceptable form safeguarding the purchaser’s interest in all respects duly pledged in the name 
of the "Director, AIIMS Nagpur" payable at Nagpur within 21 days from the award of contract. In case of 
Performance Security deposit is submitted in the form Bank Guarantee the same need to be essentially 
linked to SFMS by issuing bank for verification.   Extension of time for submission of PG beyond 15 days 
and up to 60 days from the date of issue of LOA/Contract may be given at the discretion of competent 
authority. However, a penal interest of 15% per annum shall be charged for the delay beyond 15 days. 
i.e. from date of issue of LOA/Contract. In case of the bidder fails to submit the requisite PG even after 
60 days from the date of issue of LOA/Contract the contract shall be terminated duly forfeiting the EMD 
and other dues if any payable against the contract. The failed contractor shall be debarred from 
participating in re-tender (if any) for that item. Performance Guarantee Deposit is mandatory. Successful 
bidder/firm should submit performance security as prescribed in favour of Director, AIIMS Nagpur” to 
be received in the office of Administrative Officer, Ground Floor, Admin Building, AIIMS, Nagpur 
(Maharashtra) Pin-441108 The Security Deposit shall be kept valid for a period of 60 days beyond completion 
of all the contractual obligations. The security deposit can be forfeited by order of this Institute in the event of any 
breach or negligence or non–observance of any condition of contract or for unsatisfactory performance or non – 
observance of any condition of the contract. In case, the successful bidder shows inability at any stage, after the 
contract is finalized and awarded for whatsoever reason(s), to honor the contract, the EMD/Performance Security 
deposited would be forfeited. Performance Security will be discharged after 60 days from the completion of 
contractor’s performance obligations under the contract. 

The Performance Security Deposit shall be initially valid for the period of 14 Months. In case the time 
for completion of work gets enlarged, the contractor shall get the validity of Performance Security 
Deposit shall be extended to cover such extended time for completion of work. After recording of the 
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completion certificate for the work by the Competent Authority, the Performance Security Deposit shall 
be returned to the contractor, without any interest. 

In the event of the contract being terminated or rescinded under provision of any of the 
Clause/Condition of the agreement, the Performance Security Deposit shall stand forfeited in full and 
shall be absolutely at the disposal of the Executive Director, AIIMS Nagpur. 
 
6. The successful Tenderer will have to deposit the Bank Guarantee and commence the work 
within 15 days or as per the direction in the LOA/Contract otherwise the contract may be cancelled. 
 
7. Each page of the tender documents and papers submitted along with, should be numbered signed 
and stamped by the authorized signatory in acceptance of the terms and conditions laid down by the 
AIIMS Nagpur. 

8. The Executive Director, AIIMS, Nagpur reserves the right to withdraw/relax/modify any of the 
terms and conditions mentioned in the tender document if it is felt necessary in the benefit of the 
Institute. The Executive Director, AIIMS, Nagpur reserves the right to reject all or any tender in whole, 
or in part, without assigning any reasons thereof. 

9. Intending tenderers are advised to inspect and examine the site and its surroundings and satisfy 
themselves before submitting their tenders to the nature of the site. The nature of the site, the means of 
access to the site, the accommodation they may require and in general shall themselves obtain all 
necessary information as to risks, contingencies and other circumstance which may influence or effect 
their tender. A tenderer shall be deemed to have full knowledge of the site whether he inspects it or not 
and no extra charges consequent on any misunderstanding or otherwise shall be allowed. Submission of 
tender by a tenderer implies that he has read this notice and all other contract documents has made 
himself aware of the scope and specifications of the work to be done. 

10. The Executive Director, AIIMS, Nagpur does not bind itself to accept the lowest or any other 
tender and reserves to itself the authority to reject any or all the tenders received without the assignment 
of any reason. All tenders in which any of the prescribed condition is not fulfilled or any condition 
including that of conditional rebate is put forth by the tenderer shall be summarily rejected. 

11. The contractor shall take at his own cost, if required, necessary insurance cover in respect of 
staff and other personnel to be employed or engaged by him in connection with the afore mentioned 
services to AIIMS and shall indemnify AIIMS against all acts of omissions, fault, breaches and or any 
claim or demand, loss injury and expenses to which AIIMS, Nagpur may be party or involved as a result of the 
contractor failure to comply and of the obligation under the relevant act law which the contractor is to follow. 
 

12. The timings and working days of the Mess will be regulated by the Mess committee. 
 

13. The contractor shall display the list of items & rates in the premises. 
 

14. The Mess should be kept neat & clean and free of unhygienic conditions. 
 

15. The responsibility of maintaining the cleanliness and hygienic condition of the Mess will be of 
the contractor, at his own cost and proper disposal of waste. In case of violation of this condition, Mess 
Management Committee may have the right to impose a fine and the contract may be cancelled by 
giving a week’s notice to vacate the premises. 
 

16. The bearer / staff (not below the age of 18 years) employed by the contractor shall have to be 
medically fit and kept neat and clean. The contractor shall not employ young children as prohibited 
under the law / rules /regulations. 
 

17. The contractor will make his own arrangement for cold storage/refrigerators/deep 
freezers/cooking gas and stoves, crockery, cutlery, glasses and other kitchen equipment. Disposable 
good quality paper made items for tea etc. shall be allowed but not of plastic material. 
 

18. Mandatory Daily Staffing Levels per Dinning Hall 
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To guarantee an uninterrupted, smooth, and highly efficient food distribution flow and 
maintain a clean mess ecosystem, the contractor must deploy a dedicated, professionally 
qualified workforce daily in each designated Dining Hall. The indicative staffing levels detailed 
below represent a baseline mandate and shall be subject to scale up based on diner volume: 

Category Minimum Count 
Required 

Operational Shift 
Details 

Minimum Experience / 
Qualification 

General Mess Manager / 
Duty Supervisor 

1 Person Full-Time Full time  Degree/Diploma in Hotel 
Management; 3-5 years large-
scale institutional mess 
operational tracking 
experience. 

Certified Head Cooks 3 Persons Daily Shift A: 05:30 AM - 
01:30 PM 
Shift B: 01:30 PM - 
09:30 PM 

Professional certification in 
culinary arts; minimum 3 
year’s experience in 
commercial bulk Indian curry 
production. 

Skilled Roti Makers 3 Persons Daily Active during 
Breakfast, Lunch, 
and Dinner shifts 

Skilled in tandoor/tawa roti 
operations; subject to increase 
dynamically based on student 
volume. 

Helpers for Roti 
Production 

4 Persons Daily/ Aligned with main 
cooking hours 

Trained kitchen assistants 
possessing verified health 
clearance certificates. 

Food Service Staff / 
Counter Waiters 

1 Waiter per Serving 
Counter.  

Compulsory 
presence during all 
active meal 
distribution hours 

Experienced in F&B service 

Dedicated Utensil 
Washers 

4 Persons Daily Continuous rotation 
post every major 
meal service 

Trained in high-temperature 
sanitation protocols and 
mechanical dishwasher 
loading. 

Kitchen Cleaning & 
Sanitation Crew 

4 Persons Daily Active 24/7; 
comprehensive deep 
cleaning pre and 
post shifts 

Trained in chemical handling, 
degreasing, color-coded floor 
scrubbing, and garbage 
segregation. 

Over the Counter Menu 
Cashier  

2/Per mess - To Collect payments, 
distribute tokens for OTC 
menu, selling of OTC items 

 
 

19. The contractor shall be responsible for ensuring safety and maintenance of all the 
equipment/fixtures installed/provided by the Institute, during the entire period of the contract. If any 
damage/loss of equipment/fixtures found then the same will be recovered from the contractor. The 
contractor has to take all fire safety measures as applicable under the law on its own cost along with fire 
extinguishers and fire NOC from the appropriate authority. 
20. Electricity, Water Charges and Security Deposit: 

The Contractor shall deposit a separate Security Deposit of ₹1,50,000/- (Rupees One Lakh 
Fifty Thousand only) specifically towards electricity and water charges within 21 days from the date of 
award of contract. The Contractor shall bear and pay the monthly electricity and water charges on 
actual consumption basis, along with the pro-rata fixed charges, as applicable, levied by the 
Electricity Board/Utility Authority. 

AIIMS Nagpur shall provide a separate sub-meter for recording the electricity consumption 
attributable to the Contractor. The electricity charges shall be calculated based on the monthly meter 
reading and shall be paid by the Contractor on or before the 5th day of the succeeding month. 

In case the Contractor fails to deposit the applicable electricity/water charges within 15 days 
from the due date, AIIMS Nagpur shall have the right to adjust/recover the outstanding amount 
from the Security Deposit. In the event of non-payment or persistent default, AIIMS Nagpur shall also 
be entitled to forfeit the Security Deposit, wholly or partly, as deemed appropriate, without 
prejudice to any other rights or remedies available to the Institute under the contract. 
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21. The contractor shall maintain the Institute premises in good condition and shall not cause any 
damage thereto. If any damage is caused to the premises by the contractor or his workers, employees or 
agents the same shall be rectified by the contractor at his own cost either by rectifying the damage or by 
paying cash compensation as may be determined by the Institute. 
 

22. The successful tenderer shall not sub-let the premises either in whole or in part. The 
premises shall not be used for residential purposes even for the Mess staff. No additions or 
alterations of the premises will be made without permission of the Institute. No bathing and 
washing of clothes etc. will be allowed in the Mess. 

23. The contractor and his employees would be governed by the discipline rules as may be laid 
down by the Institute while they are in the Institute premises. 

24. Quality of food/services provided will be inspected/checked from time to time and if found 
unsatisfactory the contract may be cancelled at any time by the Institute with/ without furnishing any 
notice. The Institute reserves the right to impose a fine, if deemed necessary. 

25. The conduct/characters/antecedents and proper bonafide of the workers in the Mess shall be the 
sole responsibility of the contractor. However, the contractor should provide the necessary details of all 
its employees (permanent, temporary, casual) to the Institute. All the employees should be police 
verified. 
 
26. The decision to award the Mess services contract will be taken on the basis of prices quoted, 
feasibility, quality and quantity. 

27. The contractor will use only the commercial cylinder and ISI marked gas stove for the purpose 
of cooking. 
 

28. Tenderer shall not sell any cigarette, bidi, pan, alcohol etc. in the Mess and in the AIIMS 
premises, if anyone is found indulged in these businesses the person shall be asked to leave the campus 
immediately and the tenderer shall be liable to lose the contract for breach of this condition. 
 

29. As regards quality of materials and preparation, the tenderer shall ensure that: (a) Food 
ingredients, additives and materials must be of best quality available in the market, (b) Vegetables, 
bread, fruits, chicken and other such perishable items should be purchased fresh from the market on 
daily basis, (c) the Tenderer shall take meticulous care to provide clean and quality food in all 
preparations, (d) the menu decided by the Mess Committee should be invariably followed. The 
committee members shall have free access to inspect the kitchen, service counters and dining hall at any 
time on any working day, and (e) waste and garbage disposal must be done twice a day on regular basis. 
 

30. The Tenderer shall ensure that the staff engaged by him observes safety precautions and security 
regulations at the campus. The staff employed by him should always wear their uniforms which must be 
clean.  
 
31. The Tenderer shall not utilize the premises and facilities of the Institute to cater any other client, 
other than AIIMS, NAGPUR students, faculty, staff and visiting faculties/guests. 
 
32. The tenderer shall not keep the Mess closed without prior permission from the AIIMS, 
NAGPUR authority. Any such incident shall be treated as breach of contract and suitable action 
including penalty shall be taken for the same by AIIMS, NAGPUR, as it may deem fit. 
 
33. The tenderer shall bring their own tools, cookers, hot boxes, steam boxes, trolleys, equipment, 
utensils, plates, jugs, etc., in sufficient quantity as needed to maintain the Mess services, in addition to 
what is provided by AIIMS, NAGPUR. 

 

34. The Integrity pact (At Annexure-IV) shall be a part and parcel of this document and has 
to be signed by bidder(s)at the pre-tendering stage itself, as a pre-bid obligation and should 
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be submitted along with the Techno-Commercial Bids. All bidders are bound to comply with 
the integrity pact clauses. Bids submitted without signing the integrity pact will be abinitio 
rejected without as signing any reason. 

B. Qualifying Requirements: - 
 
35. The firm must have valid food license certificate issued on or before date of issuance of tender. 
 
36. The annual average turnover of services provided by the bidder should not be less than 15 
Crores during the last three audited financial years (2022-23, 2023-24 & 2024-25) as per their 
audit books of accounts/Tax Returns duly authenticated by CA by mentioning UDIN Number. 
 

37. Experience Criteria: The bidder should have successfully completed and executed 
mess/catering services for approximately 500 or more persons in any Central Government 
Department/Organization, Institute of National Importance, State Government Institution, Autonomous 
Body, Public Sector Undertaking (PSU), or well-reputed private institution during the last three 
financial years ending (FY- 2023-24, 24-25, 25-26) & current financial year (FY-2026-27) on the bid 
due date, satisfying any one of the following criteria: 
i. Three similar completed service contracts, each having a value of not less than 40% of the estimated 
contract value; or 
ii. Two similar completed service contracts, each having a value of not less than 50% of the estimated 
contract value; or 

iii. One similar completed service contract having a value of not less than 80% of the estimated contract 
value. 

38. Bid should be complete and covering the entire scope of job and should confirm to the General 
and Special Conditions indicated in the bid documents. Incomplete and non-confirming bids will be 
rejected outright. 
 

39. No Joint Venture/ Consortium is allowed to participate in the Tender Process. 
 

40. Certificate for registration with income tax, sales tax, PF, ESI, and any authority applicable. 
 
41. Satisfactory performance certificate issued by the Govt./Private hospitals/institutions during the 
last three financial years & current financial years (FY-2023-24, 24-25, 25-26 & 26-27). 
 

42. Authority of person signing document: - A person signing the tender form or any documents 
forming part of the contract on behalf of another shall be deemed to warranty, that he has authority to 
bind such other and if, on enquiry, it appears that the person so, signing had no authority to do so, the 
Executive Director, AIIMS Nagpur may without prejudice to other Civil and criminal remedies cancel 
contract and held the signatory liable for all cost and damages. 
 

43. Validity: The quoted rates must be valid for a period for 120 days from the date of closing of 
the tender. The overall offer for the assignment and bidder(s) quoted price shall remain unchanged 
during the period of validity. If the bidder quoted the validity shorter than the required period, the same 
will be treated as unresponsive and it may be rejected as per the decision of competent authority. 
 

44. In case the tenderer withdraws, modifies or change his offer during the validity period, bid is 
liable to be rejected and the earnest money deposit shall be forfeited without assigning any reason 
thereof. The tenderer should also be ready to extend the validity, if required, without changing any 
terms, conditions etc. of their original tender. 

 
45. TENDER EVALUATION  

Tenders evaluation will be done in two stages under QCBS method as per following 
weightage: 
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a. Technical bid (Weightage 70%) 
b. Financial bid (Weightage 30%) 

 

A)  TECHNICAL BID:  

The firm should upload the technical bid separately on CPP Portal along with all documents/certificates 
and NIT. Technical bid should contain the entire tender document signed with sealed at each page. 
 

 

The Committee constituted by the Competent Authority shall evaluate the Technical Bid on 
the basis of documents, information furnished, Make/Brand quoted; literature enclosed, sample 
submitted wherever asked, Demo/Onsite demo/Presentation etc. if required, the authorization 
letter from manufacturer for the item etc. The committee as constituted for this purpose will adopt 
any other method as felt by them to evaluate the technical bid and the bidders have to accept the 
same.  

 

The committee shall evaluate the Technical Bid based on the given parameters and due 
markings shall be made by the committee members. Out of 100 marks the service provider 
acquiring 50 marks or above shall be qualified for the next stage of evaluation. The 
evaluation shall be made based on the following parameters. Price should not be quoted with 
Technical Bid, otherwise the tender will be rejected without any correspondence. 

 

The Bidders who become qualified as per Technical Bid will be evaluated as below: 
 

 

Sl. 
No 

Parameters Submission Total 
Marks 

Remark 

1 Number of Manpower deployed for providing 
Catering/Mess Services during last 03 months 
from date of publishing tender.   

Above 350 
Manpower 20 

Copy of 
ESIC/EPF to be 
attached. 251-350 

Manpower 
15 

101-250 
Manpower 

10 

50-100 Manpower 5 

2 Number of running/Completed contracts of similar 
nature (Catering service/Mess Service) during Last 5 
Years of Operation in Government Organization (Self-
attested copy of each contract/work order to be attached) 
 

> 15 contracts 20 
copy of each 
contract/work 
order/Performa
nce report to be 
attached 

12 to 15 contracts 15 

08 to 11 contracts 10 

03 to 07 contracts 5 
3 Average Annual Turnover in the audited last three 

F.Y i.e. 2022-23, 2023-24 & 2024-25 
Above 30 Cr. 20 Turnover Duly 

certified by CA 
with UDIN to be 
attached. 

Above 25 Cr. To 30 
Cr. 

15 

Above 20 Cr. To 25 
Cr. 

10 

15Cr. To 20 Cr. 5 

4 No. of years of operation in business of catering/mess 
service 

(copy of COI/Partnership Dead as the case may be and in 
case of individuals, GST or Shop and Establishment 
Registration to be attached)  

Above 15 Years 20 Copy of first 
contract will be 
considered for 
evaluation 

Above 10 year to 15 
Years 

15 

Above 5 year to 10 
Years 

10 

Above 3 year to 5 
Years 

5 

5 Positive Net worth of the bidder in Last audited F. Y. 
2024-25 

Above 5 Cr. 10 Positive Net 
worth Duly 
certified by CA 
with UDIN to be 

Above 3 Cr. 
To 5 Cr. 7 

Above 1 Cr. 
To 3 Cr. 3 
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Note- Bidders should get minimum qualifying marks in all section to qualify in technical bid 

The qualifying mark in the Technical bid shall be 50 out of 100. Kindly note that the committee 
has every right to verify the authenticity of the documents submitted by the bidders. Production of 
fraudulent documents shall be liable of rejection of bid. The bidders qualified in the above shall be 
considered for price bid opening and evaluation. The committee will have full discretion to award 
marks based on the above-mentioned documents. 
 

B)  FINANCIAL BID:  

Financial Bid should be uploaded separately in BOQ_XXX.XLS format.   
 

The price should indicate cost on mentioned at Para /clause above. Offers with price variation 
clause will not be accepted. The rates quoted in ambiguous terms such as “Freight on actual basis” or 
“GST as applicable extra” or “Packing forwarding extra” will render the bid liable for rejection. 
Thirty percentage (30%) weightage shall be given to the Financial Bid. The marks shall be 
determined on the basis of rates quoted by the bidders i.e. the rate of L1 service provider/ rate of 
individual vendor multiply by 30. 
 
Example: 

 
Bidder Technical 

Score 
Technical 
Weightage 
marking 

method (score 
Obtained/H1 × 

70) 

Technical 
score for 

evaluation 

Rates quoted Marking 
Method 

(L1/Quoted 
Price × 30) 

Financial 
score for 

evaluation 
(B) 

Total Score 
(C)=(A)+(B) 

V1 95 (H1) (95/95) x70 70 Rs. 4500/- (L2) 4300 /4500 ×30 28.66 98.66 
(Successful 

bidder) 
V2 80(H3) (80/95) x70 58.95 Rs. 4300/- (L1) 4300 /4300 ×30 30 88.95 
V3 90 (H2) (90/95) x70 66.31 Rs. 5000/- (L3) 4300 /5000 ×30 26 92.31 
V4 45 Will not be considered for financial evaluation 
V5 75(H4) (75/95) x70 55.26 Rs. 5500/- (L4) 4300 /5500 ×30 23.45 78.71 

 
Finally, both Technical & Financial marks shall be added and the highest marks achiever shall 
become the successful bill and shall be awarded with the contract. 
 

Tie-Breaking Criteria: -In the event that two or more bidders obtain the same highest final 
score/marks after evaluation, the tie shall be resolved in the following order of preference: 

i. Micro and Small Enterprises (MSEs): Preference shall be given to the bidder qualifying as a 
Micro or Small Enterprise (MSE), subject to compliance with the applicable provisions of the 
Procurement Manual. If more than one tied bidder qualifies as an MSE, the tie shall be resolved by 
applying the subsequent criteria only among such MSE bidders. 
ii. Annual Turnover: If the tie still persists, the bidder having the higher annual turnover in the 
immediately preceding financial year shall be ranked higher. If two or more bidders continue to remain 
tied, the next criterion shall be applied only among those bidders. 
iii. Relevant Experience: If the tie still remains unresolved, preference shall be given to the bidder 
having the greater number of years of relevant experience in providing similar services. 
 
 
 

attached. 
6 Hygiene rating given by FSSAI for 

Institutes/organization where services are provided 
 

Excellent 10 Rating will be 
verified by 
AIIMS Nagpur 

Very Good 7 
Good 3 

 Total:  100  
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C. LEGAL TERMS AND CONDITIONS 
 
46. The Tenderer and his staff shall abide by various rules and regulations of AIIMS, NAGPUR as 
prevalent from time to time. 
 

47. The Tenderer shall comply with all existing labour legislations and Acts, Provisions, such as 
Contract Labour Regulation Act, Workmen’s’ Compensation Act, Minimum Wages Act, Payment of 
Wages Act, Provident Fund Act, ESI Act, etc. For any lapse or breach on the part of the Tenderer in 
respect of non-compliance of any Labour legislation in force during the validity of the contract, the 
Tenderer would be fully responsible and would indemnify the Institute, in case the Institute is held liable 
for the lapse if any, in this regard. 

 
48. Manpower Planning:  works in the mess should be done in a minimum of two shifts 
per statuary requirements or laws; at no point will the working norms of eight hours per day 
for all employees be violated. Weekly holidays to be given. 
 

49. The Tenderer shall submit to AIIMS, NAGPUR a list of all workers engaged to carry out the 
catering work, indicating name, age, home address, qualifications, etc. and would also intimate as and 
when any change takes place. The Tenderer shall not at any time engage any minor to carry out the 
work under the contract. 
 

50. The Tenderer shall undertake that any act of omission or commission including theft, by his staff 
shall be his sole responsibility and further that he would compensate the Institute immediately, any loss 
or damage or theft occurring on account of his staff individually or collectively. 
 

51. AIIMS, NAGPUR would have the right to terminate the contract without notice before the 
expiry of the term, in case the work performance is not up to the standard, or in case there is any 
violation of AIIMS, NAGPUR rules & regulations, or if there is any lapse in compliance of any labour 
legislation, or if there is any incident of indiscipline on the part of the Tenderer or his staff. The decision 
of AIIMS, NAGPUR’s management in this regard would be final and binding on the Tenderer. In such 
an event, AIIMS, NAGPUR shall have the right to engage any other tenderer to carry out the task. 

 

52. All the workers engaged by the Tenderer for carrying out tasks under this contract, shall be 
deemed to be the employees of the Tenderer only. The tenderer shall be solely responsible for their 
wages, fringe benefits, conduct, duty roster, leave-records, relievers, etc. The tenderer shall also provide 
its Workers photo-identity cards which shall be checked by the AIIMS, NAGPUR, as and when necessary. 

53. Non-compliance of any terms and conditions enumerated in the contract shall be treated as 
breach of contract. 

54. The contractor shall ensure that the person deployed are disciplined and conduct in office 
premises, be best suitable and is entailed on enforce in prohibition of consumption of alcoholic drinks, 
paan, smoking, loitering without work and engaging in gambling, satta or any immoral act. 

55. Dispute Settlement: - It is mutually agreed that all differences and disputes arising out of or in 
connection with this agreement shall be settled by mutual discussions and negotiations if such disputes 
and differences cannot be settled and resolved by discussions and negotiations then the same shall be 
referred to the sole Arbitrator appointed by the Executive Director, AIIMS, NAGPUR whose decision 
shall be final and binding on both the parties. 
 

D. PERFORMANCE MONITORING AND PENALTY MATRIX 
55.01 Unrestricted Surprise Inspection Rights 
55.02 The members of the AIIMS Nagpur Mess Committee, Hostel Wardens, Dieticians, and any 
authorized institutional representatives shall possess completely unrestricted, absolute, and free access to 
inspect the kitchen, cold storage, dry grocery rooms, service counters, and diner tables at any hour of any 
working day. 
55.03 The inspections may evaluate: raw material brand compliance, FSSAI hygiene scores, water purity 
readings, food temperature metrics, waste segregation logs, and staff uniform compliance. Recording 
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video evidence during audits is fully permitted. Shortcomings identified during surprise inspections shall 
trigger immediate penal deduction from the monthly billing as tabulated below. 
55.03 Escalation Matrix for Recurrent Performance Failures 
55.04 Baseline Penalty: The first occurrence of any specific rule violation details a deduction equal to the 
base fine tabulated in Section 7.3. 
55.05 Multiplier Escalation Rule: If a second or subsequent violation of the identical rule is identified 
within a rolling thirty (30) calendar day window from the previous fine, a severe penalty equivalent to 
200% (triple the financial penalty impact) of the baseline fine shall be directly deducted from the running 
billing. 
55.06 Automatic Contract Disqualification: If the aggregate performance feedback score drops below 
40% or if more than three specific violations occur within a single quarter, the contractor shall face 
automatic technical disqualification. The Institute shall invoke summary termination of the contract, 
forfeit the entire Performance Bank Guarantee, and blacklist the agency from future government tenders. 
55.07 If the taste or quality of any meal is rated unsatisfactory by the mess monitoring committee after 
inspection and verification of genuine student complaints, a penalty amount appropriate to the situation 
and as decided by the mess committee will be imposed. 
56 Detailed Financial Penalty Schedule 

Rule Violation/Default Category 
Baseline 

fine/Complaint 
(Per Instance) 

Non-availability or concealment of the Suggestion/Complaint Register on 
the active food service counter. 

INR 1,000/- 

Insects, pests, flies, or foreign biological elements cooked along with or 
found inside any distributed food item. 

INR 5,000/- 

Soft objects like hairs, rope, plastic, clothes etc found in food INR 5,000/- 

Three or more verified complaints of oily, greasy, or unclean 
utensils/crockery distributed in a single day. 

INR 5,000/- 

Meal item agreed to be undercooked, burnt, excessively watery, overcooked, 
extra spicy, or extra oily by the committee. 

INR 5,000/- 

Mixing water into fresh milk, thick curd, lassi, or rendering the core dal 
preparation excessively thin/watery. 

INR 5,000/- 

Food getting exhausted during official mess hours resulting in diner waiting 
time exceeding 15 mins (Lunch/Dinner) or 10 mins (Breakfast). 

INR 3000/Per 
Meal 

Unauthorized adjustments or complete changes in the approved weekly 
menu without explicit prior written consent. 

INR 10,000/- 

Staff identified with poor personal hygiene, long unclipped nails, uncombed 
hair, or non-wearing of caps/gloves/masks. 

INR 5,000/- 

Absence of the proprietor or senior authorized decision-making 
representative from mandatory monthly Council meetings. 

INR 10,000/- 

Utilization of unapproved chemical brands, sub-standard raw items, or 
counterfeit ingredients not in the contract. 

INR 20,000/- 

Gross hygiene failure, rodent infestation, structural filth in active kitchen, 
or severe staff contamination reports. 

INR 10,000/- 

Cessation, delay, or default in paying EPF/ESI contributions or minimum 
statutory wages to the worker force. 

20% of 
outstanding 

sum 
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Discovery of single-use plastic disposables, plastic cups, unapproved 
packaging materials, or old newspapers. 

INR 2,000/- 

If any report of Food Poisoning 

50,000 to 20% 
of monthly 

billing 
depending on 

severity. 

Any other non-compliance with the tender conditions. 
As decided by 

mess 
committee. 

D. Mess Fee Billing cycle and Invoicing Deduction for Leave:  
 Regular monthly invoices shall be dispatched to students at the end of each calendar month via 

official communication channels, including registered email and WhatsApp. 
 Payment Due Date: Students will pay the fees by 7th of the next month. 
 Penalties: In the event that fees remain unpaid for 45 days or more, a daily penalty fee of ₹25 

will be levied. This penalty will be automatically added to the student's outstanding mess dues. 
 If the accumulated dues and outstanding fines are not settled within 15 days following the 45 days 

deadline, the caterer reserves the right to restrict the student's dining. 
 Mess fee deduction shall be admissible for official leaves declared by the institute (Winter 

vacations, Summer vacations, Preparatory leave, etc.) 
 Fee deduction for any other leave shall be permitted only with the prior approval of the 

Competent Authority or Mess Committee. 
  
E. Mess Timing: 

 Mess timing would normally be as under. The Mess Committee will prepare a staggered timing 
roaster to accommodate different batches of students in two dining halls: - 
Breakfast 7:00AM to 9:00 AM 
Lunch 12:00 PM to 3:00 PM 
Snacks 4:00 PM to 6.30 PM 
Dinner 7:00 PM to 10:00 PM 

 

56. Menu as decided by the Mess Committee will strictly be followed. 
57. Sufficient counters for every meal shall be made operational. The decision of Mess Committee in 

this regard shall be final. 

58. In case mess is closed on any occasion or owing to pest control etc., special lunch / dinner shall be 
provided to the student at no extra cost. 

59. Arbitration: If any difference arises concerning this agreement, its interpretation on payment to 
the made there-under, the same shall be settled out by mutual consultation and negotiation. If 
attempts for conciliation do not yield any result within a period of 30 days, either of the parties 
may make a request to the other party for submission of the dispute for decision by an Arbitral 
Tribunal containing Sole Arbitrator to be appointed by the Secretary, Department of Legal 
Affairs. Such requests shall be accompanied with a panel of names of three persons to act as the 
sole arbitrator. In case of such arbitrator refusing, unwilling or becoming incapable to act or his mandate 
having been terminated under law, another arbitrator shall be appointed in the same manner from among 
the panel of three persons to be submitted by the claimant. The provision of Arbitration and Conciliation 
Act, 1990 and the rule framed there under and in force shall be applicable to such proceedings.  

60. Subletting of Work: The firm shall not assign or sublet the work/job or any part of it to any other 
person or party without having first obtained permission in writing of AIIMS, Nagpur, which will 
be at liberty to refuse if thinks fit. The tender is not transferable. Only one tender shall be 
submitted by one tenderer. 



NIT.: AIIMS-NAG/Hostel Mess/OTE/26-27/03                                                            Dated-09/09/2026 

Signature and stamp of bidder Page 15 

 

 

61. Breach of Terms and Conditions: In case of breach of any terms and conditions as mentioned 
above, the Competent Authority, will have the right to cancel the work order/ job without 
assigning any reason thereof and nothing will be payable by AIIMS, Nagpur in that event the 
security deposit shall also stands forfeited. 

62. Insolvency etc.: In the event of the firm being adjudged insolvent or having a receiver appointed 
for it by a court or any other order under the Insolvency Act made against them or in the case of a 
company the passing any resolution or making of any order for winding up, whether voluntary or 
otherwise, or in the event of the firm failing to comply with any of the conditions herein specified 
AIIMS, Nagpur shall have the power to terminate the contract without any prior notice. 

63. The AIIMS Nagpur, reserves the right to review the performance of the firm every three months 
or whenever a need arises, and also to terminate the contract at any point of time during the 
currency of the contract in case of performance and the service rendered by the contract firm is 
found to be unsatisfactory. The decision of the competent authority shall be binding on the 
contract firm. The AIIMS Nagpur further reserves the right to renew the contract the such 
period(s) as it may deem necessary, considering the satisfactory performance of the firm during 
the currency of the contract. 

64. In case of pecuniary and material loss suffered by the Institute on account of negligence 
attributable to the Contractor or his employees, the AIIMS Nagpur will have the right to forfeit 
the Security Deposit falls short or found to be insufficient to the loss thus incurred by the Institute, 
the balance, as may be necessary shall be recovered from the contractual charges due to the 
contractor's firm. All disputes arising out of or in connection with the contract shall be settled by 
the sole arbitration of the competent authority in this behalf. 

65. The standard of sanitation will always be up to the satisfaction of the authorized representative or 
the officer-incharge whose decision in this regard shall be final and binding on the contractor. 

66. The contractor shall supply to his workers all gadgets/articles required for safety purposes, such as 
gas masks, torch, safety belt, gas lantern etc. He may also maintain a First Aid Box to meet any 
emergency situation in respect of staff deputed by him. 

67. The work shall be carried out satisfactorily as per the directions of the competent authority of the 
AIIMS Nagpur. The Executive Director, AIIMS Nagpur reserves the right to impose a monetary 
penalty not exceeding 10% of the monthly contractual charges, if he notices or it is brought to his 
notice any unsatisfactory cleaning, non-wearing of uniforms and gumboot by the employees 
deputed by the contractor. 

68. Conditional bid will be treated as unresponsive and it may be rejected. 

69. Applicable Law: 

 The contract shall be governed by the laws and procedures established by Govt. of India, 
within the framework of applicable legislation and enactment made from time to time 
concerning such Commercial dealings /processing. 
 Any disputes are subject to exclusive jurisdiction of Competent Court and Forum in 
Nagpur, Maharashtra, India only. 
 The Arbitration shall be held in accordance with the provisions of the Arbitration and 
Conciliation Act, 1996 and the venue of arbitration shall be at Nagpur. The decision of the 
Arbitrator shall be final and binding on both the partied. 

 

70.  SECTION 5: FOOD SAFETY, HYGIENE, AND QUALITY CONTROL STANDARDS 
70.1 Prohibited Substances and Chemical Restrictions 
 The chemical additive Monosodium Glutamate (MSG / Ajinomoto), commercial 
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food preservatives, synthetic food colors, and artificial chemical-based chemical 
enhancers are strictly banned from all culinary preparations. Food must be cooked 
using natural ingredients to maintain its intrinsic nutritional value. 

 The utilization of hydrogenated vegetable oils (Vanaspati, trans-fats, or low-
grade palm oil blends) is completely prohibited. Food items must strictly be prepared 
using approved premium single-source oils (e.g., commercial sunflower oil, mustard 
oil, or groundnut oil) extracted from approved brands list. 

  Leftover cooking oil that remains in deep-fryers at the end of the operational 
day must be discarded immediately and sent to authorized bio-diesel recyclers. 
Reheating or recycling used frying oil is a severe breach of food safety regulations. A 
formal logbook tracking daily fresh oil consumption, leftover quantities, and disposal 
metrics must be maintained for inspection. 
70.2 Comprehensive Waste Management and Segregation System 

 The contractor must deploy a rigorous, non-hazardous, and highly hygienic 
waste disposal mechanism utilizing segregated, foot-operated color-coded dustbins 
lined with bio-degradable garbage bags. No hand contact shall be required to open the 
bins, minimizing cross-contamination hazards. 

 Wet organic kitchen waste (food scrap, vegetable trimmings, peeling residue) 
must strictly be deposited in GREEN bins. Dry recyclable waste (paper cartons, clean 
packaging material, tin foil containers) must be deposited in BLUE bins. 

 Disposal Frequency: Garbage bins must be emptied, cleaned, disinfected with 
approved white phenyl, and dried at least twice daily. No garbage shall remain inside 
the kitchen ecosystem overnight. Fibrous residues, flour paste, raw meat trimmings, 
and grease must never be washed down the drain pipes; they must be manually 
scraped and disposed of to prevent chocking of the drainage network or sewage 
treatment plant (STP). 
70.3 Strict Separation of Vegetarian and Non-Vegetarian Food Streams 

 Vegetarian and non-vegetarian raw items, semi-processed components, and finished 
dishes must be managed under strict segregation. 

 Storage Segregation: Raw meat, poultry, and eggs must be kept in dedicated airtight 
containers placed in designated deep-freezers completely isolated from dairy products, fresh 
vegetables, or cooked vegetarian dishes. 

  Preparation and Service Segregation: Pre-preparation, chopping, marination, and 
cooking must be executed using distinct utensils, separate workstations, and designated head 
cooks. The service counter must possess separate Bain-Marie slots, and dedicated serving 
ladles to prevent any crossover or contamination between the food streams. 
70.4 Hygiene and Sanitation Standards 

 Housekeeping and routine maintenance of the Mess kitchen and dining hall will be the 
sole responsibility of the contractor. The contractor shall maintain FULL HYGIENIC 
CONDITIONS in the Mess kitchen as well as in dining hall throughout the contact period. 

 Maintaining cleanliness and hygiene of the complete kitchen area, such as the 
preparations area, cooking area, utensil-cleaning section, dishwashing section, kitchen 
corridors, and garbage section, will be the sole responsibility of the contractor. 

 Cleaning and housekeeping of the dining area, including the floors, windows, and 
doors, will be the sole responsibility of the contractor. Cleaning of the service counter and 
Bain-Marie's furniture will also be the sole responsibility of the contractor. The contractor will 
maintain full cleanliness and hygienic conditions in the mess area. The dining hall and 
kitchen have to be disinfected every week by the contractor. The contractor uses fly catchers, 
air curtains, and mosquito repellant on a regular basis. 

 The contractor will ensure that water coolers and purifiers are regularly cleaned and 
maintained as per the instructions of the mess committee office. 

 Periodic cleaning of fixtures (including lights, fans, an AC unit, hood filters, air 
scrubbers and air washers, grease traps, and other equipment) shall be carried out bimonthly 
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by the caterer, maintaining a record that will be checked by the mess committee. 

 The agency or contractor will be responsible for providing liquid soap for all the wash 
basins in the dining, cooking, and food service areas at his own expenses throughout the 
contact period. 

  The cleaning and washing of utensils, cutlery, crockery, and kitchen equipment and 
keeping the kitchen premises neat, clean, and hygienic are the responsibilities of the mess 
contractor. The kitchen(s) are to be well maintained. Hygiene, cleanliness, and presentation of 
a high standard in not only the mess kitchen and dining hall but also the staff should be 
given the top priority. 

 After every meal, all the plates, cups, water glasses, spoons, forks, knives, etc. are to be 
cleaned in soap solution, washed in the dishwasher, dried, and kept ready for the next meal. 
All the vessels used for cooking should also be washed in a soap solution in hot water and 
dried before being used for cooking the next meal. 

 Overall, it will be the responsibility of the contractor to maintain the entire mess. The 
kitchen, dining hall, hand washing area, and dishwashing area should be washed with water 
and soap solution and mopped after every major meal, i.e., after lunch and dinner, and 
should be disinfected once a week (or as and when required). The contractor also ensures 
kitchen tiles, the food service counter, Bain Maries', false ceilings, dining tables and chairs, 
etc., should be cleaned at regular intervals by the agency. All kitchen stainless steel drain 
chambers with grating grease traps will be cleaned on a daily basis and kept in serviceable 
condition. It will also be the responsibility of the contractor to clean the grease trap twice a 
month and to ensure that there is no stagnation of water in food zones. Any violation with 
respect to this clause will invoke a financial penalty. 

 Pest control in the kitchen area, dining area, and storage area should be carried out 
through licensed agencies at least once a month by the agency or contractor at his own cost. 
Records of pest control carried out in the kitchen and dining area should be maintained in the 
mess office for inspection at all times. If the Institute at any given time arranges or carries out 
pest control in the kitchen and dining area, the pest control service payment will be recovered 
from the contractor's or agency's current bill payment. 

  The successful contractor will be responsible for maintaining the entire kitchen area 
while also ensuring hygiene, personal hygiene, raw and cooked food handling, and pest 
control in all areas of the kitchen 
70.5 Force Major Clause:  
On the occurrence of any unforeseen event, beyond the control of either Party, directly 
interfering with the delivery of Services arising during the currency of the contract, such as 
war, hostilities, acts of the public enemy, civil commotion, sabotage, fires, floods, explosions, 
epidemics, quarantine restrictions, strikes, lockouts, or acts of God, the affected Party shall, 
within a week from the commencement thereof, notify the same in writing to the other Party 
with reasonable evidence thereof. Unless otherwise directed by the Procuring Entity in writing, 
the contractor shall continue to perform its obligations under the contract as far as 
reasonably practicable and shall seek all reasonable alternative means for performance not 
prevented by the Force Majeure event. If the force majeure condition(s) mentioned above be in 
force for 90 days or more at any time, either party shall have the option to terminate the 
contract on expiry of 90 days of commencement of such force majeure by giving 14 days’ 
notice to the other party in writing. In case of such termination, no damages shall be claimed 
by either party against the other, save and except those which had occurred under any other 
clause of this Contract before such termination 

 
71. Hygiene & Other Standards for the staff provided by the Contractor: 
 The contractor shall be responsible for behavior and conduct of his workers. No workman with 
doubtful integrity of having bad record shall be engaged by the contractor. 
 The employees should be in proper uniform at the time of work. The uniform provided to the 
workers by the contractor should be different and distinguish from other categories of the Institute staff 
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with name plate &badges. 
 The employees should be presentable in appearance i.e. well cut and clean nails, well cut and 
groomed hair, properly combed, neat shaved etc. 
 Contractor/service provider shall get medical examination of the staff deployed to ensure that they 
are free from any contagious diseases and/or are fit for discharge of duties as are assigned to him/her. 
Medical certificate every six months shall be provided starting from the date of start of work. 
 The Contractor shall provide its staff, a minimum of two sets of uniforms. He should provide 
aprons, caps and gloves to the staff. 
 The workers should not wear bathroom slippers or casual clothes like jeans inside the mess 
premises (only proper uniform with sandals or shoes are allowed). 
 The employees shall also display a photo identity card on their person clipped to the shirt at all 
times. 
 No persons who are not employed in the mess/ from outside the Institute should be allowed in the 
mess premises at any time. 
 
 Selected bidder is required to get their hygiene rating done by FSSAI for AIIMS Nagpur 
within 03 months from the date of contract. By failing which, contract may be terminated. 

72. Right of the AIIMS, Nagpur: - The AIIMS, Nagpur reserves the right to suitably 
increase/reduce the scope of work put to this Tender. In case of any ambiguity in the interpretation of 
any of the clauses in Tender Document or the contract Document, interpretation of the Clauses by the 
AIIMS, Nagpur shall be final and bindings on all Parties. 

 

 

Deputy Director (Admin) 
                                                                      For & on behalf of Executive Director, AIIMS Nagpur 
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Annexure-I  
Technical Bid Documents 

Following mandatory documents to be submitted with technical bid for qualifying technically: - 

Sl. 
No. 

Particulars 
Attached 
(Yes / No) 

Page No Remarks 

1 
Name and address of the Registered office of the 
agency/firm 

   

2 
Name of the owner(s) Partners (Attach Bio-data 
of all Partners) 

   

2.a Telephone no.    

2.b Residence    

2.c Office    

2.d Mobile    

 
3 

Firm/ agency registration certificate to be 
submitted  

   

4 PF & ESIC Registration number (copy to be 
submitted) 

   

5 PAN (copy to be enclosed)    

6 GST Number (copy to be enclosed)    

7 Valid Food License– from FSSAI to be uploaded     

8 Copy of Balance sheet and Profit and loss 
statement for last 03 financial years      (2022-23 
2023-24 & 2024-25) duly authenticated by CA 
with UDIN number to be uploaded 

   

 
 
 

9 

Please attach the copies of the Annual turnover 
certificate / audited balance sheets for F.Y. (2022-23 
2023-24 & 2024-25) duly authenticated by CA with 
UDIN number. Average annual turnover should not 
be less than Rs. 15 Crores 

   

10 EMD of Rs. 8 Lakh (Original DD/FD/BG) or valid 
certificate for EMD exemption as per NIT, if EMD 
exempted. 

   

11 
Experience Criteria: The bidder should have 
successfully completed and executed mess/catering 
services for approximately 500 or more persons in 
any Central Government Department/Organization, 
Institute of National Importance, State Government 
Institution, Autonomous Body, Public Sector 
Undertaking (PSU), or well-reputed private 
institution during the last three financial years (FY-
2023-24, 24-25,25-26) 
& current financial year (FY 26-27) ending on the bid 
due date, satisfying any one of the following criteria: 
i. Three similar completed service contracts, each 
having a value of not less than 40% of the estimated 
contract value; or 
ii. Two similar completed service contracts, each 
having a value of not less than 50% of the estimated 
contract value; or 
iii. One similar completed service contract having a 
value of not less than 80% of the estimated contract 
value. 

   

12 
Form-A& B    
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13 
A notarized affidavit to be submitted that the vendor 
has never been black listed by any institution of the 
Central / State Govt. / any PSU, University, Institute 
etc., in the past one year (Affidavit should not be 
made before the date of NIT) 

   

14 
Vendors must submit all necessary documentation for 
the QCBS evaluation. 

   

 

15 

Notarized affidavit that tenderer does not have 
any relation with the person authorized to 
evaluate technically or involve in finalizing the 
tender or will decide the use of tendered items. 

   

Name:- ………………………………………… 
Address:- ………………………………………… 
Phone No: -…………….………………………….. 
Email:- ….…………….………………………. 
Seal: - ...……………….………..…………… 
Place:- …………….………………………….. 
Date:- …………….………………………….. 
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STANDARD OPERATING PROCEDURES (SOPS) FOR KITCHEN OPERATIONS 
 
1. Mandatory Personnel Hygiene and Grooming Standards 

 Staff Uniform Mandate: All deployed kitchen production, handling, and service 
personnel must strictly wear clean, washed, and ironed corporate uniforms distinct from 
institute staff. The uniform configuration must comprise: an approved shirt/trousers set, an 
apron, a protective face mask, clean hand gloves, and a specialized bouffant cap or toque 
ensuring absolute hair coverage. 

 Personal Grooming: Workers must present a clean appearance, featuring trimmed and 
clean fingernails devoid of nail polish, neatly cut hair, and a clean-shaved face. Wearing 
casual clothing (e.g., jeans) or bathroom slippers inside active food prep zones is strictly 
prohibited; staff must utilize heavy-duty closed industrial sandals or safety shoes. 

 Medical Screening and Fitness: The contractor shall arrange a comprehensive, formal 
medical examination of all deployed staff every three (3) months in the institute OPD. Original 
medical fitness certificates signed by a registered medical practitioner proving freedom from 
tuberculosis, skin conditions, jaundice, or contagious infections must be filed with the Mess 
Office. Staff returning from sick leave must produce a verified health clearance certificate. 

 Police Verification: A valid, clear police verification record must be submitted for every 
single employee prior to their deployment inside the mess premises. The staff must wear 
photo identification cards clipped to their uniforms at all times. 
2. Food Safety Material Usage Standards 

 Serving Fried Items: Standard butter paper or equivalent high-grade food absorption 
sheets must be placed beneath fried food items (e.g., samosas, kachoris, pakoras) inside hot 
cases or plates to drain excess oil. The utilization of old newspapers, printed paper sheets, or 
unapproved toxic recycling paper to keep or transport cooked food is completely banned. 

 Serving Utensil Standards: Cooking must strictly be performed inside premium food-
grade stainless steel (AISI 304 or 316) utensils, heavy copper-bottomed steel patilas, or 
certified non-reactive materials. The usage of old aluminum or low-grade hindalium utensils 
for cooking, storing, or serving food is prohibited to avoid chemical leaching. 
 
3. Mandatory Color-Coded Chopping Board Protocol 
To maximize food safety and prevent cross-contamination between raw produce and ready-to-
eat elements, the kitchen production team must execute all pre-preparation cutting tasks in 
strict compliance with the following color-coded matrix: 
 

Colour Type of Food Items Remark 

RED Raw Meat, Poultry, and Avian Products 
Strictly isolated from vegetable processing 
lines; washed with hot sanitizing water post 
every single cycle. 

BLUE Raw Fish and Marine Seafood 
Processed in separate seafood workstation 
using dedicated professional knives. 

YELLOW 
Cooked Poultry, Roasted Meat, and 
Proteins 

Used only for portioning processed items prior 
to serving. 

GREEN Fresh Salad Produce and Raw Fruits 
Must never come into contact with raw animal 
fat or unwashed agricultural elements. 

BROWN Raw Unwashed Earthy Vegetables 
Allocated for basic peeling, dicing, and sorting 
of root vegetables. 

WHITE 
Bakery, Loaf Bread, Dairy, and Cheese 
Blocks 

Maintained completely dry and isolated from 
raw moisture sources. 

PURPLE 
Identified Allergens and Special Dietary 
Components 

Reserved for customized dietary processing to 
avoid cross-allergen transfer. 
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4. Professional Industrial Pest Control Protocol 
 The contractor must execute a formal contract with a government-licensed, professional 

pest control agency to perform comprehensive pest eradication operations inside the kitchen, 
storage, in and around dining hall, and peripheral wash zones at least once every single month. 

  The treatment must target cockroaches, rodents, flies, ants, and food beetles using 
non-toxic, food-safe chemical gels, ultrasonic repellers, and industrial mechanical glue traps. 
Spraying volatile toxic pesticides in active cooking zones is banned. 

 Original treatment records, safety data sheets (MSDS), and monthly pest-free clearance 
certificates issued by the licensed agency must be documented in the Mess Office file for 
surprise administrative audits. 
5. Comprehensive Fire and Gas Safety Systems 

 The contractor must maintain full compliance with local municipal fire safety laws and 
national building codes. The kitchen must feature fully operational Silver K-Class commercial 
fire extinguishers designed specifically for grease, fat, and commercial oil fires, in addition to 
standard ABC dry chemical powder units. 

 The commercial LPG/PNG pipeline network, automated gas leak detector systems, and 
mechanical main isolation valves must be inspected daily by the supervisor. Any line 
tampering, unauthorized cylinder extensions, or safety bypass mechanisms are strictly illegal. 

 Fire evacuation maps must be clearly framed at all access points, and the contractor 
must execute mandatory quarterly fire safety mock drills, ensuring at least three core staff 
members per shift are certified first-responders. 

General Structure of the mess menu 

A. BREAKFAST 
Sl.No Menu Component Minimum Quantity 

/ Entitlement 
Remarks 

1 Main Breakfast Preparation (Poha, Upma, 
Idli, Dosa, Uttapam, Stuffed Paratha, 
Poori Bhaji, Pav Bhaji, Daliya, Vermicelli 
Upma or any other approved item) 

Unlimited As per approved 
weekly menu 

2 Accompaniment to Main Breakfast As per menu Sambar, Chutney, 
Aloo Sabzi, Curd, 
Coconut Chutney, 

etc. 
3 White/brown Bread daily Maximum 4 slices Fresh 
5 Butter Adequate quantity Individually served 
6 Jam Adequate quantity Individually served 
7 Breakfast Cereals 

(Cornflakes/Chocos/Oats etc.) 
Unlimited Served with milk 

8 Hot Milk 200ml Fresh milk 
9 Tea 200ml Freshly prepared 
10 Coffee 200ml Coffee powder shall 

also be available 
separately 

11 Seasonal Fruit 2 Bananas or 100 
g seasonal fruit (1 

bananna= 1 
breakfast unit 

Total of 4 breakfast 
units can be 

consumed in total 
for non veg 
students.  12 Protein Option (Non-Vegetarian) Max Up to 4 boiled 

eggs (1 egg = 1 
breakfast unit)  

13 Protein Option (Vegetarian) Peanut Butter – 2 
tablespoons 

For vegetarian 
students 
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B. LUNCH 

S.No Menu Component Minimum 
Quantity / 

Entitlement 

Remarks 

1 Chapati / Phulka Unlimited Freshly prepared, with and without ghee. 
Ghee to be kept separately 

2 Rice Unlimited Steamed rice/ Jeera Rice/ Pulao as per 
Menu 

3 Dal Unlimited Different varieties as per menu 
4 Dry Vegetable Adequate 

quantity 
One preparation daily 

5 Gravy Vegetable Adequate 
quantity 

One preparation daily 

6 Curd / Lassi 200ml/ 2-3 
katori 

Fresh. Should be thick, daily 

7 Salad Minimum three 
varieties 

Onion and Lemon compulsory daily. Any 
one from 

Carrot/Beetroot/Tomato/Cucumber 
8 Pickle Unlimited Daily 
9 Papad / Fryums One serving Daily 
10 Groundnut 

Chutney/Thecha 
Adequate 
quantity 

As per menu 

11 Seasonal Beverage One serving Rasna, Tang, jaljeera, Chaas, Sharbat,etc 
Minimum three times per week 

12 Butter Adequate 
quantity 

Daily 

C. EVENING SNACKS 
S.NO Menu Component Minimum Quantity / 

Entitlement 
Remarks 

1 Evening Snack 
(Noodles,Pasta,Pav 

Bhaji,Dabeli,Fried Idli,Moong 
dal pakode, Onion 

pakode,Maggie,Sandwich,Sweet 
corn 

chaat,Bhel,Kachori,Samosa) 

One standard serving As per approved 
menu 

2 Bread Toast Two slices (for those who 
don’t take main snack) 

With butter/jam 

3 Tea Unlimited Freshly prepared 
4 Coffee 150 ml Milk + Coffee Powder Coffee powder is to 

be kept 
5 Milk 150 ml 

 

6 Sauce / Chutney Adequate quantity As applicable 

D. DINNER 

S.No Menu Component Minimum 
Quantity / 

Entitlement 

Remarks 

1 Chapati / Phulka Unlimited Freshly prepared 
2 Rice Unlimited Steamed / Jeera Rice / Biryani as per 

menu 
3 Dal Unlimited Different variety from lunch wherever 

feasible 
4 Dry Vegetable Adequate 

quantity 
One preparation daily 

5 Gravy Vegetable Adequate 
quantity 

One preparation daily 
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6 Salad Minimum 
three varieties 

Onion and Lemon compulsory daily. Any 
one from 

Carrot/Beetroot/Tomato/Cucumber 
7 Pickle Unlimited Daily 
8 Raita / Chaas / 

Saalan 
Adequate 
quantity 

Wherever applicable 

9 Dessert One serving Minimum four times per week 
10 Green Chilli 

Thecha/Chutney 
Adequate 
quantity 

As per menu 

11 Butter Adequate 
quantity 

Daily 

 
The Contractor shall ensure compliance with the following minimum menu requirements 
throughout the contract period: 
Protein Option Allotment: 
 For Non-Vegetarian Students: A maximum of four (4) breakfast units per diner, 
where: 1 boiled egg/omelette = 1 unit; 1 banana/fruit serving = 1 unit. A student can choose 
2 eggs and 2 fruits, or 4 eggs, or 4 fruits maximum. 
 Egg size shall not be very small. Quality of eggs is to be fresh. Any compromise in egg 
size or quality can attract penalties as decided by mess committee For Vegetarian Students: 
To ensure protein parity, two (2) tablespoons of premium branded peanut butter shall be 
mandatory provided. Brand to be pre-approved by Mess Committee. 
 Paneer Preparation: Paneer-based preparation shall be served at least three (03) times 
per week, with a serving of 80-100 g paneer per student.  
 Chicken Preparation: Chicken Curry/Chicken Biryani or equivalent chicken 
preparation shall be served at least two (02) times per week, with a minimum serving of 120 g 
cooked chicken (approximately 4 pieces × 30-40 g each) per student. 
 Egg Preparation: Egg Curry, Egg Bhurji, , Egg Masala or any other approved egg 
preparation shall be served at least two (02) times per week in Dinner Menu. (Monday, Friday) 
 Equivalent Vegetarian Alternative: Whenever any non-vegetarian preparation 
(egg/chicken) is served, an equivalent vegetarian preparation (such as Paneer, Mushroom, 
Soya Chaap,other special Veg Items, etc.) of comparable nutritional value shall be provided for 
vegetarian students.  
 Healthy Breakfast Supplement: Healthy breakfast supplements such as sprouts, 
boiled chana, green gram, mixed legumes, or similar nutritious preparations shall be provided 
at least three (03) times per week.  
 Dessert: Dessert shall be served at least four (04) times per week. Desserts may 
include Kheer, Custard, Ice Cream, Halwa, Gulab Jamun, Rasmalai or any other approved 
preparation.  
 Seasonal Beverage: A seasonal beverage such as Lemon Water, Jaljeera, Aam Panna, 
Buttermilk, Lassi or any other approved beverage shall be served at least three (03) times per 
week.  
 Seasonal Fruits: Fresh seasonal fruits shall be provided daily in breakfast, comprising 
either two (02) bananas or 100 g of seasonal fruit per student, unless otherwise approved by 
the Mess Committee.  
 Curd / Raita: Fresh curd or raita shall be served as per the approved weekly menu and 
shall be compulsory with designated preparations such as Parathas, Biryani, Pulao, Chole 
Bhature, and other similar menu items.  
 Menu Rotation: The weekly menu shall be planned to ensure adequate variety, and 
repetition of the same main course on consecutive days shall be avoided unless specifically 
approved by the Mess Committee.  
 Modification of Menu: The Mess Committee reserves the right to modify the frequency, 
composition, quantity or serving pattern of any menu item based on student feedback, 
nutritional requirements, seasonal availability, festivals, examinations, or any administrative 
requirement, without any additional financial implication to the Institute. 
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GENERAL CONDITIONS 
1. All items specified shall remain available throughout the notified serving hours. 

2. Freshly prepared food shall be served at every meal. Leftover food from previous meals 
shall not be served. 

3. The weekly menu shall be approved by the Mess Committee and displayed prominently in 
the dining hall. 

4. The Mess Committee may modify the menu based on seasonal availability, nutritional 
requirements, festivals, examinations, or student feedback. 

5. All fruits, vegetables, milk, dairy products, eggs, chicken, cereals, pulses, edible oils and 
other raw materials shall conform to the specifications prescribed elsewhere in this tender. 

6. The Contractor shall ensure adequate quantity of every menu item to prevent shortages 
before the completion of serving hours.  

7. The Contractor shall provide an adequate number of counters(minimum 2 per mess) 
including two dedicated counters for roti/chapati distribution, to ensure smooth and efficient 
meal service and to avoid overcrowding 

8. A minimum of two (2) salt containers shall be provided on each dining table at all times. 
During breakfast, adequately filled Chat Masala/ Maggi Masala containers shall also be placed on 
every dining table throughout the service period. 
9. Minimum Mandatory Menu Clause: The items specified herein shall constitute the 
minimum mandatory menu requirement and shall be provided by the contractor without 
exception throughout the contract period. The mess committee reserves the right to approve 
the addition of further food items, special dishes or menu variations as deemed necessary 
from time to time. Such additions, once approved by the mess committee, shall form part of 
the menu; however under no circumstances shall the contractor omit, reduce, or substitute 
the mandatory items specified in this tender without the prior written approval of the Mess 
Committee 
10. Two distinct designs of steel plates should be provided to differentiate between 
vegetarian and non-vegetarian meals. 
11. Special and Festival Meals  
11.1 The contractor must provide between ten (10) and twelve (12) high-end, elaborate 
special/festival meals per single calendar year on major national, cultural, and institutional 
events (e.g., New Year, Republic Day, Holi, Independence Day, Diwali, Eid, Christmas, other 
festivals) at zero extra cost to the students or the institute. 
11.2 The exact culinary profile shall be determined by the Mess Committee and must rigidly 
conform to the following layout: 
The Mess Committee shall select the required items from the options provided below. 
Course Menu Selection 
Starter 
(Choose Any 
Two) 

Vegetarian Choice (Choose One): Paneer Tikka, Tandoori Mushroom, Hara 
Bhara Kebab, Dahi ke Kebab, Veg Seekh Kebab, Soya Chaap Tikka, Crispy 
Corn, Cheese Balls. 
 
Non-Vegetarian Choice (Choose One): Chicken Tikka, Chicken Reshmi 
Kebab, Chicken Malai Tikka, Chicken Pepper Fry, Chicken 65, Chilli 
Chicken, Chicken Seekh Kebab, Murgh Afghani, Tangdi Kebab. 

Soup (Choose 
Any One) 

Vegetarian: Tomato Soup, Sweet Corn Soup, Hot & Sour Soup, Manchow 
Soup, Lemon Coriander Soup, Cream of Vegetable Soup. 
 
Non-Vegetarian: Chicken Sweet Corn Soup, Chicken Manchow Soup, 
Chicken Clear Soup. 

Salad (Choose 
Any Three) 

Green Salad, Garden Salad, Russian Salad, Pasta Salad, Sprout Salad, 
Corn Salad, Chana Chaat, Aloo Chaat, Cucumber Slices, Tomato Slices, 
Carrot Sticks, Beetroot Salad, Onion Rings, Lettuce Salad, Fruit Salad. 

Main Course – 
Paneer (Choose 
Any One) 

Paneer Butter Masala, Shahi Paneer, Kadai Paneer, Paneer Lababdar, 
Paneer Do Pyaza, Paneer Tikka Masala, Palak Paneer, Matar Paneer, Achari 
Paneer, Paneer Kolhapuri. 
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Main Course – 
Dal (Choose 
Any One) 

Dal Makhani, Dal Tadka, Yellow Dal Fry, Dal Panchmel, Dal Palak, Gujarati 
Dal, Kadhi Pakoda, Rajasthani Kadhi, Sindhi Kadhi. 

Main Course – 
Vegetable 
(Choose Any 
One) 

Mix Vegetable, Veg Jalfrezi, Dum Aloo Kashmiri, Bhindi Masala, Navratan 
Korma, Veg Kolhapuri, Aloo Gobi, Jeera Aloo, Mushroom Masala, Baby 
Corn Masala, Corn Palak, Veg Handi, Seasonal Mixed Vegetable. 

Main Course – 
Non-
Vegetarian 
(Choose Any 
One) 

Butter Chicken, Chicken Curry, Chicken Masala, Chicken Handi, Chicken 
Kolhapuri, Chicken Hyderabadi, Chicken Do Pyaza, Chicken Kadhai, Chilli 
Chicken (Dry/Gravy), Chicken Schezwan, Chicken Chettinad. 

Rice / Pulao / 
Biryani 
(Choose Any 
One) 

Steamed Rice, Jeera Rice, Veg Pulao, Kashmiri Pulao, Peas Pulao, Vegetable 
Biryani, Chicken Biryani, Egg Biryani, Veg Fried Rice, Schezwan Fried Rice, 
Lemon Rice, Curd Rice. 

Indian Bread 
(Choose Any 
Two) 

Butter Naan, Plain Naan, Garlic Naan, Tandoori Roti, Butter Roti, Missi 
Roti, Lachha Paratha, Pudina Paratha, Stuffed Kulcha, Roomali Roti. 

Dessert 
(Choose Any 
Two) 

Gulab Jamun, Rasmalai, Rasgulla, Kheer, Rice Kheer, Sevai Kheer, Moong 
Dal Halwa, Gajar Halwa (Seasonal), Jalebi with Rabri, Shrikhand, Fruit 
Custard, Ice Cream (Vanilla/Strawberry/Chocolate/Butterscotch/Kesar 
Pista), Brownie with Ice Cream. 

Beverage 
(Choose Any 
One) 

Sweet Lassi, Salted Lassi, Chaas, Jaljeera, Lemon Water, Aam Panna 
(Seasonal), Fresh Lime Soda, Cold Coffee, Fruit Punch. 

 

 Upwas Food must be made available in all 4 meals for students who are fasting on any 
festival, count of which will be given to the caterer by the Mess Committee beforehand 

 Any compromise on taste, quality, or standard of the special dinner shall attract 
penalties/fines as determined by the Mess Committee or Competent Authority.  

 Permissible Premium Consumable Brands Table 
To guarantee an absolute standard of raw material purity, food security, and compliance, the 
kitchen production team is strictly restricted to utilizing only the following premium certified 
brands. Sub-standard localized substitutions are illegal: 

S.no Item Name Brands 

1 Iodized Salt Tata, Annapurna, Nature Fresh 

2 Ground Spices & Masalas Catch, Badshah, Everest, M.D.H. Masala 

3 Tomato Ketchup & Chutneys Maggi, Kissan 

4 
Refined Cooking Oils 
(Vanaspati banned completely) 

Sunflower, Sundrop, Godrej, Saffola, Fortune, Dhara 

5 Traditional Indian Pickles Mother's Recipe, Pravin, Priya 

6 Whole Wheat Atta / Flour Aashirvaad, Pillsbury, Annapurna 

7 Flavored Fruit Drinks & Juices Real, Amul, Tropicana 

8 Crispy Papads & Fryums Lijjat, Bhikaji, Oswal 

9 Table Butter Blocks Amul, Britannia, Mother Dairy 

10 Loaf Bread (White/Brown) Haldiram, Modern, Kwality, Ajit Bakery 

11 Breakfast Cornflakes & Cereals Kellogg's 

12 Fruit Jams & Spreads Kissan, Maggi 

13 Pure Desi Ghee Dinshaw, Amul, Mother Dairy, Britannia 
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14 Fresh Milk (Zero water dilution) 
Dinshaw, Amul, Mother Dairy (Strictly 3-4% minimum 
fat content) 

15 Fresh Cottage Cheese (Paneer) Amul, Mother Dairy, Dinshaw 

16 Premium Tea Dust / Leaf Brooke Bond, Lipton, Tata Tea, Taaza 

17 Instant Coffee Powder Nescafe, Bru 

18 Premium Ice-Cream Scoops Dinshaw, Amul, Mother Dairy, Kwality Walls, Havmor 

 

Chemicals and Detergents 
1. Dishwasher Diversky Taski/ Ecolab,Vim,Pril,Exo 

2. Floor Disinfectant Lizol,Dettol,Taski 
3. Liquid Hand Wash Dettol,Savlon,Lifebuoy 
4. Phenyl white Bacto-V,Dazzle,ISI-standard white penyl 

or equivalent 

5. Cooking Utensil Liquid Cleaner Vim,Pril,Exo 
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Over-the-Counter (OTC) Menu 
The contractor is strictly should operate between 7AM to 11 AM & 4PM to 10PM availability of 
the following extensive list of beverages, snacks, dairy components, and packed food items for direct 
purchase over the counter by students. All packed products must strictly be sold at their printed 
Maximum Retail Price (MRP) or below. 

Item Quantity Rate 

Premium Hot Milk Tea 90ml Cup INR 10.00 

Premium Hot Milk Tea + Toast 90ml cup+ 2 Toasts INR 20.00 

Filter Coffee / Instant Hot Coffee 90 ml Cup INR 20.00 

Pure Hot Milk (With separate sugar packets) 200 ml Glass INR 25.00 

Fresh Veg Samosa 1 Plate (2 Pcs / 60g each) INR 30.00 

Crispy Bread Pakora (With potato stuffing) 1 Piece (80g) INR 20.00 

Aloo Bonda / Batata Vada 1 Plate (2 Pcs) INR 30.00 

Instant Noodles (Maggi / Wai Wai) 1 Standard Bowl INR 35.00 

Standard Veg Sandwich (Plain) 2 Slices (Regular) INR 35.00 

Grilled Veg Cheese Sandwich 2 Slices (Regular) INR 45.00 

Fresh Veg Burger 1 Standard Unit INR 40.00 

Hot Pav Bhaji Platter Standard Plate (2 Pavs) INR 50.00 

Fresh Bananas 1 Dozen (12 Pcs) INR 50.00 

Seasonal Cut Fruit Platter 150-gram Plate INR 30.00 

Thick Curd / Yogurt Cup 150 ml Cup INR 25.00 

Fresh Sweet Lassi / Butter Milk (Chaas) 200 ml Glass INR 30.00 

High protein oats with milk 50gm+250ml milk INR 45.00 

Egg Bhurji and Bun 
2 Bun with 80 gm Egg 
Bhurji + Salad + Achar 

INR 65.00 

Boiled Egg 1 boiled egg INR 15.00 

Bread Omelette 1 Egg and 2 Bread Slices INR 40.00 

Aloo Paratha  
1 No(6 inches)-with pickle 
and cup of curd 50g 

INR 50.00 

Egg Puff 40gm INR 30.00 

Branded Ice-Cream Cups / Cones Standard Retail Unit Printed MRP Capped 

Carbonated Soft Drinks (Coke / Pepsi / 
Limca) 

250ml / 500ml PET Printed MRP Capped 

Flavored Fruit Drinks (Real / Tropicana 
Packs) 

200ml Tetra Pack Printed MRP Capped 

Packaged Potato Chips (Lays / Kurkure / 
Bingo) 

Standard Pack Printed MRP Capped 

Daily Bakery Biscuits & Rusk Packs Standard Pack Printed MRP Capped 

Pure Pasteurized Milk Packets (Amul / 
Dinshaw) 

500 ml Packet Printed MRP Capped 

Standard Curd (Amul/Dinshaw) 100ml/200ml/500ml packet Printed MRP Capped 
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Form-A 
 

PARTICULARS FOR REFUND OF EMD TO SUCCESSFUL/UNSUCESSFUL BIDDER  
RTGS / National Electronic Fund Transfer (NEFT) Mandate Form 

    
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

1.  Name of the Bidder 
 

 

2.  Permanent Account No(PAN) 
 

 

3.  Particulars of Bank Account 
 

 

a) Name of the Bank 
 

 

b) Name of the Branch 
 

 

c) Branch Code 
 

 

d) Address 
 

 

e) City Name 
 

 

f) Telephone No. 
 

 

g) NEFT/IFSC Code 
 

 

h) RTGS Code   

i) Type of Account  

j) Account No. 
 

 

4. Email id of the Bidder  

5. Complete Postal Address of the 
bidder 
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Form – B 
 

Declaration by the Bidder: 
1. I/We have downloaded the tender from the internet site and I/We have not tampered /modified the tender 

documents in any manner. In case the same is found tampered/ modified, I/We understand that my/our 
offer shall be summarily rejected and I/We are liable to be banned from doing business with AIIMS Nagpur 
and/or prosecuted as per laws. 

 
2. I/We have read and fully understood all the terms and conditions contained in Tender document regarding 

terms & conditions of the contract & rules and I/we agree to abide them. 

 
3. The bidder should not have been blacklisted before at any government organisation/institute etc. 
 
4. The bidder should not be prosecuted by any court of law defaulter for any Bank/Financial organization etc. 
 
 

 
Place:- ……………… (Signature of Bidder with seal) 

Date:- ……………… Name : 
 Seal : 
 Address : 
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Annexure-II 
Format for Financial Bid 

 
TENDER FOR PROVIDING HOSTEL MESS SERVICES AT AIIMS, NAGPUR 

 
Particulars Amount inclusive of all taxes (In Rs.) 
Mess charges per person per month (as per 
menu mentioned in NIT) * 

 

Value of Minimum Reasonable Cost (MRC) is Rs 4300/- (including all taxes) per student per Month. Vendor 
quoting less than MRC will be summarily rejected. 

 

PRICE BID 

Price bid to be submitted in the form of BOQ _XXXX.xls 
 

Declaration by the Bidder: 

This is to certify that I/We before signing this tender have read and fully understood all the terms and 
conditions contained herein and undertake myself/ourselves to abide by them. 

 
Note: 

a. No other charges would be payable by Client. 
b. There would be no increase in rates during the Contract period except provision under the terms 

and conditions. 
 

 

(Signature of Tenderer with seal) 

Name:………………………….………......... 

Address:………….……………….…........... 

Phone No(O):.………………….……........... 

E-mail: ........................................................... 

Place:…………..........……………………… 

Date:............………………………………….. 
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Annexure-III 
 

Proforma of Performance Bank Guarantee 
 
1 In consideration of the Executive Director All India Institute of Medical Sciences, Nagpur (hereinafter called 

''The Client'') having offered to accept the terms and conditions of the proposed agreement between 
AIIMS,NAGPUR and…...(herein after called'' the said contractor(s)for the work of Contract Cafeteria 
(hereinafter called ''the said agreement'') having agreed to production of an irrevocable Bank Guarantee for 
Rs……..only) as a security/guarantee from the contractor(s) for compliance of his obligations in accordance 
with the terms & conditions in the said agreement. 

2 We.............(hereinafter referred to as the ''Bank'') here by undertake to (indicate the name of the Bank). 
3 We…......................................do here by under take to pay amounts due and payable (indicate the name of the 

Bank) under this Guarantee without any demur, merely on a demand from the AIIMS ,NAGPUR stating that the 
amount claimed is required to meet there coveries due or likely to be due from the said contractor(s). Any such 
demand made on the Bank shall be conclusive as regards the amount due and payable by the Bank under this 
guarantee. However, our liability under this Guarantee we shall be restricted to an amount not exceeding Rs. 
(Rupees……………….) 

4 We, the said Bank, further under take to pay to the AIIMS, NAGPUR any money so demanded not with 
standing any dispute or disputes raised by the contractor(s) in any suit or proceeding pending before any Court 
or Tribunal relating thereto, our liability under this present being absolute and un equivocal. The payment so 
made by us under bond shall be a valid discharge of our liability for payment there under, and the contractor(s) 
shall have no claim against us for making such payment. 

5 We...............................................further agree that the Guarantee here in contained shall (indicate the name of the 
Bank) remain in full force and effect during the period that would be taken for the performance of the said 
agreement, and it shall continue to been force able till all the due soft he AIIMS, NAGPUR under or by virtue of 
the said agreement have been fully paid, and its claims satisfied or discharged, or till the Administrative Officer, 
AIIMS Nagpur on behalf of the AIIMS, NAGPUR, certifies that the terms & conditions of the said 
contractor(s), and accordingly discharges this guarantee. We………………further agree with the AIIMS, NAGPUR 
that the AIIMS, NAGPUR (indicate the name of the Bank) shall have the fullest liberty without our consent, and 
without effecting in any manner our obligations here under, to vary any of the terms & conditions of the said 
agreement or to extend time of performance by the said contractor(s) from time to time or to postpone for any 
time or from time to time any of the powers exercisable by the AIIMS, NAGPUR against the said contractor(s) 
and to for bear or enforce any of the terms and conditions relating to the said agreement, and we shall not be 
relieved from our liability by reason of any such variation or extension being granted to the said contractor(s) or 
for any forbearance, act of omission on the part of the AIIMS, NAGPUR or any indulgence by the AIIMS, 
NAGPUR to the said contractor(s) or by any such matter or thing what so ever which under the  law relating to 
sureties would, but for this provision, have effect of so relieving us. 

6 This Guarantee will not be discharged due to the change in the constitution of the Bank or the contractor(s). 
7 We....................lastly undertake not to revoke this Guarantee except with (indicate the name of the Bank) the 

previous consent of the AIIMS, NAGPUR in writing. 
8 This guarantee shall be valid up to…................unless extended on demand by the AIIMS, NAGPUR Notwithstanding 

any thing mentioned above, our liability against this Guarantee is restricted to 
Rs.…...(Rupees.............................Only), and unless a claim in writing is lodged with us under this Guarantee 
shall stand discharged. 

 

Dated the ….......................... day of …....................... for …...(Indicate the name of the Bank) 
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                                                            SPECIAL TERMS AND CONDITIONS (STC) 
PERFORMANCE SECURITY / PERFORMANCE BANK GUARANTEE 

1. Submission of Performance Security 
The successful bidder/contractor shall furnish the Performance Security/Performance Bank Guarantee 
(PBG) in the form, amount and within 21 days from the date of award of Contract. 

The Performance Security shall remain valid for the period prescribed under the Contract and shall be submitted 
in an acceptable form and manner as specified by AIIMS Nagpur/Institute. 

Failure to furnish the prescribed Performance Security within the stipulated period shall constitute a breach of 
the contractual obligations and shall attract the provisions of this STC and other applicable conditions of the 
Contract. 

2. Extension for Submission of Performance Security 
Where the contractor is unable to furnish the Performance Security within the stipulated period due to reasons 
beyond his control, the contractor may submit a written request for extension, supported by documentary 
evidence, to the Competent Authority before expiry of the stipulated period. 

The Competent Authority may, at its discretion, grant an extension of time after considering the facts and 
circumstances of the case and after recording the reasons for such extension in writing. Grant of such extension 
shall not be construed as a matter of right of the contractor. 

3. Penal Interest for Delayed Submission 
Where the Performance Security is submitted after the stipulated period and the delay is not supported by valid 
reasons acceptable to the Competent Authority, or where the Competent Authority does not permit acceptance of 
the Performance Security beyond the stipulated period, the contractor shall be liable to pay simple interest at 
the rate of 15% (Fifteen Percent) per annum on the applicable amount of Performance Security for the entire 
period of delay. 

The interest shall be calculated on a pro-rata basis for the actual number of days of delay, as per the 
following formula: 

Penal Interest = Applicable Performance Security Amount × 15% × Number of Days of Delay / 365 

The payment of such penal interest shall be without prejudice to any other rights and remedies available to 
AIIMS Nagpur/Institute under the Contract. 

4. Payment of Penal Interest 
The amount of penal interest shall be deposited by the contractor within 21 (Twenty-One) days from the date of 
issue of demand by the Procurement Officer/Engineer-in-Charge or other authorized officer of AIIMS 
Nagpur/Institute. 

The amount of penal interest shall be recoverable from any amount due or becoming due to the contractor under 
the concerned Contract or any other Contract with AIIMS Nagpur/Institute, without prejudice to the Employer's 
other contractual and legal rights. 

Where the amount available for recovery is insufficient, the contractor shall deposit the balance amount within 
the period specified by AIIMS Nagpur/Institute. 

5. No Release of Payment Without Performance Security 
No payment against the concerned Supply Order/Work Order/Service Contract shall be released until the 
contractor has furnished the prescribed Performance Security/Performance Bank Guarantee in accordance with 
the terms and conditions of the Tender and Contract. 

This condition shall be without prejudice to any other contractual provision governing payment, advance, 
mobilization advance, statutory deductions or other recoveries. 
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6. Consequences of Failure to Furnish Performance Security 
If the contractor fails to furnish the prescribed Performance Security within: 

(a) 45 (Forty-Five) days from the date of issue of the Letter of Acceptance/Letter of Award, in case of contracts 
having a completion period up to 12 months; or 

(b) 60 (Sixty) days from the date of issue of the Letter of Acceptance/Letter of Award, in case of contracts 
having a completion period exceeding 12 months, 

AIIMS Nagpur/Institute shall be at liberty, without prejudice to its other contractual and legal rights, to take one 
or more of the following actions: 

1. Cancel the award of work and/or terminate the Contract without any further notice; 
2. Initiate action for debarment/holiday listing of the contractor in accordance with applicable procurement 

guidelines and Government of India/AIIMS Nagpur/Institute policies; 
3. Forfeit the Bid Security/EMD, wherever applicable, or invoke the Bid Security Declaration, where such 

declaration has been furnished; 
4. Recover from the contractor any loss, additional expenditure or financial liability incurred by AIIMS 

Nagpur/Institute on account of re-tendering or awarding the work to another agency, to the extent permissible 
under the Contract and applicable law; and 

5. Declare the defaulting contractor ineligible to participate in the re-tender of the same work, subject to 
applicable rules and procurement guidelines. 

7. Cancellation of Award 
In the event of cancellation of the award/termination of the Contract due to failure of the contractor to furnish the 
Performance Security within the prescribed period, the contractor shall have no claim whatsoever against 
AIIMS Nagpur/Institute on account of such cancellation, including any claim for loss of profit, anticipated 
profit, compensation, damages, overheads, idle resources, or any other consequential claim. 

The contractor shall also be liable for recovery of any additional expenditure incurred by AIIMS Nagpur/Institute 
for getting the work or balance work executed through an alternative agency/method, to the extent permissible 
under the Contract and applicable law. 

8. Recording of Default 
Any delay or failure in furnishing the Performance Security shall be duly recorded in the 
Contract/procurement file. 

Such delay or failure may be taken into consideration by AIIMS Nagpur/Institute while assessing the contractor's 
performance and suitability for participation in future works/contracts, in accordance with the applicable 
procurement guidelines and policies. 

9. No Claim on Account of Delay 
No claim whatsoever shall be entertained from the contractor for extension of time, compensation, idle 
charges, escalation, loss of profit, overheads or any other financial or consequential claim arising directly or 
indirectly from the contractor's delay or failure in furnishing the Performance Security. 

10. Recovery of Penal Interest 
The penal interest payable under this STC shall be recoverable from any payment due or becoming due to the 
contractor under the concerned procurement Contract. 

Where sufficient amount is not available for such recovery, the contractor shall deposit the outstanding amount 
within the period specified by AIIMS Nagpur/Institute. Failure to deposit the amount within the stipulated period 
shall entitle AIIMS Nagpur/Institute to recover the same from any other amount payable to the contractor under 
any other Contract with the Institute, without prejudice to any other rights and remedies available under the 
Contract and applicable law. 
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ANNEXURE-IV 

INTEGRITY PACT 

PRE-CONTRACT INTEGRITY PACT 

This Pre-Contract Integrity Pact (herein after called the Integrity Pact) is made on   
  day of the month of      2026  

 
Between 

ALL INDIA ISTITUTE MEDICAL SCIENE NAGPUR having its office at AIIMS NAGPUR–441108, (Hereinafter called 
which expression unless repugnant to the context or meaning thereof be deemed to mean and include its successors, 
legal representatives and assigns) of the First Party. 

And 

M/s.,………………………………………………………. with office at          
represented by Shri , Chief Executive Officer (hereinafter called the 
“BIDDER/Seller”/Contractor which expression shall mean and include, unless the context otherwise requires, his 
successors and permitted assigns) of the Second Party. 

Preamble 

[Both AIIMS NAGPUR and BIDDER referred above are jointly referred to as the Parties] 

AIIMS NAGPUR intends to award, under laid down organizational procedures, Purchase orders / contract/s against 
Tender /Work Order /Purchase Order No. 

AIIMS NAGPUR desires full compliance with all relevant laws and regulations, and the principles of economic use of 
resources, and of fairness and transparency in its relations with its Bidder/s and Contractor/s. 

NOW, THEREFORE, 

To avoid all forms of corruption by following a system that is fair, transparent and free from any 
influence/prejudiced dealings prior to, during and subsequent to the currency of the contract to be entered into 
with a view to: - 

 
1. Enable AIIMS NAGPUR to obtain the desired materials/ stores/equipment/ work/ project done at a 
competitive price in conformity with the defined specifications by avoiding the high cost and the distortionary 
impact of corruption on public procurement; and 

 
2. Enable the BIDDER to abstain from bribing or indulging in any corrupt practice in order to secure the 
contract by providing assurance to them that their competitors will also abstain from bribing and other corrupt 
practices and AIIMS NAGPUR will commit to prevent corruption, in any form, by its officials by following 
transparent procedures. 

The parties hereto hereby agree to enter into this Integrity Pact and agree as follows: 

Clause.1. Commitments of AIIMS NAGPUR 
1.1 AIIMS NAGPUR undertakes that AIIMS NAGPUR and/or its Associates (i.e. employees, agents, consultants, 
advisors, etc.) will not demand, take a promise for or accept, directly or through intermediaries, any bribe, 
consideration, gift, reward, favour or any material or immaterial benefit or any other advantage from the BIDDER, 
either for themselves or for any person, organization or third party related to the contract in exchange for an 
advantage in the bidding process, bid evaluation, contracting or implementation process related to the contract. 

 
1.2 AIIMS NAGPUR will, during the tender process / pre-contract stage, treat all BIDDERs with equity and 
reason, and will provide to all BIDDERs the same information and will not provide any such information or 
additional information, which is confidential in any manner, to any particular BIDDER which could afford an 
advantage to that particular BIDDER in comparison to other BIDDERs in relation to tendering process or during the 
contract execution. 

 



Signature and stamp of bidder Page 36 

 

NIT.: AIIMS-NAG/Hostel Mess/OTE/26-27/03                                                             Dated-09/09/2026  

 

1.3 All the officials of AIIMS NAGPUR regarding this Integrity Pact will report to IEM, any attempted or 
completed breaches of the above commitments as well as any substantial suspicion of such a breach shall not be 
permitted. 

 
1.4 If the BIDDER reports to AIIMS NAGPUR with full and verifiable facts any misconduct on the part of AIIMS 
NAGPUR’s   Associates (i.e. employees, agents, consultants, advisors, etc.) and the same is prima facie found to be 
correct by AIIMS NAGPUR, necessary disciplinary proceedings, or any other action as deemed fit, including criminal 
proceedings may be initiated   by AIIMS NAGPUR. Further, such an Associate may be debarred from further dealings 
related   to the contract process. In such a case, while an enquiry is being conducted by AIIMS NAGPUR   the 
proceedings under the contract would not be stalled. 

 

Clause 2. Commitments of BIDDERs/ CONTRACTORs 

2. The BIDDER commits itself to take all measures necessary to prevent corrupt practices, unfair means and 
illegal activities during any stage of its bid or during any pre-contract or post- contract stage in order to secure the 
contract or in furtherance to secure it and in particular commit itself  to the following: 

2.1 The BIDDER will not offer, directly or indirectly (i.e. employees, agents, consultants, advisors, etc.) any bribe, 
gift, consideration, reward, favour, any material or immaterial benefit or other advantage, commission, fees, 
brokerage or inducement to any official of AIIMS NAGPUR, connected directly or indirectly with the bidding process, 
or to any person, organization or third party related to the contract in exchange for any advantage in the bidding, 
evaluation, contracting  and implementation of the contract. 

2.2 The BIDDER further undertakes that it has not given, offered or promised to give, directly or indirectly any 
bribe, gift, consideration, reward, favour, any material or immaterial benefit or other advantage, commission, fees, 
brokerage or inducement to any official of AIIMS NAGPUR or otherwise in procuring the contract or forbearing to do 
or having done any act in relation to obtaining or execution of the contract or any other contract with AIIMS 
NAGPUR for showing or forbearing to show favour or disfavour to any person in relation to the contract or any other 
contract with AIIMS NAGPUR. 

2.3* BIDDER shall disclose the name and address of agents and representatives and Indian BIDDERS shall 
disclose their foreign principals or associates. 

2.4* BIDDERs shall disclose the payments to be made by them to agents/brokers or any other 
intermediary, in connection with this bid/contract. 

2.5* The BIDDER further confirms and declares to AIIMS NAGPUR that the BIDDER is the original 
manufacture/integrator/authorized government sponsored export entity of the defence stores and has not engaged 
any individual or firm or company whether Indian or foreign to intercede, facilitate or in any way to recommend to 
AIIMS NAGPUR or any of its functionaries, whether officially or unofficially to award the contract to the BIDDER, nor 
has any amount been paid, promised or intended to be paid to any such individual, firm or company in respect of 
any such intercession, facilitation or recommendation. 

2.6 The BIDDER while presenting the bid or during pre-contract negotiations or before signing the contract, 
shall disclose any payments he has made, is committed to or intends to make to officials of AIIMS NAGPUR or their 
family members, agents, brokers or any other intermediaries in connection with the contract and the details of 
services agreed upon for such payments. 

2.7 The BIDDER will not collude with other parties interested in the contract to impair the transparency, 
fairness and progress of the bidding process, bid evaluation, contracting and implementation of the contract. 

2.8 The BIDDER will not accept any advantage in exchange for any corrupt practice, unfair means   and illegal 
activities. 

2.9 The BIDDER shall not use improperly, for purposes of competition or personal gain, or pass on to others, any 
information provided by the BUYER as part of the business relationship, regarding plans, technical proposals and 
business details, including information contained in any electronic data carrier. The BIDDER also undertakes to 
exercise due and adequate care lest any such information is divulged 

2.10 The BIDDER commits to refrain from giving any complaint directly or through any other manner without 
supporting it with full and verifiable facts. 
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2.11 The BIDDER shall not instigate or cause to instigate any third person to commit any of the actions 
mentioned above. 

2.12 If the BIDDER or any employee of the BIDDER or any person acting on behalf of the BIDDER, either directly 
or indirectly, is a relative of any of the officers of AIIMS NAGPUR, or alternatively, if any relative of an officer of AIIMS 
NAGPUR has financial interest/stake in the BIDDER’s firm, the same shall be disclosed by the BIDDER at the time of 
filing of tender. The term ‘relative’ for this purpose would be as defined in Section 2(77) of the Companies Act 2013 

2.13 The BIDDER shall not lend to or borrow any money from or enter into any monetary dealings or 
transactions, directly or indirectly, with any employee of AIIMS, NAGPUR. 

Clause.3. Previous contravention and Disqualification from tender process and exclusion from future contracts 

a. The BIDDER declares that no previous contravention occurred in the last three years immediately before 
signing of this Integrity Pact, with any other company in any country in respect of any corrupt practices envisaged 
hereunder or with any Public Sector Enterprise in India or any Government Department in India that could justify 
BIDDER’s exclusion from the tender process. 
b. The BIDDER agrees that if it makes incorrect statement on this subject, BIDDER can be disqualified from the 
tender process or the contract, if already awarded, can be terminated for such reason. 
If BIDDER before award or during execution has committed a contravention through a violation   of Clause 2, above or 
in any other form such as to put his reliability or credibility in question, AIIMS NAGPUR is entitled to disqualify the 
BIDDER from the tender process. 
 
Clause.4. Earnest Money Deposit (Security Deposit) 
 
 4.1 While submitting commercial bid, the BIDDER shall deposit an amount ______________as Earnest Money/Security 
Deposit, with the BUYER through any of the following instruments:  
 
(i) Bank Draft or a Pay Order in favour of _____________________________ 
(ii) A confirmed guarantee by an Indian Nationalised Bank, promising payment of the guaranteed sum to the BUYER 
on demand within three working days without any demur whatsoever and without seeking any reasons 
whatsoever. The demand for payment by the BUYER shall be treated as conclusive proof of payment 
(iii) Any other mode or through any other instrument. 
 
4.2 The Earnest Money/Security Deposit shall be valid upto a period of five years or the complete conclusion of the 
contractual obligations to the complete satisfaction of both the BIDDER and the BUYER, including warranty period, 
whichever is later.  
 
4.3 In case of the successful BIDDER a clause would also be incorporated in the Article pertaining to Performance 
Bond in the Purchase Contract that the provisions of Sanctions for Violation shall be applicable for forfeiture of 
Performance Bond in case of a decision by the BUYER to forfeit the same without assigning any reason for imposing 
sanction for violation of this Pact. 
 
4.4 No interest shall be payable by the BUYER to the BIDDER on Earnest Money/Security Deposit for the period of 
its currency. 
 

Clause.5. Consequences of Violation / Breach 
 
5.1 Any breach of the aforesaid provision by the BIDDER or any one employed by it or acting on its behalf (whether 
with or without the knowledge of the BIDDER) shall entitle AIIMS NAGPUR to take all or any one of the following 
action, wherever required: - 
 
i. To immediately call off the pre-contract negotiations without assigning any reason or giving any compensation 
to the BIDDER. However, the proceedings with the other BIDDER(s) would continue. 
ii. The Earnest Money Deposit (in pre-contract stage) and/or Security Deposit/Performance Bond (after the 
contract is signed) shall stand forfeited either fully or partially, as decided by the BUYER and the BUYER shall not be 
required to assign any reason therefore. 
iii. To immediately cancel the contract, if already signed, without giving any compensation to the BIDDER. 
iv. To recover all sums already paid by the BUYER, and in case of an Indian BIDDER with interest thereon at 2% 
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higher than the prevailing Prime Lending Rate of State Bank of India, while in case of a BIDDER from a country other 
than India with interest thereon at 2% higher than the UBOR. If any outstanding payment is due to the BIDDER from 
the BUYER in connection with any other contract for any other stores, such outstanding payment could also be 
utilized to recover the aforesaid sum and interest.. 
v. To encash the advance bank guarantee and performance bond/warranty bond, if furnished by the BIDDER, in 
order to recover the payments, already made by the AIIMS Nagpur, along with interest . 
vi. To cancel all or any other Contracts with the BIDDER. The BIDDER shall be liable to pay compensation for any 
loss or damage to the BUYER resulting from such cancellation/rescission and the BUYER shall be entitled to deduct 
the amount so payable from the money(s) due to the BIDDER. 
vii. To debar the BIDDER from participating in future bidding processes of the Government of India for a 
minimum period of five years, which may be further extended at the discretion of the BUYER.  
viii. To recover all sums paid in violation of this Pact by BIDDER(s)to any middleman or agent or broker with a 
view to securing the contract.  
ix. In cases where irrevocable Letters of Credit have been received in respect of any contract signed by the 
BUYER with the BIDDER, the same shall not be opened. 
x. Forfeiture of Performance Bond in case of a decision by the BUYER to forfeit the same without assigning any 
reason for imposing sanction for violation of this Pact 
 
5.2 AIIMS NAGPUR will be entitled to all or any of the actions mentioned in Para 5.1 (i) to (x) of this pact also on 
the commission by the BIDDER or any one employed by it or acting on its behalf (whether with or without the 
knowledge of the BIDDER), of an offence as defined in Chapter IX of the Indian Penal Code, 1860 or Prevention of 
Corruption Act, 1988 or any other statute enacted for prevention of corruption. 

 

5.3 The decision of AIIMS NAGPUR to the effect that a breach of the provisions of this Pact has been committed by 
the BIDDER shall be final and conclusive on the BIDDER. However, the BIDDER can approach the Independent 
External Monitor(s) appointed for the purposes of this Pact. 
 

Clause.6. Fall Clause 
The BIDDER undertakes that it has not supplied/is not supplying similar product/systems or subsystems OR 
providing similar services at a price / charge lower than that offered in the present bid in respect of any other 
Ministry/Department of the Government of India or PSU and if it is found any stage that similar product/systems 
or sub systems was supplied by the BIDDER to any to the Ministry/Department of the Government of India or a PSU 
at a lower price, then that very price, with due allowance for elapsed time will be applicable to the present case and 
the difference in the cost would be refunded by the BIDDER to AIIMS NAGPUR, if the contract has already been 
concluded. 
 
Clause.7. Independent External Monitors 
 
7.1 The BUYER has appointed Independent Monitors (hereinafter referred to as Monitors) for this Pact in 
consultation with the Central Vigilance Commission. Name and address of IEMs are given below: - 
 

1. Shri Rajendra Kalla,  
16, Munirka Enclave,  
Opp. Vasant Vihar Bus Depot.,  
New Delhi-110067, 
 M No. 9167839661, 
E-Mail: rajendra432000@yahoo.co.in 

 
2. Shri Sanjeev Behari, 
A-81, Sector 50, 
Gautam Budh Nagar, Noida, 
U. P.- 201301, 
M No. 9869199464, 
E-Mail: saloni_behari@yahoo.co.in 
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7.2 The task of the Monitors shall be to review independently and objectively, whether and to what extent the 
parties comply with the obligations under this Pact.  
 
7.3 The Monitors shall not be subject to instructions by the representatives of the parties and perform their 
functions neutrally and independently.  
 
7.4 Both the parties accept that the Monitors have the right to access all the documents relating to the 
project/procurement, including minutes of meetings. 
 
7.5 As soon as the Monitor notices, or has reason to believe, a violation of this Pact, he will so inform the 
Authority designated by the BUYER. 
 
7.6 The BIDDER(s) accepts that the Monitor has the right to access without restriction to all Project 
documentation of the BUYER including that provided by the BIDDER. The BIDDER will also grant the Monitor, upon 
his request and demonstration of a valid interest, unrestricted and unconditional access to his project 
documentation. The same is applicable to Subcontractors. The Monitor shall be under contractual obligation to treat 
the information and documents of the BIDDER/ Subcontractor(s) with confidentiality. 
 
7.7 The BUYER will provide to the Monitor sufficient information about all meetings among the parties related 
to the Project provided such meetings could have an impact on the contractual relations between the parties. The 
parties will offer to the Monitor the option to participate in such meetings. 
 
7.8 The Monitor will submit a written report to the designated Authority of BUYER/Secretary in the 
Department! within 8 to 10 weeks from the date of reference or intimation to him by the BUYER / BIDDER and, 
should the occasion arise, submit proposals for correcting problematic situations. 
 
Clause.8. Facilitation of Investigation 
In case of any allegation of violation of any provisions of this Pact or payment of commission, the BUYER or its 
agencies shall be entitled to examine all the documents including the Books of Accounts of the BIDDER and the 
BIDDER shall provide necessary information and documents in English and shall extend all possible help for the 
purpose of such examination 
 

Clause.9. Law and Place of Jurisdiction 
This Pact is subject to Indian Law. The place of performance and jurisdiction is the seat of the BUYER. 

 
Clause.10. Other Legal Actions 

In case of any allegation of violation of any provisions of this Pact or payment of commission, AIIMS     NAGPUR or its 
agencies shall be entitled to examine all the documents, including the Books of Accounts of the BIDDER and the 
BIDDER shall provide necessary information and documents in English and shall extend all possible help for the 
purpose of such examination. 
 

Clause.11. Law and Place of Jurisdiction 
Both the Parties agree that this Pact is subject to Indian Law. The place of performance and hence this Pact shall be 
subject to Nagpur Jurisdiction. 
 

 

Clause.12. other legal Actions 
The actions stipulated in this Integrity Pact are without prejudice to any other legal action that may follow in 

accordance with the provisions of the extant law in force relating to any civil or criminal proceedings. 
 

Clause.13. Validity and Duration of the Agreement 
The validity of this Integrity Pact shall be from date of its signing and extend upto 5 years or the complete execution 
of the contract to the satisfaction of both the BUYER and the BIDDER/Seller, including warranty period, whichever 
is later. In case BIDDER is unsuccessful, this Integrity Pact shall expire after six months from the date of the signing 
of the contract. 
Should one or several provisions of this Pact turn out to be invalid; the remainder of this Pact shall remain valid. In 
this case, the parties will strive to come to an agreement to their original intentions.  
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16. The parties hereby sign this Integrity Pact at__________________________ on ___________________ 

 
 

AIIMS NAGPUR                                                 Bidder 

Signature      Signature 

Name and Designation     Name and Designation  
 
Witness                                                                                          Witness 
1………………........                                                                           1………………… 

2……………………                    2……………….... 

* Provisions of these clauses would be amended /deleted in line with the policy of the AIIMS NAGPUR in regard to 
involvement of Indian agents of foreign supplier. 
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Instructions for Online Bid Submission: 

The bidders are required to submit soft copies of their bids electronically on the CPP Portal, using valid 
Digital Signature Certificates. The instructions given below are meant to assist the bidders in registering 
on the CPP Portal, prepare their bids in accordance with the requirements and submitting their bids 
online on the CPP Portal. 
More information useful for submitting online bids on the CPP Portal may be obtained at: 
https://eprocure.gov.in/eprocure/app. 

REGISTRATION 

1) Bidders are required to enroll on the e-Procurement module of the Central Public Procurement Portal 
(URL: https://eprocure.gov.in/eprocure/app) by clicking on the link “Online bidder Enrolment” on the CPP 
Portal which is free of charge. 

2) As part of the enrolment process, the bidders will be required to choose a unique username and assign a 
password for their accounts. 

3) Bidders are advised to register their valid email address and mobile numbers as part of the registration 
process. These would be used for any communication from the CPP Portal. 

4) Upon enrolment, the bidders will be required to register their valid Digital Signature Certificate (Class II or 
Class III Certificates with signing key usage) issued by any Certifying Authority recognized by CCA India 
(e.g. Sify / nCode / eMudhra etc.), with their profile. 

5) Only one valid DSC should be registered by a bidder. Please note that the bidders are responsible 

to ensure that they do not lend their DSC’s to others which may lead to misuse. 

6) Bidder then logs in to the site through the secured log-in by entering their user ID/password and the 
password of the DSC /e-Token. 

SEARCHING FOR TENDER DOCUMENTS 

1) There are various search options built in the CPP Portal, to facilitate bidders to search active tenders by 
several parameters. These parameters could include Tender ID, Organization Name, Location, Date, Value, 
etc. There is also an option of advanced search for tenders, wherein the bidders may combine a number of 
search parameters such as Organization Name, Form of Contract, Location, Date, Other key words etc. to 
search for a tender published on the CPP Portal. 

2) Once the bidders have selected the tenders they are interested in, they may download the required 
documents / tender schedules. These tenders can be moved to the respective ‘My Tenders’ folder. This 
would enable the CPP Portal to intimate the bidders through SMS/e-mail in case there is any corrigendum 
issued to the tender document. 

3) The bidder should make a note of the unique Tender ID assigned to each tender, in case they want to obtain 
any clarification / help from the Helpdesk. 

PREPARATION OF BIDS 

1) Bidder should take into account any corrigendum published on the tender document before submitting their 
bids. 

2) Please go through the tender advertisement and the tender document carefully to understand the documents 
required to be submitted as part of the bid. 

3) Number of covers in which the bid documents have to be submitted, the number of documents - including 
the names and content of each of the document that need to be submitted. Any deviations from these may 
lead to rejection of the bid. 

 

4) Bidder, in advance, should get ready the bid documents to be submitted as indicated in the tender 
document / schedule and generally, they can be in PDF / XLS / RAR / DWF/JPG formats. Bid documents 
may be scanned with 100 dpi with black and white option which helps in reducing size of the scanned 
document. 

5) To avoid the time and effort required in uploading the same set of standard documents which are required 
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to be submitted as a part of every bid, a provision of uploading such standard documents (e.g. PAN card 
copy, annual reports, auditor certificates etc.) has been provided to the bidders. Bidders can use “My 
Space” or ‘’Other Important Documents’’ area available to them to upload such documents. These 
documents may be directly submitted from the “My Space” area while submitting a bid, and need not be 
uploaded again and again. This will lead to a reduction in the time required for bid submission process. 

SUBMISSION OF BIDS 

1) Bidder should log into the site well in advance for bid submission so that they can upload the bid in time 
i.e. on or before the bid submission time. Bidder will be responsible for any delay due to other issues. 

2) The bidder has to digitally sign and upload the required bid documents one by one as indicated in the 
tender document. 

3) Bidders are requested to note that they should necessarily submit their financial bids in the format provided 
and no other format is acceptable. If the price bid has been given as a standard BoQ format with the tender 
document, then the same is to be downloaded and to be filled by all the bidders. Bidders are required to 
download the BoQ file, open it and complete the white coloured (unprotected) cells with their respective 
financial quotes and other details (such as name of the bidder). No other cells should be changed. Once the 
details have been completed, the bidder should save it and submit it online, without changing the filename. 
If the BoQ file is found to be modified by the bidder, the bid will be rejected. 

4) The server time (which is displayed on the bidders’ dashboard) will be considered as the standard time for 
referencing the deadlines for submission of the bids by the bidders, opening of bids etc. The bidders should 
follow this time during bid submission. 

5) The documents being submitted by the bidders would be encrypted using PKI encryption all techniques to 
ensure the secrecy of the data. The data entered cannot be viewed by unauthorized persons until the time of 
bid opening. The confidentiality of the bids is maintained using the secured Socket Layer 128 bit 
encryption technology. Data storage encryption of sensitive fields is done. Any bid document that is 
uploaded to the server is subjected to symmetric encryption using a system generated symmetric key. 

6)  Further this key is subjected to asymmetric encryption using buyers/bid opener’s public keys. Overall, the 
uploaded tender documents become readable only after the tender opening by the authorized bid openers. 

7) The uploaded tender documents become readable only after the tender opening by the authorized bid 
openers. 

8) Upon the successful and timely submission of bids (i.e. after Clicking “Freeze Bid Submission” in the 
portal), the portal will give a successful bid submission message & a bid summary will be displayed with 
the bid no. and the date & time of submission of the bid with all other relevant details. 

9) The bid summary has to be printed and kept as an acknowledgement of the submission of the bid. This 
acknowledgement may be used as an entry pass for any bid opening meetings. 

ASSISTANCE TO BIDDERS 

1) Any queries relating to the tender document and the terms and conditions contained therein should be 
addressed to the Tender Inviting Authority for a tender or the relevant contact person indicated in the 
tender. 

2) Any queries relating to the process of online bid submission or queries relating to CPP Portal in general may 
be directed to the 24x7 CPP Portal Helpdesk number 0120-4200462,0120-4001002. 

***** 

 


