
 

 

 

 

Request for Bids 
Food Service for Residential Program & Child Care 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 RFB released: Friday Dec 8, 2017 

 Deadline for Questions: 4:00 PM Dec 18, 2017 

 Deadline for Letter (email) of Intent: 4:00 PM Dec 18, 2017 

 Deadline for Bids: 4:00 PM Jan 5, 2018 

 

 



DCCCA Food Service for Residential Program & Child Care Page 2 of 18 

 

 

Request for Bids 
Food Service for Residential Program & Child Care 

 

Table of Contents 

 

Summary ............................................................................................................ 3 

SECTION 1: Key information ................................................................................ 4 

SECTION 2: Our Requirements ............................................................................ 6 

SECTION 3: Our Review Criteria ........................................................................ 13 

SECTION 4: Pricing information ......................................................................... 16 

 

  



DCCCA Food Service for Residential Program & Child Care Page 3 of 18 

Summary 

What we need 

DCCCA is seeking a qualified independent vendor to provide daily food service for the 

women and children at our 45 bed licensed residential treatment facility in Lawrence, KS 

that includes a licensed child care center with a capacity for 26 children age 12 or younger. What’s important to us? 

 Providing a variety of tasty and nutritious food to those we serve 

 Coordination with center employees to plan 30 day menus 

 Food and food service meet the Child and Adult Care Food Program (CACFP) guidelines 

and regulations 

Why should you bid? 

At DCCCA we are about improving the lives of those we serve. This bid opportunity will result 

in contracts to provide food for women in treatment for substance use disorders and for the 

children age 12 or younger that are with them. Ultimately, we hope that the way in which 

this service is provided demonstrates that the bidder and DCCCA values people and treats 

them with dignity by providing a variety of quality, tasty, and nutritious food so the women 

and their children can focus on the work of treatment while in the program. 

A bit about us 

DCCCA provides social and community services that improve the safety, health, and well-

being of those we serve. We coordinate programs across Kansas, Missouri, and Oklahoma to 

provide behavioral health prevention and treatment services, recruitment of foster homes, 

foster home training and support, family services, and traffic safety education and 

resources.  DCCCA also cooperates with local, state, and national programs and associations 

to provide education, research services, and resources when needed. 

First Step at Lakeview is a women’s substance abuse treatment center. However, the services 

we provide for the community extend beyond abstaining from alcohol and drug use.  DCCCA 

First Step at Lake View provides a diverse range of services to help reduce barriers to long 

term recovery. Children age 12 years and younger can stay with their mothers while in treatment, attending school or the program’s licensed child care center during the day. 
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SECTION 1: Key information 

 

1.1 Context 

This Request for Bid (RFB) is an invitation from DCCCA to qualified vendors to 

submit a Bid to provide daily food service for the women and children at 
our 45 bed licensed residential treatment facility in Lawrence, KS. 

    

 

1.2 Our timeline 

Here is our timeline for this RFB. All times are in Central Standard Time. 

Steps in RFB process: 

RFB Distributed & Posted on website Friday Dec 8, 2017 

Deadline for questions: 4:00 PM Dec 18, 2017 

Deadline for Letter of Intent 4:00 PM Dec 18, 2017 

Deadline for DCCCA to answer questions: 4:00 PM Dec 21, 2017 

Deadline for Bids:  4:00 PM Jan 5, 2018 

Unsuccessful Respondents notified: week starting Jan 22, 2018 

Respondents debriefs:  week starting Jan 22, 2018 

Anticipated Contract start date: Feb 1, 2018 

 

 

1.3 How to contact us 
 All inquiries must be directed to our Point of Contact. We will manage all 

external communications through this Point of Contact. 

 Our Point of Contact 

 Name:  Erick Vaughn 

 Title:  Director of Strategic Initiatives 

 Email:  evaughn@dccca.org  

 The Email subject line MUST include the exact phrase: “Food Service” 
 

 

1.4 Developing and submitting your Bid 
 This is an open competitive process. The RFB sets out the process and 

conditions that apply. 

 Take time to read and understand the RFB. In particular: 

o Develop a strong understanding of our Requirements (Section 2).  

o In structuring your Bid consider how it will be reviewed (Section 3) 

 If anything is unclear or you have a question, ask us to explain. Please do so 
before the Deadline for Questions. Email our Point of Contact. 

 

mailto:evaughn@dccca.org
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 Please submit, by email, a non-binding “Letter of Intent” to apply that 
includes at least the name, title, and email of one person.  This information is 
important in case we make changes to the RFB and respond open and fairly 
to all questions received from bidders. 

 Check you have provided all information requested, and in the format and 
order asked for. 

 Having done the work don’t be late – please ensure you get your Bid to us 
before the Deadline for Bids! 

 

 

1.5 Address for submitting your Bid  
 Bids must be submitted by email to our Point of Contact.  

 We prefer one PDF file.  However, we will accept multiple files due to email 
size limitations, as long as they are PDF or a Microsoft Office file format.  
Please number or provide information in your emails so our Point of Contact 
will know if we have received all of your emails and documents. 

 Bids sent by mail/post, fax, or hard copy delivered to our office will not be 
considered. 

 Our Point of Contact will reply by email within 24 hours to verify receipt of 
the Bid. 

 

 

1.6 Our RFB Process, Terms and Conditions  
 Offer Validity Period: In submitting a Bid the Respondent agrees that their 

Bid will remain open for acceptance by the Buyer for 90 days from the 
Deadline for Bids, unless otherwise noted in your Bid. 

 

 

1.7 Later changes to the RFB or RFB process 

If, after publishing the RFB, we need to change anything about the RFB, or RFB 
process, or want to provide applicants with additional information we will email 
applicants using information provided in the Letter of Intent.  
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SECTION 2: Our Requirements 

2.1 Background 

 This RFB requests Bids for a qualified independent vendor to provide daily food 

service for the women and children at our 45 bed licensed residential treatment 

facility, First Step at Lake View located at  3015 W 31st Street Lawrence, KS 66047. 

2.2 What we are buying 

The selected vendor will: 

 Work with DCCCA employees monthly to plan a 30 day menu 

 Ensure the menu is reviewed and approved by a nutritionist to meet required 

nutritional guidelines, for CACFP and child care regulations. 

 Menus can repeat, but must not repeat more often than every two weeks 

 Transport and delivery of food for all meals and snacks.  For example, the women living in the facility will “prepare” their own breakfasts from the food delivered and 
available.  Menus will need to be planned with this in mind. See chart below for 

more detail. 

 Preparation and presentation of meals (serve meals). See chart below for more 

detail. 

 Complete and submit to DCCCA a CACFP Meal Transport Sheet for each child meal 

(lunch, snack, breakfast) delivered (this is not required for adult meals) 

 When preparing and presenting food for the serving of a meal, take the 

temperature and record the reading right before serving each meal. 

Below is a chart detailing which meals/snacks need preparation and presentation of 

food (or served meals, identified by “P&P” in the chart below) in addition to the 

transport and delivery of food. Reminder, this RFB is requesting the transport and 

delivery of all food in the chart. An asterisk (*) indicates DCCCA’s preference when 
leaving the choice to the bidder. The bidder should use the same chart to indicate what 

their bid plans to provide, and when what food/meals/snacks will be delivered. Please 

keep in mind that food may be stored at the facility, so the number of deliveries should 

be minimized to save bidder time as well as cost to DCCCA. 

Day of the 

Week/Meal 

Breakfast Morning 

Snack 

Lunch Afternoon 

Snack 

Dinner 

Monday   P&P  P&P 

Tuesday   P&P  P&P 

Wednesday   P&P  P&P 

Thursday   P&P  P&P 

http://www.kn-eat.org/cacfp/CACFP_Docs/Forms-Meal_Contracts/Transport_Sheet_9_2014.pdf
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Friday   P&P  P&P 

Saturday   *P&P  *P&P 

Sunday   *P&P  *P&P 

 

You may submit a bid for only adult meals, only child meals, or both adult and child 

meals. Child meals must meet CACFP requirements.  Adult meals do not need to meet 

CACFP requirements. Due to CACFP requirements, if submitting a bid for both adult 

and child meals, keep in mind the bid could result in two separate contracts, one for 

adult meals and a separate for child meals. 

Include in your bid: 

 A Price Form (see below), with costs for the meals you are bidding 

o A cost per meal (breakfast, lunch, dinner) for 35, 40, and 45 adults 

o A cost per snack (AM and PM) for 35, 40, and 45 adults 

o A cost per meal (breakfast, lunch, dinner) for 5, 10, and 26 children by age 

ranges defined in the form 

o A cost per snack (AM and PM) for 5, 10, and 26 children by age ranges 

defined in the form 

 A Meal Provision Plan Form (see below) 

 References, including name, phone and/or email contact information, for at least 

two but up to five that can speak to the quality and nutrition of food service 

provided within the last 2 years.  Letters of Recommendation are not required, but 

would be helpful. 

 A sample menu 

 A statement verifying that if selected you can provide evidence of insurability. 

 

2.3 What we require: Capacity & Capability 

We are seeking vendors that are able to demonstrate the capacity and capability of 

completing the work as described.  Your Bid should include information that describes 

the staff, experience, qualifications, and requested resources to complete the work 

proposed. 

 

To help you in preparing your bid we are providing data on past numbers and 

expected changes over the following year: 

 12 – 34 adults: range (min and max) of adults needing meals & snacks each day 

from 11/30/2016 to 11/30/2017 

o Average: 24, we anticipate this number to increase slightly over the course of 

the year. 
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o We are licensed for 45 adults – that would be our maximum number of meals. 

 0 – 8 children: range (min and max) of child meals & snacks per day 7/1/2017 – 

11/30/2017. 

o Average: 2 

o We are licensed for 26, and recently (beginning of Oct) expanded our child 

care.  We expect this average to increase over the next year. 

o Meals provided need to meet the CACFP requirements for children age 3-5 see 

USDA Child Meal Pattern 

 Storage capacity of kitchen: 

o Dry Storage: consists of one large closet, about 8 foot by 8 foot, with shelves 

along walls that each have four or five shelves floor to ceiling. 

o Freezers: 

 One large walk-in freezer (about 5 foot & 7 foot) 

 One top 1/3 freezer in a home sized fridge/freezer combo 

o Refrigerator 

 One double door industrial sized refrigerator  

 One full home size refrigerator: currently used for salad bar items, as 

this is an option that is always available currently. 

 One bottom 2/3 of a home sized fridge/freezer combo 

 Meals are currently served using three (3) warmers accessed via a stainless steel 

buffet counter/line in the kitchen 

 Currently meals are served at the following times: 

o Breakfast, women serve themselves and children in dining room .... 5:30-7:30 am 

o Lunch ............................................................................................ 11:30 children, Noon adults 

o Dinner ................................................................................................................................... 5:00 pm 

 Serving help and clean-up is provided by the women in the facility.  There are about 

seven women who clean (4) and serve (3) at each meal as part of their chores in the 

facility. 

 Bidder can prepare meals on-site or off-site (please specify in your bid what your 

bid plans to provide).  One site the kitchen includes the following equipment: 

o 6 burner stove and flat top grill, with 2 conventional ovens 

o 1 convection oven 

o Meat & Cheese slicer 

o Industrial sized mixer 

 Plates, cups, cutlery, and other utensils are available and will be provided by 

DCCCA. 

 

 

 

https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf
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2.4 Contract term 

 We anticipate that the work will commence as soon as possible, after selection of a 

vendor and a contract is in place. We anticipate awarding one contract for adult meals 

and one contract for child meals. Each contract will be at least 12 months, starting as 

soon as possible with an end date of June 30, 2019, with options for renewal based on 

performance.  Contracts will include termination clauses so DCCCA can terminate the 

contract if requirements are not met. The contract for child meals will use the contract 

template provided by KDHE (Vended Contract to Provide Meals) and include 

provisions to address the following requirements for federally funded services: 

 Contract Provisions (2 CFR 200.326) 

o (A) Contracts for more than the simplified acquisition threshold currently set at 

$150,000, which is the inflation adjusted amount determined by the Civilian 

Agency Acquisition Council and the Defense Acquisition Regulations Council 

(Councils) as authorized by 41 U.S.C. 1908, must address administrative, 

contractual, or legal remedies in instances where contractors violate or breach 

contract terms, and provide for such sanctions and penalties as appropriate. 

o (B) All contracts in excess of $10,000 must address termination for cause and for 

convenience by the non-Federal entity including the manner by which it will be 

effected and the basis for settlement. 

o (C) Equal Employment Opportunity. Except as otherwise provided under 41 CFR Part 60, all contracts that meet the definition of ‘‘federally assisted construction 
contract’’ in 41 CFR Part 60–1.3 must include the Equal Opportunity clause 

provided under 41 CFR 60–1.4(b), in accordance with Executive Order 11246, ‘‘Equal Employment Opportunity’’ (30 FR 12319, 12935, 3 CFR Part, 1964–1965 

Comp., p. 339), as amended by Executive Order 11375, ‘‘Amending Executive Order 11246 Relating to Equal Employment Opportunity,’’ and implementing regulations at 41 CFR part 60,‘‘Office of Federal Contract Compliance Programs, Equal Employment Opportunity, Department of Labor.’’ 
o (D) Davis-Bacon Act, as amended (40 U.S.C. 3141–3148). When required by Federal 

program legislation, all prime construction contracts in excess of $2,000 awarded 

by non-Federal entities must include a provision for compliance with the Davis-

Bacon Act (40 U.S.C. 3141–3144, and 

o 3146–3148) as supplemented by Department of Labor regulations (29 CFR Part 5, ‘‘Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted Construction’’). In accordance with the statute, contractors must be 
required to pay wages to laborers and mechanics at a rate not less than the 

prevailing wages specified in a wage determination made by the Secretary of Labor. 

In addition, contractors must be required to pay wages not less than once a week. 

The non-Federal entity must place a copy of the current prevailing wage 

determination issued by the Department of Labor in each solicitation. The decision 

http://www.kn-eat.org/SNP/SNP_Docs/SNP_Admin/Program_Renewal/2018_Vended_Meal_Contract_V2.do
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to award a contract or subcontract must be conditioned upon the acceptance of the 

wage determination. The non-Federal entity must report all suspected or reported 

violations to the Federal awarding agency. The contracts must also include a provision for compliance with the Copeland ‘‘Anti-Kickback’’ Act (40 U.S.C. 3145), 
as supplemented by Department of Labor regulations (29 CFR Part 3, ‘‘Contractors 
and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans or Grants from the United States’’). The Act provides that each contractor 
or sub-recipient must be prohibited from inducing, by any means, any person 

employed in the construction, completion, or repair of public work, to give up any 

part of the compensation to which he or she is otherwise entitled. The non-Federal 

entity must report all suspected or reported violations to the Federal awarding 

agency. 

o (E) Contract Work Hours and Safety Standards Act (40 U.S.C. 3701–3708). Where 

applicable, all contracts awarded by the non-Federal entity in excess of $100,000 

that involve the employment of mechanics or laborers must include a provision for 

compliance with 40 U.S.C. 3702 and 3704, as supplemented by Department of 

Labor regulations (29 CFR Part 5). Under 40 U.S.C. 3702 of the Act, each contractor 

must be required to compute the wages of every mechanic and laborer on the basis 

of a standard work week of 40 hours. Work in excess of the standard work week is 

permissible provided that the worker is compensated at a rate of not less than one 

and a half times the basic rate of pay for all hours worked in excess of 40 hours in 

the work week. The requirements of 40 U.S.C.  3704 are applicable to construction 

work and provide that no laborer or mechanic must be required to work in 

surroundings or under working conditions which are unsanitary, hazardous or 

dangerous. These requirements do not apply to the purchases of supplies or 

materials or articles ordinarily available on the open market, or contracts for 

transportation or transmission of intelligence. 

o (F) Rights to Inventions Made Under a Contract or Agreement. If the Federal award meets the definition of ‘‘funding agreement’’ under 37 CFR § 401.2 (a) and the 
recipient or sub-recipient wishes to enter into a contract with a small business firm 

or nonprofit organization regarding the substitution of parties, assignment or 

performance of experimental, developmental, or research work under that ‘‘funding agreement,’’ the recipient or sub-recipient must comply with the requirements of 37 CFR Part 401, ‘‘Rights to Inventions Made by Nonprofit 
Organizations and Small Business Firms Under Government Grants, Contracts and  Cooperative Agreements,’’ and any implementing regulations issued by the 
awarding agency. 

o (G) Clean Air Act (42 U.S.C. 7401–7671q.) and the Federal Water Pollution Control 

Act (33 U.S.C. 1251–1387), as amended-Contracts and sub-grants of amounts in 

excess of $150,000 must contain a provision that requires the non-Federal award 
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to agree to comply with all applicable standards, orders or regulations issued 

pursuant to the Clean Air Act (42 U.S.C. 7401–7671q) and the Federal Water 

Pollution Control Act as amended (33 U.S.C. 1251–1387). Violations must be 

reported to the Federal awarding agency and the Regional Office of the 

Environmental Protection Agency (EPA). 

o (H) Mandatory standards and policies relating to energy efficiency which are 

contained in the state energy conservation plan issued in compliance with the 

Energy Policy and Conservation Act (42 U.S.C. 6201). 

o (I) Debarment and Suspension (Executive Orders 12549 and 12689)—A contract 

award (see 2 CFR 180.220) must not be made to parties listed on the government 

wide Excluded Parties List System in the System for Award Management (SAM), in 

accordance with the OMB guidelines at 2 CFR 180 that implement Executive Orders 

12549 (3 CFR Part 1986 Comp., p. 189) and 12689 (3 CFR Part 1989 Comp., p. 235), ‘‘Debarment and Suspension.’’ The Excluded Parties List System in SAM contains 
the names of parties debarred, suspended, or otherwise excluded by agencies, as 

well as parties declared ineligible under statutory or regulatory authority other 

than Executive Order 12549.  

o (J) Byrd Anti-Lobbying Amendment (31U.S.C. 1352)—Contractors that apply or bid 

for an award of $100,000 or more must file the required certification. Each tier 

certifies to the tier above that it will not and has not used Federal appropriated 

funds to pay any person or organization for influencing or attempting to influence 

an officer or employee of any agency, a member of Congress, officer or employee of 

Congress, or an employee of a member of Congress in connection with obtaining 

any Federal contract, grant or any other award covered by 31 U.S.C. 1352. Each tier 

must also disclose any lobbying with non-Federal funds that takes place in 

connection with obtaining any Federal award. Such disclosures are forwarded from 

tier-to-tier up to the non-Federal award. 

o (K) See § 200.322 Procurement of recovered materials. 
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2.5 Key deliverables 

DCCCA requests the following deliverables:  

Deliverables 

 Weekly invoices, indicating:  

o Name and address of vender 

o Date of service 

o Quantity of meals and snacks provided 

o Unit Price 

o Total Price 

o Any delivery charges (if applicable) 

o Subtotal 

o Tax rate 

o Tax amount 

o Total 

 

2.6 Other information  

 A new vendor packet including W-4 and payment information will be required 

prior to DCCCA making the first payment. 

 Payment will be made on successful delivery of deliverables.  Your Bid should 

propose any necessary and desired payment terms.  

 New Intellectual Property arising as a result of the Contract will be the property of 

DCCCA. 

 

2.7 Other documents & resources 

In addition to this RFB we refer to the following documents and resources.  

 Vended Contract to Provide Meals: 
http://www.kn-eat.org/SNP/SNP_Docs/SNP_Admin/Program_Renewal/2018_Vended_Meal_Contract_V2.doc 

 CACFP Meal Transport Sheet: 
http://www.kn-eat.org/cacfp/CACFP_Docs/Forms-Meal_Contracts/Transport_Sheet_9_2014.pdf  

 TIP Sheet for Accepting Processed Product Documentation: 
https://fns-prod.azureedge.net/sites/default/files/cn/cnl_tipsheet-processedproduct.pdf 

 CACFP Administrative Handbook: Overview and Definitions 
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C2_Overview_and_Definitions_07_2016.pdf 

 CACFP Administrative Handbook: Food Safety 
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C5_Food_Safety_09_2017.pdf 

 CACFP Administrative Handbook: Food Safety: Recordkeeping 
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C10_Recordkeeping_07_2016.pdf 

 USDA Child Meal Pattern: 
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf  

 DCCCA’s Website: http://www.dccca.org/   

http://www.kn-eat.org/SNP/SNP_Docs/SNP_Admin/Program_Renewal/2018_Vended_Meal_Contract_V2.doc
http://www.kn-eat.org/cacfp/CACFP_Docs/Forms-Meal_Contracts/Transport_Sheet_9_2014.pdf
https://fns-prod.azureedge.net/sites/default/files/cn/cnl_tipsheet-processedproduct.pdf
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C2_Overview_and_Definitions_07_2016.pdf
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C5_Food_Safety_09_2017.pdf
http://www.kn-eat.org/CACFP/CACFP_Docs/Guidance-Admin_Hdbk/C10_Recordkeeping_07_2016.pdf
https://fns-prod.azureedge.net/sites/default/files/cacfp/CACFP_childmealpattern.pdf
http://www.dccca.org/
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SECTION 3: Our Review Criteria 

This section sets out the criteria used to review Bids. 
 
3.1 Bid Review 

Bids will be reviewed using a simple weighted score. This means that all Bids that are 
capable of full delivery on time will be shortlisted. The Bid that scores the highest will likely 
be selected as the Successful Respondent.  
 
3.2 Evaluation criteria 

Bids will be evaluated on their merits according to the following evaluation criteria and 
weightings.  
 

Criterion 
1. Proposed activities 50% 

 Bid meets the needs and purpose(s) identified in the RFB 

 Bid is clear 

 Bid demonstrates the Respondent’s clear understanding of the RFB 

 If alternate or modified activities are proposed from what was requested 
in the RFB, the reasoning is clear and understandable 
 

2. Capability of the Respondent to deliver 15% 

 Capability of completing the work as proposed 

 Staff experience and qualifications are at least sufficient to complete the 
work as proposed 

 Provide relevant and good references to past work 

 Provide relevant and good examples of past work 
 
3. Capacity of the Respondent to deliver    15% 

 Resources to complete the proposed activities are sufficiently described 

 Explanation and description demonstrate capacity to complete the work 
as proposed 

 Timeline to complete to proposed work is clear and matches description 
of resources 

 
4. Budget & Budget Narrative 20% 

 Bid includes two costs, one for minimum work requested, and a second 
that includes all work requested 

 Costs are clearly described 

 Description and narrative of costs can easily be used to calculate the total 
bids provided 

   
Total weightings 100% 
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3.3 Scoring 

In scoring Bids the panel will use the following scoring scale.  
 
Rating Definition Score 
EXCELLENT:  9-10 

Significantly exceeds the criterion - Exceeds the criterion.  
Exceptional demonstration by the Respondent of the relevant ability, understanding, 
experience, skills, resources and quality measures required to meet the criterion. Bid 
identifies factors that will offer potential added value, with supporting evidence.  

 
GOOD: 7-8 

Exceeds the criterion in some aspects - Satisfies the criterion with minor additional 
benefits. Above average demonstration by the Respondent of the relevant ability, 
understanding, experience, skills, resource and quality measures required to meet the 
criterion. Bid identifies factors that will offer potential added value, with supporting 
evidence. 

 
ACCEPTABLE:  5-6 

Meets the criterion at a minimal level - Satisfies the criterion. Demonstration by the 
Respondent of the relevant ability, understanding, experience, skills, resource, and 
quality measures required to meet the criterion, with supporting evidence. 

 
MINOR RESERVATIONS:  3-4 

Marginally deficient - Satisfies the criterion with minor reservations. Some minor reservations of the Respondent’s relevant ability, understanding, experience, skills, 
resources and quality measures required to meet the criterion, with little or no 
supporting evidence. 

 
SERIOUS RESERVATIONS: 1-2 

Significant issues that need to be addressed - Satisfies the criterion with major 
reservations. Considerable reservations of the respondent’s relevant ability, 
understanding, experience, skills, resource, and quality measures required to meet the 
criterion, with little or no supporting evidence. 

 
UNACCEPTABLE: 0 

Significant issues not capable of being resolved - Does not meet the criterion. Does not 
comply and/or insufficient information provided to demonstrate that the Respondent  
has the ability, understanding, experience, skills, resource and quality measures required 
to meet the criterion, with little or no supporting evidence. 
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3.4 Price 

We wish to obtain the best value-for-money over the course of the Contract. This means 
achieving the right combination of fit for purpose, quality, on time delivery, quantity and 
price. 
 
If a Respondent offers a price that is substantially lower than other Bids (an abnormally 
low bid), the Buyer may seek to verify with the Respondent that the Respondent is capable 
of fully delivering all of the Requirements and meeting all of the conditions of the Proposed 
Contract for the price Bid.  
 
DCCCA is a 501(c)3 and donations are tax deductible.  Although not a requirement for this 
RFB, provision of a portion of the requested bid as a donation or at a discount would be 
greatly appreciated, and would be tax deductible, as well give a higher score for the 
price/budget section in the review of bids. 
 
3.5 Evaluation process and due diligence  

In addition to the above, we will undertake the following process and due diligence in 
relation to shortlisted Respondents. The findings will be taken into account in the 
evaluation process.  

 review past projects/work 

 reference check the Respondent organization and named personnel 

 interview Respondents 

We may undertake the following processes and due diligence as the process dictates.  The 

findings will be taken into account in the evaluation processes. 

 request Respondents make a presentation  

 arrange site-visits 

 request a copy of audited financial statements and/or most recent tax return and/or 

internal financial statements 

 undertake a credit check and/or background check for all named personnel 
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SECTION 4: Pricing information 

4.1 In submitting the Price the Respondent must meet the following: 

 The price is to include all materials, supplies, travel, and any other cost necessary in 

the provision of the service/product requested. DCCCA will not reimburse the 

successful bidder for any mileage, time, or supplies outside of the agreed upon price 

paid through a successful bid and the resulting contract. 

 Where the price, or part of the price, is based on fee rates, all rates are to be specified, 

either hourly or daily or both. 

 In preparing their Bid Respondents are to consider all risks, contingencies and other 

circumstances relating to the delivery of the Requirements and include adequate 

provision in the Bid and pricing information to manage such risks and contingencies. 

 Respondents are to document in their Bid all assumptions and qualifications made 

about the delivery of the Requirements, including in the financial pricing information. 

Any assumption that the Buyer or a third party will incur any cost related to the 

delivery of the Requirements is to be stated, and the cost estimated if possible. 

 Prices should be tendered in US Dollars. Unless otherwise agreed, the Buyer will 

arrange contractual payments in US Dollars.   

 Where two or more Respondents intend to lodge a joint or consortium Bid the pricing 

schedule is to include all costs, fees, expenses and charges chargeable by all 

Respondents. 

 The successful respondent will be required to provide DCCCA a certificate of 

insurability or certificate of insurance, including workers compensation and general 

liability insurance, prior to entering into contract. 
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Price Form: 

 Use the price form below as a template to provide a bid.  

 

Adult Meals 

Item Description Unit Price 

Breakfast $ 

Lunch $ 

Dinner $ 

Morning Snack $ 

Afternoon Snack $ 

 

Child Meals Child: 

Age 3-5* 

Item Description Unit Price 

Breakfast $ 

Lunch $ 

Dinner $ 

Morning Snack $ 

Afternoon Snack $ 

* Meals may be served to older 

children (6-12), in those 

instances DCCCA would purchase 

two (2) Child: Age 3-5 meals. 

 

Item Description Unit Price 

Delivery Fee $ 
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Meal Provision Plan Form: 

Use this form to indicate how you plan to provide food (delivery and preparation).  

Indicate instances of delivery (when DCCCA will be charged for delivery), and indicate 

instances when meals will be served with a P&P. Make changes as needed, for example 

merge cells when it will be one delivery.  See the example below. 

 

Example: 

Day of the 

Week/Meal 

Breakfast Morning 

Snack 

Lunch Afternoon 

Snack 

Dinner 

Monday Delivered with dinner 

from previous day 

P&P Delivered 

with lunch 

P&P 

Delivery of next day’s Breakfast 
and snack. 

 

 

Day of the 

Week/Meal 

Breakfast Morning 

Snack 

Lunch Afternoon 

Snack 

Dinner 

Monday   P&P  P&P 

Tuesday   P&P  P&P 

Wednesday   P&P  P&P 

Thursday   P&P  P&P 

Friday   P&P  P&P 

Saturday   *P&P  *P&P 

Sunday   *P&P  *P&P 

 


