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Background /Intent

1.1
University of California


The University of California is comprised of nine campuses, with a tenth campus under development.

 The University's fundamental mission is teaching, research and public service. The University of California has over 160,000 students (undergraduate and graduate), and approximately 100,000 employees in academic and administrative functions. 

1.2
UC Merced
The University of California is creating a dynamic new university campus and campus community in Merced, California on Lake Yosemite in the foothills of the Sierra Nevada Mountains.  UC Merced will be the tenth campus of the University of California and the first American research university built in the 21st century and will use digital technology to create an educational network serving students and communities throughout the San Joaquin Valley.  The campus will be some 910 acres and will accommodate 25,000 students and 6248 faculty and staff at full build-out.  The campus is currently in final planning for the first phase of construction that will begin in the summer of 2002 and anticipated opening of the campus is late August 2004 for the first regular semester program.

1.3
Statement of Intent
The new UC Merced is seeking a vendor to provide food services for students, faculty, staff and visitors as part of its overall plan to open the Merced campus in late summer of 2004.

The campus will provide a dining commons and a secondary location for food services in the Library/Student Services Building.  The vendor is expected to build out the dining commons.  A significant part of the service will be providing “board” plans for residential students.

1.4
UC Merced Campus Data
1.4.1
Demographics

The total campus population including students, faculty and staff in the fall of 2004 is expected to be approximately 1,504 and is projected to grow to 6,862 by 2009/10.  The initial on-campus residential population is planned for 592 residents, and will grow to 2,607 residents by 2009/10.  The eventual full development of the campus will increase campus population to 31,248 with 25,000 students and 6,248 faculty and staff.  Approximately 50% of the students will be housed on-campus.

1.4.2
Financial/Operational Information

Projected Headcount based on UC Merced Long Range Development Plan (LRDP).

To assist bidders in the preparation of their proposals, the following projected population information is provided for the academic years 2004/05 through 2009/10.  It is anticipated that approximately 50% of the student population will be housed on campus.

	Campus Segment 
	2004/05
	2005/06
	2006/07
	2007/08
	2008/09
	2009/10

	Student
	1,004
	2,009
	2,810
	3,612
	4,414
	5,214

	Faculty/Staff
	500
	745
	951
	1,181
	1,397
	1,548

	Total Population
	1,504
	2,754
	3,761
	4,793
	5,811
	6,862


The University sponsored study conducted by Fessel International projected the               following meal demand for the initial years of operation.

	Population Segment
	Projected meal Demand (%)

	
	Lunch
	Dinner

	On-Campus Resident Students

Undergraduates

Graduates
	70%

33%
	80%

33%

	Non-Resident Students
	40%
	  5%

	Faculty/Staff
	40%
	  5%


Additionally, the University expects to have daily visitors as well as other affiliates such as long-term contractors on various projects to use these food facilities.  However, no approximation on their headcount is available at this time.

The bidders may use the above data in the preparation of the information required in Section 3 of the RFP but are encouraged to perform their own analysis.

1. Scope of Contract

The successful bidder(s) will provide essential food services to all students, faculty, staff and visitors in the formative years of the University of California, Merced and beyond as the campus grows.  A significant proportion of students will be residential and as such, the successful bidder(s) will provide “board” options for students.  All residential students will be required to participate in a “board” plan.

The successful bidder(s) will be awarded contracts to operate Lakeview Dining Commons, Coffee Café, and Library Café as well as a Convenience Store at the University of California, Merced.  In addition, the successful bidder(s) will have the opportunity to provide non-exclusive catering services to the campus.

2.1
Contract Term

The anticipated term of this contract will include the following: 

· Expert advisory on construction to the University:  June 1, 2002 – End of Construction

· Food Service Operation Contract:  Anticipated Campus Opening Date of August 1, 2004 – July 31, 2011

· Option to renew:  3 additional one (1) year periods

· The successful bidder must commence necessary facilities build-out on a date mutually agreed upon by the University and the Food Services Operator. The work should be completed no later than the anticipated campus opening date of August 1, 2004. 

2.2
University Expectation
It is the intent of the University that the operator of the food facilities provide a quality line of food, bakery items and beverages that are priced competitively with other similar items sold in the surrounding community.  The bidder will be responsible for providing and maintaining quality food and service to all customers at all times.  It is also expected that the bidder provide the highest level of customer service to all members of the University.

It is anticipated that the facilities described below will be available in 2004/05 academic year:

2.3
Lakeview Dining Commons


Located adjacent to the initial phases of on-campus housing the facility will have approximately 12,000 square feet of assignable space of which about 1,000 square feet will be assigned to the Coffee Café and another 1,000 square feet to the Convenience Store.  The facility will serve as the primary meal location for the UC Merced campus community.  It will provide meal services for the on-campus residents, commuting students, faculty and staff, and support the catering needs of the University.  This facility will include a complete support kitchen, serving area and indoor & outdoor dining.  It is expected to seat approximately 260 people indoors and another 60 people outdoors.

2.4
Coffee Café

The Coffee Café will be located in the Lakeview Dining Commons and serve as a social and snack location for the residential area of the campus.  The center is expected to use about 1,000 square feet from the total 12,000 square feet available in the commons.  The Coffee Café will have a coffee bar, and grab and go foods. 

2.5
Convenience Store


The Convenience Store will also be located in the Lakeview Dining Commons as part of the approximately 12,000 square feet available for food services in this facility.  The store will sell retail packaged convenience foods, snacks and beverages and other sundry items such as tissues, toothpaste, and other personal items.

2.6
Library Café


Located on the ground level of the University Library Building (Administration), the Library Café will have about 700 square feet of assignable space.  This location will offer a wide variety of grab and go meals, bakery items and a coffee/espresso bar.

The following is a summary chart of assignable square footage (ASF) for the dining facilities described above.

	                                   UC MERCED FOOD SERVICE VENUES

	 
	
	
	 

	 
	
	ASF
	Suggested Seating Arrangement

	  LAKEFRONT      

  DINING:
	 
	 

	 
	Dining Commons
	10,100
	Dining Room with 300 seats, servery, kitchen/office

	 
	Coffee Bar
	1,000
	27 seats inside, 57 seats outside

	 
	Convenience Store
	1,000
	 

	 
	SUBTOTAL
	12,100
	 

	  LIBRARY CAFÉ
	700
	12 - 24 seats indoor and outdoor combined

	 
	GRAND TOTAL
	12,800                                                                                                                                                                                          
	 


2.7
Future Expansion


To keep up with the anticipated population growth, the University will be planning future expansions to the food facilities described above.  While future expansions are not a part of this RFP, the awarded bidder will have an opportunity to submit proposals for the future expansions as they are announced.

2.8
Catering


The successful bidder will have the opportunity to provide non-exclusive catering services to the University. Catered events will range from continental breakfasts to served dinners, for both formal and informal settings.

.     

2.9
Fountain Beverage Service

The University of California Merced currently has no beverage products contract in place.  The Contractor will be required to serve beverage products in these categories: carbonated fountain drinks, carbonated bottle drinks, bottled water, bottled teas, bottled juices, and other non-alcoholic beverages.    The bidder will be required to serve these and any other products on a non-exclusive contract.


2.9.1
The successful bidder may not directly negotiate any contracts with beverage companies that guarantee the use of specific products in the Cafés without the prior written permission from UC Merced.

2.9.2
In the event UC Merced decides to negotiate an exclusive beverage services contract, the successful bidder for the Cafés operations will be required to sell in the Cafés and offer through its catering program only products as specified and outlined in the final agreement negotiated by UC Merced and the successful beverage company.  UC Merced will make available to the successful bidder discounted beverage pricing programs and free equipment that the University negotiates for its contract operators. 

2.9.3 The University’s beverage agreement is likely to provide the successful beverage company with exclusive rights to marketing, advertising, and product promotion in the Cafes.  Marketing, such as flyers and posters, product promotions, such as sampling of beverages by the Food Services Operator from other vendors must be approved by UC Merced Financial Services Department.

2.10
Food Facilities

As of today, the facilities described in this section are the only food facilities planned for in the Long Range Development Plan of the University.  However, as the campus population grows, the University, at its sole discretion, may decide to add additional food facilities, food carts or vending services to serve its constituents appropriately.  In the event the additional facilities are planned and the university decides not to operate them, the existing contractor(s) providing similar services on campus will be asked to participate in the bidding process for the opportunity to operate these additional facilities.

2.11
Vending Operations
UC Merced, exclusive of the contract with a food service vendor, through auxiliary enterprises or third party contractor, will vend food and beverage items through a number of snack and cold food vending machines and cold drink vending machines.  These machines will be located throughout the campus and the number of machines is expected to increase with the campus’ yearly growth.

2.12
Marketing and Promotions
Each bidder is required to develop a marketing and promotion plan for the food facilities.  Selected food services operator will be required to obtain prior approval from the University of all promotional displays and locations.

2.13
Capital Improvements/Renovations
The successful bidder will be asked to provide expert advice to the University’s design team and Master Architect on the dining facilities and equipment as part of the operating contract at no cost to the University.  The University will provide core and shell for the dining facilities.  It is planned that the University will supply items such as:

· Mechanical, electrical and plumbing building infrastructure.  This would include common areas such as bathrooms, for example, but would not include connections to kitchen, servery area, or operator supplied equipment.

· Data/telecom connectivity, building electronics –interface to campus data/telecom/security systems

· Operator must use University contracted telecommunications provider(s) in accordance with the University’s agreements.

· Shared space and equipment for common operations, such as drinking fountains, janitorial closets, telecommunications closets that are not part of dining tenant improvements.

The operator will be responsible for providing tenant improvements and equipment.  Examples of tenant improvements would include items such as:

· Interior finishes

· General purpose and special lighting required for kitchen and servery

· Ceilings, interior partitions and walls

· Window coverings

· Floor finishes (tile and carpet, carpet base, for example)

· All furniture, fixtures and equipment (inside and outside, items such as chairs, tables, servery and food preparation, cash registers, counters, displays, specialized kitchen equipment, office furniture)

· Signage

· Data/telecom conduit, cable trays, ports, face plates, instruments

Design consultation to begin upon notification of selection, and to extend through contract term as needed.

2.14
Serving and Production Facilities/Cleanliness

The Cafés are an important part of the campus and the Universities overall food service program.  Because of its high-profile locations, and the number of hours opened each day, the food program and the cleanliness of the Cafés are very important.  For this reason, potential bidders need to be aware of the following requirements:

The contractor will be required to insure that the outdoor and indoor dining areas are clean at all times.  This requires cleaning these areas throughout the day and in the evening.  Further, the contractor is required to arrange for, at their expense, hot-water pressure washing of the outdoor dining space at least once a quarter or more frequently if necessary, cleaning of all restrooms, cleaning of all dining room floors, and shampooing of carpets.

University in keeping with its sustainability concept will require the contractor to provide containers during catering events for recycling of materials such as aluminum cans, glass bottles, etc.

2.15 Annual Review of Performance

A University appointed committee will conduct an annual review of performance.  The performance review will include facilities cleanliness, food quality, customer service and other contractually agreed upon elements.  The committee will submit its findings to the University Administration and the Food Services Operator for appropriate review and action.

2. Instructions To Bidders
3.1
Mandatory Proposal Conference
All prospective bidders are required to attend a mandatory proposal conference on March 14, 2002 at 9:00am – noon at the following location: 
Tri College Board Room

3600 M Street

Merced, California

Failure to attend the bid meeting shall result in forfeiture of the right to bid.
Two (2) representatives from each firm may attend. Please notify Cindi Lamoureux via email at clamoureux@be.ucla.edu, no later than March 8, 2002, 5:00pm of your plan to attend. 

The purpose of this conference will be to clarify the contents of this Request for Proposal in order to help ensure a thorough understanding of the University’s requirements. Any questions as to the requirements of this Request for Proposal, or any apparent omission or discrepancy should be presented to the University representatives at this conference. This conference also provides a forum by which interested parties will have equal access to relevant RFP information prior to the final proposal submission. 

3.2
Key Action Dates

Listed below are the key action dates/times for this RFP.  If the University finds it necessary to change any of the dates as indicated below, an addendum to the RFP will be sent to all prospective bidders via mail or fax.

a) Release of RFP...........................................................…...........…March 1, 2002

b) Mandatory Proposal Conference…………………………………….March 14, 2002

c) Deadline for questions regarding RFP...........................….………March 28, 2002

d) Proposal due date...................................................................…...April 11, 2002

e) Award date……………………………………………………………..May 6, 2002 (estimate)

3.3
Proposal Receipt

Proposals must be received on or before 4:00 PM April 11, 2002.  One (1) original and seven (7) copies of the proposal must be submitted to the University in separate three-ring binders to the addresses indicated below: 

One (1) original to:



Seven (7) copies to: *

Cindi Lamoureux, C.P.M.


M. Monir Ahmed


UCLA  Purchasing



Manager, Financial Services

10920 Wilshire Blvd. Ste. 650

University of California, Merced

Los Angeles, CA 90024-6508

PO Box 2039

Tel: (310) 794-6030



Merced, CA 95344








Tel: (209) 724-4491

* Address for SPECIAL DELIVERY and Drop off only:

M. Monir Ahmed

Manager, Financial Services


University of California, Merced

Castle Aviation & Development Center, Atwater

4225 N. Hospital Road, Bldg 1200

Atwater, CA  95301

Proposals shall be in a sealed envelope marked:

Name of Bidder

RFP Number UCM001CL

Date and Time Proposal Due

No telephone, email, or facsimile proposals will be considered. Proposals received after the time for closing will be returned to the bidder unopened. 

3.4
Bidder Questions/RFP Contact Person
Questions regarding this RFP must be submitted using the form as provided in Section X of this RFP document no later than March 28, 2002. Please submit via email or fax to:




Cindi Lamoureux, C.P.M.




UCLA Purchasing Department




Fax:      (310) 794-8020




clamoureux@be.ucla.edu

3.5
Contacts with University Personnel
Prior to submission of proposals, it is requested that Vendors coordinate, in advance, all contacts with University personnel through the University Purchasing Department.  Failure to comply with this request may result in an interpretation of an intent to evade RFP requirements and result in Vendor disqualification.

3.6
Proposal Modifications or Withdrawal

No modification of submitted proposals will be permitted in any form. Any proposal may be withdrawn prior to the time set for the receipt of proposals. No proposal shall be withdrawn for a period of (90) ninety calendar days thereafter.

3.7
Bidder Representation

Each bidder, by submitting a proposal, represents that he/she has:

· Read and completely understands the RFP and associated documents.

· Based the proposal upon the requirements described in the RFP.

.
3.8
Minimum Prequalification Requirements

Only proposals from bidders who meet the following minimum requirements will be considered: 

· A minimum of five (5) years of relevant experience including owning, managing, operating similar food service establishment to serve an educational organization such as colleges, universities or school districts.

· The ability to obtain minimum levels of Insurance set forth in the Sample Contract provisions.

· The ability to complete tenant improvements in a new dining commons through appropriate construction contract in a timely schedule as described in section V.

· A signed statement from the bidders bank or CPA showing the contractors ability to provide necessary financing to open and operate the Cafés as well as pay for any planned building or remodeling.  

· Proof of the bidders ability to meet these minimum qualifications will be required in the format outlined in Section 3.3 of the Request for Proposal.

3.9
Proposal Format & Contents

Proposals shall be submitted in the following format. Proposals in any other format will be considered informal and will be rejected. Conditional proposals will not be considered. An individual authorized to extend a formal proposal must sign all proposals. If the bidder fails to provide any of the following information, with the exception of the mandatory proposal certification, the University may at it’s sole option, ask the bidder to provide the missing information or evaluate the proposal without the missing information.

The University requires specific information from each bidder. To this end, each bidder shall furnish, as a part of their bid, a complete description of their capabilities in restaurant operations particularly on college and university campuses.

All bidders are strongly urged to be creative in the development of their proposals and to describe products and services, installation of equipment, building plans, hours of operation, “board” plan options, etc.  Detailed information requirements for the RFP are explained below.

Please include one (1) original and seven (7) copies of the following information in a Three-Ring-Binder separated with Tabs labeled in the following order:

Tab One: General Information

1.1
Entity name (Not DBA) and address of bidder's firm.

1.2
Number of years in food services business (minimum of five years of relevant food service experience.)

1.3
Description of the facilities operated, annual sales, and sample menus for a period of at least three (3) years.

1.4
A statement signed by a principal officer of the firm, verifying that there are no court cases, liens or other legal or financial judgments outstanding on a local, state or federal level.  If litigation is pending against the bidder this information is to be summarized in this section of the proposal.

1.5
Confirmation that your company abides by all Federal, State and Local ordinances, statutes and laws regarding Affirmative Action and Equal Opportunity Employment and that it will continue to do so if awarded a Contract by the University.

1.6
Proof of maintaining a valid food facility-operating permit for a minimum of five (5) years issued by a governmental health department or other oversight agency.  Also provide proof of at least five (5) years satisfactory compliance with the California Retail Food Facility Law or equivalent (this can be accomplished by submitting copies of previous food facility inspection reports issued by a health department or oversight agency, for representative facilities under the contractor’s permit).

1.7 A signed financial statement from your banker or CPA showing your  ability to provide the financing necessary to open and operate the facilities.

1.8 Provide a list of references that the University may contact in regard to your food service capabilities. This list should include a minimum of three (3) customers as well as three (3) of your major food suppliers.  Include names and phone numbers of contacts for each of your references.

1.9 Provide any other information deemed pertinent for consideration by the University. 

1.10 Provide a certified financial statement including the Profit and Loss Statement for each of the last five (5) years of operation.  

1.11 The University may also require a letter of reference from the bidder's principal bank.  Bidders need not provide this information with their bid, but must be ready to present such information in an expeditious manner if requested by the University.  

Tab Two: Concept for Lakeview Dining Commons

2.1
Submit a full menu of items to be provided in the Lakeview Dining Commons and to be made available at catered events.  Include with the proposal a full commentary regarding the following:

2.1.1
Menu concept

2.1.2
Pricing and portions for all items.  

2.1.3
Food production specifications for all items.

2.1.4
Serving and if used, holding method for all items.

2.2
Provide a description and/or photographs of uniforms to be used in the Cafés and at catered events.

2.3
Provide a statement of the philosophy of service and a description of the policy and procedures for employee training, development and opportunities for career advancement.

2.4
Describe in detail the tenant improvements to the Lakeview Dining Commons building plan that will be required to implement the Bidders' proposal. Please detail any expenses that will be required to make these modifications in three separate subsections, labeled as “Tenant Improvement”, “Start-up Operation” and “Financing”. Provide a budget for the total scope of improvements and start-up.  Describe how these expenses will be paid for and/or financed.  

2.5
Provide a sample list of all contractor provided equipment and small wares necessary to make the Lakeview Dining Commons and the catering program fully operational.  Describe how this equipment will be paid for and/or financed.

2.6
Submit a proposed staffing plan for the Lakeview Dining Commons including management personnel through serving staff.  Also describe how catering services will be staffed, from the taking of orders to delivery and service.

2.6.1
Provide a bar chart, by time of day and day of the week, indicating staffing necessary to operate the Lakeview Dining Commons.

2.6.2 Briefly explain bidder's concept concerning the use of UC Merced students as both employees and student managers.  All contractors are encouraged to employ students and Central Valley residents in their operations.

2.7
Include options for co-op opportunities this agreement might be able to create for the smaller food services vendors in the greater Central Valley area.

2.8
Respond to the operating hours described in Attachment A of this Request for Proposal and indicate any proposed changes to these hours.  Please note that in general, the University intends to have Lakeview Dining Commons opened during the hours specified.

2.9
Describe in detail the bidder’s marketing and promotion plan for Lakeview Dining Commons and for the catering program.

2.9.1 Provide examples of food discounts and/or specials planned for Lakeview Dining Commons.

2.9.2 Identify the monthly expenditures for marketing and promotions.

2.9.3 Please describe the signage that would be used.

2.9.4 Please provide along with your proposal, samples of promotions and marketing tools your company has used in the past.


      Tab Three: Lakeview Commons Board Plan

Lakeview Dining Commons is expected to serve as the primary meal source for the on-campus residential population.  The bidders are urged to propose creative meal plans for the resident population.  The average meal plan cost per resident student for the academic year 2004/05 should not exceed $3,120. The University will require pre-approval for the inflationary rate increases in the subsequent academic years.

3.1 Provide a set of options for “board” (meal plans) for residential                      students. Detail the number of meals provided, costs on any special                             features such as “declining balance” card, specific number of meals or other available programs.

 Tab Four: Library Café

4.1
Submit a full menu of items to be provided in the Library Café.  Include with the proposal a full commentary regarding the following:

4.1.1
Menu concept

4.1.2
Pricing and portions for all items.

4.1.3
Food production specifications for all items.

4.1.4
Serving and if used, holding method for all items.

4.2
Provide a statement of the philosophy of service and a description of the policy and procedures for employee training, development and opportunities for career advancement.

4.3
Describe in detail how the Library Café would operate (carts, tables, chairs, etc.). Please detail any expenses that are required to make any improvements and/or modifications. Please list these in three (3) separate sub-sections of “Tenant Improvements”, “Start-up Operations Costs”, and “Financing”.  Provide a budget for the total scope of improvements and start-up.  Describe how these expenses will be paid for and/or financed. 

 4.4
Provide a sample list of all contractor provided equipment and small wares necessary to make the Library Café fully operational.  Describe how this equipment will be paid for and/or financed.

4.5
Submit a proposed staffing plan for the Library Café including management Personnel through serving staff from the taking of orders to delivery and service.

4.5.1
Provide a bar chart, by time of day and day of the week, indicating staffing necessary to operate Library Café.

4.5.2
Briefly explain bidder's concept concerning the use of UC Merced students as both employees and student managers.  All contractors are encouraged to employ UC Merced students and Central Valley residents in their operations.

4.6
Respond to the operating hours described in Attachment A of this Request for Proposal and indicate any proposed changes to these hours.  Please note that in general, the University intends to have Library Café opened during the hours specified.

4.7
Please provide a description of the signage that will be used.

4.8
Describe in detail the bidder’s marketing and promotion plan for Library Café and for the catering program.

4.8.1
Provide examples of food discounts and/or specials planned for Library Café.

4.8.2
Identify the monthly expenditures for marketing and promotions.

4.8.3
Please provide along with your proposal samples of promotions and marketing tools your company has used in the past.

Tab Five: Concept for Coffee Cafe

5.1 Submit a full menu of items to be provided in the Coffee Café.  Include with the proposal a full commentary regarding the following:

5.1.1 Menu concept.

5.1.2 Pricing and portions for all items.

5.1.3 Food production specifications for all items.

5.1.4 Serving and if used, holding method for all items.

5.2 Provide a description and/or photographs of uniforms to be used in the Coffee Café.

5.3 Provide a statement of the philosophy of service and a description of the policy and procedures for employee training, development and opportunities for career advancement.

5.4 Describe in detail any tenant improvements to the Coffee Café required to implement the Bidders' proposal. Please detail any expenses that will be required to make these improvements and/or modifications. Please list these in three (3) separate sub-sections of “Tenant Improvements”, “Start-up Operations Costs”, and “Financing”. Provide a budget for the total scope of improvements/modifications.  Describe how these expenses will be paid for and/or financed. 

5.5 Provide a sample list of all contractor provided equipment and small wares necessary to make the Coffee Café fully operational.  Describe how this equipment will be paid for and/or financed.

5.6 Submit a proposed staffing plan for the Coffee Café including management Personnel through serving staff.  

5.6.1 Provide a bar chart, by time of day and day of the week, indicating staffing necessary to operate Coffee Café.

5.6.2 Briefly explain bidder's concept concerning the use of UC Merced students as both employees and student managers.  All contractors are encouraged to employ UC Merced students and Central Valley residents in their operations.

5.7 Respond to the operating hours described in Attachment A of this Request for Proposal and indicate any proposed changes to these hours.  Please note that in general, the University intends to have Coffee Café opened during the hours specified.

5.8 Describe in detail the bidder's marketing and promotion plan for Coffee Café.

5.8.1 Provide examples of food discounts and/or specials planned for Coffee Café.

5.8.2 Identify the monthly expenditures for marketing and promotions.

5.8.3 Please provide along with your proposal samples of promotions and marketing tools your company has used in the past.

Tab Six: Convenience Store

6.1
Submit a sample list of products that can be provided in the Convenience Store.  Include with the proposal a full commentary regarding the following:

6.1.1 Product Packaging and sizes

6.1.2 Pricing

6.1.3 Product Displays

      6.2
Provide a description and/or photographs of uniforms to be used in the Convenience Store.

6.3 Provide a statement of the philosophy of service and a description of the policy and procedures for employee training, development and opportunities for career advancement.

6.4 Describe in detail any tenant improvements to the Convenience Store required to implement the Bidders' proposal. Please detail any expenses that will be required to make these improvements and/or modifications. Please list these in three (3) separate sub-sections of “Tenant Improvements”, “Start-up Operations Costs”, and “Financing”.  Provide a budget for the total scope of improvements/modifications.  Describe how these expenses will be paid for and/or financed.


Tab Seven: Proposed Commission Structure

Bidders must submit their proposed commission rate as a percentage of sales for the operations they wish to operate using the form found below:

                       7.1 
Proposed Commissions:

	Commissions to the University Based upon a Percentage of Sales Per Location

	Lakeview Dining Commons
	Library Café 
	Coffee Café / Convenience Store
	Catering
	Board Plan

	    _______%
	    _______%
	    _______%
	    _______%
	   _______%


7.2
For the areas you are bidding on, please include an annual pro-forma for each year of the seven (7) year contract.  The pro-forma should include all projected income and expenses by category and percent of sales as well as the projected Commission to the University and your profit.  Be realistic in projecting your income and expenses and use the projected headcount information provided in this RFP as a basis for your estimates.

7.3  Commission is to be calculated based on gross sales (receipts less sales tax).

Tab Eight: Sample Contract Provisions/Other Operating Costs

The attached Sample Contract Provisions are an integral part of this Request for Proposal because it provides additional information necessary when developing a proposal. The Sample Contract Provisions describe operational issues that will have a direct bearing on the required seven (7) year pro-forma in section 3.3 of the RFP  Indicate any proposed modification to the contract your firm believes are necessary to perform this contract.  Material changes made by proposers may affect acceptance by the University and may result in disqualification. 

Tab Nine: Bidder Certification/Signature Page
  Attach signed certification page, Section 7.
3. Method of Award

4.1
Bid Evaluation Process
The Bidder shall furnish and include the data in Section 3 according to the time schedule listed in Section 2 of this Request for Proposal.  All statements are required to be complete and accurate.  Omission, inaccuracy, or misstatements will be sufficient cause for rejection of the proposal.

From the total information requested, a determination shall be made of the bidder's financial and operational ability to serve the University.  Only bids from financially responsible organizations or individuals, as determined by the University, presently engaged in the food service business and which have the capability to provide quality products, service, facility tenant improvements and equipment shall be considered.  The University reserves the right to interview prospective bidders prior to the award of this contract.

Proposals will be evaluated using a weighted point scoring system.  Award shall be made in the best interest of the University, taking into consideration not only the proposed commission rate, but also the ability to offer quality food service in the cafés and at catered events. 

4.2
Bid Evaluation Criteria

The following criteria will be used to evaluate the bids for Lakeview Dining Commons, Library Café, the Coffee Café and the Convenience Store:

	1. Evaluation of General Information (Tab: 1)

	2. Evaluation of Concept (Tabs: 2,4,5,6)

	3. Evaluation of Tenant Improvements/ Equipment & Small wares (Tabs: 2,4,5,6)

	4. Evaluation of Staffing and Operation   (Tabs: 2,4,5,6)

	5. Evaluation of Marketing and Promotion   (Tabs: 2,4,5,6)

	6. Evaluation of Additional Information and References (Tabs: 2,4,5,6)

	7. Financial Remuneration to the University/Rent (Tab: 7)

	8. Acceptance of Sample Contract provisions (Tab: 8)


4.3
Contract Award in Best Interest

The University reserves the right to accept or reject proposals on each item separately or as a whole, to reject any or all proposals without penalty, to waive any informalities or irregularities therein, and to contract as the best interest of the University may require in order to obtain goods and services which best meet the needs of the University, as expressed in this RFP. The University reserves the right to negotiate the modification of proposed price structure, terms and/or conditions with the bidder offering the best value to the University, in conjunction with the award criteria contained herein, prior to the execution of a contract to ensure a satisfactory contract.

Terms and Conditions

5.1
Appendix “A” 

The terms and conditions governing any contract resulting from this RFP shall be pursuant to those contained in this document as well as those contained in the “University of California Standard Terms and Conditions of Purchase Appendix “A.” 

5.2 “Sample” Contract Provisions

The terms and conditions contained in the attached “sample” contract as modified and accepted by all parties shall additionally govern any contract resulting from this RFP.

5.3
University of California Employees
All proposals must indicate any/all known University of California employees and/or near relatives who hold a position in your organization or have been engaged as a consultant for your organization within the last two years.  Also indicate any known University of California employees or near relatives that own or control more than a ten percent (10%) interest in your organization.  If there are none, so state.

5.4
Conflict of Interest
Vendor shall not hire any officer or employee of the University to perform any service covered by this agreement.

Vendor affirms that to the best of her knowledge there exists no actual or potential conflict between Vendor's family, business, or financial interest and the service provided under this agreement, and in the event of change in either private interests or service under this agreement, any question regarding possible conflict of interest which may arise as a result of such change will be raised with the University.

Vendor shall not be in a reporting relationship to a University employee who is a near relative, nor shall the near relative be in a decision-making position with respect to the Vendor. 

5.5
University’s Right to Reject or Modify
Selection of a proposal does not mean that all aspects of the proposal(s) are acceptable to the University.  The University reserves the right to negotiate the modification of the proposal terms and conditions prior to the execution of a contract, to ensure a satisfactory procurement.        

5.6
Supplemental Terms and Conditions/Modifications

Any supplemental terms or conditions, or modification or waiver of these terms and conditions must be in writing and signed by Vendor and University.

5.7
Disclosure of Records

All bids, supporting materials, and related documentation will become the property of the University.

This RFP, together with copies of all documents pertaining to any award, if issued, shall be kept for a period of five years from date of contract expiration or termination and made part of a file or record which shall be open to public inspection.  If the response contains any trade secrets that should not be disclosed to the public or used by UCLA for any purpose other than evaluation of your approach, the top of each sheet of such information must be marked with the following legend:

“CONFIDENTIAL INFORMATION”

All information submitted as part of the bid must be open to public inspection (except items marked as trade secrets and considered trade secrets under the California Public Records Act) after the award has been made.  Should a request be made of UCLA for information that has been designated as confidential by the bidder and on the basis of that designation, UCLA denies the request for information, the bidder may be responsible for all legal costs necessary to defend such action if the denial is challenged in a court of law.

5.8
Form of Agreement
The contents of this RFP (including the attached appendices as appropriate), RFP Addenda, and the proposal document of the successful Vendor shall become contractual obligations as part of the Contract if acquisition action ensues.  Failure of successful Vendor to accept these obligations in a contractual agreement shall result in cancellation of award.  The University reserves the right to negotiate provisions in addition to those stipulated in this RFP or proposed by Vendor for the purpose of obtaining the best possible offer.

5.9
Marketing References

The successful bidder shall be prohibited from making any reference to University, in any literature, promotional material, brochures, or sales presentations without the express written consent of the University.

5.10
Proprietary Information

Any restrictions on the use of data contained in a proposal must be clearly stated in the proposal itself.  Proprietary information submitted in response to the Request For Proposal will be handled in accordance with applicable University of California procurement regulations the Public Records Act. Data contained in the proposal, all documentation provided therein, and innovations developed as a result of these contractual services cannot be copyrighted or patented by vendors.  All data, documentation, and innovations become the property of the University.

5.11
 Audit Requirement
Any agreement resulting from this RFP shall be subject to an examination and audit by the University and the State of California for a period of three (3) years after final payment.  The examination and audit shall be confined to those matters connected with the performance of the agreement, including but not limited to the costs of administering the agreement.
4. Bidder Inquiry Form

RFP No.UCM001CL

Bidders should use this form to submit questions no later than March 28, 2002 regarding the RFP.  The University will provide a complete list of questions received along with the University’s responses to all bidders who participate.   Questions will be listed without reference to the source.

Name of Company: 

Company Representative: 

Question(s)

Note:
Reproduce this form as necessary.

Fax or email this form to:
Cindi Lamoureux




 





UCLA Purchasing Department





fax #:  (310) 794-8020





email clamoureux@be.ucla.edu

5. Bidder Certification/Signature Page

AUTHORIZED SIGNATURE:  This RFP must be signed with the full name and address of the Bidder; if a co-partnership, by a member of the firm with the name and address of each member; if a corporation, by an authorized officer thereof in the corporate name.

The below-named individual, submitting and signing this proposal, verifies that he/she is a duly authorized officer of the company, and that his/her signature attests that all items and conditions contained in this Request for Proposal, for Proposal number UCM001CL for Food Service Operations for University of California, Merced are understood and accepted. 

_______________________________________







AUTHORIZED SIGNATURE

_______________________________________


DATE








______________________________________

PRINT NAME OF AUTHORIZED SIGNATURE

______________________________________


COMPANY NAME

______________________________________


ADDRESS
______________________________________


CITY/STATE/ZIP CODE

______________________________________

TELEPHONE NO. WITH AREA CODE

As a supplier of goods and services to the University of California I/we certify that racially segregated facilities will not be maintained nor provided for employees at any establishment under my/our control, and that I/we adhere to the principals set forth in  Executive Order 11246 and 11375, and undertake specifically to maintain employment policies and practices that affirmatively promote equality of  opportunity for minority group persons and women, to take affirmative steps to hire and promote women ,  to take affirmative steps to hire and promote women and minority group persons at all job levels and in all aspects of employment, to communicate this  policy in both English and Spanish to all persons concerned within the company, with outside recruiting services and the minority community at large to provide the University on request a breakdown of our  total labor force by ethnic group, sex, and job category, and to discuss with the University our policies and practices relating to our affirmative action program
6. Attachments

1. Attachment “A” – “Suggested Operating Hours”

2. University of California Appendix “A”

3. Business Information Form

4. Sample “Food Service Operations Contract” 

ATTACHMENT A

Page 01 of 01

SUGGESTED OPERATING HOURS

Lakeview Dining Commons

Academic Year

Monday - Friday:  
7am – 7pm






Weekends:

8am – 7pm






Summer/Breaks





Monday – Friday:
7pm – 2pm





Weekends:

Closed

Coffee Cafe

Academic Year

Monday - Friday:
8am – 10pm





Weekends:

Closed






Summer/Breaks

Monday - Friday:
8am – 2pm
 






Weekends

Closed

Convenience Store

Academic Year 

Monday - Thursday:
8am – 8pm

Friday:


8am – 5pm
 





Weekends:

12pm – 5pm












    Summer/Breaks





Monday – Friday:
10am –5pm






Weekends:

12pm – 5pm





Library Café






     Year-Round





Monday – Thursday:
8am – 8pm





Friday & Saturday:
8am – 5pm





Sunday:

12pm – 8pm
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