HRT THR
fheq gaARE fAgemea
AT TS GHROT FHATT

Al B FHER Fircerara # Helior iR 8 afdas yee & & fav fAfder smAfa wer |

frer TARE PEAe (SITHUR), Feald TEF T féa (i) (Shamesididd) &
AETA § Hidosa Heler 3N BIEE dE&pfa aRET & FIa dan, R{AGE 7 gt & fov 75
feeel 3R SheR / wifdal & fhea TaRIE Acamey & s sRey & T gd | HeRer
IR HAT JA3T A 3T | ~gATH HRET TSAH Yoo 6.00 AW FI (hdel B o) 9fd AE
¢ o faerelr 3R uel &1 ek anffer @1 81 sEe M fAfaer / Afded e & &
Saaft] fAfderdist & e 3R oEr ey (THTY), 3meusts o, A5 Eeer & el F ey /
el Y & T H 2.88 oG TUY (GF oW T 3T §AIR hael) & SUAS & Y fATAe AT
A BT |

Afdew St Jffad 7 @ ol § 3¢ dco dlcas NFaRde dica () (e maiaaid)
9 8/12/2017 T 5.00 §oF deh TS fohadT ST Thal & ST 11/12/2017 &t 11.30 so A
e & @er Swen| FARE S 3ufEAfd A AR, {f BiE SiFcoed, 3PEd Hifd #AET, J5
feeel, 3ufeyd gl & gegel

AT 1 94T o

& feor 7 f&yd, aReX # 20,000 a9 #fiex & &7 § 3R 30 IR HSARAT § et Fof Soa dr
&THaT 2600 cafaadt $r gl

HIfERAT AT 3R & g o | & AgARl H S, HAL, ARSI IAT i 3R g
nfier 1 T Wi AfEARAT 7 NS Reed TaRIg &7 3ot e gfeaar s smr o €1
e, e TaERIET (Svwuw), RBOWE 3fEARTT Siecasy, 3PEd Hidr A6, a5 ool -
110044 & fagerss, ool & AAWIE Fowk HiFcerad, 7 ool # FHeler 3 &= afdasr &
foT fAfdee smafa wxa & oY % dgo dfcers WeaRede Miéa (@ddd) & oot & fov § &/
fhel & 3R A & SRt / Wi ¥ T W @IS 3R KT giausd & aegea g are
e TARNEN & AT & FRATed & U wgada IR ogdd Yo &l fasrell 3R gl &
Yok N BIsH YT ATE 6.00 oI TUA (hdel O 1@ FU) 3G s Afder / fAfaerd s
X S Sua|

fAfIgIART #r SUAST & @Y 2.88 AW FTUY (G @ I S had) H Afdgw Afage
I & e TARET (Svwer), BARE i3RI siecaey, 3ed Hidr A6T, a5 et -
11004 # 9&dd e @1fgvl 08/12/2015 & 5.00 §of §g #A A Ugd 3MSUSTL, AS ool i



PR 3P ER 3R (THTE), O 3R 3Eed & 9T & Y / 9| LY HT Th Thel &7 1S FroT
STell Tl & YT 39S gleil aIfRu|

AT ar srely yonferal & urea gl 3raTa deretiehl St 3R e atelY| deheiidhT alell Wikt &
faT IT @ & fU, 3Mdee I Fealg AESlfad ggor Ao (A (aeidr aifoal) &
fAFfaf@d eEdmasi s Tedd Far gl

1. Reeh Tog & WU / $87 Fai3it & U ey / TR dndd, Redl U539 & 3uged
ITRIUT GaRT ST fRaT 13T § I Thuaudasts Jfaad 2006 & ded asad|

2. Shuwdr goheur-fgeel T

3. 99 18

4. TR, STHIS GolhoT, 3T JATUT & v a1 fFT 9w Bag & @y RAoor & arer 3R e
ST & 3T IIfeor garT S oA orsdd & gfd

5. &RiTery & Afifhhe SigT Ha 3R @eraer ghaur Afdersd garT ddvsis &7 & gard Hr
ST T ¥, THR & A & THRT AmRET gary SRy &1 78 378 TWHR A1 foayg

SheR / TSRl F e AT H 500-100 RPN I FAW Y&l del & folv TIHRY, 3T TIRRT AT
TSI 3UHA HI WA AR FET AA0 gt & for WAoo ar avt & e &7 F A
FeTaH al a¥ & e[ glell dTieC|

6. Toor ar a5t ¥ TS garT gAog yarforg Soi efe I 2015-16 3R 2016-17]

7. wh quyyd S fAfderer @ Wow 03 @l A Rl off e a1 saride wREEr # e
TEIAT ST AT & 3R TR ot TP 3787 PR A 39 selpforee w781 @A arm g1 3R dvayg

8. ITIHT fAURUT 3heled AT WS 2 anf F THHR fFT g § SRR 37aTa 2015-16 3R
2016-171

9. SHER / TITHAT H W 3R WU Fa3i & HRER 7 o ar auf # 9fad av 1 &g 9
& TYATH FRIGR AT AMMeC| (H garT RAffad &9 & yaArforg samadiferd deiw efe &1 fashr
d¢ §paTelel AR 31T T fIaR0T R@IT S v IR €)1

fAfae dcer dfsers WMaaRac dicer (Frdrdd)) 3 8/12/2017 &t 3WRTel 5.00 s deh 3Tclg HI
Smaaft 3R 11/12/2017 & 11.30 s fred Aglcaa Aceme™, Al B Fircaad, 3PEd Hidl &
el STean| AW, 78 ool 3ufeyd glet it gegeh fafdemrhdisi & sufeafa #|

FIE g A Ugd fhed cIigR AeRmed #iee #T qurcar w1 e aa & foav deoa
fAGFT A Fehell B, WG I Tohll &1 Th SHE W TS 3ATfe, 5767 HeW Fiaem gered T @
gl



Siell &1 d4ral =57 90 &t & fav gl =gy

frer off FRUT & foar fordt off a1 Tsh Afgent F 3der e &1 FIHER s, ed
RN AT & a1y IRfaa gl

TARR-T & §F H oo fHT A arel WA & U 3Tcled T fe@r @1 &
fadmIe 3iifseIResd Fircasd Féa A Fiaw / @iy yerdt f Far H ATw A g Heldaadh-or
FFTT AT E

e &

1. fafder & 3feia gaft gEaas Afder @e Fr af@ W AT gl aifgul

2. [Afaer craEds THTE FRTET T A F JART / SEAAs fRT v I FER / ey FH
ST fohT ST afieul

3. &X I ereal 3R s Al H 3gd fhar S @nfgul

4. faeterer 3R Taccha Sifor=r 3 oSl & ATead @ gedd T ST =]

HIIT giadia
A w1 FRANTT Fircdew & @Eue 3R FAaT daEt F Qv
g 3k od

1. SheR Ig FlAREA AWM & TR @RI IS additive / TRI&TH Ffaafta g1 § et off it
N I F sraAT Far Fem PR F v AT fvwue & A@e & fow mar § ar
Y TG A & TIC SccRerd § 3R wad & Sfed FX forar sieam

2. sHeR Ig GlARTd FWT o @elr well 3R Ffeeam 3R 37 A A JoTacar & &

3. 3heR g GiATEad e foh deRas wdlame @ # bl AR |fesrdl & € S &

4. 3PER Tg AR WM & dar & Facdy il a1 Rl / Tl 3T Feor FT I9AT A& FHar 2 g
5. SheR Ig GARH HIM o Hulelh & TAT g8 FAY Ja3il & Jaued & AU Hew &1 vh HfRehd
FEER 39T §

6. HAC & FAAMNAT HI 3F& W 3R &l vgaleh =ART, Foeh urd fher ARE & Wewred &1 qd
IefAE g AT R Few @ i #r aeelr| Few gEmr it v wdt F Aew & v suged
AIRITeh Y S SUaf|

7. Gehrer cIaET, i, YT ok R STer o 3R arelr T YT & 32T & v fsrel
fasmer g defissey, qarr UiRd e <X g form Srar 81 3eR fastelr / 9l & ge & #
IR A IR @MY F T FS HRRAT &, A SHheR FAMWT &I FT A WA & e
3caerdY 8RNI 38 T # ATHUE F1 Ay 3ifae 3R sregsry g

8. HAAT R Afarmalt S helferR AT @RI 3UcTets Ag AT ST 3R HFeW Felle” &
AT 3roel sgaedr e SHeR @eue & v sgEfea &7 & samar R o welfer ar ol
1 el 3T a€q @I ALt TWIN| WiadTeT &7F U AR o o7 Iswela oRar & ar aise 3R wei-aneh



39T & AU e Js) 2 & fAehe (fFeerh, SIThuth & 3iefHlesd & 1Y), HaY T & HJdR Heldel
RN (difeT Y a7 frT R

9. A & da & 3uAer AR & R @@ g & fov @ feen aed T guan Aww
F GIY BT A1RT, STAT STAATH Fld T Jgor a7 STHUG IT 3TF FfafAf & fewmrar sream|

10. HifSARTH &7 & 3T AT & AT AT 3NaeT AT §le HE HT IUAIT H&A T IFAT B
1. A A FAT (TR & & Heldol) & I7olral, oA Heledd fGemmer, AT 3mged / 87 /
e 97 / EiFw seanfe A FEr a7 FEN, S HFR & ANT R, Far 3R 3ngfd w3 FE
gl T el Scueet gl & 3malsienl @ 3 & AEe! #, 39+ A Jraegehdr HI QU e &
T S FEw A g 1 FEwr A 8, HeX 39 awg @ IR F SHUE q@nT AT X W
gAfRad s

12,3 AR & Teue & STWdl F U H & U A garT SHeR H T off
Hehell & Teofd, hel & FAElEAId hsial, eMehgRT 3N IR-Amehrery A fIRIw=iar giar =nfgu|

13. SHheR AARTSET 3Hehel o AT AHERT AR IR-ATHPERT Ao &I AT Som afe I a=r
et oY A F ABT 7 gh

14. AT A & Th AET & & H a7 &I 1S g&J311 T al, Seo[.3MME. & IR O, ali¥eh 3efaer
& AR, IAGY AT & SR B @I Wiy awga, gy, Wl R T 3R Py B ey d o
FI fereda 9T & fow 9t fohar STTaT |

15. SheR Tcdeh 13X W YA Gl FaRRia |

16. hoa TR fASRTery 39el Teasit 3rTd WU & T AUl ge T cgaedr T Fevell §
TSE, AT herwr FARE, o fAT FEd Fe® &1 HS grd 7L gam|

17. fdr off SoheR & AAET dR W B BiE HEORTA Flecded & Hex T=-da & fow
ST #T IgAfd 76 & Sen, Safs e, When wARE Fewne @ wrdetee ffd / fadw
aRTharsit A Ay fafyd rgaAfa & e

18. SHhER T HU FHAAMRAT HT i Fedmae HE gen AR ey vgared 99 T el &
T e 3ifFyar (Rfae) & FeT & 38 JAT FT g |

19. Hhel SNACEIAT & AHS H, & HEA & oSHA Yo $ S, STAI HI FARST H& & 6
T STAT & &9 H @1 SIWM, S 3eaY Q@ gl o dl aad fhar Swan 3R Siuwes &
TASNET T IHoleTel, Weseey (A1 ) 3 (5) I HIE FROT qAW AT SheR HIA AL Har ¢ AT
FeAaY Y AT & ERI FA BISAT § o GI&T STAT STed X oA

20. e AT AT & SR e H S @ [P K afdn wHEm & el ey Hir
URfeE 3afr ar av & fow gefhl o dra @ 3afy @ §Afta « ey & gede & 3R W
g T AT H IRy @ T ¥ 3R A IREIRE ®T F FEAfT @ TS @ et asdd eh
10% & gfg ax & fohar S|
21. Al BIE FlFcadd & 9IS T 3 T AR @S AT AT 3T HS ST Hehdll & STET
38 Fareey fufad gaw 3@ gl

22. 39 3EY & T A AP T IR SheR @RI Tl fohar Smeam|



23. U Uolipd W @Rl YEd fAfder & Fufd &, el 3fpd @sfier garT a1 3refer-37erer
Ycdsh UEeR SaNT gEalR fhar Siem =ifge ar fndr emefier &1 squieafa & frdr =afed &
CaRT 3HHT IR F EEAER gl ARV Fehler T AfFd 3§ ol & fAw urftpa e @, Afder &
Y IcUTE Fehrer T OAY AT, 3R TE GraT el glam foh B HRAT ATl 3rfafags, 1 9
52 & ded fafad defidhd Bl

gifdear: -

24. SHeR & geued AR FHANRAT & 1T gl arer forddt off fdarg & ShaR garT F@&ifa fomar
STeeT 3R STHTE 5T/ HEIY H FIs aIfdcd 8T ol AT TG Aar M|

25. W & HAET W JORAT & FRUT heR, IRATAAT & 31 H gl arer frdr off safea
(cafedl) 1 Hic I Hog & Hax el & [T T eds AT aidcd AT & v F@sita $r
A & R AT & e HEM| HeR GaNT 380 oY H fShice &7 ¥ R off aRomw & fow
ATHUE SFASR AT grem|

26.[3a1e 3R #FEITyar &1 @AUerT - gFEsia fr 3@a™ & g 3cued g arem Fs o faare,
ISt AT ccehred, 15 et & iR, 38 R & faare &7 30 wcr § e (Feree) Sivhus,
Aoy & g Ader & v f@a & &, 31 g8 359« g3 fr wica & v A i 36 F fiw
¢ &I R 39 FRes (TsfAe) Iae e ar hae B e 3t F fome F Rt T & @ oW
3HHT AV SHER @ TR A8 glar &, aF 9% 39 [Heeqd & urtd gl & 15 Al & iR Sveun &
fgers it e ax T &1 e (sfRe) @ Ao, St SHeR @ gore g, Ife 9 sl aifed § 3R
IS F FAEAT A W 9 T F G o | IS hdeT SheR 38 hael ¥ IASe § oAl e,
FAT FAeeR Y 3N F 30 R & #fraw 9= Aoy gam, ¥ Aoy & 90 o & R e
I7 FEITYT F AEAF A AR ¢ Tohar &, 5 F Ao 31fas gl 3R segsdy 3k Avigs 3k
ALGEY arT A & dHest & A6l ATy ) HUHUG garT FAgwrd AT Swem S 'R &
fAgers a1 gFdar & & # gl ¥Ra &1 Ig ALIEY & fav 3@egdr a7 gem Ifg a8 Suhuw
JT UA / 3 SuSEr & fRAT off Teted & ATy U WaRd SR

forsares Aearer:-

27. SR &1 yedieT / Aurdcar S fHafAT &9 & @Hiem d Seel, 3§ RN H HW & yedid hr fFufy &
Faer faEad fmar seer, St & q dRie Faivotets 9 T ST gl

28. SUHTH FI SHeR H Flawr & Hfaror Fwe F1 AR gew R B off T Few @ o= / dar
&I ST €T TEGIT T ST FN HARR g9

29. Ig 3Tefeer I SACKT BRI AT T & HaTelel o aRX A Siefal & e fohely o RIspraa 1 gureT a1 o=
STl aTell Wie &3t & J[uracdr & aR # g

30. 3%eR AR 38h FAIN dgd fOe# TR HW IR IR gedaern & Fg Rbrga gred @, or asr
gfFd A B B Flecard § AFren = & v wgr e



31. SUHUH HT FUd & AT HE Fha A AT ST WRT AR R o aifa & AEe 7 3@
SHheR EaRT FURT ST g3l g, s fav SIuhet gart 39a Sif@d AR aeid X 3aeds qeitee fhar
STEaTT| 32. AR & 3HeT #fietel wea afoid g1 Hie SheR I8 gaRaa e & sas fov Fuifia a7 &
HRYF FET @RT ST Gehall &1

derar 3k wHES T gHN -

33. T 20 % T U & HJER al @l H 3 & fAv FHGAT ARG grenw

34. T A W AW ol 3™ F AdAHOT /| REAT F AT 3R A d¢ A F A F, 59 3@
& T $IS AU Yok g1 fodr SAwen ik ik A8 gen, orad aRuTHATaRT SHeR @ FS I TG
gIelT| grefifeh SThus & ffEd §UR & UR W 38 Td & 30T HIS JITdT g1 &FT e

35. 3R AUHUE AT SheR THASIT & T FHACT Fld T 3TN WA g, dl aledl akoh & ar JAglT &l Afed
ST BHamm|

36. TAGUTerd &1 T8 & &I MUSR ¢, ShaR & frdl off Bhlec AA # J1efder; Teh 3MgeA & AT =l
T @, T B FRoT w RS v S, Tove RS Rufa, @eg asdw fr gaid, serea anfe
gan T, frel ot T, srqaer Y 3afe & et Bwlee i Gt Faer dhas 8 § 3N FET A&

37. R off w7 & Fearfder Aftg & 3k el o ool & @fder &1 3ifae &7 ¥ 3deR e T smeer
Ife 30 /g F 315 & Ny 91w AT g

38. fATACTRdT S Th 3UhA ST g9 & g ATHUE & Ry off AR F Fafd 7187 2

39. afg farelt o T X g 9 rar & & RAfER & ®if / Sl gedde), daedl & #Hs A1 Teld
wfafaftrea seqa fomar @, ar s&hT sehmar ARy / geen S g R @ Sted X fear smwam 3k 38 Svwes
# Afder & & fav afgsea & faar smeam

40. 3PR FIS FAUTAF HEATRAT QU I & fow dfasy 7 F5 3faRea awdw aed Fe HETS §, ar
ffderer # sas fov e off #ifE Mmasr & fov faar frdr sfa safa & sfiar & area &g g
41. SheR TAAT &7 & USTET YR R TAHET / TASUAH ganT AR s amss w
HIAT FI F GO G F F Gt F3 JhR & §3 & AICRT H3T|

42. SheR Ig GARTD HWN & 1 FACT g1 & dIe 39 wAary / 47 & § 15 o BIwIE
aREX & LT W@l W A / O 3 H g & AU 3f¥hdH THT FARE & Th g
s g

43. FEe glaer & A A1 & AT AR Svhrd & SAARAT # ge I W gfafee gere famar
ST Arfee

aTar- I

3T ufshar

1. fAfIeTT ar amait A AT & S 8, AT (1) Toheienr arell (2) e atelr

2. ¥eeersh 1 & FURT SRAYOTS # dehelihl diell & fov fafder yox AR sreferess 0 A
fAURa g9 & facdg & & fov @fder ®@, @t ggepit A o, ddddy
EIBRESTTE) & IR gwqd fFar seen 3R s@ waiftd fRar Smoem 39 fgers



(FemEe), e FARIET & fAdened, a=r vd FERoT #red, AAwE HfSaRaw wrcasd, 78
fgeelr -11004 5.00 S a1 38X Uger| 08/12/2017 &

3. deeirehr fAfaere 11/12/2017 & 11.30 oF @rer SWer| fAfageR Acemeaa & fhed ARG &
FTATSTT H, JTSUSE, THIC HIFColdd A5 ool 7

4. 389 AfAET gEd@dsr & Ucds qv5 3N 36 WY Heldel 3wy Gl Heleatan! T alell o@l dlel GART 39l
HAEX AR gEARR fohw Sreay, s et 3R erdf 7 gg 3R FEeer AR 3@ Qegar ae & Ay g dd
FXA & Teh Clohel & ¥ H GEAGR fhU STUIT| Sreilgrar Tas¢ 3R ¥Tase el # 50 gediasl o 3id H Heldel
Iy | AR gRd # AT R OSeem| 389 &X Hiws AR wsar A o o aeefn Afaer wieee
5. STell S9TeT ATl I 3eTehl &X (Ql=T ereal 3R 377ehs) H 3gd HalT gl

6. I8 SrTery TR / / / a1 Sifesr @ / @elel @ dRE S TR e & e ar R o sRoT ade
T & aE o & FARFR @ g

7. 59 HATerT F Rl of Siell &l Ter a1 3RdeR A 3R Rt oft @ diel e i ufshar @ 3
FA @ HUER W g, ows aRomArasy gsnfad srelierar ar Sl oema arer ar fae o arfdea
gerfad g far S wehal § arfes genfad fAfaererdisi ar Sidfieranst @ 36 g @1 FRas & fav giRd
forar ST T |

8. 3T el GEAST I NS F QAT ST I SeAIararsit & d@fared Srenaransi @ Aliefore &t &
T faermeT garT S/ &1 STefT| 9 Sielierarsit T A Siferal shad d1g & @reil smualt| Afaersit a1 g
H FAT FAT TSR 8T AT S| gTadair & WY Qlicfoee e v Afder aa@ witery & iR aae
WISl EaRT 3iefAlee 9 GEdd fohal STW Hhel Selierai3i & 306 e & QR & Ik # Hiod
foram ST

9. YeieT AN el ST HT HGt &f § gl AL TFhd e / fhares Bulfoie Refle & & & & &
# yEe ARET STAT & FT H 5% T F Sl AR AT HEA gel| Asaes # e @l @ideed
R & Q@ gl AT aRE @ & FE & iR Tafeie aefiarar @ ST T Sirwelr 3R arell gRam # dede
& 9red glel X Aol slelterar & fov amoq &2 fear smeem|

10 ST & Bl & 24 A H 3@ & AU Ieqaer oy grew S Afder ufhar & qu ava W
AT fhar e grefifeh, Iqeaer & qREPR AT IO & dld Al 7 qRAET 3afy & &7 &
AT SMEI 3R Ffe aREeT #1 3afe & SR ShaR #T Tede FdlNoleh el g, al ShaR T
Tar3t & e e gaer & waArd a0 fEar seen| a8 SRty Wod @ ¥ 10% g & @y
Havsleish Yediel & 3refier 3 Tk a¥ & 3mer f 3af & fAv egey v afr &1 fawdar s
& HfeR gIfard T@ar ¢ R aReaRe &9 @ @A aH vd o | SheR @ qut 3 AW @
AEH G e FHATCT oham ST Fehell &



GOVERNMENT OF INDIA
Directorate of Film Festivals
Ministry of Information & Broadcasting

File No.30/19/2017-FFD
Date: 18.11.2017

NOTICE INVITING TENDER FOR PROVIDING CATERING &
CANTEEN SERVICES AT SIRI FORT AUDITORIUM COMPLEX

Directorate of Film Festivals (DFF), invites on-line tender through Central Public
Procurement Portal (CPPP) (eProcure.gov.in) for Catering & Canteen services at
Sirifort Culture Complex, New Delhi for audience at Sirifort as well as for the
office of the Directorate of Film Festivals from the contractor/agencies having
experience in running catering & canteen services. The minimum reserve license
fee is Rs.6.00 lakh (Rupees Six Lakh only) per month excluding electricity and
water charges. Tender/Tenders below this will be rejected. The Tenderers
should submit the Tenders along with EMD of Rs.2.88 Lakh (Rupees Two Lakh
Eighty Eight Thousand only) in form of DD/Pay order in favour of Pay &
Accounts Officer (MS), Ministry of I&B, New Delhi.

The tenders duly filled in can be uploaded to Central Public Procurement Portal
(CPPP) (eProcure.gov.in) up to 5.00 PM on 08/12/2017 which will be opened on
11/12/2017 at 11.30 AM at Directorate of Film Festivals, Siri Fort Complex,
August Kranti Marg, New Delhi in the presence of the Tenderers, desirous to be
present.




Part-1 Eligibility Conditions

Siri Fort Auditorium Complex is a centre of Cultural, economic ,business and social events,
Situated in the heart of New Delhi, complex has an area of 20,000 square meters and has four
Auditoria with a total seating capacity of about 2600 persons.

The Auditoria are booked throughout the year. The guests include VVIPs, Ministers,
international dignitaries and audience. The leading film personalities also participate in the film
festivals organized in Sir Fort Auditoria.

The Director, Directorate of Film Festivals (DFF), Sirifort Auditorium Complex, August Kranti
Marg, New Delhi-110049, invites tenders for Catering and canteen Services at Sirifort Culture
Complex, New Delhi on line in Central Public Procurement Portal (CPPP) for audience at
Siri fort as well as for the office of the Directorate of Film Festivals from the contractor/agencies
having experience in running catering and canteen facilities. The minimum reserve license fee
is Rs. 6.00 lac (Rupees Six lacs only) per months excluding electricity and water charges.
Tender/Tenders below this will be rejected.

The Tenderers should submit the Tenders along with EMD amounting to Rs.2.88 lac (Rupees
two lac eighty eight only) should be submitted at Directorate of Film Festivals (DFF), Sirifort
Auditorium Complex, August Kranti Marg, New Delhi-110049 in form of DD/Pay in favor of
PAY & ACCOUNTS OFFCER (MS), MINISTRY OF I & B. NEW DELHI before closing
the 5.00 PM on 08/12/2017. A scanned copy of DD must be uploaded along with bid documents.

Tenders would be received in two bid system i.e. Technical Bid & Financial bid. For becoming
eligible for opening the technical bid, the applicant has to submit the following documents on
line in Central Public Procurement Portal(CPPP) (Technical bids).

1.  Food/Health license for Catering/canteen services in Delhi, issued by appropriate authority
of Delhi State i.e. License under FSSI ACT 2006.

2. GST Registration-Delhi State
3. PANcard.

4.  EPF, ESI registration, last two years with deposited slips for valid proof and copy of Labor
license issued by appropriate authority of Delhi State

5. Certificate from the office where the canteen & catering facility is being provided
satisfactorily by the tenderer, issued by an authorized person for the last two of Govt. Semi
Govt. or PSU.

The contractor/Agencies should have at least minimum two years experience during
preceding last four year for running catering & canteen services of Govt., Semi
Government or PSU for providing services to 500-100 persons at a time.



6.  The audited balance sheet duly certitfied by CA for last two years i.e. 2015-16 & 2016-17.

7.  An Affidavit that the tenderer has not been convicted in any legal or judicial proceedings
by any court of law in India in last 03 years and have not been blacklisted in any govt semi
Govt. and PSU.

8.  Income Tax Assessment Order or Acknowledged ITR of the past 2 years i.e. 2015-16 &
2016-17.

9.  The Contractor/Agencies should have minimum turnover of Rs.1.00 Crore per annum
ding last two years in the trade of food & catering services. (The audited balance sheet duly
certified by CA is required to be enclosed showing details of sale VAT paid and income).

The tenders shall be uploaded on line in Central Public Procurement Portal (CPPP) up to
08/12/2017 at 5.00 PM and will be opened on 11/12/2017 at 11.30 AM at Directorate of Film
Festivals, Siri Fort Complex, August Kranti Marg, New Delhi in the presence of the Tenderers
desirous to be present.

Before awarding the contract the Directorate of Film Festivals may depute a team to inspect the
quality of food, upkeep. Cleanliness etc. at one of the place where the caterer is providing the
facility.

The validity of the bid should be for minimum 90 days.

The right to reject any or all tenders without assigning any reason is reserved with the Director,
Directorate of Film Festivals.

The drawing showing space available for catering as appended as annexure-A
The standard menu list of serving snacks/food items in Sirifort Auditorium Complex Canteen is
appended as annexure-B

NOTE

1. All the documents desired in the tender should be valid on the date of opening of tender.

2. Tender document should be submitted in the same shape/order as issued/downloaded from the
DFF office website.

3. Rate s should be quoted in words and figures both.

4. Techniacal and Financial bids should be submitted through on line.



Part-11

Terms and conditions for Catering & Canteen Services at Siri Fort
Auditorium Complex

1. The Contractor will ensure that no additive/preservative banned by the Govt.
will be used in any of the food preparations. If any such act comes to the
knowledge of the DFF the contract is liable to be cancelled and the SD shall
be forfeited.

2. The contractor will ensure that all fruits and vegetables and other ingredients
are of standard quality.

3. The contractor will ensure that fruits and vegetables are washed in potassium
permanganate solution.

4. The contractor will ensure that chipped crockery or greasy/stained cutlery is
not used in service.

5. The contractor will ensure that an authorized executive of the caterer is
present for managing the services at all times during the operational timings.

6. The staff of contractor should wear proper uniform while on duty, which
should have prior approval of the Directorate of film festival and will be
supplied by the caterer. Suitable dress will be provided for summer and
winter season by the caterer.

7. The electricity for the purpose of lighting, refrigeration, desert cooler and
water coolers and water supplied are charged by the department at the rates
decided by CCW. In case there is any fluctuation towards upward revision in
the chargeable rates of electricity/water, the contractor will be liable to pay
the revised rates. The decision of DFF in this regard shall be final and
binding.



8. Furniture like chairs and tables will not be made available by the Directorate
and the Caterer shall make his own arrangement for the furniture. The
contractor shall not put any furniture or utensils or any other items
whatsoever except in the area approved for catering. The catering area will
be two pits of A & B wing Redstone Area and near gate number 2 for
occasional use (with the approval of Director, DFF), as per annexure A
appended herewith (without destroying the lawn).

9. Use of Kerosene oil is prohibited and the heating system for cooking has to
be with best safety standards the same shall be shown to the DFF or his
representative before it is put to use.

10. Use of microwave oven or hot case only is permitted for heating, inside the
auditorium area.

11. In addition to the standard menu list (enclosed at Annexure C), the
Directorate of Film Festival shall decide rates for number of new
items/dishes/cold drink/snacks etc. to be prepared, served and supplied
through caterer, if any such situation arises. In case of requests from the
organizers, to meet their special requirement which is not part of main menu
list, caterer will ensure such supply at rates duly approved by the DFF.

12. The contractor may be asked by the organizers to meet the catering
requirement of International guests. Accordingly, the caterer should have
expertise in continental cuisines, vegetarian and non-vegetarian.

13.The contractor shall mark the veg and non-veg food with international
marking so that these two are not mixed in any case.

14.The rates of items served as a part of main menu shall remain firm
throughout the contract period subject to annual revisions in rate, on the
basis of W.P.I. of food items, milk, sugar & tea and the worked out rate shall
be rounded off to nearest rupee.

15.The contractor will prominently display rate list on each counter.



16.The Directorate of Film Festivals may make its own arrangements of
catering for its events viz. National, International Film Festivals for which
the canteen caterer shall not have any claims.

17.No other contractor will ordinarily be permitted to sell/supply eatables inside
the Siri Fort Auditorium complex except with the specific written
permission from the Director, Directorate of Film Festival in public
interest/special requirements.

18.The contractor will have to get the police verification of his staff done and
submit the same in the office of Assistant Engineer (Civil) for issue of
temporary identity cards.

19.1n the case of successful bidder a sum, equal to license fee of two months,
will be kept as security deposit after adjusting the EMD, which will be
refunded after the completion of the contract and grant of NOC from DFF,
CCW (C) & (E). Security Deposit will stand forfeited in case the contractor
does not take up the work or leaves the work during the contract period
without assigning any reason.

20. The Initial period of the contract will be for two years subject to periodic
review of the services being provided during the term of the contract. On
expiry of the two year period the contract may be increased by another one
year based on the performance and if agreed mutually. However the license
fee shall be annually increased by 10%.

21.A temporary kitchen facility may be provided in the rear side of the Siri Fort
Complex where he has to maintain hygienic condition.

22.All taxes applicable in respect of this contract shall be paid by the
contractor.

23. In the event of the tender being submitted by a registered firm, it must be
signed by an authorised signatory or separately by each partner thereof or in
the event of absence of any partner, it must be signed on his behalf by a



person holding a power of attorney authorising him to do so, such power of
attorney to be produced with the tender, and it must disclose that the firm is
duly registered under the Indian Partnership Act, 1952.

Obligations:-

24. Any dispute arising between the management and staff of contractor will be
addressed by the contractor and DFF will not entertain or bear any liability
in this regards.

25. The contractor will bear the cost, throughout the term of the agreement, for
a comprehensive general liability insurance covering injury to or death of
any person(s) occurring in the areas of operations, caused by negligence on
the part of the caterer. DFF will not be responsible for any consequences due
to default in this regard by the caterer.

26. Settlement of dispute & Arbitration:- Any dispute arising during the term of
agreement, the contract or shall promptly, within 15 days, of such dispute
request the Dy. Director (Admin) DFF, in writing for written instruction of
decision, which he shall give within a period of one month from the receipt
of his letter. If Dy. Director (Admin) fails to give his instruction or decision
in writing the aforesaid period or when his decision is not acceptable to the
contractor, he can appeal to the Director of DFF within 15 days of the
receipt of Dy. Director (Admin)’s decision, who shall afford an opportunity
to the contractor to be heard, if the letter so desired and to offer evidence in
support of appeal. The Director shall give his decision within 30 days of
receipt of canteen contractor’s appeal, if the canteen contractor is dissatisfied
with this decision may give notice to the Director for appointment or
Arbitrator within 90 days of such decision failing which the said decision
shall be final & binding and conclusive and not referable to adjudication by
the arbitrator. The Arbitrator shall be appointed by the DFF who shall be in
the rank of Director or equivalent in Govt. of India it shall not be a
disqualification for the arbitrator if he is a serving officer with DFF or in any
organization of M/O 1&B.



Performance Evaluation:-

27.The performance/quality check of the contractor will be reviewed regularly,
the agreement shall only be extended in the event of the performance of the
caterer 1s found satisfactory throughout.

28.DFF will have the right to inspect the contractor facilities maintained and
food the items being sold/served by the caterer at any time.

29.1t will be the liability of the contract or to rectify any complaint received
from the public regarding the operation of the canteen or the quality of food
item being sold.

30.The contractor and his staff shall behave very courteously and if any
complaint of misbehave is received, the guilty person shall be asked to be
removed from Siri Fort complex.

31.No damage should be done to the property of the DFF and in case of any
damage it has to be immediately rectified by the contractor, failing which

necessary rectification shall be done by the DFF at his risk and cost.

32.Eating inside the auditorium is strictly prohibited. The canteen contractor
shall ensure that no eatable is consumed beyond the area earmarked for it.

Validity and Termination of Agreement:-

33.The agreement shall be valid for a period of two years as per the conditions
under Para-20.

34. In case of the closure of the auditoria for renovation/repair for longer period
beyond one month, no License fee will be charged for this period as there
will be no bookings, resulting into no earnings to the contractor. However no
further compensation would be given on this account subject to written
communication from the DFF.



35.In case DFF or contractor desires to discontinue with agreement, a two
months notice will have to be given from either side.

36.The Directorate reserves the right to cancel, the contract in case of any
default of the contractor such as; over charging for an item, not maintaining
hygienic working condition, expiry of food licence, conviction by a court
etc, at any time during contract period without assigning any reasons
whatsoever. The list of defaults is only indicative and not exhaustive.

37.Canvassing in any form is prohibited and the tender of any agency shall be
summarily rejected if found guilty of such practice.

38.The tenderer has to give an undertaking that he is not related to any officer
of DFF.

39.1f at any stage it is found that the tenderer has submitted fake/forged
document(s), misleading or false representation of facts, his earnest
money/security deposit shall be forfeited absolutely and he shall be
debarred for tendering in DFF.

40. In case, if any additional licence is required to be obtained in future to
meet any statutory requirement, the tenderer shall undertake to obtain the
same within a reasonable period without asking for any monetary
compensation for the same.

41.The contractor shall dispose off all type of garbage related to food waste at
their own cost at the notified dumping ground by MCD/NDMC regularly on
daily basis.

42.The contractor shall ensure that none of their employee/labour will stay in
Sirifort Complex after the function is over. The maximum time for removing
catering material/tentage etc will be one hour after the function.

43.Canteen facility should be provided daily to the general public as well and at
discounted rates to the employees of DFF



Part- I11
TENDER PROCESS

1.
2.

Tenders are invited in two parts 1.e. (1) Technical bid (2) Financial bid

The tender form for Technical bid in Performa prescribed in Annexure I
and the tender form for financial bid in proforma prescribed in Annexure
II, complete in all aspects, shall be submitted on line through CPPP
(eProcure.gov.in) and addressed to Deputy Director (Admn),
Directorate of Film Festivals, Ministry of Information &
Broadcasting, Sirifort Auditoriums Complex, New Delhi-110049 on
or before 5.00 PM. of 08/12/2017.

. Technical bids will be opened on 11/12/2017 at 11.30 AM in the

presence of bidders at the Office of the office of Directorate of Film
Festivals, Ministry of I&B, Sirifort Complex New Delhi at

Each page of this tender document and all other enclosures appended to it
shall be signed by the bidder by affixing their seal, as a token of having
read and understood the terms and conditions contained therein and
submit the same along with the Qualifying bid. The bidder would fill up
the information in Annexure I and II enclosed at the end of this document
in clear and legible terms. The rate quoted shall be written in figures and
words as well. Tender quotations are not transferrable.

. The bidders shall quote their RATE (in both words and figures)

. This office reserve the right to postpone/and/or extend the date of

receipt/opening of bids or to withdraw the same without assigning
any reason thereof.

This office reserves the right to accept or reject any bid and to annul the
bidding process at any time, without thereby incurring any liability to the
affected bidder or bidders or any obligations to inform the affected bidder
or bidders of the grounds for such action.

. Incomplete bid document shall be rejected. The valid technical bids shall

be scrutinized by the Department to shortlist the eligible bidders. The



financial bids of the eligible bidders will ONLY be opened later. Late
submission of tenders shall not be accepted. The shortlisted tender along
with documents shall be submitted to the competent authority and upon
approval by the competent authority the successful bidders will be
intimated about the award of contract to them.

9. Performance Guarantee: The successful bidder has to submit an amount
equal to 5% payment as performance guarantee deposit in the form of
Bank Guarantee from a Nationalized Bank/Fixed Deposit Receipt before
awarding contract. The Performance Guarantee shall be released to the
selected bidder within two month from the date of completion of all
contractual  obligations and bid security will be refunded to the
successful bidder on receipt of Performance Security.

10 The contract will be in force for a period of 24 months from the
commencement of Contract which will be declared on completion of tender
process. However, three months from the date of award of contract will be
treated as probation period and if the performance of the contractor is not
satisfactory during the period of probation, the services of the contractor will
be terminated without further notice. This office reserves the right to
extend the duration of the contract for further period on one year
subject to the satisfactory performance with a 10% increase from the
previous year and on mutually agreed terms & conditions. The contract
can be terminated by the contractor by giving full 3 months notice



Annexure-I

Form -1 Technical Bid

In the first part, which shall be submit in on line separate , the tenderer
shall give the details, which shall be evaluated by the DFF on the basis of
which any agency shall be declared qualified/disqualified for financial bid.

The documents submitted with the technical bid shall be arranged as per
the order below. The following Technical information/documents should
accompany the quotation. If any of the document is found missing/tempered
in the technical bid as given below (from S.No.01 to 09) then the bid will be
rejected straight way. Documents submitted in technical bid should be
verified by a gazette officer/notary:

Particulars Enclosed/Not
enclosed

1 Food/Health license for Catering/canteen
services in Delhi, issued by appropriate
authority of Delhi State i.e. License under
FSSI Act, 2006

2 GST Registration-Delhi State

W

PAN card number

4 EPF, ESI registration, last two years with deposited
slips for wvalid proof and copy of Labor
license issued by appropriate authority of Delhi
State.

5 Certificate from the office where the canteen
& catering facility is being provided
satisfactorily by the tenderer, issued by an
Authorized person for the last two years.

The Contractor/Agencies should have at least
minimum two years experience during
preceeding last four years for running
catering & canteen services of Government,
Semi Government or PSU for providing
services to 500-1000 persons at a time.”

6 The audited balance sheet duly certified by CA
for last two years.




7 An Affidavit that the tenderer has not been
convicted in any legal or judicial proceedings by
any court of law in India in last 03 years and have
not been blacklisted in any govt. semi Govt. and

PSU.

8 Income Tax Assessment Order or
Acknowledged ITR of the past 2 years i.e. 2015-
16 & 2016-17.

9 |The  Contractor/Agencies  should have
minimum turnover of Rs.1.00 Crore per
annum during last two years in the trade of
food & catering service. (The audited balance
sheet duly certified by CA is required to be
enclosed showing details of sales, VAT paid
and income).

I have read the terms and conditions and agree to abide with the
same

Date:
Signature

Complete address of the company



Annexure-I1

Form-1I Financial Bid (License/Price Bid):

This shall be submitted in on line the same shall be opened only if the agency is
found successful in technical bid, on an assigned day to be intimated in due course.

S.No. Details Amount per month

1 License fee excluding electricity
and water charges

The minimum reserve license fee is Rs.6.00 Lakh (Six lakh only) per month
excluding electricity and water charges. Any bid below it shall not be considered.

Dated
Signature

Complete address of the company



DECLARATION

I hereby certify that the information furnished above is true and correct to
the best of my / our knowledge and I have read and understood the terms and
conditions contained in the Tender Document. I understand that in case any
deviation is found in the above statement at any stage, I / we will be blacklisted
and will not have any dealing with the Department in future.

(Signature of Authorized signatory
with date and seal)



Directorate of Film Festivals

Ministry of [&B

ANNEXURE-1

Approved rate list of serving snacks/food items from M/s Eswara Kamadhenu Restaurant
New Delhi in Siri Fort Auditorium Complex, New Delhi w.e.f. 07.11.2016

S. Items Pcs./Qty. Packaging to be inserted Rates (inclusive of
No. all taxes)
w.e.f.07.11.2016
.| Veg. 01 e T.Ketchup Sachetl2- | 13.00
Samosa/Veg.Bonda/Dal 15 gm
Kachori/Payaj Kachori | * Service in food grade
Paper/disposable plate
(Big Size) 100gms & spoon
e (1 paper napkin
.| Veg.Cheese 01 e T. Ketchup Sachet12- | 32.00
Burger/Cheese Sandwich 15 gm
125 gms e Service in food grade
(Big Size) e Paper/disposable plate
& spoon
e (1 paper napkin
.| Veg. Pizza (7”’Diameter) e T. Ketchup Sachet12- | 96.00
15 gm
(Big Size) e Service in food grade
From reputed manufacture * Cardboard/disposable
box& fork
such as of e 01 paper napkin
McDonald/Dominos/Pizza
hut
.| Dhokla 125 e Service in food grade | 19.00
e (Cardboard/disposable
gms Plate & spoon
e (1 paper napkin
.| Rajmah Chawal 1 plate e Service in food grade | 44.00
e (Cardboard/disposable
325 gms Plate & spoon
e 01 paper napkin
150gms Rajmah

+ 175 gms




Golden Sela

vegetables + 150

Rice
.| Dal Rice 1 plate Service in food grade | 44.00
Cardboard/disposable
325 gms Plate & spoon
01 paper napkin
150 gms Arhar
Dal + 175 gms
Golden Sela
Rice
.| Lemon/Tamarind/Tomato- | 1 plate Service in food grade | 25.00
Rice Cardboard/disposable
300 gms Plate & spoon
01 paper napkin
300 gms
Punni/Nellore
Rice
.| Kulche Chole 2pcs 01 Sealed glass of 32.00
packaged drinking
250gms water (250 ml/300 ml)
Service in food grade
Cardboard/disposable
Plate & spoon
Kulche(Harvest 01 Kin
paper nap
Gold or similar
brand 02 nos.)
100gms + Chole
(150 gms)
.| Veg. fried Rice with Iplate 01 Sealed glass of 64.00
Manchurian packaged drinking
350gms water (250 m1/300 ml)
Service in food grade
Cardboard/disposable
) Plate & spoon
200 gms rice 01 Kin
paper nap
with 50 gms




gms Veg.

Manchurian
10} Matar Paneer with Rice /2 | 1 plate 51.00
Prantha
350gms 01 Sealed glass of
(with Basmati Rice) packaged drinking
water (250 ml/300 ml)
Service in food grade
Matar Paneer Cardboard/disposable
(150 gms) + Plate & spoon
Basmati Rice 01 paper napkin
(200
gms)/Prantha 2
nos (150gms)
11} Chicken Biryani 1 plate 01 Sealed glass of 76.00
packaged drinking
350gms water (250 m1/300 ml)
Service in food grade
Cardboard/disposable
. Plate & spoon
200 gms rice 01 Kin
paper nap
(basmati) +
100gms
chicken+50gms
gravy
12| Egg Biryani 1 plate 01 Sealed glass of 57.00
packaged drinking
""""" 350gms water (250 ml) Service
in food grade
Cardboard/disposable
(basmati) of 02
eggs + 50 gms
gravy
13| Veg. Biryani 1 plate 01 Sealed glass of 51.00

packaged drinking




350 gms

250 gms rice
(basmati) + 100
gms vegetables+

water (250 ml) Service
in food grade

Cardboard/disposable
Plate & spoon

01 paper napkin

50 gms gravy
14| Packed Lassi 1 As per MRP
(Sweet/Salted)Flavored
Milk/ Juice Sealed pack and
approved brands
15| Standard Tea (Nescafe) 1 cup 13.00
16| Coftee(Nescafe) 1 cup 20.00
17| Cold drink (Fountain) Small As per MRP
18] -do- Medium As per MRP
19} -do- Big As per MRP
20} Veg. patties 1 pcs e T. Ketchup Sachet12- | 25.00
15 gm
e Service in food grade
Paper/disposable plate
e 01 paper napkin
21} Paneer Pakoda 1 pcs e T. Ketchup Sachet12- | 25.00
15 gm
e Service in food grade
Paper/disposable plate
e 01 paper napkin
22| Samber Vada/ldly 2pcs 32.00
23| Mineral Water 1 glass As per MRP
packed
24| Wafers 1 pkt. As per MRP




25

Packed Thali

Veg. (Dal +Paneer
+Seasonal Veg+ /2
pulao+2 butter Roti +
Sweet +Salad+ Achar)

176.00

26

Non Veg. (Dal +Butter
Chicken + SeasnoalVeg
+2 Butter Roti + %2 Pulao
+ Sweet + Salad + Achar

202.00

27

Packed snacks (six items)

77.00

28

Packed snacks (eight
items)

99.00

29

Veg Burger/Sandwich

01 pes

T. Ketchup Sachet12-
15 gm

Service in food grade

Paper/disposable plate
01 paper napkin

25.00

30

Tomato Soup

25.00

31

Popcorn

32.00

32

Packed Thali from reputed
manufactures such as
Halide Ram/Bike
no/Evergreen

As per MRP

Buffe lunch & Dinner

(MENU ATTACHED)

33

Economy Lunch/Dinner

Only Vegetarian

@ Rs.380/-per
head

34.

Executive Lunch/Dinner

Vegetarian

@ Rs. 506/-per
head




35.

Non Vegetarian - @ Rs. 570/- per
Chicken/Mutton head

*rates include Bone China crockery and waiter services.

Rates for DFF/Sirifort Staff & Official Guests of DFF

Note: 50% discount for DFF/CCW Siri Fort Auditorium Complex Staff on above mentioned rate
list.

The rates as approved can be changed/reviewed as per decision of Competent Authority of
DFF, Ministry of 1&B

Note: Branded approved beverages and PAD items should be sold as per MRP

e  Water glasses as per ISI specification for packaged drinking water.

e Chicken-No neck or wing pieces should be served.

e Paneer & Curd Manufactured by Co-operative Dairy Societies or branded should
be used.

e Basmati Rice of reputed brands such as India gate, Rajdhani, Lal Qila, Shri Lal
Mahal Swat or Kohinoor or similar should be used.

e Spices of reputed brand such as Catch, MDH, Kitchen King, Everest, Suruchi,
Rajdhani or similar should be used.

o Pulses,-V-needs, Reliance-Select, More, National co-operative Consumer
Federation of India (NCCFI), NAFED) or similar brand may be used.

e Atta- Aashirwad, V-needs, Shakti Bhog, Pillsbury, Rajdhani Reliance-Select or
similar brand may be used.

e Only agmark material is to be used for items covered under Agmark.



Directorate of Film Festivals

Ministry of I&B

ANNEXURE-B

Approved rate list of serving snacks/food items from M/s Eswara Kamadhenu Restaurant
New Delhi in Siri Fort Auditorium Complex, New Delhi w.e.f. 07.11.2016

S. Items Pcs./Qty. Packaging to be inserted Rate Revised Rate
No. (inclusive of all
(inclusive of all taxes)
taxes)
w.e.f.07.11.2016
34| Veg. 01 e T.Ketchup Sachet12- | 12.00 13.00
Samosa/Veg.Bonda/Dal 15 gm
Kachori/Payaj Kachori | =~ ¢ Service in food grade
Paper/disposable
(Big Size) 100gms plate & spoon
e (1 paper napkin
35| Veg.Cheese 01 e T.Ketchup Sachet12- | 29.00 32.00
Burger/Cheese 15 gm
Sandwich 125 gms e Service in food grade
e Paper/disposable
(Big Size) plate & spoon
e (1 paper napkin
36| Veg. Pizza e T.Ketchup Sachet12- | 87.00 96.00
(7”’Diameter) 15 gm
e Service in food grade
(Big Size) e Cardboard/disposable
box& fork
From reputed e 01 paper napkin
manufacture such as of
McDonald/Dominos/Piz
za hut
37} Dhokla 125 e Service in food grade | 17.00 19.00

e (Cardboard/disposable




gms Plate & spoon
01 paper napkin
38| Rajmah Chawal 1 plate Service in food grade | 40.00 44.00
Cardboard/disposable
325 gms Plate & spoon
01 paper napkin
150gms
Rajmah +
175 gms
Golden Sela
Rice
39| Dal Rice 1 plate Service in food grade | 40.00 44.00
Cardboard/disposable
325 gms Plate & spoon
01 paper napkin
150 gms
Arhar Dal +
175 gms
Golden Sela
Rice
40| Lemon/Tamarind/Tomat | 1 plate Service in food grade | 23.00 25.00
o-Rice Cardboard/disposable
300 gms Plate & spoon
01 paper napkin
300 gms
Punni/Nello
re Rice
41} Kulche Chole 2pcs 01 Sealed glass of 29.00 32.00
packaged drinking
250gms water (250 ml/300
ml) Service in food
grade
Cardboard/disposable
Kulche(Har

vest Gold or
similar

Plate & spoon
01 paper napkin




brand 02

nos.)
100gms +
Chole (150
gms)
42| Veg. fried Rice with Iplate e 01 Secaled glass of 58.00 64.00
Manchurian packaged drinking
350gms water (250 ml/300
ml) Service in food
grade
e (Cardboard/disposable
200 gms Plate & spoon
rice with 50 e 01 paper napkin
gms
vegetables +
150 gms
Veg.
Manchurian
43| Matar Paneer with Rice | 1 plate 46.00 51.00
/2 Prantha
350gms e 01 Sealed glass of
(with Basmati Rice) packaged drinking
water (250 ml/300
ml) Service in food
Matar grade
Paneer (150 e Cardboard/disposable
gms) + Plate & spoon
Basmati e 01 paper napkin
Rice (200
gms)/Pranth
a2 nos
(150gms)
44| Chicken Biryani 1 plate e 01 Sealed glass of 69.00 76.00

packaged drinking




350gms water (250 ml/300
ml) Service in food
grade
Cardboard/disposable

200 gms Plate & spoon

rice 01 paper napkin

(basmati) +

100gms

chicken+50

gms gravy

45| Egg Biryani 1 plate 01 Sealed glass of 52.00 57.00
packaged drinking

""""" water (250 ml)

350gms Service in food grade
Cardboard/disposable
Plate & spoon

200 gms 01 paper napkin

rice

(basmati) of

02 eggs +

50 gms

gravy

46| Veg. Biryani 1 plate 01 Sealed glass of 46.00 51.00
packaged drinking

350 gms water (250 ml)
Service in food grade
Cardboard/disposable
Plate & spoon

2.50 gms 01 paper napkin

rice

(basmati) +

100 gms

vegetables+

50 gms

gravy

47| Packed Lassi 1 As per MRP As per MRP

(Sweet/Salted)Flavored




Milk/ Juice Sealed pack
and
approved
brands
48| Standard Tea (Nescafe) | 1 cup 12.00 13.00
49| Coffee(Nescafe) 1 cup 18.00 20.00
50} Cold drink (Fountain) Small As per MRP As per MRP
511 -do- Medium As per MRP As per MRP
52 -do- Big As per MRP As per MRP
53| Veg. patties 1 pes T. Ketchup Sachet12- | 23.00 25.00
15 gm
Service in food grade
Paper/disposable
plate
01 paper napkin
541 Paneer Pakoda 1 pcs T. Ketchup Sachet12- | 23.00 25.00
15 gm
Service in food grade
Paper/disposable
plate
01 paper napkin
55| Samber Vada/Idly 2pcs 29.00 32.00
56, Mineral Water 1 glass As per MRP As per MRP
packed
57, Wafers 1 pkt. As per MRP As per MRP
58| Packed Thali 160.00 176.00

Veg. (Dal +Paneer




+Seasonal Veg+ /2
pulao+2 butter Roti +
Sweet +Salad+ Achar)

59| Non Veg. (Dal +Butter 184.00 202.00
Chicken + SeasnoalVeg
+2 Butter Roti + 2
Pulao + Sweet + Salad +
Achar
60| Packed snacks (six 70.00 77.00
items)
61| Packed snacks (eight 90.00 99.00
items)
62| Veg Burger/Sandwich 01 pcs e T. Ketchup Sachet12- | 23.00 25.00
15 gm
e Service in food grade
Paper/disposable
plate
e 01 paper napkin
63| Tomato Soup 23.00 25.00
64, Popcorn 29.00 32.00
65| Packed Thali from As per MRP As per MRP

reputed manufactures
such as Halide
Ram/Bike no/Evergreen

Buffe lunch & Dinner

(MENU ATTACHED)




66, Economy @ Rs.345/-per @ Rs.380/-per
Lunch/Dinner head(Inclusive head(Inclusive
all taxes) all taxes)

Only Vegetarian

Executive @ Rs. 460/-per | @ Rs. 506/-per
34. Lunch/Dinner head head

Vegetarian

Non Vegetarian - @ Rs. 518/-per | @ Rs. 570/- per
35. Chicken/Mutton head head

*rates include Bone China crockery and waiter services.
Rates for DFF/Sirifort Staff & Official Guests of DFF

Note: 50% discount for DFF/CCW Siri Fort Auditorium Complex Staff on above mentioned rate

list.

The rates as approved can be changed/reviewed as per decision of Competent Authority of

DFF, Ministry of 1&B

Note: Branded approved beverages and PAD items should be sold as per MRP

Water glasses as per ISI specification for packaged drinking water.

Chicken-No neck or wing pieces should be served.

Paneer & Curd Manufactured by Co-operative Dairy Societies or branded should
be used.

Basmati Rice of reputed brands such as India gate, Rajdhani, Lal Qila, Shri Lal
Mahal Swat or Kohinoor or similar should be used.

Spices of reputed brand such as Catch, MDH, Kitchen King, Everest, Suruchi,
Rajdhani or similar should be used.

Pulses,-V-needs, Reliance-Select, More, National co-operative Consumer
Federation of India (NCCFI), NAFED) or similar brand may be used.

Atta- Aashirwad, V-needs, Shakti Bhog, Pillsbury, Rajdhani Reliance-Select or
similar brand may be used.

Only agmark material is to be used for items covered under Agmark.
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