ATTACHMENT A
SOLICITATION NO. 4150000046

This Solicitation is a Contract Document and request for proposal in connection with the Contract awarded by the Office of Management and Enterprise Services described below. Any defined term used herein but not defined herein shall have the meaning ascribed in the General Terms or other Contract Document.  
			
PURPOSE
The Contract is awarded as an agency specific Contract on behalf of Council on Law Enforcement Education and Training (CLEET). This will be for a food service provider with end to end food service operation providing nutritious, economical meals for Cadets at the CLEET facility located at 2401 Egypt Road, Ada, Oklahoma.

The Contract may require additional catering services for miscellaneous events such as refreshments for students and their guests after graduation ceremonies, board meetings, and other occasions where catering services may be required. 


BACKGROUND INFORMATION
CLEET is the State of Oklahoma’s law enforcement training agency and employs 41 full time employees give or take.

· Basic Academy intends to train, 455 students annually, providing 60-day academies, 4 days a week, running 15 weeks in length (subjected to change).  For FY22, CLEET has scheduled 4 – 30 cadet academies lasting 5 weeks and 4 – 75 cadet academies lasting 9 weeks.

· Two (2) academies run concurrently with different starting dates and graduation dates.  

· Currently, academies are scheduled to run four days per week, Tuesday -Friday, 7:00 a.m. to 6:00 p.m. (CST).  

· Future academy schedules are subject to change to Monday through Friday, with 8-hour training days.  

CLEET provides continuing and advanced education classes to law enforcement officers and may sponsor conferences occasionally.  There are no conferences or other training schedules scheduled currently.  Typically, there have been three (3) or four (4) events per year with 30 - 40 in attendance.




CLEET will pay for meals for the basic academy students and meals for approved instructors, in place of paying the state per diem charges.  
Following is the number of meals which CLEET paid for, served in the past two fiscal years (FY).  The below numbers do not include cash meals paid by continuing education students, staff cash meals, or cash sales in the event of other held entities such as conferences and training.  Unfortunately, CLEET is unable to provide cash sale figures.
	a.	FY2019	Breakfast 18,650		Lunch 20,536			Dinner 18,607
	b.	FY2020	Breakfast 15,716		Lunch 17,163			Dinner 15,707

	1.	Contract Term and Renewal Options
1.1	The initial Contract term, which begins on July 1, 2021 is one (1) year and there are two (2) one (1) year options to renew the Contract.  
i.	To ensure annual fiscal year demands are met and a smooth transition with contract renewal options, a meeting between Vendor, CLEET Point of Contact and Agency Contract Manager(s), is required approximately four (4) weeks prior to the beginning of the fiscal year(FY) and Contract renewal. 

2.	Certain Contract requirements are attached hereto as Exhibit 1 and incorporated herein.
[bookmark: _Hlk67470840]			2.1		Vendor Requirements
					i.	The food vendor shall operate upon its own credit, and the food service operation must always be satisfactory and subject to the approval of CLEET.  
					ii.	CLEET’s point of contact and vendor shall evaluate food service activities and make recommendations for improvements within the facilities and services rendered.  
						a.	The food vendor and CLEET will work together and establish guidelines to improve the food service, reduce waste, reduce costs, and improve efficiency of the cafeteria operations. 
						b.	Any change in service providing a reduction in cost shall be passed down to CLEET.

					iii.	Flexible to make adjustments to personnel schedules and also the type of service provided if  requested, thus enabling CLEET to make essential modifications to the academic program, whether driven by choice to improve training, by legislative demands or, if required by budgetary demands.
a. CLEET retains the right to employ, when appropriate, other      
        		catering services.
					iv.	CLEET shall have the right to make reasonable regulations regarding all such matters concerning the food service operation, and the food vendor agrees to comply with such regulations.
			v.	 Food vendor shall provide CLEET with a copy of all health inspections.
				vi.	Food Vendor shall assume full responsibility for payment of all State and Federal taxes for unemployment insurance, old age pensions or other Social Security legislation for all its employees engaged in the performance.
					vii.	CLEET’s designee and the food vendor will evaluate food service activities and make recommendations for improvements in facilities and services.  The food vendor and CLEET will work together to improve the food service, reduce waste, reduce costs, and improve efficiency of the cafeteria operations.  
					vii.	Changes in service(s) providing a reduction in cost, shall be passed to CLEET.
			2.2	      Insurance Requirements
					i.	Prior to commencing the operation of this concession, at its own expense, procure Workmen’s Compensation and Employer’s Liability Insurance.  
					ii.	The insurance shall be purchased from an insurance company authorized to write such policies of insurance in the State of Oklahoma.  
					iii.	This insurance shall be for the benefit of the personnel employed by vendor in the operation of the food service program at CLEET. 
					iv.	Food Vendor shall keep said insurance during the term of the contract.
					v.	Proof of this insurance is to be provided to CLEET’s contract manager yearly, to be placed in the food vendor’s file.


					vi.	The food vendor shall procure and maintain, during the life of this contract, such public liability, property damage and product liability, insurance coverage, with CLEET as an insured, with the limits as hereinafter provided.
					vii.	This insurance shall cover legal liability of the food vendor arising out of the operation of this concession, and anyone directly or indirectly employed by the food vendor, including personal injury and accidental death, as well as property damage as follows:
					viii.	Public liability insurance in an amount not less than $100,000 for bodily injuries, including accidental death, to any one person, subject to the same limit for each person in an amount not less than $300,000 on account of one accident.  
					ix.	Property damage insurance in an amount not less than $100,000 to cover sums, which the food vendor shall become obligated, to pay by reason of liability, imposed by law for damages because of injury or destruction of property. 
					x.	Public liability and property damage insurance shall include insurance on vehicles operated on the campus in connection with this concession.
					xi.	Product liability coverage with limits set at $50,000 for death or injury to each person and $50,000 for each happening and $100,000 for the aggregate limit for each policy year.  
					xii.	The minimum limits of the insurance coverage indicated above are not to be construed to imply that CLEET will in any way be liable should the claims against the food vendor exceed these minimum prescribed insurance coverage limits.
					xiii.	CLEET will in no instance be held responsible for any liability imposed on the food vendor arising from the operation of this concession.
					xiv.	CLEET’s contract manager shall be supplied with proper certificates, for each type insurance coverage yearly, and those will be maintained in vendor file. 
					xv.	In the event that the food vendor shall fail to maintain and keep in force product liability insurance, public liability insurance, property damage insurance, and Workmen’s Compensation Insurance, CLEET shall have the right to cancel and terminate the agreement immediately and without notice.
		2.3		Personnel and Management Requirements
					2.3.1	CLEET shall have the right to require in writing, the food vendor to remove at any level, any employee, CLEET deems incompetent, careless, insubordinate, or otherwise objectionable, or whose continued employment is deemed by CLEET to be contrary to CLEET’s interest.
					2.3.2	All cafeteria personnel will be required to provide fingerprints for a record check to be performed.  The actual fingerprinting will be done at any IdentoGO remote location.  The cost for record checks currently is $50.25 per person.  
					2.3.3	Maintain a staff of employees which is adequate in number and skill to operate an efficient food service. 
						i.	Initial and ongoing training to employees, shall be provided by the vendor, regarding use of equipment, safety, and health measures in handling food.
						ii.	Employees shall be suitable by reason of training, appearance, and habits for working on CLEET premises.
						iii.	The food vendor will be required to see that all employees dress in proper, mutually acceptable, clean, and sanitary clothing.  All personnel must be identifiable (i.e., id badge, uniform).
		2.4	      Personnel Management Plan
					i.	Description of personnel training and resources available for personnel.
					ii.	Employee training records shall be made available to CLEET upon request.
					iii.	Vendor employees shall strictly adhere to CLEET campus regulations, to include but not limited to personnel behavior. 
					iv.	Food service personnel must include a food service manager with a minimum of three years’ experience in a food service setting, comparable to CLEET’s demand, who will direct all functions of the operation.
					v.	List all personnel by position and describe the duties to be assigned to such persons.
						a.	Personnel shall be knowledgeable in use of kitchen equipment.


					vi.	There shall be sufficient personnel to clean kitchen, food storage area, and food serving and preparation areas. 
					vii.	Personnel to use extra care with sanitation; personal health and hygiene; and 
						a.	Safety in the dining, serving and food preparation areas.  
2.5	Food Service Facility
2.5.1	Access to all food service facilities, to inspect the operation thereof, including, but not limited to:
a.	the work of the food vendor, with respect to the quality and quantity of food served,
b.	Preparation, serving methods, procedures, sanitary, safety standards, cleanliness, and appearance, 
c.	Conduct of food vendor’s employees, operating hours, general housekeeping, and upkeep of premises.
2.5.2	The food vendor shall not sublet any portion of the food service facilities provided by CLEET under this contract, nor shall the food vendor use such facilities for the preparation of food for any person or entity other than CLEET without the express written permission of CLEET.
i.	CLEET shall provide an area on the first floor of building "D", adjacent to the dining hall, which shall be used as the kitchen, food storage and serving area for the food service.
ii.	The kitchen and serving area shall serve as the primary food preparation, cooking and serving area for this food service operation.
iii.	The food supplier may augment such preparation and cooking in a manner in agreeance with CLEET personal, but the site indicated herein shall serve as the kitchen for this food service.  
iv.	CLEET shall provide an office area for the food manager and access to the internet.
v.	CLEET shall provide tables and chairs for the food service operations.
vi.	CLEET shall use the dining areas regularly for purposes other than eating and will not impede the food vendor from providing the agreed-upon food service.
vii.	CLEET will furnish the food vendor with utilities necessary for operating the cafeteria area.
viii.	CLEET does not guarantee an uninterrupted supply of utility services, and CLEET shall not be liable to the food vendor or to others for any loss, damage, cost, or expense which may result from the interruption of or failure of utility services.
ix.	The freezers will be connected to a backup generator provided by CLEET.   
x.	Food supplier will not be responsible for cleaning any area when event or use is not related to food supplier.
2.5.3	CLEET shall use dining areas occasionally for purposes other than eating and is hereby authorized to do so, provided that such use shall not impede the food vendor from providing the agreed-upon food service. 
2.6	Equipment
i.	The CLEET facility kitchen is equipped with the basic large equipment items (i.e. walk-in freezer, stove, griddle, etc.).
ii.	A complete list of equipment specifications provided by CLEET is available upon request.
iii.	Small vendor items such as soft drink dispensers, juice machines, etc., will be furnished by the food vendor or food vendor supplier. 
iv.	The food vendor will keep all kitchen equipment, kitchenware, and appliances clean, maintained and in good condition in accordance with manufacturer specifications.
v.	The food vendor shall be responsible for repair or replacement of equipment damaged because of failure to properly clean, maintain or improper use of appliances and equipment.
vi.	At the expiration of the contract, the food vendor will return CLEET’s property in as good condition as it was at the beginning of the contract period, ordinary wear and tear and loss or damage by Act of God excepted.
vii.	Items of equipment owned by CLEET, and covered by effective warranty, will be replaced, or repaired by CLEET in a reasonable manner.
viii.	A joint inventory of CLEET property will be made upon award of the contract and within thirty (30) days of the end of the contract period by representatives of the Food vendor and CLEET. 
ix.	Following the inventory referenced above, vendor will replace, repair, or correct any damage to any items owned by CLEET.
	2.7	Smallware
i.	The CLEET kitchen has been equipped with small wares and cookware necessary to/for the preparation and serving of meals. Such items include, but are not limited to, flatware, plates, bowls, saucers, trays, pots, pans, utensils, etc.
ii.	An inventory count will be performed at the beginning of the food vendor contract and CLEET will purchase any items that the food vendor deems and CLEET agrees is necessary to be added to the inventory of small wares and cookware.
iii.	The food vendor will be responsible at the food vendor’s expense for maintaining the initial inventory level throughout and at the termination of the contract period.
iv.	Any replacement of inventory items must match the initial inventory purchased or a pattern approved by CLEET. 
v.	All items in this small ware inventory and replacement items will be the property of CLEET. 
vi.	The food vendor shall utilize appropriate serving pieces for all areas of the food service, including the salad bar.  For example, items such as fresh salad should be served with tongs, not spoons.
vii.	Nothing in this contract shall prevent the food vendor from providing and using specific small wares and cookware, in addition to those furnished by CLEET. That additional small ware will remain the property of the food vendor.
viii.	Upon award of the contract a joint inventory of CLEET small wares will be made and within thirty (30) days of the end of the contract period by representatives of the food vendor and CLEET. 
ix.	An annual joint inventory of small wares will be conducted by representatives of the food vendor and CLEET to maintain inventory levels. 
x.	The food supplier will, within ninety (90) days following such inventories, correct any discrepancies.
2.8	Housekeeping, Sanitation and Maintenance  
i.	Due to the possibility that the food vendor could incur health code violations for improperly stored items, cross-contamination of surfaces, etc., vendor will be responsible for cleaning all areas and equipment used to provide food service, and storage of items such as cleaning supplies.
ii.	The food vendor shall conduct a continuing program of employee education and training in cleaning and sanitation procedures, regulations, and standards to maintain a high level of employee competency and effectiveness in this critical area of activity.
iii.	The Manager of the food service shall also be designated as Sanitation Officer, and it shall be said Manager’s responsibility to maintain the standards of cleanliness prescribed by the State Department of Health and CLEET in the area designated for use by the food vendor.
iv.	In addition to the daily, thorough cleaning of all small wares (flatware, dishes, glassware, etc.), equipment, and areas assigned to the food vendor, manager shall supervise and be responsible for “spot” cleaning during meal periods, i.e., bussing of tables, cleaning of table tops and seating, removal of litter, and mopping of spillage.
v.	Food vendor shall also be responsible for the thorough cleaning of the entire preparation, service, and storage areas after each meal.
vi.	Steam tables, meat grinders, knives, etc. shall be cleaned and sanitized after each meal.
vii.	The food vendor shall return to CLEET, at the expiration of any contract, the food service areas in the same condition as they were received, except for ordinary wear and tear.
viii.	Boxes and containers will be knocked down whenever possible.  Refuse shall be placed in container(s) and covered.
ix.	The indoor refuse area shall be washed with a disinfectant solution daily and shall be treated periodically with an insecticide by the food vendor.
x.	The food vendor shall be responsible for the daily removal of all garbage and trash generated by the food service to the outdoor trash containers provided by CLEET.  
xi.	Displays in serving areas will be clean, orderly, replenished, and attractive always.
xii.	Condiments, napkins, flatware, dishes, etc. shall be frequently replenished to prevent runouts of these items during serving hours.
xiii.	The cleaning of food preparation, storage and service areas shall include, but not be limited to, windows, walls, floors, furniture, equipment, and fixtures.  
xiv.	Floors will be cleaned and finished using the appropriate floor care methods and floor care products recommended by the floor manufacturer as necessary to maintain their appearance.
xv.	All woodwork and walls should be cleaned and/or polished as necessary.  All accessible ceiling tiles and air duct grills should be cleaned.  
xvi.	Dining room tables, beverage counters and food bars will be kept in spotless condition throughout each meal.
xvii.	Cooking surfaces of grills, griddles and similar cooking devices will be cleaned after each meal and will be free from encrusted grease deposits and other debris.
xviii.	Supplier responsible for cleaning areas designated for the food suppliers use, including the dining area, as well as maintenance and pest control, and other obligations described later in this document.
2.9	CLEET Equipment Maintenance and Repair Responsibilities
i.	Maintenance and repair of cafeteria area building equipment (i.e. roofs, heating, ventilation, and air conditioning equipment).
ii.	Cleaning of exterior of windows and maintenance of grounds and shrubbery, also cleaning of loading dock area and outdoor refuse areas.  
iii.	Maintenance and repair of all exterior plumbing lines to and from the cafeteria (downstream from the grease trap).
iv.	Providing of utilities (gas, electricity, water, and sewer) and garbage removal as specified herein.
v.	Arranging for warranty repairs on appliances, and equipment in the kitchen areas.
vi.	Inspection and maintenance of assemblies subject to operation under pressure described as:
a.	All manufactured items and/or fabricated assemblies subject to operation under pressure, operation by connection to electric sources, or operation involving a connection to a manufactured, natural, or LP gas source shall be constructed and approved in a manner acceptable to the appropriate state inspector, which customarily requires the label or re-examination listing or identification marking of the appropriate safety standard organization; such as 
i.	The American Society of Mechanical Engineers for pressure vessels: 
ii.	The Underwriter’s Laboratories and/or 
iii.	National Electric Manufacturing Association for gas-operated assemblies, where such approvals of listings have been established for the type(s) of devices offered and furnished.
2.10	Food Vendors Equipment Maintenance and Repair Responsibilities
i.	The Vendor shall be responsible for contracting services for grease removal, and shall maintain a strict grease removal schedule quarterly, to reduce grease odors and ensure there is no grease build up to impede CLEET sewer operation or create a sewer blockage.   
a.	CLEET shall be informed as these quarterly removal services are performed. 
b.	Vendor shall be responsible for the clearing of blocked drain lines caused by grease and/or other foreign objects.
ii.	Food vendor shall be responsible for cleaning, and care of all equipment used by vendor in accordance with manufacturer’s specifications. 
iii.	Vendor will be responsible for maintenance and repair, including service calls, of equipment used by the food vendor.	
a.	Vendor shall notify CLEET’s designated representative of all equipment repair and show cost of all repair with copy of invoice.
iv.	During the first month of operation the new contracted vendor will report any equipment operation problems and those will be listed and repaired by CLEET.  Then after that first month any maintenance and repair needs will be the responsibility of the vendor.
v.	Upon award of the contract a joint inventory of CLEET’s equipment will be made and within thirty (30) days of the end of the contract period by representatives of the food vendor and CLEET. 
vi.	An annual joint inventory of equipment will be conducted by representatives of the food vendor and CLEET. 
vii.	Vendor will be responsible for insect and rodent control in area designated for use by the food vendor.
viii.	Vendor shall be responsible for contracting biannual cleaning of the vent hoods.   CLEET shall be informed as these biannual cleanings are completed.
2.11	Utility Service Interruption
i.	In the event of interruption of utility service, the food vendor shall make alternate arrangements for food service. 
ii.	Such arrangements must be approved by CLEET and may include off-site preparation of food, sack lunches or other arrangements necessary to maintain CLEET schedules.
	2.12	General Food Program 
i.	Because of CLEET’s diligence in making any changes necessary to meet the training needs of the State of Oklahoma law enforcement, food vendor must be flexible to changes regarding schedule and number of meals served.
ii.	The food vendor must provide a food service program that shall establish well-balanced and nutritious meals. 
iii.	CLEET will work closely with the food vendor in developing menu patterns that will address both considerations.  
iv.	The food vendor must serve sufficient portions to satisfy the students.  CLEET reserves the right to require that portions be increased if CLEET determines those portions are too small or inadequate to meet the needs of the students. 
v.	The food vendor shall provide a wide variety of nutritious food served in an appetizing manner, creating a pleasant atmosphere that encourages socializing. The food shall be of good taste, of above average quality and in an adequate quantity, and at a fair and equitable cost to the state.



			2.13	Food Requirements
			2.13.1	Meat 
					i.	Meats (servings of meat entrees shall meet the following weight requirements: solid meat, at least four (4) ounces; casseroles, at least six (6) ounces, except steak, which shall be at least eight (8) ounces).
						a.	Beef--all beef cuts will be USDA CHOICE for primal cuts to include round, loin, flank, rib, and chuck.  No plate or shank cuts will be used.  All ground meat and stew meat will be USDA Grade Good.  Ground meat to be at least 80% lean and not more than 20% fat without any additives.
						b.	Pork--USDA No. 1; cured, smoked and fresh.
						c.	Poultry--USDA Grade “A”. No processed pressed filament products or turkey rolls are acceptable for sliced turkey or chicken.
							d.	Fish --Fresh and Frozen--Grade “A” where grade exists.
							e.	Eggs--Grade “A’ fresh.  
								i.	Storage eggs are not acceptable.  
						ii.	All other foodstuffs must be of comparable quality.  Medium size or better.
			2.13.2	Dairy Products
					i.	Milk--Grade “A” under 30,000 bacterial count per c.c.
					ii.	Buttermilk -- 8 1/4 milk solids, minimum.
					iii.	Cream--20% butterfat.
					iv.	Whipping Cream--heavy 36% butterfat.  Normally, whipped topping and dry milk solids will be used for baking purposes.
					v.	Ice Cream--10% butterfat, minimum.
						vi.	Cheese-U.S. Grade “A” 					
							a.	Non-dairy substitutes or imitation cheese products are 
								not acceptable.		


	
			        2.13.3	Non-Dairy Beverages
						i.	Coffee--grade “1” no soluble used.
						ii.	Tea--orange pekoe and pekoe.
				  2.13.4	Canned Fruits and Vegetables
						i.	USDA Grade “A” or USDA Fancy only. 
							a.	Upon a simple inspection, no dented cans, cans with swollen tops or bottoms or cans with rusted tops or bottoms are prohibited on the food vendor’s shelves.
				 2.13.5        Fresh Frozen Fruits and Vegetables 
						 i.         Shall be of good quality and in perfect condition.
				2.13.6	 Condiments 
						i.         USDA Grade “A”
				2.13.7	Miscellaneous Groceries
						 i.        USDA Grade “A” if applicable or of good quality.
				2.13.8	“Extenders”
						i.	Not acceptable
				2.13.9	All food served shall be wholesome, free from spoilage and decay. Uncooked items, such as fresh fruits, will be clean and free from blemish.  All foods will, when served, be attractive and correct in temperature and consistency.  They will all be crisp, moist, dry, and tender as may be appropriate in each case.  
			2.14		Menu Planning 
							a.	It is estimated there will be 13,320 breakfast and lunches and 12,900 dinners during the upcoming FY.  Box dinners shall be served on Fridays and there will be no dinner the last Friday of every academy.
							b.	FY, 2022 CLEET has scheduled 4 – 30 cadet academies lasting five (5) weeks and 4 – 75 cadet academies lasting nine (9) weeks.  There will be the possibility of overlapping academies.  



					2.14.1			Preparation
i.	The food vendor shall submit all menus to CLEET’s point of contact one week in advance of service.   
ii.	The Food vendor shall conduct student surveys and meet with representatives of CLEET on a regular basis and shall be willing to implement any needed changes. 
iii.	Menus shall be published and posted in the cafeteria. 
iv.	Variety, nutrition, and economy are to be factored into menus
	2.15		Menus 
i.	Breakfast Menus
a.	Shall consist of, for example, bacon, sausage, or ham, scrambled or fried eggs, pancakes, or waffles, cold or hot cereal and toast with a small variety of fruit on salad bar.
			ii.	Lunch Menus
a.	Shall be a somewhat lighter fare than dinner and may consist of for example; choice of two meat dishes such as lasagna and enchiladas with a simple salad bar, or a full salad bar with chicken and tuna salads, or it could also consist of a soup and sandwich bar, or hamburgers and french-fries with simple salad bar.

iii.	Dinner Menus
a.	Dinner should provide a choice of at least two meats, two to three vegetable choices including potatoes and a dinner salad and bread.
2.16	Modified Meal Plans
2.16.1	Upon advanced request by CLEET, the food vendor shall provide box lunches or modified menus and adjust serving hours for students required to participate in CLEET programs.
2.16.2	The food vendor and CLEET may agree to offer a modified meal plan on certain occasions. 
a.	Meal plan could consist of such options as, a sandwich bar, a soup and salad bar, pizza, sack lunch, etc.
b.	Menu plan may or may not require a full-kitchen staff depending on circumstances, off site preparation.


12.16.3	Basis for modified meal plan are, but not limited to;
			a.	No basic academy in progress
b.	Scheduled trainings on Saturday and Sunday.
c.	Evening Training and Skills Training (Night Fire, Patrol Block, etc.)
d.	Training schedule and meal options are adjusted
e.	Loss of utility service, electricity, water etc.
f.	Budgetary Demands 
2.17	Snacks
i.	Vending machines are placed at the facility by State-Use Vendors, in the areas designated for vending machines, dormitory areas and other areas of the campus.  
a.	Vendor shall not duplicate any item or service provided by State Use Vendor.
b.	if a State Use Vendor or the Department of Rehabilitative Services Business Enterprise Program is unable or unwilling to perform this service.  The food vendor may provide a snack bar to be served on a cash basis during normal hours of operation only
c.	The snack bar shall be for manual services only.  No vending machines are allowed.  
d.	If provided, the food vendor shall provide equipment, supplies, and personnel for this service.
2.18	Operating Hours
2.18.1	The following hours for food service shall be maintained, as a minimum, during serving days throughout the contract period unless otherwise specified by CLEET:
i.	Tuesday – Thursday
Breakfast:  6:00 a.m. – 7:30 a.m. (CST)
Lunch:  11:30 a.m. - 1:00 p.m. (CST)
Dinner:  5:30 p.m. - 7:00 p.m. (CST)


		ii.	Friday
Breakfast:  6:00 a.m. - 7:30 a.m. (CST)
Lunch:       11:30 a.m. - 1:00 p.m. (CST)
Dinner:       Box Dinner
2.18.2	Meals shall be served 4 days per week (Tuesday-Friday) with the occasional Monday (It is estimated 20% of weeks may be 5 days).  The facility is closed the week of Christmas, the last week of June, and first week of July.  No other vacancies are scheduled however, there could be some weeks off due to COVID-19
2.19	Special Event Catering
2.19.1		Meetings
i.	The food vendor may be required to provide refreshments at special functions including but not limited to, meetings, and graduation receptions.  The vendor shall propose a “per person” price for two levels: meetings and graduations.
ii.	Refreshments for meetings may include but not be limited to coffee and water, as well as cookies or muffins and a sugar free selection.
iii.	There are approximately 20 - 25 meetings per year with 12 - 30 people in attendance. The type of refreshment and service shall be agreed upon by CLEET’s designated representative(s) and the Food Service Manager prior to the event. 
2.19.2	Graduations
i.	The number of guests for graduation is approximately 600 and will fluctuate up or down, not all attendees stay for refreshments.
ii.	Graduation refreshments shall include an assortment of cookies, along with coffee (regular and decaf), water and punch.  There must be at least one sugar free food selection and there shall be no packaged foods.  All refreshments shall be served and presented in an attractive manner.
iii.	Catering for graduation refreshments will require the caterer to provide coverings and skirts and any decorations for the serving tables in the cafeteria.  Those tables available will be, 30”x 60” or 60” round.  
iv.	There shall be attendants available to keep refreshments replenished, keep the serving area neat and to assist with serving if needed.
v.	Caterer shall provide items such as paper or plastic cups and paper plates, napkins, and plastic service if used for these occasions.
vi.	Caterer shall also provide coverings and skirts (white top and black skirt) for five 18”x 72” tables, used during the graduation ceremony in the multipurpose room.  Four tables will be placed on the stage for graduation speakers and one will hold the diplomas in front of and below the podium.  Caterer shall also provide water in four glass pitchers, for speaker tables and 10 water glasses for the speaker tables.
vii.	The Caterer shall remove all items of service and leftovers the evening of the occasion as soon as it is deemed the occasion is over which is usually by 4:30 P.M.
2.19.3		Special Conferences
i.	There is the probability of providing food service for special conferences being held by CLEET, as well as conferences of outside groups.
ii.	Conference meals should be the same as that provided to the basic academy and priced at the same rate as the basic academy.
iii.	Outside event pricing will be arranged between food vendor and outside parties. 
iv.	All requests made to the food service provider for special serving arrangements and other uses of the specified provisions of this contract must be approved prior to the event by CLEET’s designated representative(s) with an understanding of payment arrangements and the service to be provided must be within the scope of this contract.
v.	Menus for these occasions must be approved by CLEET’s designated representative(s).


3.1	Contextual information regarding the Contract is attached hereto as Exhibit two (2) and incorporated herein.
3.1.1	Billing Requirements
i.	CLEET shall provide a weekly roster, a week in advanced for basic academy students eligible for their meals to be paid by CLEET.  	
a.	Vendor must buy and prepare food according to the above referenced weekly list, CLEET will pay vendor based upon that list.  
		ii.	CLEET will pay for volunteer adjunct instructor’s meals.
iii.	Vendor shall provide a list of adjunct instructors, and each adjunct instructor must sign for their meal.  This list must be provided with vendor’s regular invoice.
iv.	Academy student meals will be paid by CLEET while others, including continuing education students, paid instructors, staff, and guests’ meals, will be the responsibility of the individual. 
v.	The food vendor shall bill CLEET on a regular schedule either weekly, biweekly, or monthly, this shall be agreed upon after award of the contract.
vi.	The bill shall be accompanied by a student roster initialed by student verifying how many meals were served, which were pre-approved by CLEET.
vii.	The food vendor shall bill CLEET based on the weekly count for the basic academy.
viii.	The food vendor shall provide the adequate number of cash registers and checkout lines to serve clientele.  
ix.	The food vendor shall determine the method of payments accepted for individuals and entities paying directly for meals. (meal ticket, cash, etc.) 
x.	The food vendor shall make payment arrangements directly with other agencies or entities utilizing CLEET cafeteria vendor services for direct payment of meals.  
xi.	The food vendor shall bill CLEET separately for activities other than the basic academy meals, such as catering refreshments for meetings, graduation receptions, and dinners for special conferences held by CLEET.
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