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Glossary

	Authority


	University College London Hospitals NHS Foundation Trust, the contracting authority.

	Bidder
	The economic operators who have been invited to participate in this tender exercise.

	Contract
	The proposed Contract based on the NHS Standard Terms and Conditions for the Provision of Services (August 2022)

	GDPR
	General Data Protection Regulation

	IG
	Information Governance

	Process
	The Open Tender Process being followed by UCLH pursuant to the Regulations, for the purpose of identifying a Supplier to carry out the Required Services/provide the Required Goods.

	Regulations
	The Public Contracts Regulations 2015 (SI 2015/102).

	Required Services
	The Required Services as set out in the ITT.

	
	

	Services
	Those services as outlined in Schedule 5: Specification.

	Supplier
	The successful Bidder to whom it is envisaged that the Contract will be awarded.

	Trust
	University College London Hospitals NHS Foundation Trust, the contracting authority.

	UCLH
	University College London Hospitals NHS Foundation Trust, the contracting authority.


SECTION 1 - TERMS OF OFFER & INSTRUCTIONS
1.1.
Information and Confidentiality

1.1.1
Information that is supplied to Bidders as part of the procurement exercise is supplied in good faith. However, Bidders must satisfy themselves as to the accuracy of such information and no responsibility is accepted for any loss or damage of whatever kind or howsoever caused arising from the use by the Bidders of such information, unless such information has been supplied fraudulently by University College London Hospitals NHS Foundation Trust (UCLH or the Trust).

1.1.2
All information supplied to Bidders by UCLH in connection with this procurement exercise shall be regarded as confidential. By submitting an offer, the Bidder agrees to be bound by the obligation to preserve the confidentiality of all such information.
1.1.3
This request and its accompanying documents shall remain the property of UCLH and must be returned upon demand.

1.2. 
Freedom of Information Act 2000

1.2.1
The Freedom of Information Act 2000 (FOIA) applies to UCLH.

1.2.2
Bidders should be aware of UCLH’S obligations and responsibilities under the FOIA to disclose, on request, recorded information held by UCLH. Information provided by Bidders in connection with this procurement exercise, or with any Contract that may be awarded as a result of this exercise, may therefore have to be disclosed by UCLH in response to such a request, unless UCLH decides that one of the statutory exemptions under the FOIA applies. UCLH may also include certain information in the publication scheme which it maintains under the FOIA.

1.2.3
In certain circumstances, and in accordance with the Code of Practice issued under section 45 of the FOIA or the Environmental Information Regulations 2004, UCLH may consider it appropriate to ask Bidders for their views as to the release of any information before a decision on how to respond to a request is made. In dealing with requests for information under the FOIA, UCLH must comply with a strict timetable and UCLH would, therefore, expect a timely response to any such consultation within five working days.

1.2.4
If Bidders provide any information to UCLH in connection with this procurement exercise, or with any Contract that may be awarded as a result of this exercise, must clearly identify in their offer the information to which Bidders consider a duty of confidentiality applies. Bidders must give a clear indication which material is to be considered confidential and why you consider it to be so, along with the period for which it will remain confidential in nature. The use of blanket protective markings such as “commercial in confidence” will no longer be appropriate. In addition, marking any material as “confidential” or equivalent should not be taken to mean that UCLH accepts any duty of confidentiality by virtue of such marking. Please note that even where a Bidder has indicated that information is confidential, UCLH may be required to disclose it under the FOIA if a request is received.

1.2.5
UCLH cannot accept that trivial information or information which by its very nature cannot be regarded as confidential should be subject to any obligation of confidence.

1.2.6
In certain circumstances where information has not been provided in confidence, UCLH may still wish to consult with Bidders about the application of any other exemption such as that relating to disclosure that will prejudice the commercial interests of any party. 

1.2.7
The decision as to which information will be disclosed is reserved to UCLH notwithstanding any consultation with you.

1.3. 
Prices

1.3.1
Prices must be stated in the Financial Schedule (Appendix B) and must remain open for acceptance for a minimum of 90 days from the closing date for the receipt of offers, following which prices may be reviewed subject to the Bidder notifying the Contracting Authority in writing. 

1.3.2
Prices must be firm (i.e., not subject to variation) for the period of the contract subject only to any variation provisions contained in the contract documents. 

1.3.3
Prices must be exclusive of VAT.

1.4. 
Offer documentation and ‘Quality’ submission

1.4.1
The goods and/or services offered should be strictly in accordance with the Specification (Section 5). Alternative goods and/or services may be offered but all differences between such items and the Specification must be indicated in detail in the Offer.

1.4.2
In submitting an offer the Bidder must;

.1
complete the requirements of Offer Schedule (Section 7); 

.2
complete the Form of Offer (Section 8). This must include the bidder’s full trading entity details, name and any applicable registration number.

.3
confirm that the conditions of contract are acceptable. 

1.4.3
The Form of Offer must be signed by an authorised signatory
1.4.4
The Form of Offer and accompanying documents must be completed in full. An any offer may be rejected which:

· contains gaps, omissions or obvious errors; or

· contains amendments which have not been initialled by the authorised signatory; or
· has been received after the closing time.

1.4.5
If you require any assistance or clarifications, please use the Atamis system messaging service in every instance for this tender. We aim to respond to clarifications within 48 hours. Any Atamis e-tendering system technical queries should be referred to the Atamis help centre: support-health@atamis.co.uk.. 
1.4.6
Offers (including all documents and templates to be completed) must be uploaded and submitted via the Atamis system https://atamis-1928.my.site.com/ProSpend__CustomCommunitiesLogin?locale=uk and be received no later than 12 noon on 21st June 2024. All written communications must be submitted via the Atamis system. Failure to do this will result in your offer being rejected. 
1.5 
Indicative ITT Timescales
	Activity/Event
	Time/Date

	Date of Issue
	29th April 2024

	Deadline for questions or clarifications
	17th May 2024; 12 noon

	All questions and clarification answered by
	24th May 2024; 16:00

	Deadline for Responses
	21st June 2024; 12 noon

	Evaluation period
	24th June – 12th July 2024

	Bidder Presentations
	w/c 15th July 2024

	Contract award
	19th July 2024

	Ten (10) day standstill
	20th July – 30th July 2024

	Contract Start Date

	12th August 2024 


1.6 
Contract award criteria

1.6.1
The contract will be awarded on the basis of the most economically advantageous offer based on the criteria stated in Section 6 of this ITT.

1.6.2
UCLH may at its discretion extend the closing date and time specified for the receipt of Offers.

1.6.3
UCLH reserves the right without prior notice not to follow up this document any way and/or terminate the procurement process without awarding an Agreement at any time.
1.7
Collusive tendering 
1.7.1
Bidders must not disclose to, or discuss any aspect of this Tender or its response there to any other Bidder. 

1.7.2
Bidders must not directly or indirectly canvass or solicit or offer any gift or consideration as an inducement or reward to any officer or employee of, or person acting as, an adviser to the Trust in connection with the selection of Bidders and / or the selection of any Tender Responses, proposals or bids in relation to this Procurement.
1.7.3
Any attempt to collude with other Bidders or procure information from any of the foregoing concerning the Agreement may result in the disqualification of the tendering organisation from consideration for the Agreement.”
1.8
UCLH Rights

1.8.1
UCLH reserves the right to:

· waive or change the requirements of this ITT from time to time without prior (or any) notice being given by UCLH (subject to the principles of transparency, equal treatment of Bidders and non-discrimination);

· seek clarification or documents in respect of a quote;

· disqualify any Bidder that does not submit a compliant bid in accordance with the instructions in this ITT;

· disqualify any Bidder that is guilty of serious misrepresentation in relation to its quote, or this Process;

· withdraw this ITT at any time, or to re-invite bids on the same or any alternative basis;

· choose not to award any contract as a result of the Process; and

· make whatever changes it sees fit to the timetable for this Process set out in this ITT, structure or content of the Process, depending on approval processes or for any other reason.

1.9
No Guarantee of Contract
1.9.1
No information contained in this ITT, or in any communication made between UCLH (or its advisors, agents, or representatives) and any Bidder in connection with this ITT, shall be relied upon as constituting a contract, agreement or representation that any contract shall be offered in accordance with this ITT or this Process. 
1.9.2
UCLH reserves the right, subject to the UK Public Contract Regulations, to change without notice the basis of, or the procedures for, the competitive tendering process or to terminate the Process at any time.  Under no circumstances shall UCLH incur any liability in respect of this ITT or any supporting documentation.
SECTION 2 – SCOPE OF THE PROCUREMENT

1. 
250 Euston Road is the main office accommodation for University College London Hospital (UCLH) (referred to as The Authority or the “Authority”). It has circa 1800 workstations across 7 floors as well as housing the UCLH Education Centre that delivers training to both internal and external groups as well as providing conferencing facilities. Alongside UCLH staff, there are also several commercial tenants, sub-leasing space within the building.
The café space is located within the ground floor atrium space of 250 Euston Road (the kitchen area sits separately but also on the ground floor). The current setup comprises of a kitchen/food preparation area, storeroom, servery, and an office alongside an indoor seating area, however we welcome innovative ideas that utilise the space in a different way to the current setup.  
The Atrium is a main thoroughfare for the building and appropriate consideration should be given on how congestion will be managed at peak times.


· 
· 
· 
2. 



. 

3. 
The Supplier shall provide a professionally managed, high quality retail catering service which shall be open during the core hours of 07:30 to 16:00 Monday to Friday. A reduced service provision or hot vending service is required for out of hours, evenings, weekends and bank holidays when the supplier is not offering the full-service provision. 






· 
· 
· 
SECTION 3 – TERMS AND CONDITIONS OF CONTRACT
Contracts arising from this ITT will be based upon the NHS Standard terms and conditions for the provision of Services (August 2022). 
It will constitute the entire understanding between UCLH and the Service Provider relating to the goods and/or services provided. By submitting a response, Service Providers are agreeing to be bound by the terms of this ITT and the NHS Terms and Conditions without further negotiation or amendment. 

Any areas of non-compliance to the above terms and conditions should be highlighted within your submission along with the reason for non-compliance. UCLH will consider this as part of the evaluation process.

It is vital that these terms and conditions are reviewed carefully, and all information requirements are taken in to consideration when submitting a bid. 
SECTION 4 – SUPPLEMENTARY CONDITIONS OF CONTRACT

4.1
Contract Commencement

4.1.1
The contract will commence on or after 8th July 2024 or other such date as agreed between the Contracting Authority and the successful Bidder(s).

4.2
Contract Duration

4.2.1
The Contract duration shall be thirty sixty (36) months with one twenty-four (24) month extension, and five twelve (12) month extensions available. 
4.4

Trust Representative (Post Award) 

4.4.1
The representative for the Contracting Authority for all purposes connected with the contract (post award) is; Colin Gledhill, Operations Manager, UCLH or other such authorised person as nominated by UCLH to act on their behalf.
4.5
Material Misrepresentation

4.5.1
UCLH shall rely on the information provided by the Bidder in relation to its Offer. In providing the services as specified in the Contract Documents, the successful Bidder shall comply with the contents of its Offer as failure in this respect may constitute a material breach of contract.

4.6
Equality Act 2010

4.6.1
The Contractor shall in performing the contract observe as far as possible the provisions of the Equality Act 2010. 

4.7       DBS Compliance

4.7.1 It is a requirement of UCLH that all staff engaged in this contract are subject to DBS clearance in accordance with your obligations under the Conditions of Contract.

4.7.2 University College London Hospitals NHS Foundation Trust may, at random and without warning, throughout the period of the contract, conduct audits with regard to compliance requiring the supplier to provide evidence of compliance with the  following:-

· Verification of Personal Identity 

· Verification of Right to Work 

· Verification of Qualifications 

· Details of Professional Registration as applicable 

· Reference and Employment History 

· Occupational Health Clearance 

· Digital Barring Service (DBS) checks 

· ISA registration Vetting and Barring Scheme

4.8 
Compliance with Trust Ordering Procedures

4.8.1
University College London Hospitals NHS Foundation Trust operates a “no purchase order no pay policy”.  Therefore it is a condition of this contract that the supplier complies with the following unless expressly agreed otherwise with UCLH’s Procurement and Supply Chain directorate:-

· Full compliance with the requirements of UCLH’s iProcurement system.

· Only supply goods/services for which they have received a written Purchase order consisting of a 13 digit number with a ‘RRVN’ prefix produced by UCLH's iProcurement system

· Only supply the goods and quantities/services called for on that purchase order

· Do not supply any goods or quantities/services ordered verbally against an order number in addition to those listed on the purchase order

· Ensure that they deliver to the address as printed on that order

· Where this contract is for the purchase of goods NHS Conditions of Contract for the Purchase of Goods August 2022 advise that Contract Price shall include the cost of packaging, packing materials, addressing, labelling, loading and delivery to the location, and all appropriate tax (excluding VAT) and duty. Except where expressly agreed with UCLH for emergency delivery carriage should not be charged.

4.9 
University College London Hospitals NHS Foundation Trust Supplier 
Representatives Policy

4.9.1
University College London Hospitals NHS Foundation Trust operates a Supplier Representatives Policy. It is a condition of this contract that the Supplier complies fully with the requirements of this policy.

4.10
Bribery Act 2010

4.10.1
It is a condition of this contract that suppliers demonstrate full compliance with the requirements of the Bribery Act 2010 and include a statement of compliance with their tender submission as evidence of compliance.

4.11 
Intellectual Property

4.11.1
All Intellectual Property rights in and to the Project Specific IPRs shall vest as and when created in UCLH and the Supplier hereby assigns to UCLH, with full title guarantee, title to and all rights and interest in the Project Specific IPRs or shall procure that the first owner of the Project Specific IPRs assigns them to the Customer on the same basis. Such assignment shall either take effect on the Commencement Date or as a present assignment of future rights that will take effect immediately on the coming into existence of the Project Specific IPRs, as appropriate. The Supplier shall waive or procure a waiver of any moral rights in the Project Specific IPRs assigned to UCLH under this Contract.  The Supplier shall enter into such documentation and perform such acts as UCLH shall request to properly vest such Project Specific IPRs in UCLH.

4.12
London Living Wage

4.12.1
UCLH has committed to including the London Living Wage (LLW) in new Contracts where works and services are to be provided on our premises and where best value can be demonstrated on a case-by-case basis. It recognises that LLW benefits not only directly employed staff but also those who work for UCLH through Contracts awarded. It is expected that you will be able to demonstrate fully that you are complying with LLW payment regime and may ask to inspect your employment records at any time.

4.13
General Data Protection Regulation (GDPR) 
4.13.1
It is a condition of this contract that suppliers demonstrate full compliance with the requirements of the General Data Protection Regulation (GDPR) and include a statement of compliance with their tender submission as evidence of compliance.
SECTION 5 – SPECIFICATION 

5.1 Introduction

250 Euston Road is the main office accommodation for University College London Hospital (UCLH) (referred to as The Authority or the “Authority”). It has circa 1800 workstations across 7 floors as well as housing the UCLH Education Centre that delivers training to both internal and external groups as well as providing conferencing facilities. Alongside UCLH staff, there are also several commercial tenants, sub-leasing space within the building.
The café space is located within the ground floor atrium space of 250 Euston Road (the kitchen area sits separately but also on the ground floor). The current setup comprises of a kitchen/food preparation area, storeroom, servery, and an office alongside an indoor seating area, however we welcome innovative ideas that utilise the space in a different way to the current setup.  
The Atrium is a main thoroughfare for the building and appropriate consideration should be given on how congestion will be managed at peak times.

Please note that whilst this is the main office accommodation for the Trust, it should be considered in the same way as any other clinical/non-clinical NHS building, with the same standards being expected and delivered following the below guidance:
· NHSE National Standards of Healthcare Food and Drink: NHS England » National standards for healthcare food and drink 
· HSE food safety: Food hygiene (hse.gov.uk)
· Nutritional Standards for Health and Social Care settings: HSC Nutritional Standards: calories on menus
5.2 Contract 


Renewal of the contract will be subject to performance and the Authority’s future corporate strategy and by mutual agreement.
Any alterations made to the catering space will be subject to a reinstatement clause at the end of the contract period.
The Authority throughout the duration of the Contract will keep the performance of the supplier under constant review. 

5.3 Service Provision & Delivery
The Supplier shall provide a professionally managed, high quality retail catering service which shall be open during the core hours of 07:30 to 16:00 Monday to Friday. A reduced service provision or hot vending service is required for out of hours, evenings, weekends and bank holidays when the supplier is not offering the full-service provision. Microwaves should be provided for staff to be able to heat up their own food as needed. The Supplier shall provide free drinking water at all times.
Within these core hours there will be a requirement to provide a breakfast, lunch, and snack service. There must be separate and clear menus for each of these services, which should change on a regular basis using seeing seasonal and local produce to reduce carbon footprint in line with the Trust net zero strategy.
The service shall continuously reflect high street catering retailing trends, compete positively with external competition, implement continuous improvement measures through performance monitoring and seek innovations. 

The Supplier shall ensure service is not compromised by insufficient numbers of Staff or supplies or replenishment of service ware, i.e., trays, crockery, cutlery, etc. 
The Supplier shall review the catering service on an annual basis and propose changes to the Authority’s Representative based on customer demand, patterns of use and financial viability.
The Authority shall consider future proposals from the Supplier for changes to service times where an appropriate customer demand exists, and the proposed change will not result in additional costs to the Authority. All changes to service times shall be discussed and agreed with the Authority, prior to implementation of any change. 
The Supplier shall implement the following standards of service delivery within the restaurant area:
· That there are appropriate levels of staff available to ensure the shortest waiting time for customers queuing for food and payment at any time.

· Meals are served using the most efficient and appropriate system as identified by the Supplier, considering such issues as health and Safety and customer flow.

· The Supplier shall ensure that there are sufficient tray stacking trolleys available for use by customers during the service period. The Supplier shall ensure that all dirty crockery left on tables and spillages are appropriately dealt with by catering staff. 

5.4 UCLH Values

UCLH is committed to delivering top-quality patient care, excellent education and world-class research through its values:
· We put your safety and wellbeing above everything 

· We offer you the kindness we would want for a loved one

· We achieve through teamwork

· We strive to keep improving.

UCLH expects its suppliers to ensure that staff are aware of these values.

The supplier will be expected to adhere to our UCLH Equality, Diversity and Inclusion (EIA) policy and statement (attached).
The supplier will be expected to positively contribute to the physical wellbeing of UCLH staff and visitors which should be demonstrated through the offerings provided.
Additionally, commitment to environment and local community issues must be embedded in the ways of working. 
5.5 Menus 

The Supplier shall deliver a choice of hot and cold beverages and nutritionally balanced meals and snacks which promote healthier eating and are compliant with section 3 of the NHS National Standards for healthcare food and drink which relates to the following:
· Organisations must review their food and drink menus and look for opportunities to make the choices healthier and more sustainable, for example building on the government’s Eatwell Guide and the BDA’s One Blue Dot campaign. 
· Organisations must implement the GBSF nutrition standards: GBS for food and catering services. 
· Organisations must continue to meet the CQUIN related standards. 
· Organisations must provide access to suitable food and drink out of hours (based on the above nutrition standards). 
 The Supplier shall provide a range; choice and quality of menu offer that is regularly reviewed and refined to:
· Meet consumer requirements and expectations.

· Avoid menu fatigue

· Offer daily alternatives for vegetarians, vegans, and foods for specific cultural dietary requirements, for example Muslim or Jewish faiths.

· Provides a range of fresh, healthy, nutritious and balanced options including organic options and food from local and sustainable sources

· Can meet the varied expenditure profiles of different staff grades.
· Occasional prescribed special dietary requirements for individual staff members.
The Supplier will provide a service which provide as a minimum:
· A full range of hot and cold beverages

· Hot and cold breakfasts

· Soup and other traditional starters

· Traditional, international and vegetarian and vegan hot meals

· A wide range of snacks, salads and sandwiches, pastries, bakery food and biscuits

· A daily choice of hot desserts

· Cold desserts including yoghurts, fresh fruit and cheeses. 

The Supplier should provide and operate an electronic ordering system, to allow food to be pre-ordered and collected at an agreed time.

The service should operate a number of servery counters comprising:
· Salad counter

· Hot & cold beverage counter

· Hot food counter

· A pick-up point for advance orders booked via an electronic ordering system (if applicable). 
The range of products, services, standard recipes, and portion sizes provided shall be included in Supplier’s Operational Plans for approval by the Authority. 

The Supplier shall ensure all menus state which dishes are healthy eating, vegan and vegetarian showing information on kcal, protein, saturated fat and fibre per serving. They must also state any details in respect of allergies e.g., nuts. The Supplier must be compliant with Natasha’s Law.
The Supplier will inform the Authority’s Representatives of any proposed price increase in pricing structure at least 1 month in advance of any proposed increase. The Supplier shall not increase prices without the express written agreement of the Authority. 
The Supplier shall ensure that detailed information in respect of the full tariff range and predicted utilisation figures are available for the Authority to review at all times. 
Where the Supplier considers amendments to the financial arrangements, core service provision or other significant change, these shall be treated as a request in accordance with the Variation Process. 
The Supplier shall be fully responsible for the safe keeping of all cash income for all Premises and Locations. 
The Supplier should ensure that all customers pay for their purchases at the point of sale, unless the Supplier has been notified, by the Authority, that they are an official visitor, or exempt from payment in line with Agreed Procedures. 
The Supplier will provide each customer with an appropriate receipt, if so required. 
The Supplier shall retain all audit till rolls within all staff and visitor restaurants in accordance with the Agreed Procedures and shall make such till rolls available to the Authority for audit as requested. 

5.6 Hospitality Services Management 

The Supplier, at the reasonable request of the Authority, shall provide services in addition to those specified elsewhere in this Service Level Agreement and such services may include, but not limited to:
· Beverage service to meetings

· Working lunch service

· Hospitality functions

The Supplier will be required devise a Hospitality Service that is suitable for modern day meetings/environments.
The Suppliers standard menus shall include the provision of appropriate ancillary items such as drinks, snacks, & fruit.  
The supplier will be responsible for the set-up and down of hospitality events and include items such as tablecloths, crockery & cutlery etc.
Presentation of food & beverages should be to a high standard.
The Supplier shall develop, cost, and maintain an appropriate selection of core menus, including portion sizes, suitable for each regular type and style of service requirement and include these in Supplier’s Operational Plans. 
The Supplier shall ensure that each menu includes a vegetarian and vegan range, which should be served separately from meat products. 
The Supplier shall when requested, accommodate other special dietary requirements, and respond to specific requests within the Unit Priced Rate. 
The Supplier shall provide an electronic ordering system for communicating details of hospitality orders and for providing with each delivery of hospitality.
This arrangement does not provide exclusivity as UCLH wishes to retain an element of competition.

5.7 Merchandising 

The Supplier shall provide all menu boards, menus and tariffs and other point of sale merchandising materials. The style and content of all such items shall be approved in advance by the Authority. These shall be well presented, printed or type written and clearly legible. 
The Supplier shall ensure that the full menu range available, together with the current, agreed tariff is prominently displayed within restaurants, and work with the Authority to provide information to be made available on the Authority’s intranet.
5.8 Catering Area Close Down & Cleaning

The Supplier shall ensure upon the closing down of operations in each catering area:
· All food debris has been removed and spillages cleared

· Restaurant servery counters and the areas behind counters shall be clean

· Waste receptacles have been emptied

· All equipment other than refrigeration equipment has been shut down

· Taps have been turned off

· Food has been stored in a proper and safe manner

· Storage areas have been secured (where possible)

· All areas have been left in a safe and secure state. 

The Supplier shall clean tabletops and chairs at regular intervals and shall be responsible for clearing all spillages and debris from the floor during Core Service Hours within the internal and external atrium areas. 
The Supplier will be required to carry out regular deep cleans of all areas within their demise and share their annual schedules, in advance with the Authority.

The Trust has a “Gloves Off” policy which aims to reduce inappropriate single use glove use. The supplier should ensure that gloves are only worn as per food safety requirements.

5.9 Waste Management and Sustainability 

UCLH are committed to reducing our Carbon Footprint and wish to work with Suppliers who share and can demonstrate that commitment. The Supplier will have to comply with UCLH’s Net Zero Strategy and the law by following Government guidance with regards sustainable consumables and single use plastics.
The Supplier shall provide all disposables (napkins, plates, cutlery, cups and condiments) at no cost to users within the restaurant area. 
The Supplier shall, wherever practical, use disposables made from re-cycled materials and/or which are able to be re-cycled after use. 
The supplier is encouraged to devise a re-useable alternative instead of disposables including incentives to use reusable cups.
Disposable cups are only to be used in conjunction with cold drink beverages and takeaway items.
The supplier shall be responsible for ensuring that all refuse is collected as it is produced from all areas under their jurisdiction, ensuring separation of waste into general, recycling and food waste. The area around the waste storage must be cleaned after every removal and at frequent intervals during the day. Any waste spillages should be cleared up as soon as is practicably possible.  All waste containers must be emptied, cleaned of any residue and waste bags placed into the correct bins in the central waste collection area by end of the working day to prevent pest infestation. 
The supplier will provide suitable containers for general waste, recycling and food waste in the kitchen and behind the counter and restaurant seating area. Suitable containers (carts) for final disposal of general waste, recycling and food waste will be provided by UCLH. Any replacement of indoor waste containers during duration of the contract will be the responsibility of the supplier. The type and suitability of the replacement containers must be agreed with the Authorised Officers prior to replacement.
The supplier must ensure that all staff are trained in correct waste segregation annually. The training material must be approved by Authorised Officers. The records of the training must be kept on site for inspection.

Food wastage should be kept to a minimum being compliant with NHS food waste standards. 
The supplier should support and engage with Trust Initiatives in relation to wellbeing including being a part of TOO GOOD TO GO to reduce waste and help the environment. 
UCLH will supply energy (gas/electricity) to the supplier, who must adhere to UCLH’s Net Zero Strategy commitments to increasing energy efficiency and reducing energy consumption. The supplier will be required to comply with future Trust policies in relation to its suppliers as and when they are implemented.

5.10 Supplier Staff

The Supplier shall ensure that all staff are trained in customer services and shall be courteous, helpful, and responsive whilst undertaking tasks.
The Supplier shall ensure that a member of the management/supervisory team and/or senior chef is present in the restaurant during main meal service periods and at other key times as appropriate. 
The Supplier will provide their staff with sufficient uniforms and PPE required to carry out their duties Staff must always wear a visible ID/name badge.
The Supplier shall proactively work towards ensuring that all Staff delivering Services in the premises and locations are able to verbally communicateeffectively (i.e. to a Common European Framework of Reference for Languages of English level B1 (or similar) or better) with Authority employees, and visitors, ensuring that as a minimum this requirement is achieved.

The Supplier shall work pro-actively to maximise the ratio of permanent Staff to agency Staff. 
The Supplier will comply with the Authority’s Policies on Cross Infection and Notifiable Diseases and will co-operate with and act upon the advice of the Authority.
The Supplier shall maintain comprehensive records, and where appropriate, certification of all training for all Staff. 
The Supplier shall provide Staff with a form of identification approved by the Authority, which Staff shall display on their uniform at all times when on the Premises and Locations.
The supplier is required to be fully informed of all legislation relevant to food hygiene and should only employ persons who are in good health and have a high standard of personal hygiene.
All catering Staff must have training which shall include, but not be limited to COSHH, infection control, manual handling and basic hygiene, equality and diversity, health and safety legislation, food hygiene policies and procedures, and must attain a basic food hygiene certificate. – need to specifically call out nutrition and allergies within training spec.
All catering supervisory staff shall attain an Intermediate Food Hygiene Certificate.
The Supplier is to provide adequate food hygiene training to UCLH food handlers, free of charge.
The Supplier shall undertake pre-employment medicals of all Staff and shall ensure that all employees are medically fit to undertake operations as part of the Services at all times. 
The Supplier shall not employ, or allow employees to undertake duties of the service who: - 

a. Show active signs of, or who are under treatment for any infectious or communicable disease, or who are known carriers of such a disease.

b. Have suffered from recurrent sore throats

c. Have suffered from any of the enteric group of fevers. 

d. Have suffered from dysentery, unless medically authorised as being fit to return to work.
The Supplier shall notify the Authority’s Representative of all individual incidents relating to health conditions to the above.

5.11 London Living Wage

The Concessionaire is advised that UCLH is a London Living Wage (LLW) employer and is therefore committed to ensuring that third party contracted staff are paid LLW as a minimum. It is a requirement of this Contract that all Supplier staff are paid no less than LLW at all times and that you will be able to demonstrate fully that you are complying with LLW payment regime including wage increases as notified by the Living Wage Foundation from time to time.  UCLH may ask to inspect Supplier employment records at any time.

5.12 Customer satisfaction survey 

The Supplier is to undertake a monthly customer satisfaction survey to gather information on menu suitability, food quality and the quality of the overall food service. The surveys should target a 50% response rate for patient catering. The Supplier shall take positive steps following the return of each customer satisfaction survey to make improvements where necessary based on feedback.

5.13 Fire

The Supplier’s shall provide appropriate numbers of Staff in accordance with agreed procedures, to respond to major incidents and outbreak of fire in line with training provided by the Authority.

5.14 Equipment & Materials

The supplier will be responsible for all day-to-day equipment used, maintaining, and replacing this equipment as necessary. The Concessionaire will be required to assess the day-to-day equipment requirements.
The existing supplier has indicated that all catering and office equipment will be removed: servery, office, store and kitchen.
5.15 Delivery and Implementation

During any installation/mobilisation period, the service provider will be required to provide an interim service therefore appropriate consideration should be given to minimise congestion and/or disruption. The supplier should clearly state the anticipated lead time for the interim measure as well as the for the completion and fit-out to full state of readiness.
The supplier shall provide full and comprehensive statements on how it is intended to organise, manage, resource (include resource levels) and operate the Contract. UCLH will take these proposals into account in assessing the Service Provider’s competence to undertake the Contract.  
For absolute clarity, the supplier is required to state precisely how the service provision required by UCLH, and offered in the supplier’s submission will be provided.

5.16 Other

The supplier’s service must, when required, be able to respond flexibly to meet exceptional requirements.
The supplier is required to establish and maintain systems of quality control and quality assurance.
The restaurant shall be operated by the Supplier on an “assisted clear” basis. The Supplier shall be responsible for ensuring that the dining areas, including tabletops and chairs are maintained to a high standard of cleanliness and presentation at all times. 
The Supplier shall promote and reinforce the requirement for Authority staff and visitors to the restaurants to remove dirty service ware and debris to the designated area within each facility.
5.17
KPIs
PI 1

	PI Group
	Contract Management

	
	

	PI Name
	Compliance – Tier 1

	
	

	Key Performance
	The Supplier shall be compliant with all relevant Legislation, Statutory Regulations

	
	including but not limited to HACCP, HSE, COSHH, and Approved Codes of Practice.,

	Indicator
	

	
	as they relate to the management and delivery of the Services.

	
	

	
	

	Purpose of PI
	To  ensure  that  the  potential  negative  impact  of  non-compliance  (be  it

	
	reputational, health & wellbeing, commercial or other) does not materialise.

	
	

	
	
	

	PI Measurement
	Pass or Fail

	Type
	

	
	
	

	PI Target
	Performance Level 2 – Meets Expectations.

	
	
	

	Definition of PI
	N/A
	

	Event
	
	

	
	
	

	
	A PI Event Failure will occur for each and every instance where the Supplier is

	Definition of PI
	found to have acted (or not acted) in a way that contravenes Legislation, Statutory

	Event Failure
	Regulations including but not limited to HACCP, HSE, COSHH, or Approved Codes

	
	of Practice

	
	

	
	PI Event Failures to be identified through either:-

	
	a)  The Supplier’s own self-monitoring & audit as part of the Quality

	Measurement
	
	Management Plan;

	
	b)
	The Supplier’s own investigation following a complaint;

	
	c)
	Authority Audit; or

	
	d)  Authority investigation following a complaint

	
	

	Reporting Period
	Monthly & trend analysis

	
	
	

	Reactive Priority
	No
	

	Time Applicable
	
	

	
	
	


PI 2

	PI Group
	Contract Management

	
	

	PI Name
	Compliance – Tier 2

	
	

	Key Performance
	The Supplier shall be compliant with all HTMs, National Standards for Cleaning,

	
	Policy, Guidance, Good Industry Practice, as they relate to the management and

	Indicator
	

	
	delivery of the Services.

	
	

	
	

	Purpose of PI
	To  ensure  that  the  potential  negative  impact  of  non-compliance  (be  it

	
	reputational, health & wellbeing, commercial or other) does not materialise.

	
	

	
	
	

	PI Measurement
	Fixed Thresholds

	Type
	

	
	
	

	PI Target
	Performance Level 2 – Meets Expectations.

	
	
	

	Definition of PI
	N/A
	

	Event
	
	

	
	
	

	
	A PI Event Failure will occur for each and every instance where the Supplier is

	Definition of PI
	found to have acted (or not acted) in a way that contravenes HTMs, National

	Event Failure
	Cleaning  Standards,  Policy,  Guidance,  Good  Industry  Practice,  and  Agreed

	
	Procedures (where these are not covered by other PIs)

	
	

	
	PI Event Failures to be identified through either:-

	
	a)  The Supplier’s own self-monitoring & audit as part of the Quality

	Measurement
	
	Management Plan;

	
	b)
	The Supplier’s own investigation following a complaint;

	
	c)
	Authority Audit; or

	
	d)  Authority investigation following a complaint.

	
	

	Reporting Period
	Monthly & trend analysis

	
	
	

	Reactive Priority
	No
	

	Time Applicable
	
	

	
	
	


PI 3

	PI Group
	Contract Management

	
	
	
	

	PI Name
	Reporting and Audits

	
	
	
	

	Key Performance
	The Supplier shall prepare, and issue all reports to the Authority on the due date for

	
	each, in accordance with the Contract requirements or as otherwise agreed with the

	Indicator
	

	
	Authority.

The Supplier shall undertake all audits as detailed within the Supplier’s Quality Management Plan.

	
	

	
	
	
	

	Purpose of PI
	To ensure the Authority receives information relating to the planning, management,

	
	delivery and monitoring of the Services in a timely manner.

To ensure that the quality of the management and delivery of the service is being pro-actively managed through self-monitoring and reporting in order that the Supplier can seek to continuously improve the quality of the service.


	
	

	
	
	
	
	

	PI Measurement
	Fixed Thresholds

	Type
	

	
	
	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	
	
	

	
	Each individual audit required in the month as identified in the Supplier’s Quality Management Plan and any audit not completed in the previous month(s).

Required issue of:

	
	a)  Monthly Service Delivery Report to include sales and customer numbers

	
	b)
	Monthly/Annual Training Plan

	
	c)
	Monthly Training Delivery Reports

	Definition of PI
	d)  Annual Supplier’s Operational Plans Updates

	
	e)  Annual Security Risk Assessments

	Event
	

	
	f)
	Catering Menu Refresh

	
	
	

	
	

	
	A PI Event Failure shall occur for each day past the due date of any report (draft or

	
	final) where the report:-

	
	a)  Has not been issued at all and/or;

	
	b)  Does not incorporate all of the requirements of the Contract

	
	
	
	

	
	c)  Does not incorporate any additional reporting requirements as identified by

	Definition of PI
	
	the Authority within the Mobilisation Period.

	Event Failure
	
	
	
	

	
	A PI Event Failure will occur for each individual audit where: -

	
	       a)  The Supplier has not included the results of the Audit due within the month

	
	             within the Service Delivery Report for the month; and/or

       b)  The Supplier has not carried out the audit in compliance with the Authority

             requirements and the Supplier’s quality management plan; and/or




	
	PI Event Failures to be identified through either:-

	Measurement
	a)
	The Supplier’s own self-monitoring & audit as part of the Quality

	
	
	Management Plan;

	
	
	

	
	b)
	Authority contract management activities; or

	
	c)
	Authority audit or investigation as part of a complaint

The supplier’s own investigation following a complaint

	
	          d) Authority spot check

          e) Authority investigation following a complaint

           f) Authority Audit together with the Supplier as part of the Audit regime



	Reporting
	Monthly and trend analysis

	
	
	

	Reactive Priority
	No
	

	Time Applicable
	
	

	
	
	


PI 4

	
	

	PI Group
	Contract Management

	
	

	PI Name
	Training Delivery

	
	

	Key Performance
	The Supplier shall deliver training in accordance with the annual and monthly training

	Indicator
	plans.
	

	
	

	Purpose of PI
	To ensure that all Staff are appropriately trained for the activities undertaken,

	
	ensuring the Services are delivered in a safe and high quality manner.

	
	

	
	
	

	PI Measurement
	Percentage

	Type
	

	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	

	Definition of PI
	Each agreed training activity included in the annual or monthly training plans

	
	(although activities appearing in both shall not count twice) and any training activity

	Event
	

	
	not completed in the previous month(s).

	
	

	
	

	
	A PI Event Failure shall occur for each PI Event where:-

	
	a)
	A training activity has not been carried out within the agreed timescales in

	
	
	the training plan; and/or

	Definition of PI
	b)
	Upon audit, training records and certificates demonstrating that appropriate

	
	
	training has taken place are not available to match the training delivery

	Event Failure
	
	

	
	
	report; and/or

	
	
	

	
	c)
	There is a substantiated complaint that Staff are undertaking duties for

	
	
	which there is no documented evidence available to demonstrate they have

	
	
	been trained in accordance with the requirements of the Contract; and/or

	
	d)
	Mandatory training is out of date for any member of Staff

	
	

	Definition of PI Roll
	A PI Roll Over Event Failure shall occur for each PI Event where the same PI Event has

	Over Event Failure
	previously been a PI Event Failure in the preceding month(s).

	
	

	
	PI Event Failures to be identified through:-

	
	a)
	The Supplier’s training delivery report;

	Measurement
	b)
	The Supplier’s own self-monitoring & audit as part of the Quality

	
	
	Management Plan;

	
	
	

	
	c)
	The Supplier’s own investigation following a query from the Authority

	
	d)
	Authority contract management activities; or

	
	e)
	Authority audit and/or investigations.

	
	

	Reporting Period
	Monthly, annually and trend analysis

	
	
	


PI 5

	PI Group
	Contract Management

	
	
	

	PI Name
	Staff
	

	
	
	

	Key Performance
	The Supplier shall ensure all Staff meet the minimum requirements of the contract.

	Indicator
	

	
	
	

	
	

	Purpose of PI
	To ensure that all Staff meet the minimum requirements in line with the Contract

	
	(Schedule 5 - Specification and Schedule 2 – Terms and Conditions).

	
	

	
	
	

	PI Measurement
	Fixed Threshold

	Type
	

	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	
	

	Definition of PI
	N/A
	

	Event
	
	

	
	
	

	
	A PI Event Failure shall occur where any member of Staff within the Reporting Period:

	
	a)
	Does not have the necessary clearances; and/or

	
	b)
	Is working when unfit to do so (as defined by the Contract); and/or

	
	c)
	Is undertaking activities for which they do not have requisite skills/training;

	
	
	and/or

	Definition of PI
	d)
	Is found not to have a clean uniform or appropriate PPE to the task being

	Event Failure
	
	undertaken.

	
	A PI Event Failure shall also occur for each and every instance where any member of

	
	Staff:
	

	
	e)
	Conducts themselves in an inappropriate manner as determined by the

	
	
	Authority’s values and expected behaviours

	
	PI Event Failures to be identified through:-

	
	a)
	The Supplier’s own self-monitoring & audit as part of the Quality

	Measurement
	
	Management Plan;

	
	b)
	The Supplier’s own investigation following a query from the Authority;

	
	c)
	Authority Audit; or

	
	d)
	Authority investigation

	
	

	Reporting
	Monthly and trend analysis

	
	
	

	Reactive Priority
	No
	

	Time Applicable
	
	

	
	
	


PI 6

	PI Group
	Contract Management

	
	

	PI Name
	Accidents and Incidents

	
	

	
	All Accidents and Incidents on Authority Premises and Locations as they relate to the

	Key Performance
	management and delivery of the Services, to be managed and reported in accordance

	
	with all
	relevant Legislation, Statutory Regulations (including RIDDOR), Approved

	Indicator
	
	

	
	Code of Practice, Policies, Good Industry Practice, Specification, Supplier’s Plans and

	
	

	
	Agreed Procedures.

	
	To ensure that the Authority is compliant with Legislative, and Policy requirements,

	Purpose of PI
	and to allow for the identification of risks and trends in order to take action to

	
	minimise future accidents.

	
	
	

	PI Measurement
	Pass or Fail

	Type
	

	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	
	

	Definition of PI
	N/A
	

	Event
	
	

	
	
	

	
	A PI Event Failure will occur for each and every deviation from Legislation, Statutory

	Definition of PI
	Regulations (including RIDDOR), Approved Code of Practice Policies, Good Industry

	Event Failure
	Practice, Specification, Supplier’s Plans or Agreed Procedures in relation to the

	
	reporting and management of accidents and incidents.

	
	

	
	PI Event Failures to be identified through:-

	
	a)  the Supplier’s own self-monitoring & audit as part of the Quality

	Measurement
	
	Management Plan;

	
	b)
	the Supplier’s own investigation following a complaint;

	
	c)
	Authority Audit; or

	
	d)  Authority investigation following a complaint

	
	

	Reporting
	Monthly and trend analysis

	
	
	

	Reactive Priority
	No
	

	Time Applicable
	
	

	
	
	


PI 7

	
	
	
	

	PI Group
	Contract Management

	
	
	
	

	PI Name
	Complaints

	
	
	
	

	
	The Supplier shall respond to all formal patient complaints (or aspects relating to the

	Key Performance
	delivery of the Services) within 7 Business Days of notification to the Supplier and to

	Indicator
	all formal complaints made by the Authority in accordance with Agreed Procedures or

	
	by any such alternative date agreed by the Authority.

	
	
	
	

	
	To ensure the Authority is able to respond to formal patient complaints in a timely

	Purpose of PI
	manner and within Policy timescales and that the Supplier proactively manages all

	
	complaints in accordance with Agreed Procedures.

	
	
	
	
	

	PI Measurement
	Fixed Thresholds

	Type
	

	
	
	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	
	
	

	Definition of PI
	Receipt of a formal patient complaint through the Authority formal complaints

	Event
	process, or a formal complaint notified to the Supplier by the Authority in writing.

	
	

	
	A PI Event Failure shall occur for each Day past the due date of any response to a

	
	formal complaint where the response in the reasonable opinion of the Authority:-

	
	a)  Has not been issued at all within required time frames; and/or

	Definition of PI
	b)  Does not adequately respond to all of aspects of the complaint

	Event Failure
	
	
	
	

	
	Please note: The Supplier shall amend the values in the Performance Level Thresholds

	
	in Table 3 of the Performance Model by multiplying the values contained in the

	
	Contract version of the Performance Model by the number of complaints in the

	
	Reporting Period.

	
	

	
	PI Event Failures to be identified through:-

	
	a)  The Supplier’s own self-monitoring & audit as part of the Quality

	Measurement
	
	Management Plan;

	
	b)
	The Supplier’s own investigation following a complaint;

	
	c)
	Authority Audit; or

	
	d)  Authority investigation following a complaint

	
	

	Definition of PI Roll
	A PI Roll Over Event Failure shall occur for each PI Event where the same PI Event has

	
	previously been a PI Event Failure in the preceding month(s) for each Day that the PI

	Over Event Failure
	

	
	Event still meets the definition of a PI Event Failure.

	
	

	
	

	Reporting
	Monthly and trend analysis

	
	
	
	
	

	Reactive Priority
	Yes
	
	
	

	Time Applicable
	
	
	
	

	
	
	
	
	


PI 8

	
	
	
	
	

	PI Group
	Catering
	
	
	

	
	
	
	

	PI Name
	Staff Catering Satisfaction Surveys

	
	
	
	

	Key Performance
	The Supplier shall issue quarterly staff catering surveys to a minimum of 10% of

	
	the customer numbers (selected on a randomised basis) at each of the Premises

	Indicator
	

	
	and Locations where the in-patient catering Service is provided.

	
	

	
	
	
	

	
	To ensure the Authority and the Supplier receive regular patient feedback as to the

	Purpose of PI
	quality of the in-patient catering service, to allow the Supplier to continuously improve

	
	the quality of the service.

	
	
	
	
	

	PI Measurement
	Fixed Threshold

	Type
	

	
	
	
	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	
	
	

	Definition of PI
	Each and every quarterly survey required at each service location 

	Event
	

	
	

	
	A PI Event Failure will occur for each day past the due date of the reporting output (as

	
	detailed in Schedule 5 - Specification) of the survey:-

	Definition of PI
	a)  Has not been issued at all; and/or

	Event Failure
	

	
	b)  Does not incorporate all of the requirements of the Contract; and/or

	
	

	
	
	
	

	
	c)  Does not incorporate any additional reporting requirements as identified by

	
	
	the Authority within the Mobilisation Period.

	
	

	
	PI Event Failures to be identified through:-

	Measurement
	a)  The Supplier’s own self-monitoring & audit as part of the Quality Management

	
	
	Plan; or

	
	
	

	
	b)
	The Supplier’s own investigation following a complaint; or

	
	c)
	Authority Audit; or

	
	d)  Authority investigation following a complaint

	Reporting Period
	Quarterly and trend analysis

	
	
	
	
	

	Reactive Priority
	No
	
	
	

	Time Applicable
	
	
	
	

	
	
	
	
	


PI 9
	PI Group
	Catering

	
	

	PI Name
	Retail Catering

	
	

	Key Performance
	The Supplier shall ensure that retail catering is provided in accordance with section 5

	
	– Specification

	Indicator
	

	
	

	
	

	
	

	
	To provide a successful retail catering service that meets the needs of all Authority staff

	Purpose of PI
	and visitors and promotes the improvement of the health and wellbeing of Authority

	
	staff in support of the Authority’s performance against CQUIN Indicator 1b: Healthy

	
	

	
	food for NHS staff, visitors and patients.

	PI Measurement
	Fixed Threshold

	Type
	

	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	

	Definition of PI
	Not Applicable

	Event
	

	
	

	
	

	
	A PI Event Failure will occur in each and every instance within the PI Reporting Period

	
	where:

	
	a)  The retail catering outlet is not open during the designated Core Service Hours;

	Definition of PI
	and/or

	
	b)  The retail catering outlet is not serving breakfast, lunch and snacks during the

	Event Failure
	

	
	minimum food service times; and/or

	
	

	
	c)  Retail catering areas are not maintained to a high standard of cleanliness;

	
	and/or

	
	d)  Sufficient clean trays, crockery, cutlery are not available for customers; and/or

	
	e)  Retail catering areas are not closed down in accordance with the specification.

	
	

	
	Identified through either: -

	Measurement
	a)  The Supplier’s own self-monitoring & audit as part of the Quality Management

	
	Plan;

	
	

	
	b)  The Supplier’s own investigation following a complaint; or

	
	c)  Authority audit or investigation following a complaint

	
	

	Reporting Period
	Monthly and trend analysis

	
	

	Reactive Priority
	No

	Time Applicable
	

	
	


PI 10

	
	

	PI Group
	Catering

	
	

	PI Name
	Hospitality

	
	

	
	The Supplier shall ensure that all requests for hospitality services are compliant with the

	Key Performance
	specifics of the order placed by the requester within 15 minutes of the agreed

	Indicator
	Scheduled Activity time and in accordance with the requirements of section 5 –

	
	Specification

	
	

	
	To ensure that a quality hospitality service is provided during the required timescales

	Purpose of PI
	and that the service promotes the improvement of the health and wellbeing of

	
	Authority staff in support of the Authority’s performance against the relevant CQUIN

	
	

	
	indicator.

	
	

	PI Measurement
	Fixed Thresholds

	Type
	

	
	

	PI Target
	Performance Level 2 – Meets Expectations

	
	

	Definition of PI
	Not Applicable

	Event
	

	
	

	
	

	
	A PI Event Failure will occur for each and every instance where:

	
	a)  The service is unavailable within the minimum notice period time; and/or

	Definition of PI
	b)  The agreed menu range is unavailable; and/or

	Event Failure
	c)  The hospitality request is not delivered within 15 minutes of the agreed

	
	Scheduled Activity time; and/or

	
	d)  The food delivered is not fresh; and/or

	
	e)  There are inadequate supplies of cutlery / crockery

	
	

	
	Identified through either: -

	Measurement
	a)  The Supplier’s own self-monitoring & audit as part of the Quality Management

	
	Plan;

	
	

	
	b)  The Supplier’s own investigation following a complaint; or

	
	c)  Authority audit or investigation following a complaint

	
	

	Reporting
	Monthly and trend analysis

	Reactive Priority
	No

	Time Applicable
	

	
	


SECTION 6 – EVALUATION OF OFFERS 

6.1 
Introduction

6.1.1
Bids will be initially checked for compliance to ensure they are bone-fide offers that are capable of evaluation. Bids that are found to be non-compliant may be rejected.

6.1.2
The evaluation of offers for this Contract will be on both Quality and Price. The assessment of Quality and Price will be based on the Offer Schedule submitted by the Bidder in response to the specification. Quality will count for 80% of the overall evaluation and Price will count for 20%.
6.1.3
The responses to this ITTwill be considered by the Evaluation Panel. The panel will review the tender documents submitted and assess the relative quality of the applications. 
6.1.4
Your ITT Response must be structured to address the specific questions or provide an explanation of how your organisation meets the specification requirement provided, utilising the text boxes provided in the ITT Response document (or on Atamis as appropriate), as this will assist the evaluation panel when scoring responses.
6.2
Evaluation Criteria 

6.2.1
Suppliers are expected to demonstrate in writing how they will meet the requirements as detailed in section 5. 
6.2.4
UCLH reserves the right to use any relevant information provided within your tender response in order to evaluate any of the criteria outlined within this document and any of its appendices. This may include, but not be limited to, the bidder’s submission, presentation, demonstration, any reference calls. 
6.2.3
Value for money and added value will be considered by the panel when evaluating the weightings below.
6.3
Quality Assessment (80%)
6.3.1
Quality will be assessed on the basis of the sub-criteria below, each has been assigned a relative weighting: -
	Quality/technical Criteria



	Reference
	Evaluation Criteria
	Weighted scoring

	1 - Mobilisation, Transformation & Innovation

1.1

Provide a Draft Mobilisation Plan for the service which incorporates all the requirements in the specification

10.00%

1.2

UCLH is seeking a Supplier who is able to work collaboratively with UCLH to deliver an innovative service solution, positively embrace technology and continuous improvement and change to the delivery of the services so it is delivered more efficiently and effectively and achieve higher quality standards. Tenderers are required to describe how they propose to transform the catering services to meet the needs of UCLH.  Include in your response your plan to achieve service transformation including:
- Your approach to interacting with the UCLH stakeholders and how you will establish and maintain stakeholder confidence through appropriate contact with those stakeholders.

20.00%

2 - Contract Management & Resourcing

2.1

Describe how you will manage the contract and interfaces with UCLH.

5.00%

2.2

'Describe your proposed approach to the management of commercial and operational risk for the duration of this contract.  

5.00%

2.3

UCLH considers that the staffing structure and way staff are deployed can have a significant impact on the level of performance of the Contract, Tenderers are required to provide an organisational chart showing the structure of the team who will be responsible for managing and delivering this contract.  

5.00%

3 - Service Delivery

3.1

Provide a method statement for the delivery of Catering services in accordance with the requirements of the Specification

20.00%

4 - Performance, Quality Management and Auditing

4.1

Describe the proposed approach to undertaking quality management and auditing of service delivery in accordance with the requirements of the specification. How will you operate a quality management system for this contract in accordance with the requirements?

15.00%

5 - Social Value, Sustainability & Waste

5.1

Describe how you will comply with UCLH's net zero strategy, and also how you would manage waste and wate disposal? 

5.00%

5.2

UCLH has set out its core values and visions for the future on its website. Detail your approach to social value on this contract and how will this approach support and align with UCLH Core Values and its vision for the future?

5.00%

6 - HR Response

6.1

Describe your Company approach to:

3.50%

> Keeping up to date with current applicable UK employment legislation

> Complying with equal opportunities legislation, equality duties and associated codes of practice

> Ensuring that these standards are upheld in their workforce policies, processes, and practices. 

> Your proposed approach to disciplinary, grievance and capability management

6.3

How will your company’s policy and procedures for ensuring the quality and competency of your staff enable you to successfully deliver the Services? 

How will staff performance be monitored on an on-going basis?

Describe your approach to recruitment & retention of staff for this contract? 

3.50%

6.5

Describe the steps you will take to ensure the smooth and effective TUPE transfer of the employees from:
- The current Supplier
3.00%


	1 - Mobilisation, Transformation & Innovation

1.1

Provide a Draft Mobilisation Plan for the service which incorporates all the requirements in the specification

10.00%

1.2

UCLH is seeking a Supplier who is able to work collaboratively with UCLH to deliver an innovative service solution, positively embrace technology and continuous improvement and change to the delivery of the services so it is delivered more efficiently and effectively and achieve higher quality standards. Tenderers are required to describe how they propose to transform the catering services to meet the needs of UCLH.  Include in your response your plan to achieve service transformation including:
- Your approach to interacting with the UCLH stakeholders and how you will establish and maintain stakeholder confidence through appropriate contact with those stakeholders.

20.00%

2 - Contract Management & Resourcing

2.1

Describe how you will manage the contract and interfaces with UCLH.

5.00%

2.2

'Describe your proposed approach to the management of commercial and operational risk for the duration of this contract.  

5.00%

2.3

UCLH considers that the staffing structure and way staff are deployed can have a significant impact on the level of performance of the Contract, Tenderers are required to provide an organisational chart showing the structure of the team who will be responsible for managing and delivering this contract.  

5.00%

3 - Service Delivery

3.1

Provide a method statement for the delivery of Catering services in accordance with the requirements of the Specification

20.00%

4 - Performance, Quality Management and Auditing

4.1

Describe the proposed approach to undertaking quality management and auditing of service delivery in accordance with the requirements of the specification. How will you operate a quality management system for this contract in accordance with the requirements?

15.00%

5 - Social Value, Sustainability & Waste

5.1

Describe how you will comply with UCLH's net zero strategy, and also how you would manage waste and wate disposal? 

5.00%

5.2

UCLH has set out its core values and visions for the future on its website. Detail your approach to social value on this contract and how will this approach support and align with UCLH Core Values and its vision for the future?

5.00%

6 - HR Response

6.1

Describe your Company approach to:

3.50%

> Keeping up to date with current applicable UK employment legislation

> Complying with equal opportunities legislation, equality duties and associated codes of practice

> Ensuring that these standards are upheld in their workforce policies, processes, and practices. 

> Your proposed approach to disciplinary, grievance and capability management

6.3

How will your company’s policy and procedures for ensuring the quality and competency of your staff enable you to successfully deliver the Services? 

How will staff performance be monitored on an on-going basis?

Describe your approach to recruitment & retention of staff for this contract? 

3.50%

6.5

Describe the steps you will take to ensure the smooth and effective TUPE transfer of the employees from:

3.00%

- The current Supplier




6.3.2
Questions within the above criteria are scored using the following points system: 
	Grade
	Grade label
	Definition of Grade

	4
	Excellent
	The proposal meets the required standard in all material respects and exceeds some or all of the major requirements

	3
	Good
	The proposal meets the required standard in all material respects

	2
	Satisfactory
	The proposal meets the required standard in most material respects, but is lacking or inconsistent in others

	1
	Weak
	The proposal significantly fails to meet the standards required, contains significant shortcomings or is inconsistent with other aspects of the Tender

	0
	Unacceptable
	The proposal completely fails to meet the required standard or does not provide an answer


6.4
Quality Evaluation Process

6.4.1
Each Offer Schedule will be scored in accordance with the evaluation process stated above. 

6.4.2
To assist the tender evaluation panel in this process you are required to complete Appendix A – Bidder Response Document.
6.4.3
Offers that in the opinion of UCLH are unrealistically low in quality may be rejected.

6.4.4
Clarifications may be sought in writing, or by interview / presentation from the Bidders and scores adjusted accordingly.
6.4.4
UCLH may disqualify any Bidder who fails to:

· Comply with the requirements of the/any discretionary & mandatory exclusion criteria and/or fails to certify on the Statement of Good Standing that it has fulfilled these requirements; 

· Provide a satisfactory response to any questions in the ITT or inadequately or incorrectly completes any question (please refer to award criteria);

· Upload and submit their completed ITT before the deadline.

6.4.5
Failure to answer any pass/fail question correctly may also result in the exclusion of the bid. Failure to answer a scored question will result in a score of zero (0) being applied to that question.
6.4.6
The responses to this ITT will be considered by the evaluation panel. The panel will review the tender documents submitted and assess the relative quality of the applications. 

6.4.9
Reference sites may be contacted during this time. Any information gathered may be used to clarify statements made within responses and presentations. This information will be used to inform scoring by the evaluation team.
6.5       Price Assessment (20%)
6.5.2
The price will be compared based on the total cost of ownership for the provision of the goods and/or Services. This may include any additional costs required by UCLH to implement or support the service throughout the course of its life.

6.5.3
To assist UCLH evaluation, Bidders must break down the proposed price into the schedule within Appendix B – Pricing Schedule. Please include any additional information relevant to the provision of the required goods and/or services. It is vital that UCLH understand the full costs for the provision at the outset of the contract. However please ensure the pricing template is completed in the form requested.
6.5.3
Offers that in the opinion of UCLH are unrealistically high or low (in terms of price) may be rejected. 

6.5.4
The lowest price will be given 100%.  Other offers will then be expressed as an inverse proportion of the lowest price. The % weighting for price is then applied to give the final price score for each offer.

6.6
Overall Assessment

6.6.1
The final quality score and the final price score for each offer will be added to produce a total score which will be compared and the Bidder with the highest score offering the most economically advantageous bid will be recommended for acceptance. (Subject to item 1.7.3 of this document). 

6.6.2 
A sample document illustrating award criteria and how scores will be arrived at is provided - Appendix C: Sample Evaluation Matrix.
SECTION 7 - RESPONSE REQUIREMENTS*
7.1 
Tender Documents and Associated Response Requirements  

7.1.1
Bidders should return a written document responding to the questions set out in Section 6.3 of the Quality Sub-Criteria in the same order as presented in this ITT by the date stated in this ITT.
7.1.2 
The documents shown in Table 1 below are provided to bidders as part of this tender process. It is the responsibility of bidders to ensure that all the documentation has been received. 

7.1.3
It is also the responsibility of bidders to ensure that the documents listed below under “Bidder Response” have been prepared and submitted as part of their tender response. All documents listed under “Bidder Response” are mandatory.

Table 1 – Tender Documents and Associated Response Requirements.

	Doc No.
	Title
	Purpose
	Bidder Response

	1.
	Request for Quotation
	Introduce the ITT pack, instructions, tender milestones and terms of offer. Introduce the background to UCLH, financial context and response requirements.
	The further response requirements should be responded to within a separate document.

	2.
	Appendix A – Bidder Response Document
	Specific questions relating to the specification.
	This document should be completed and returned as part of your tender response. 

	3.
	Appendix B – Pricing Schedule
	Template to capture the Bidder’s solution pricing.
	This document should be completed and returned as part of your tender response.

	4. 
	Appendix C – Sample Evaluation Matrix
	This document is a sample of how UCLH will evaluate your submission.
	None – for your information.

	5. 
	Appendix D – NHS Terms and Conditions (August 2022)
	This is the contract template that will be used.
	None – for your information. 

	6. 
	Appendix E – TUPE ELI Data Collection
	List of staff which are eligible for TUPE under the contract.
	Bidders must ensure that this is used to calculate the cost submitted within the pricing schedules.

	7.
	Appendix F – 250ER Catering Space (2019)
	This document is a template of the current floorplan for the Atrium space at 250 Euston Road. 
Please note: The Store & Office highlighted on the floor plan will not be included in the final space available to the bidder.

The Kitchen will remain in its illustrated position; however, the servery space can be reconfigured if required. 
	To be considered as part of your proposal.

	8. 
	Appendix G – UCLH Nutrition & Hydration Policy V.3

	This document is the UCLH Nutrition & Hydration Policy, which is to be adhered to.

	To be considered as part of your proposal.

	9.
	Appendix H – UCLH Food & Drink Strategy, 2022-2027
	This document is the UCLH Food & Drink Strategy, 2022-2027 which is to be adhered to. 
	To be considered as part of your proposal.

	10.
	Appendix I - UCLH Equality, Diversity and Inclusion Policy 
	This document is the UCLH Equality, Diversity and Inclusion Policy which is to be adhered to.
	To be considered as part of your proposal.


7.3
Contact Information

7.3.1
Ordering Details

	Address for Orders:
	

	Telephone:
	

	Email Address:
	


7.3.2
Company Contacts



	Customer Services
	

	Telephone:

Email:
	

	Technical
	

	Email:

Telephone:
	

	Invoices
	

	Email:

Telephone:
	

	Contract Sales Data
	

	Email:

Telephone:
	


SECTION 8 - FORM OF OFFER*
FOR THE PROVISION OF UCLH-4376 – Catering Provision @ 250 Euston Road
I/we  ..................................................................................... (the Bidder)

of    ...........................................................................................................

        ..........................................................................................................

        ...........................................................................................(Address)

Agrees:

8.1
That this offer and any contracts arising from it shall be subject to the Terms of Offer, the NHS Standard terms and conditions for the provision of Services (August 2022). and Supplementary Conditions of Contract and all other terms (if any) issued with the ITT; and

8.2
to supply the goods and/or services in respect of which its offer is accepted (if any) to the exact quality, sort and price specified in the Offer Schedule in such quantities, to such extent and at such times and locations as ordered; and

8.3
that this offer is made in good faith and that the Bidder has not fixed or adjusted the amount of the offer by or in accordance with any agreement or arrangement with any other person. The Bidder certifies that it has not and undertakes that it will not:

8.4
communicate to any person other than the person inviting these offers the amount or approximate amount of the offer, except where the disclosure, in confidence, of the approximate amount of the offer was necessary to obtain quotations required for the preparation of the offer, for insurance purposes or for a contract guarantee bond;

8.5
enter into any arrangement or agreement with any other person that he or the other person(s) shall refrain from making an offer or as to the amount of any offer to be submitted.

Dated this ............................... day of ...................................Year..........

Name (print) ............................................................................................

Signature .................................................................................................

Title .........................................................................................................
The Form of Offer must be signed by an authorised signatory: in the case of a partnership, by a partner for and on behalf of the firm; in the case of a limited company, by an officer duly authorised, the designation of the officer being stated.

SECTION 9 – FORM OF AGREEMENT*
(To be completed by the successful Bidder(s) following receipt of a contract conclusion letter UCLH.)

THIS AGREEMENT is made the ________ day of _________________ 2024
BETWEEN University College London Hospitals NHS Foundation Trust 
(hereinafter referred to as "UCLH") of the one part

AND   [                                ]

Of   [                                                    ]

(hereinafter called "the Contractor") of the other part.

WHEREAS UCLH desires to engage the Service Provider/ Supplier to provide certain [insert type of] goods and/or services to UCLH.

AND WHEREAS the Service Provider/ Supplier has submitted to UCLH a Tender for the provision of such Services which UCLH has accepted.

NOW THEREFORE it is agreed and declared as follows:

Signed ......................................................................

Designation ..............................................................

for and on behalf of University College London Hospitals NHS Foundation Trust 
Witnessed by ..................................................... Date ................................................

Signed ......................................................................

Designation ..............................................................

for and on behalf of  [                                       ]

Witnessed by ..................................................... Date ................................................

Procurement and Supply Chain Directorate 

2nd Floor, 179a Tottenham Court Road
London

W1T 7PA 
Telephone: 020 3447 8228
Email: steviejay.cavanagh@nhs.net
Web-site: www.uclh.nhs.uk
UCLH-4376 – Catering Provision @ 250 Euston Road
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