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30/01/2019 1 Revised Asset list for Broadway  Jan 2019

London Underground
 55 Broadway

London  AS AT 5.1.2019
SW1  
 

TELEPHONE NUMBER  

OPENING DATE N/A

CONTRACT NUMBER   

Asset No New Asset APPLIANCE MANUFACTURERMODEL no SERIAL no
 #03233 10th Floor Dishwasher Hobart AMXRS-16 MAA186582338
 #03080 10th Floor Hotcupboard Victor   

#01045 10th Floor Grill Falcon
#01045 10th Floor 6 Burner Convection Oven
#01036 10th Floor Mobile Hotcupboard
#03080 10th Floor Hotcupboard Victor   
#04451 5th Floor Dishwasher Dawson FC4EA  
#03811 Grnd FloorBoiling Top Lincat LBR2 21107687
#03580 Grnd FloorDouble Pannini Grill Ital CCGR/2 #08G05984
#03810 Grnd FloorTable Top Heated Display    
#04372 Grnd FloorRotary Toaster Dualit 8008/QCS/2/800 2004.28
#03181 Grnd FloorRotary Toaster Dualit 2T 80200
#10154 Grnd FloorWater Boiler MARCO Ecoboiler #08175230
#10151 Grnd FloorGrinder  Luigi Aut #0532805
#06655 Grnd FloorConvection Oven Buffalo GD279 41221953
#03068 Grnd FloorDishwasher Winterhater GS302  
#10153 Grnd FloorSoup Kettle Dualit DSK6 2017.48
#08150 Grnd FloorMicrowave Oven Sharp R23AM 140701180

      
      



SERVICES MATRIX
Catering Equipment Maintenance (Head Office & Operational Rail)
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10th As required 297             

Ground Mon-Fri 07.30-15.00 2,144                     

5th As required 147             

Ashfield House 7 B eaumont Avenue, 
L ondon W 14 9UY

8th Floor Mon-Fri 07.30-15.00 1,286                      

E ndeavour S quare
5 E ndeavour S quare

S tratford
L ondon E 20 1J N

Level 10 Mon-Fri 07.30-16.30 TBA                        

P ier W alk
S even S isters  R oad, 

L ondon N15 5L A
Ground Mon-Fri 7.30-15.30 2,848                             

Ground Mon-Fri 7.30-16.30 3,030                            

6th Floor LUCC 
Kitchen 24 hours N/A              

B aker S treet 
14-17 A llsop P lace, 
L ondon NW 1 5P L

Ground
Mon-Fri 07.30-20.00               

Sat 07.30-20.00                                    
Sun 08.00-15.00

3,062                      

G riffith House 
280 O ld Marylebone 

R oad, L ondon NW 1 5R G
1st

Mon-Fri 07.00-22.30               
Sat 07.00-22.30                                    
Sun 08.00-22.30

2,437                     

Acton R E W  (R ailway E ngineering W orks)
130 B ollo L ane, L ondon 

W 3 8B Z
1st Mon-Fri 09.30-13.30 5,257                         

Acton T own S tation
118-120 G unnersbury 

L ane, L ondon W 3 9B Q
Ground

Mon-Fri 07.30-21.30               
Sat 08.00-21.30                                    
Sun 09.30-15.30

1,316                     

Acton T raining C entre
123 G unnersbury L ane, 

L ondon W 3 8J R
Ground Mon-Fri 07.30-15.30 2,264                      

Ash House (Arnos G rove S tation)
Arnos G rove S idings , 

P almers  R oad, L ondon 
N11 1S L

Ground
Mon-Fri 07.00-22.00               

Sat 08.00-22.00                                    
Sun 08.00-21.00

1,091                      

B arking S tation
B R  S tation P arade, 
L ongbridge R oad, 

B arking, E ssex IG 11 8T U
Ground

Mon-Fri 07.30-22.00               
Sat 08.00-15.00                                    
Sun 08.00-15.00

1,084                   

E aling C ommon D epot
G ranville G arden, 
L ondon W 5 3P A

Ground Mon-Fri 07.30-14.00 2,063                       

E arls  C ourt S tation
W arwick R oad, L ondon 

S W 5 9S Y
Ground

Mon-Fri 07.00-21.30               
Sat 07.00-21.30                                    
Sun 08.00-21.00

2,090                    

G olders  G reen S tation
North E nd R oad, L ondon 

NW 11 7R N
Platform Level

Mon-Fri 07.00-22.30               
Sat 08.00-22.00                                    
Sun 08.00-22.30

1,713                    

Hainault D epot
T hurlow G ardens, Ilford, 

E ssex IG 6 2UU
Ground Mon-Fri 07.30-15.00 2,086                     

High B arnet S tation
Abrams House, B arnet 
H ill, E nfield E N5 5R P

1st
Mon-Fri 07.00-22.30

Sat 08.00-22.00
Sun 08.00-22.00

1,295                      

L eytonstone S tation
C hurch L ane, 

L eytonstone, L ondon 
E 11 1HE

Ground
Mon-Fri 07.30-22.00               

Sat 07.30-22.00                                    
Sun 08.00-21.30

1,673                    

Morden S tation
L ondon R oad, Morden, 

S urrey S M4 5AZ
Ground

Mon-Fri 07.00-22.30               
Sat 08.00-22.00                                    
Sun 08.00-22.00

1,644                    

Neasden D epot
Q uaiton S treet off 

Neasden L ane, L ondon 
NW 10 1P H

Ground Mon-Fri 07.30-15.00 3,381                     

Northumberland P ark D epot
Marsh L ane, T ottenham, 

L ondon N17 0X E
Ground Mon-Fri 07.15-14.45 628                      

R uis lip D epot
T he S heds, W est E nd 

R oad, R uis lip, Middlesex 
HA4 6NS

Ground Mon-Fri 07.30-15.00 3,061                     

S even S isters  S tation
S even S isters  R oad, 
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CATERING EQUIPMENT MAINTENANCE PERFORMANCE MEASUREMENT - SCORE CARD

Requirement Measures

Name Description Weight-
ing Ref Name Weight-

ing Ref Name

C1A Feedback survey - commercial response Contract compliant

Any instances of non-compliance against the contract T&C's                             
Adherence to WRRR obligations                                                                                       
Extent to which the supplier meets its Responsible Procurement and 
Sustainability objectives                                                                                                                        
Is there an effective Business Continuity process in place                                

C1B Feedback survey - client response Extent to which supplier meets the contract requirements on time and 
demonstrates a culture to do so

Is TfL management intervention only required when appropriate                                      
Does the Supplier consistency meet the requirements of the agreed 
specification                                                                                                    
Is information provided within the agreed timeframe and is communication 
from Supplier meetings effective                                 

C1C Feedback survey - end user response Extent to which service users receives good service and response to their 
needs

Have there been any instances where as a result of the Suppliers non-
compliance or not carrying out works within the specified timescale, 
negatively impacted TfL's service deliver e.g. where this resulted in closure 
of a catering service or resulted in a station clousre

People Valuing Our 
People. 10% P1 Training and 

Personnel 10% P1A Key Personnel turnover Correct number of suitably trained staff

Are there the correct number of staff available to provide the agreed 
services                                                                                                               
Are staff suitably trained in the job they are performing                                          
Is there a suitable training programme in place and training records 
maintained                                                                                                     
Are staff adhering to TfL's policy & procedures                                                   
Are staff in the correct uniform, with PPE provided where appropriate          
Adherence to the company standards for appropriate behaviour and 
appearance                     

D1 Planned Service 
Delivery (PSD) 15% D1A Planned service delivery provided against the Specification Planned maintenance services provided at the agreed times and as per 

specification

Is there a planned maintenance programme in place and is it being adhered 
to                                                                                                                                                              
Is the Company informed of any issues relating to the service, even if this is 
due to external circumstances                                          

D2A Emergency faults rectified on time

D2B Standard faults rectified on time

D2C All faults rectified on time

D4 Management 
Information 10% D4A Asset Reporting Supplier to manage assets to ensure correct usage and statutory 

compliance
Is the Supplier actively supporting the Company in prolonging asset lifecycle 
or reporting on replacement requirments

D5C Number of statutory notices / pollution events Legislative Compliance Have any statutory/legislative/client issues of non-compliance been 
addressed                                                                                                                       

D5D Number of non compliances attributed to failure to meet a requirement of 
Schedule 7 Adherence to TfL's Health, Safety and Environment Policy

Does the Supplier display sound knowledge relating to safety matters                                                                                               
Are the Suppliers Safety Policy and Procedures adequate for the delivery of 
the service                                                                                                                                           
Are all appropriate method statements and risk assessments in place                                                                                                                                                         
Have there been any contraventions of H&S legislation and/or TfL's Health, 
Safety and Environmental Policy                                                                                                                                                                                              
Have any reported non-compliance relating to health; safety and 
environment issues been addressed                                          

Number of lost time injuries
Lost time measured against industry standards; trends identified and 
training implement to improve performance; Near misses and dangerous 
occurrences reported and recorded

Have lost hours as a result of work place accidents been correctly reported 
with any training implemented where necessary to avoid the risk of re-
occurrence                                                                                                                                                                                                  
Have all near misses and dangerous occurrences been reported and 
recorded and improvement measures implemented                                                        

Are all faults attended to within the agreed timeframe                                                                                                                                                           
Is the Supplier proactively supporting the Company in delivering the catering 
service                                                                                                                   
Are reactive tasks being closed out as per the agreed process                                                                              
In the event of service disruption due to faults not being resolved 
immediately, is there a process in place to mitigate service disruption

D5 Health, Safety, 
Environmental 15%

15% Supplier to follow agreed process for resolving faults

D5B

Delivery

Delivering safe, 
reliable, clean, 
sustainable and 
accessible 
transport.

80%

D2 Fault Management

Critical Success Factor (CSF) Key Performance Indicator (KPI) Performance Indicator (PI)

Customers
Putting customers 
and users at the 
centre of 
everything we do.

10% C1 Customer Satisfaction 10%



D6 Technical 15% D6A Services/faults/maintenance completed in accordance with the Specification Supplier to fully manage all aspects of service as per the Specification

Is the service effectively managed                                                                     
Is the Supplier resolving all issues raised and documented with actions 
taken and closed out within the agreed timeframe                                                                    
Is the Suppliers nominated personnel contactable 24/7

D7 Commercial 10% D7A Accuracy of applications for payment Budget adherence and correct reporting 

Are invoices presented in the agreed format on time with the relevant 
supporting information to ensure approval by TfL within the agreed 
timeframe                                                                                                                         
Are quotes; revised budgets (where requested) and information presented 
in a timely and appropriate format                                                                                                                                                            
Are services being provided as per budget, unless there is agreement in 
place for non-compliance                                                                                    
Have any variations to contract been agreed and appropriately recorded                                                                                                                                   
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