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[bookmark: _Toc218684310][bookmark: _Toc721009731][bookmark: _Toc218684865]Introduction
This RFI is not a bidding opportunity but a means by which industry can provide insight and experience in the subject matter. Any future procurement activity would be conducted in accordance with the relevant Procurement legislation in place at that point in time. A decision by any prospective provider not to submit a response to this RFI will not prejudice future engagements. 
Please note:
This RFI is an information gathering exercise. In the event of any future procurement activity, it would be advertised in line with public procurement regulations on the Defence Sourcing Portal and Contracts Finder.
[bookmark: _Toc218684866][bookmark: _Toc948496415]Business Objective & Background
The solution should deliver an integrated hardware and software solution that enables units to efficiently and accurately handle all aspects of galley and stores management.
The RN currently manages its catering on ships and submarines through an Access database system which tracks finance, food endurance and storeroom stock.  The system is an outdated and incomplete solution for anticipating and managing unit endurance (days the unit can stay at sea), that leads to inefficient workarounds, a reliance on institutional knowledge, wasted time, continuity risks and higher training costs impacting endurance accuracy, food spend, morale and retention.
The Royal Navy needs an end-to-end solution to manage catering endurance that covers stores management, galley management, ordering, receiving, nutrition, finances, and best practice; that is intuitive, automated where possible and supports crew members to do their best work, significantly improving the lived experience of catering services and safeguarding public funds.
Core journeys include planning and cooking suitable meals, ordering and receiving UK and foreign stock, reporting unit Endurance (days the unit can stay at sea), budgetary reporting, stock checks, transfers and adjustments, health and safety compliance, authoritative recording of actions and  forecasting.
[bookmark: _Toc218684867][bookmark: _Toc1268872879]Essential Requirements
[bookmark: _Toc72400951]Vendors should indicate their solution’s capability (Yes / Partially / No) against the following solution requirements (there is opportunity to provide comment later). Vendors should specify if the requirement exists in the proposed solution or would need to be realised through customisation or configuration.
	ID
	Requirements
	Feasibility (Y/P/N)
	Standard/  Configurable/ Customisable

	
	Catering and galley management 

	1
	A galley, stores and catering management system that is intuitive and doesn't require significant training
	
	

	2
	A live and accurate record of the type and quantity of food in store
	
	

	3
	An automated current and future (scenario based) endurance calculation (see section 12). 
	
	

	4
	A way to create, communicate and send a structured stock orders from wholesalers and from free text inputs (emails, PDFs).  
	
	

	5
	A way to manage stock orders, keep stock details up to date and add new stock items, amounts, weights, wastage etc.
	
	

	6
	A way to order stock online & offline (and download a structured order) UK and abroad. 
	
	

	7
	A storage record management system to reconcile what is ordered and delivered and have an up-to-date view of stores including best before dates
	
	

	8
	The backend to track identical line items brought on charge at different budget values and times while maintaining accurate stock levels and overall budgetary position
	
	

	9
	The ability to calculate the equivalent UK cost for foreign bought items that differ by crate, unit size and cost
	
	

	10
	The ability to carry out endurance and meal planning calculations against variable stock line items. For example, assimilating 10 crates of 12 tins at 300g and 12 crates of 6 tins at 500g. 
	
	

	11
	Ability to plan healthy recipes and meals based on existing stock levels and food in date etc
	
	

	12
	A due diligence and food safety system to ensure all necessary steps are taken and recorded to protect colleagues' health and uphold the law so that the food served is safe to consume.
	
	

	13
	The ability to monitor, track and forecast spend against budget
	
	

	14
	An interface to investigate transactions against policy requirements now and in the future 
	
	

	15
	An authoritative record of actions so that we know who has done what and when
	
	

	16
	A flexible authorisation model where more senior staff may be called to authorise larger transfers, purchases or menus

	
	

	17
	A flexible recipe management system integrated with stock data
	
	

	
	Enterprise level functionality

	18
	A solution that adheres to all military security standards so that our information and activities are protected and cannot be accessed by enemies
	
	

	19
	Basic and advanced technical support can be conducted by the Navy without the need for 3rd parties (expert level support tbc)
	
	

	20
	Compliant with accessibility laws
	
	

	21
	Open and standards-based APIs allowing integration with external systems and services (MOD and 3rd party). See context diagram and supporting table below for examples.
	
	

	22
	The ability to use externally provided standard and Defence-specific master data (for example, cost centres, unit details, EAN data, location, etc)
	
	

	23
	The ability to provide data for external consumption by RN and MOD MI and BI systems
	
	

	24
	Compliance with applicable Royal Navy and MOD policies pertaining to digital services (see https://www.digital.mod.uk/policy-rules-standards-and-guidance)
	
	

	25
	Integration with MOD and RN account and identity and access management systems
	
	

	26
	The ability to provide logging, management, and performance information to existing MOD and RN infrastructure management systems using standard telemetry protocols
	
	

	27
	The ability to manage, through configuration, business rules and workflow across the catering system ecosystem
	
	

	28
	The ability to provide a full and indelible audit log, both of functional activity and system level actions
	
	






[bookmark: _Toc218684868]System Context
The following diagram and table illustrates the overall context for the replacement catering system and the external systems and services it may interact with. 


Figure 1 - system context
	System
	Description
	Integration

	MOD Master Data
	System of systems that represents applicable MOD data domains to the catering system. This could include aspects such as cost centres, crew details, location etc
	Flows of relevant master data to ensure pan-MOD data coherence

	RN Master Data
	System of systems that represents applicable Royal Navy data. This could include aspects such as Unit information etc
	Flows of relevant master data to ensure pan-RN data coherence

	MOD MI /BI & RN MI/BI
	Enterprise systems taking feeds of MI and BI data allowing enterprise MI and BI. 
	Various; likely to be ETL/ELT-type rather than transaction-level data streaming

	MOD ERP
	Core MOD finance system(s)
	Various flows allowing accurate financial reporting and assurance. 

	External master data
	External sources of master data (for example, industry standard product EAN data for barcode scanners, nutrition data, etc)
	Data feeds of various types from various sources

	SCIP/eCAT
	External order management system operated by Team Leidos for supply chain management
	Placement and management of orders

	Other 3rd party ordering systems
	Other systems operated by 3rd parties of varying degrees of sophistication 
	Ability to integrate through a number of different channels depending on the counterparty system, eg:
· API
· Structured message
· Structured email
· Standard Excel forms


	External logistics / fulfilment systems
	3rd party managed systems allowing the Catering system to track logistics and order fulfilment progress
	Various; depends on capabilities exposed by logistics / fulfilment provider


Table 1 - potential integrations
[bookmark: _Toc205792702][bookmark: _Toc218684869]Constraints and Considerations
· Make this information available in as near to real time as possible, on unit and ashore
· Work within the constraints of a Royal Navy vessel
· Able to function on all current and upcoming classes of Royal Navy vessels, including submarines, excluding P2000 class
· Able to operate for periods greater than 6 months without contact or support off unit
· Able to retain single function during EMCON state / “go dark” and synchronise after
· Be usable for all ranks / experience levels of crew – plain language, self-explanatory interface, high findability
· Comply with relevant JSPs (particularly JSP453, 901,440,441)
· We expect approximately 300 users across multiple functions and with online and offline access. 

[bookmark: _Toc72400952][bookmark: _Toc1520144245][bookmark: _Toc218684870]RFI Procedure
Responses to this RFI will be reviewed by subject matter experts from different functional areas across Navy Command Headquarters and other interested MoD departments. 
If upon review of your submission any clarifications or additional information is required, you will be contacted using the details provided in your RFI response.
Any details provided in response to this RFI will be used for information purposes only and will not be used to determine the potential Suppliers who will be invited to bid, should the Authority proceed to tender. 
The results and analysis of this RFI shall not constitute any form of pre-qualification exercise. 
Any formal procurement process will be undertaken in accordance with the relevant Procurement Law. 
Nothing in this RFI, or any other engagements with Industry prior to a formal procurement process, shall be construed as a representation as to the Authority’s ultimate decision in relation to the future requirement.

[bookmark: _Toc72400953][bookmark: _Toc828920732][bookmark: _Toc218684871]How to submit responses to this RFI
Respondents should provide responses in accordance with the format provided in Annex A quoting the RFI reference on all documentation and emails.
Respondents should submit:
· A completed requirements table 
· Answers to all questions in annex a 
· Supporting documentation (2 pages max) 
Please do not submit additional documents such as company overviews, the purpose of the RFI is to collect information related to the technical solution, any additional documents will not be included in the review process. 
Any responses received after the deadline will be passed to the subject matter experts for information, however they may not be included in the RFI review meetings which are to be held immediately following the deadline.
Once completed, please return electronically to the e-mail address(es) shown below in section 8, no later than 17:00 on 02/03/2026.
· RFI published XXX
· RFI responses due XXX
Responses will be acknowledged electronically by return e-mail.
[bookmark: _Toc72400954][bookmark: _Toc336070194][bookmark: _Toc218684872]Confidentiality & Proprietary Information
No information included in your response, or in discussions connected to it, will be disclosed to any other third party.
[bookmark: _Hlk63262812]Proprietary information, where included, should be kept to a minimum and must be clearly marked.
For the purposes of this RFI, any documentation classified at OFFICIAL SENSITIVE or OFFICIAL SENSITIVE – COMMERCIAL must be submitted from an r.mil.uk address. Otherwise, all responses must be at OFFICIAL. 
[bookmark: _Toc220346996][bookmark: _Toc72400955][bookmark: _Toc63911489][bookmark: _Toc218684873][bookmark: _Hlk63262849]Costs of preparing your RFI response
Any costs relating to the preparation and submission of a response to this RFI are the sole responsibility of the respondent.
[bookmark: _Toc72400957][bookmark: _Toc121921057][bookmark: _Toc218684874]Contact
[bookmark: _Hlk63263121]Quoting the RFI reference, please submit any requests for clarification, all responses to this RFI and any questions regarding Classification of document(s) intended for submission, to:
NAVYCOMRCL-RFI@mod.gov.uk
Questions to vendors
	Company Name
	 

	Company Address
	 

	Is the company a Small - Medium Enterprise (satisfies two or more of the following requirements: not more than 250 employees, a turnover of less than £36 million or a balance sheet of less than £18 million)?
	

	 
 

	Name of Company representative completing the RFI
	 

	Contact details (e-mail and telephone number)
	 

	Company web site address
	 

	 
 

	Main products/services/line of business
	 

	Main market sector
	 

	Number of years in this market sector
	 


Company details:

Solution Questions
1. Provide an indicative outline of activities and timeline to deliver a usable deployed solution on an active unit, including key phases (for example, discovery, design/configuration, integration, testing, training etc) plus the assumptions and risks that could affect that timeline
2. Describe how your delivery approach aligns with modern government digital best practice – User Centered Design – including multidisciplinary teams, iterative delivery, regular user research, usability testing and evidence-based decision making. Cover how you would plan, run and act upon user research in this context and how you would manage design governance and quality.
3. What would you typically expect the through life technical and operational staffing and support needs to be (in terms of roles, scale, capability etc) centrally and at the unit level?
4. Provide a non-binding, approximate, whole life, estimated cost of your proposed solution. Include:
a. One off costs such as discovery, design, configuration, integration, testing acceptance, deployment, physical hardware
b. Recurring costs, such as licenses, maintenance, upgrades, replacement hardware
c. Any assumptions such as users, vessels, environments, data volumes, integrations, solution lifespan
d. Any exit costs
e. Options for support, including RN-provided level 1 and 2 support vs L1 only supplier provided support capability, or entirely supplier provided
5. Provide indicative details of the hardware part of your solution including
a. The devices and peripherals, their specifications and quantities
b. Any on unit server/edge/compute components and where this would be hosted - Integration approach with existing hardware, network
c. How you would address environmental considerations (shock, temperature, water ingress, EMC etc
d. Certification / assurance approach for use on units
Include through life hardware support, warranties, spares and replacement strategies, lead times for replacement swop out (especially for active units). Describe your hardware redundancy / reliability strategy for SUBFLOT and SURFLOT units.
6. How do you envisage such a system being architected. What are the key enablers? What dependent capabilities would you expect MOD to provide?
7. Describe the nature of the proposed solution - is it a preexisting solution that meets the requirements already, a solution that will need customisation or will the solution be built from scratch?
8. If available, please provide 2 illustrative case studies where you have provided a similar capability for an organisation similar in scale, complexity and distribution to the Royal Navy.
9. Please provide any relevant comments against ‘Partial’ or ‘No’ responses to the requirements.
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[bookmark: _Toc218684311][bookmark: _Toc1184618692][bookmark: _Toc218684876]Supporting Information
Section 3, point 3 asks whether you have a solution with the ability to provide -
Automated current and future endurance calculations
Endurance is the number of days a unit can stay at sea. It is a calculation of the following variables 
· Personnel on board
· Protein, carbohydrate and vegetables in stores
· Rations status (portion size)
It is important that systems users can forecast future endurance based on - 
· The next opportunity(s) to take on supplies
· Changes of ration status
· Changes to personnel
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