AHDB

Invitation to Quote for Chef Services
AHDB Exports Stand
SIAL Paris 2024
Paris, France

Contact Name: Christian Goodall Email: christian.goodall@ahdb.org.uk
Company Name: AHDB Exports Website: www.ahdb.org.uk

Address: Middlemarch Business Park Tel: +44 (0) 7979 943 437
Siskin Parkway East
Coventry
CV3 4PE Tender Deadline: 12 April 2024
United Kingdom

Show Name: SIAL Paris
Show Dates: 19" — 23 October 2024

Show Venue: Parc des Expositions de Paris-Nord Villepinte
Event Opening Times: Saturday to Wednesday: 10:00 — 18:30
Wednesday: 10:00 — 17:00

https://www.sialparis.com/

Hall: 6 Stand Number: E 214 (4 open sides)

Stand Size: Total 350 sgm

1. Introduction

AHDB Exports are part of AHDB (The Agriculture and Horticulture Development Board) and
based in Warwickshire, England.

We are a non-departmental Government public body working to promote British Pork and
English Beef and Lamb both at home and abroad.

As part of that promotion, we are attending SIAL Paris, which is the main food and drink
show in France, on a 350 sgm space (layout below).

We require a first-class complex catering operation to provide sophisticated sampling plates
to showcase the quality of British meat, provide bar and coffee facilities and a team of server
staff to ensure that this important show in our events calendar is a success.

Food sampling will be served directly to our stand co-exhibitor booths (x14) during
networking meetings, to help promote quality of British meat.

Hot & cold beverages should also be available throughout the event.
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The stand will provide a fully operational professional kitchen space in the middle of our
space with water supplied and 24-hour electrics to refrigeration units. The kitchen equipment
requirements will be identified with the successful supplier.

The cleaning area will also include work surfaces, dishwasher, sinks, shelves and tall chillers
for storage of products and ingredients.

Accompanying this will be a bar/serving area where we will offer draught beer, tea & coffee
and cold drinks to our visitors/co-exhibitors. Supplies, delivery, and maintenance for this will
be arranged by the successful supplier (itemised elements listed in section 4 below).

2. Objectives of the catering operation at SIAL Paris
The main objectives of the catering service on the AHDB stand are to:

- Provide a vital large scale sophisticated catering operation in hosting 14 exporting
companies (on stand booths) at various times across the exhibition duration serving
circa 2500 visitors

- To showcase the quality of British meat with high quality samples serving an
estimated 2500 sample meals, with the ability to serve more if required

- Provide two menus of beef, lamb and pork dishes to be served on alternate days
(suggested example of a Fusion menu with meat cuts and dishes attached)

- Provide garnishes/sides for all meals except for meat which AHDB will supply

- Provide services of bar and coffee facility and provide all bar supplies including
drinks, glasses and coffee machine

- Ateam of staff on-hand to offer first class hospitality services

- Cleaning and maintenance of the kitchen and service areas

- Take delivery of and store our meat so that it can be prepared prior to the event

AHDB will supply the meat product only, all other accompanying garnishes/sauces/food will
be produced and delivered by the successful supplier.

3. Kitchen operational requirements
A large-scale catering operation must be in place to provide:

- A smooth, professional, operational kitchen with management of all required staff.

- Ability to receive meat delivery prior to the event to prepare meals for approx. 2500
samples

- Ability to prepare product sous vide style prior to the event days

- Delivery and transport of food and staff to our stand

- Provision of all required tableware and cutlery

- Approximately 2500 servings using sophisticated sampling plates to promote the
quality of British meat

- Work with the stand builder prior to the event to ensure that the kitchen is a functional
kitchen space (a budget for kitchen equipment is allocated via the stand builder)

- Work with the AHDB team to develop full menus and dishes
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We are looking for a fusion menu for this event — please see attachment “1. Example of a
Fusion Menu (Anuga 2023)” for an example of this.

Suggested meat cuts for the event below, with the same two menus served on alternate
days. A detailed breakdown of the cuts can be found in the 6 supporting documents
attached: “2a — 2f”.

If timelines allow, we would also like to have a dedicated tasting session for the proposed
menu before the event. The logistics of this can be discussed and decided once the tender
has been awarded.

Please Note:
This may change slightly, and this will be discussed with the successful supplier.

The lamb supplied will be Halal. Separate equipment must be required to ensure no cross-
contamination with other non-Halal products.

Saturday 19" October 2024

Flat iron steak- Paleron
Cut description
Feather — split and fully trimmed (Infraspinatus) Code: Chuck B037

Lamb cutlets (2 chops per serving)
Cut description
8 bone fully denude lamb racks Loin L044

Slow cooked pork collar
Cut description
Collar of pork boneless — 1008

Sunday 20" October 2024

Roast beef - Fillet steak
Cut description
Fillet ex chain — Fillet BO02

Roast lamb — Chump (2 servings per chump)
Cut description
Lamb chump boneless —leg L009

Roast pork - Loin
Cut description
Loin boneless/rindless-1013

Monday 215t October 2024

Flat iron steak- Paleron
Cut description
Feather — split and fully trimmed (Infraspinatus) Code: Chuck B037

Lamb cutlets (2 chops per serving)
Cut description
8 bone fully denude lamb racks Loin L044
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Slow cooked pork collar
Cut description
Collar of pork boneless — 1008

Tuesday 22"d October 2024

Roast beef - Fillet steak
Cut description
Fillet ex chain — Fillet BO02

Roast lamb — Chump (2 servings per chump)
Cut description
Lamb chump boneless —leg L009

Roast pork - Loin
Cut description
Loin boneless/rindless-1013

4, Serving/Bar operational requirements

A fully stocked bar and coffee service to be ran throughout the duration of the show and
charged on consumption. Serving around 500 visitors to the co-exhibitor booths on each
day, you would need to provide:

- Sourcing a selection of 2 French or Belgian draught beers

- Provision of French wine

- Provision of tea & coffee for the coffee machine

- Provision of all soft drinks and refreshments

- Arranging all glassware/crockery for this area

- Staff to service, deliver, and maintain this area each day

- Working with the stand builder to ensure all elements are covered

The stand builder will provide the bar space with fridges required, all above and other
elements will be provided by the successful supplier.

*AHDB will provide the British alcohol only, if required.

5. Staffing operational requirements

There are a range of staff needs that will need to be organised and managed by the
successful supplier, which are listed below.

We require the following service times:

o Food samples: 11am - 5.30pm (note no food service on Wednesday)

e Barista coffee:
o 8am - 6.30pm (Saturday)
o 9am - 6.30pm (Sunday, Monday and Tuesday)
o 9am - 12pm (Wednesday)

e Bar service: 10am - 6.30pm (except on Wednesday, where we only require 10am —

12pm)
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Saturday: Barista 8am — 6.30pm
Bar 10am — 6.30pm
Service 1 10am — 7pm
Service 2 10am — 6pm
Service 3 10am — 6pm
Service 4 10am — 6pm
Service 5 10am — 6pm
Cook 1 10am — 6pm
Cook 2 10am — 6pm
Kitchen help 10am — 6pm
Sunday: Barista 9am — 6.30pm
Bar 10am — 6.30pm
Service 1 10am — 7pm
Service 2 10am — 6pm
Service 3 10am — 6pm
Service 4 10am — 6pm
Service 5 10am — 6pm
Cook 1 10am — 6pm
Cook 2 10am — 6pm
Kitchen help 10am — 6pm
Monday: Barista 9am — 6.30pm
Bar 10am — 6.30pm
Service 1 10am — 7pm
Service 2 10am — 6pm
Service 3 10am — 6pm
Service 4 10am — 6pm
Service 5 10am — 6pm
Cook 1 10am — 6pm
Cook 2 10am — 6pm
Kitchen help 10am — 6pm
Tuesday: Barista 9am - 6.30pm
Bar 10am — 6.30pm
Service 1 10am — 7pm
Service 2 10am — 6pm
Service 3 10am — 6pm
Service 4 10am — 6pm
Service 5 10am — 6pm
Cook 1 10am — 6pm
Cook 2 10am — 6pm

Kitchen help 10am — 6pm
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Wednesday: Barista 9am — 12pm
Bar 10am — 12pm
6. Dates of build, show and breakdown

- Assist with operational requirements of stand build and manage set up of kitchen on
Friday 18™ October.

- The show dates are 19" — 23" October and is open to the public between 10am to
6.30pm daily.

- Assist the dismantling of your key areas of stand on Wednesday 23 October at
close of show.

7. Quote Process

The contractor shall deliver the whole of the services, complete in all parts and furnished
with every necessary detail, notwithstanding any omission or inconsistency in the
specification.

The guote should be clearly itemised for all services and provision, stating if any sub-
contractors will be used.

Except as otherwise stipulated in the specific conditions of service required, the contract
shall remain at the fixed price and rates shall not be revised.

The Stand Manager can order reasonable additions to/reductions from the service specified.
These amendments shall be requested in writing and agreed by both parties.

The successful supplier must be able to communicate fluently in both English and French.

Upon being awarded this contract the supplier should be available for a meeting within the
first week of awarding to establish key elements for delivery.
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8. Evaluation of Quotes
Your quote will be awarded against the below criteria:

Price 20% (you must demonstrate value for money)

Itemised costing of the key areas of the tender for:

Event management

Costings per sample portion based on 2500 servings

Costings per sample portion over 2500 servings

A menu cost for drinks charged on consumption (breakdown of drinks/refreshments
per drink and overall estimated cost to deliver for the event)

Costings for supply of any equipment

e Costings for staffing

e Cost of transport

Ability to complete all criteria 60%

o Delivery of kitchen / serving / bar / hospitality & all equipment elements above
Outline of staff numbers and roles
Ability to meet event timelines, build up, delivery, and breakdown
Note any parts that you are unable to deliver
Ability to deliver the outlined suggested menu above, with any possible alternatives
for consideration

Experience 20%
e Background of catering operation and any other events attended at this scale
e Examples of previous activity carried out of similar nature for all areas, with reference

images
Notice Title: SIAL Paris 2024: Invitation to Quote for Chef Services
Closing Date: Friday 12" April 2024
Contract Start Date: Monday 29™ April 2024
Contract End Date: Friday 1%t November 2024
Budget: £40,000 (including VAT)

Please email your catering proposal to christian.goodall@ahdb.org.uk by Friday 12" April
2024.
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Reference Information

a. Venue Layout

b. Hall Layout 1
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DOCUMENT NON CONTRACTUEL/ NON CONTRACTUAL INFORMATION

c. Hall Layout 2

Page 9 of 12



SIAL - 2024 - HALL 6

Plan de Localisation
E 254 F 253 F 254 H253

E 252 F 251 F 252 H 251

e : CilEgsgliiiii A Foue| | i
U =
PANIE DE FAMILIE SRL =
196 m2 = E 248 F 247 F 248 H247
E£247 o
= FEDERAL MINISTRY OF FOOD & AGRICULTURE
& E 246 520 m2 F 245 F 248 H245
EZ245
....... A R R TR T e e T
L E743 ) i} 6] i} O

E BEEF FROM SPAIN — PROVACUNO

306.25 iz

[ 239 E 242 F 241 H 241

E239 E 240 F 239 F 24D H233

P R 7 v B TP T e [oy X - i Fasy| [lleessil Cipiiiiiiisgl
EF & & & i m m

112 m2
E235 E 236 F235 F 236 H235

E233 E 234 F233 F234 H233

1400

i

l::l
R

14.00 20.00

~

E229 F 229 F 230
AHDB

5.50

E227 E228 F227

F228 4675 m2

‘a
i

Cp
=
N
L
k.

st F225

E223 E E224 F 223 F F224 H223

MEATS GROUP 3 AHDB
535 b £ 221 E222 s F 221 Fo22 H 221

17.50

- AT BAEAT - SEOTLAND:

100

5 e SIZEOUERT PRONOTION WALES [T 417 ma - TZT9
2 m2
E217 E218 F217 F218 H217

[m)

=

e

3

O

=30

i

s

<0
1290

E215 F 215 F216 H215

|_;}_214 |_| ‘ﬂ."F213 L_}ZM

AL

. MEAT/VIANDE .

E210 F 209 F210 H209

e Gl raer| D

[m:
Op

20 C 206 r205 r 206 11208

E203 E204 F 203
&,
‘s,

13.00

ISH CROWN FRANCE
. et H203

i -E‘zm. T R T TN RE Jra R TR

o
VANDRIE GROUP

GROUPE BIGARD
E 200 420 m2 F199 F 200 H199

21.00
2100 0

E199

ZANDBERGEN 197 E198 F197 F198 H197
WORLD'S 2o m2
FINFST

17.00

'3:3::iﬁﬁﬁzﬁhéé:533:3"7“1.23'EEigs:¢:335:53‘3:3:'“,2533::’:33:3::25335::;,'3:3|F195 [ Fasin SnR R Sigs
o o | i m|

9.50

E193 E194 F183 F 194 H193

L R e e e L P Ao i ] TARE]

S ) W B TR
LI 18}

O

h
[m)

<

~aan R 17 L T Fannl 980 |-inn s

DOCUMENT NON CONTRACTUEL/ NON CONTRACTUAL INFORMATION

d. Stand Visual 1
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e. Stand Visual 2

Kitchen and Bar
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| Our grass-fed beef and
| lamb supports sustainable
farming




f. Example of previous dishes served at a similar event

Page 12 of 12



