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CORNWALL COUNCIL SOFT MARKET ASSESSMENT FOR CATERING SERVICES

Cornwall Council is reviewing options around our catering services at three of our corporate sites.

· New County Hall, Truro, TR1 3AY.
· Chy Trevail, Bodmin, PL31 2QE. 
· Porthpean Outdoor Education Centre, St Austell, PL26 6AZ.

The catering contract arrangements at each site expire on 31 March 2017.

The current arrangements

New County Hall
This arrangement is via a five year concession contract held by Compass Contract Services (Chartwells) who provide a traditional canteen style facility through a purpose built servery. Hospitality catering for meetings and functions is also provided to order. There are approximately 1000 employees based at this site and the canteen facility is also open to the public (although in reality this is mainly related to members of the public who are visiting the building for meetings and other reasons – the café is not perceived as a destination in its own right).

There is a Sainsbury’s across the road, and the County Arms public house within a 5 minute walk.

Chy Trevail
This arrangement forms part of the above concession contract and provides a café style facility through a purpose built servery. There are approximately 600 employees based at this site and the café is also open to the public. 

There are no nearby catering outlets.

Porthpean
This arrangement is provided via a service contract held by Mrs Gs Catering and provides meals for groups of young people in a residential setting who are physically active throughout the day and in the evening. The group size can range between 20 and 200.  Catering services are required during evenings, weekends and often have early starts and late finishes to the day.

The new requirements

We have undertaken an employee and council member satisfaction survey to help inform the future catering offers at New County Hall and Chy Trevail and set up a focus group including council members and employees to analyse the survey results.

The outcomes of the survey and focus group are that the key aspects that are wanted are:

•	Cashless payment
•	Lower prices (including a filter coffee option)
•	Better, fresher range
•	Local produce

We are mindful that there are many different ways that catering can be provided, and as such we would be interested to find out more about what is out there in the market place, and how this can be best achieved and delivered at each site either through a concession or leasehold occupation arrangement.

We are therefore interested in obtaining information as part of a soft market assessment.  This preliminary market assessment, which is purely investigatory in nature, will assist the Council in defining any future potential around changes to our current arrangements. This information is being gathered solely for the purpose of a high-level assessment of market options by the Council.  It is not in any way a tendering exercise, although it will assist the Council in understanding the merits of a competitive tendering exercise should the Council choose to do this.  

Should a decision be made by the Council to undertake a tender process as the preferred route to market, taking part in this exercise will in no way preclude your firm from participating.

Each site has its own characteristics that may suit different types of provider.  The intention is therefore to offer them as individual lots to ensure the best chance of a suitable match between providers and venues.  That does not preclude the same organisation tendering for all the sites.

Outline specification for the catering menus

New County Hall and Chy Trevail

a) Cafe
New County Hall has a preparation area but it is not suitable for preparing hot meals.  The expectation is that in the future we will require a focus on a fresh sandwich/salad deli bar offer.  There will not be an expectation or requirement for hot sit down meals.

Chy Trevail does not provide hot meals and there is no expectation for it to.

For the café in both sites the vision is that the offer will be:

· Fresh sandwiches with a varied and varying choice of seasonal fillings. Special dietary requirements to include gluten free and vegan options to be part of the core offer.

· Jacket potatoes with a choice of fillings and side salad. Special dietary requirements to include vegan options to be available to order in advance.

· Daily changing soup of the day with roll and butter or spread.

· Selection of homemade cakes and pastries including options for gluten free and diabetic conditions (cooked off site).

· Beverages to include water, fruit juices, tea and non-branded filter coffee. Fresh locally produced milk to also be available.

· Selection of fresh fruit.

· Engaging, consistent and flexible service responding to the emerging local requirements of customers.

· Core hours of 8am to 4pm subject to alternative means of provision if appropriate, and flexibility to respond proactively to demand.

There is believed to be significant opportunity to find innovative ways of serving outside of core hours or the main serveries – including trolley rounds, vending, or honesty baskets in kitchenettes.  Staff have asked that we make providers aware of their interest in those options.  The Council will not permit competing vending services at these sites but will take tenderers’ proposals in this regard in to account in assessing the bids.

Chy Trevail includes a call centre, and providers need to be aware of issues arising from shift patterns and ensuring innovative ways of supporting staff requirements.  This could be as simple as developing relationships with the relevant teams and agreeing options and a pre-order system.

There is particular sensitivity about ensuring visibility of high profile local ingredients such as dairy products.

Staff feedback suggests that quality of service and availability of good quality coffee at a low price, served quickly are far more important than branded coffee. 

b) Corporate catering

i)  A small part of the business relates to provision of tea and coffee for meetings – usually where there are external visitors.

ii)  Both NCH and Chy Trevail support committee and public meetings.  These range from planning committees in both buildings to full Council meetings in New County Hall.  The provision for planning committees is typically finger buffets.  Provision for full Council meetings is changing from a full buffet provided on the day to Councillors making their own arrangements.  This will present a practical challenge in dealing with 123 members and so preparation will need to be made for coping with these peaks of demand (circa 12 occasions per year).  This change will come in to effect in April 2017 just as the new catering offer commences.

iii) Civic functions – New County Hall plays host to some important civic events, and official lieutenancy events – it is a requirement that the provider is able to support these.  They are typically finger buffets, but provenance and quality are critical and it would be an advantage if a provider were able to provide hot meal options cooked off site.


Porthpean

A seated canteen service for breakfast, lunch and evening meal, and bedtime drink.
	

  
	
 MONDAY
	
TUESDAY
	
WEDNESDAY
	
THURSDAY 
	
FRIDAY

	

Breakfast
	

	
Bacon, egg,
mushrooms, tomatoes

Cornflakes,
rice krispies,
Weetabix or equivalent

Toast, jam &
marmalade

	Sausages, beans, mushrooms, tomatoes, hash browns

Cornflakes, rice krispies, Weetabix or equivalent

Toast, jam & marmalade
	
Bacon, egg,
mushrooms, tomatoes

Cornflakes,
rice krispies,
Weetabix or equivalent

Toast, jam &
marmalade

	Sausages, beans, mushrooms, tomatoes, hash browns

Cornflakes, rice krispies, Weetabix or equivalent

Toast, jam & marmalade

	


Lunch
	

	Packed lunch

(roll with either – ham, egg, tuna & sweetcorn or cheese salad), crisps, chocolate biscuit & choice of fruit
	
Packed lunch

(roll with either – ham, egg, tuna & sweetcorn or cheese salad), crisps, chocolate biscuit & choice of fruit

	Packed lunch

(roll with either – ham, egg, tuna & sweetcorn or cheese salad), crisps, chocolate biscuit & choice of fruit
	
Packed lunch

(roll with either – ham, egg, tuna & sweetcorn or cheese salad), crisps, chocolate biscuit & choice of fruit


	

Dinner

	
Chicken burger
Sausages
Quiche

salad, peas, chips new potatoes or jacket potato

	Hotdogs
Lasagne
Pasta bake

potato wedges, salad, garlic bread, sweetcorn
	
Roast chicken, stuffing, mini sausage, gravy, roast potatoes

Cauliflower cheese

Cheese & potato pie

Broccoli, carrots 
	Pizza, chips & salad

Chicken curry & rice

Beefburgers & chips
	

	

Dessert
	
Chocolate brownie

Iced doughnuts

Fruit salad
	Blackberry & apple crumble, custard

Jelly & ice cream
	Fruit sponge, ice cream

Chocolate brownie
	Jelly & ice cream

Caramel slice

Fruit salad
	

	
Other options available during the week


	
Chicken & ham pie
Steak pie
Spaghetti Bolognese
Meatballs in tomato sauce
Macaroni cheese

	
	
	
	





The Soft Market Assessment response

Please provide a written response to the questions set out below.


1. Please briefly describe what catered products and services you can offer around catering to premises and where you currently provide such services?

2. As the use of a catered facility / café is purely optional and discretional for employees and members, what are some of the things that you consider would be important for making this a commercial success (including marketing, branding, ambience of eating area, product range, service and availability) and ensuring the services remain affordable?

3. How do you balance the trade-off around healthy eating options, seasonal and locally sourced produce considerations, as well as some more commercially attractive ranges that may conflict with the healthy eating and sustainability agenda? 

5. Ideally the Council would want to incur no costs around providing the services, for example we would look to provide and offer the space under agreement. What are your thoughts on how the space should be equipped?  What sort of equipment would you look to require in any space to deliver the product range and what type of counter facilities?

6. Is there anything that would put you off competing for a concession or lease arrangement to supply the Council with Catering Services?

7. Are there any issues, concerns or risks that might prevent your organisation from participating in a future tender exercise to provide these services.

8. We would be grateful if you could provide any supporting documents that you consider are relevant or helpful.

Please return your completed assessment by email to jcarlyon@cornwall.gov.uk no later than Friday 8 July 2016.

If you would like this information in another format please contact
Jon Carlyon
Senior Supply Chain Specialist
Commercial Services
Communities and Organisational Development Directorate
Cornwall Council
External tel: 01872 322029
Email: jcarlyon@cornwall.gov.uk 
www.cornwall.gov.uk 
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