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SHORT TERM TENDER NOTICE

SMVD University invites sealed tenders from reputed and
registered firms for providing Catering Services for Five Day
Training Program for IFS Officers on the title ‘Team Work
Competencies for High Performance’ scheduled from 10" -14™
October, 2022 at SMVDU

The rates quoted should be inclusive of all taxes and charges at
the above mentioned venue.

Conditional tenders/offers shall not be accepted.

The tenders must reach SMVDU Campus Kakryal (Katra) latest
by 06.10.2022, 11:30 am.

The University reserves the right to accept or reject any tender/all
tenders without assigning any reasons thereof.

The copy of the detailed Menu is enclosed herewith.

No: SMVDU/So0B/22/311 Sd/-
Dated:30.09.2022 Program Coordinator




Detailed Menu for IFS Workshop scheduled from 10t -14% October, 2022 in SMVDU

Date Break Fast Lunch Dinner High Tea
9™ Soup Veg with sopiee
October noodle
2022 Mix Dal Tadka
Paneer Butter Masala
Seasonable Vegetable
Raita
Rice / Flavored Rice
Tawa Roti / Non/
Lacha Prantha / Missi
Rooti
Salad Papad
Sawian
10" Fresh Juice Veg. Clear Soup Soup Tomato Tea/ Coffee
October Fruits with Lemon WithCoriander Assorted Pakora
2022 Cornflakes Milk Coriander Dal Makhni Sandwich
Bread Butter / Dal Tour Tadka Paneer Biscuits (Egg
Sandwich Paneer Pallak Veg. Aaloo Gobhi Less)/ Bakery/
Poha Dum Aaloo Raita Sweets
Bhatura Channa Rice / Flavored Rice Rice / Flavored Rice
Auria Tawa Roti / Non/ Tawa Roti / Non/
Pickle, Tea, Green Lacha Prantha / Lacha Prantha / Missi
Tea Coffee Missi Rooti Rooti
Raita Salad Papad
Salad Papad Kheer / Payasama
Ice Cream
Gulab Jamun
1" Fresh Juice Veg. Mushroom Veg. Clear Soup
October Fruits Soup Dal Green Mung
2022 Cornflakes Milk Dal Rajmash Kashmiri
Bread Butter / Nadru Jakhni Chilli Paneer
Sandwich Mix. Veg. Jalfrazi Makhni Arbi /
Stuffed Prantha Rice / Veg Beryani seasonable veg
Curd Butter Tawa Roti / Non/ Raita
Pickle, Tea, Green Lacha Prantha / Rice / Flavored Rice
Tea Coffee Missi Rooti Raita Tawa Roti / Non/
Shrikhand / Ice Lacha Prantha / Missi
Cream Rooti
Salad Papad Salad Papad
Fruit Cream / Apple
Pudding
12* Fresh Juice Veg. Sweet Corn Veg. Mix Veg Soup
October Fruit Soup Dal tadka
2022 Cornflakes Milk Dal Tour Tadka Chilli Paneer Tomato
Bread Butter / Kadhai Paneer paneer
Sandwich Mix Veg Tawa Jackfruit
Sprouts Rice / Flavored Rice Raita
Samber Dosa Tawa Roti / Non/ Rice / Lemon Rice
Coconut, Chatni Lacha Prantha / Tawa Roti / Non/
Tea, Green Tea Missi Rooti Lacha Prantha / Missi
Coffee Raita Rooti Jalebi
Spongy Rassgulla Salad Papad

Salad Papad




13" Fresh Juice Hot & Sour Soup Veg. Clear Soup
October Fruit Dal Chana Munchurian
2022 Cornflakes Milk Ambal Mix Veg. Steamed
Bread Butter / Metha Rice Mater Paneer
Sandwich Paneer Jakhni / Raita
Steam Corn Mughlai Paneer Rice / Fried Rice
Bhaji, PallakPoori Rice / Veg Pulao Tawa Roti / Non/
Pickle, Tea, Green Khemara / Tawa Lacha Prantha / Missi
Tea Coffee Roti/ Non / lasha Rooti
Prantha / Missi Roti | Ghevar / Fruit Custed
Raita Salad Papad
Malpua / Dal
Halwa
Salad Papad
14" Fresh Juice Veg. Sweet Corn Veg. Thick Tomato Tea/ Coffee
October Fruit Soup Dal Chana Mash Assorted Pakora
2022 Cornflakes Milk Dal Dil Pasanda Malai Kofta Sandwich
Bread Butter / Kadhai Paneer Nadru Jakhni Biscuits (Egg
Sandwich Paneer Pasanda Raita Less)/ Bakery/
Poha / Upama Khatay Bangon Rice / Flavored Rice Sweets
Samber Idli Rice / Flavored Rice Tawa Roti / Non/
Coconut, Chatni Tawa Roti / Non/ Lacha Prantha / Missi
Tea, Green Tea Lacha Prantha / Rooti Gulab Jamun /
Coffee Missi Rooti Raita Rasmalai
Ice Cream / Salad Papad
Balushahi
Salad Papad
15" Fruits
October Cornflakes Milk
2022 Bread Butter /
Sandwich
Idli Samber
Poha
Bhji Poori
Pickle, Tea, Green
Tea Coffee

** Simple Tea/ Coffee with assorted bakery biscuits will be served to the guests twice per day
excluding the days when High Tea will be served as mentioned above.

Keeping in view the above detailed menu, Rates must be quoted on ‘per person/ per day basis’. Rates
should be inclusive of all taxes. Vendors are instructed to submit the sealed tender on the letter head of
the firm along with signatures and seal

GENERAL INSTRUCTIONS
e Food cooked should be properly cleaned before preparation.

e Less oil and spices should be used in the preparation of food.

e Food should be cooked in good quality oil.

e  Only staff which is fully vaccinated should be engaged for preparation of food including

cleaning, cutting, cooking and serving

e Good Quality Clean crockery should be kept for Serving food







