Technical Specification

For the provision of Visitor Catering Services at:

The Irish Museum of Modern Art, (“IMMA”)

Royal Hospital,

Kilmainham,

Dublin 8.

1. Invitation to Propose.

IMMA (“hereinafter known as the “Client”) invites proposals to bid for the concession (“the Concession”) to supply a visitor catering services (“the Services”) in respect of the Cafe (“the Facility”) at the Royal Hospital Kilmainham, Dublin 8.

Completed proposals (3 copies) in sealed envelopes marked “Visitor Catering Tender - IMMA” must be received at:

Irish Museum of Modern Art

Royal Hospital

Military Road

Kilmainham

Dublin 8

Addressed for the Attention of:  Mrs Gale Scanlan, Operations Manager, not later than 12 noon Friday 4 July 08. (“The Tender Date”)  There will be an opportunity to visit the site at the site conference to be held on Wednesday 25 June 08 at 11.30am. 
2. General Overview.

This specification outlines the key element in respect of the provision of the Services.

The Irish Museum of Modern Art (IMMA) is housed in the historic Royal Hospital Kilmainham and is regarded as one of the leading galleries for internationally recognised exhibitions in Europe.  In addition, IMMA provides educational events and lectures and an ever changing calendar of events reflecting cutting edge developments in the world of contemporary art.

The building dates from the 17th-century when it was built to accommodate retired military personnel and includes a great hall and historic chapel, which are available for state functions, conferences and other high end functions throughout the year.  Special events such as fairs, concerts and a regular Christmas circus provide additional attractions in the grounds of the national historic treasure.

The Visitor Catering Facility is located in the Vaults at the Irish Museum of Modern Art, (hereafter known as “the Museum”), and includes a fully fitted finishing kitchen for the purpose of providing a beverage and light meal/snack/deli service for visitors to the Museum and is fully compliant with the requirement of IS 340 and the implementation of HACCP.  

In addition, the commercial kitchen complete with dedicated dry goods, chill and freezer storage will be available to the successful caterer to facilitate full on-site preparation and cooking. (Certain limitations apply to accommodate special functions). 
The kitchen and related storage and staff facilities are also located on the lower ground floor.  Car and coach parking facilities are provided.

Although this facility provides an excellent service for visitors to IMMA, we believe that it is time to review the café operation with a view to maximising its potential not only as an integral part of the visitor experience, but as a destination in its own right.  We see the opportunity to offer excellent food in a unique location, exploiting the advantages of the rapid growth and development, particularly in the business environment immediately on our doorstep and in the local area.

With this in mind, we are seeking proposals from potential service partners who will work with us in developing such a destination and who will bring their own special expertise and flair to achieving this goal.  In return we offer the opportunity to develop a successful business relationship in partnership with a dynamic and popular visitor destination.
3. Services Required.

The Catering Services will be required 7 days a week, twelve months of the calendar year, the availability of which shall be determined by the opening times of the Museum. The daily opening hours must, save in respect of any Monday, correspond to the opening hours of the Museum, which currently are:  

a. Monday – closed. (Save for Café. Open 10.00am – 5.30pm).

b. Tuesday to Saturday – 10.00am to 5.30pm.

c. Sunday – 12.00noon to 5.30 pm.

The café currently provides a self help service of breakfast, morning coffee, light lunch, salad bar, sandwiches, paninis, wraps and filled rolls as well as a selection of beverages and wine. In addition, there is a requirement for healthy children’s menu and lunch boxes for school tours, the requirement for which needs to be catered for into the future. Provision is also made for special dietary requirements (celiac/vegetarian).

Friends Room; There is also a requirement for the daily provision of fresh milk and the replacement of used crockery/cutlery and refill of the coffee machine with water as required.
Whilst we do not wish to influence the menu offer envisioned by the potential service partner, it is important to bear in mind that there will be a demand for the type of menu offer described above.  The key factor must be that the food quality and presentation must be of the highest standard in keeping with the building and environment.

4. Development of the Proposal
It is envisaged that initial proposals for the development of the new services will be reviewed by the Selection Panel of the Museum, following an initial site visit and discussions with potential partners. There may be a requirement for a shortlist to be drawn up, from whom formal presentations would be sought prior to the selection of the successful appointee.

5. Staffing.

All staffing requirements are to be met by the Contracting Party (“the Contractor”). Detailed particulars must be set out in the proposal, including an outline of the composition of the staffing levels detailing the following:

· Number of staff to be employed by grade, hours etc.

· Details of staff training programmes

· Costs in respect of rates of pay, sickness and holiday entitlements, PRSI, Employers liability and any other staff related costs.

· Details of all other items and conditions of employment.

· Policy of staff medicals

· Details of Trade Unions agreements if any.

6. Facilities Provided For The Contractor.

The Client will be responsible for the provision of the following facilities:

· Electricity, telephone and water services

· Plant and equipment within the kitchen and dining areas (Cutlery, Crockery, Glassware, and light equipment etc. will be supplied by the Contractor in consultation with the Client)

N.B.  The Contractor will be expected to take reasonable care of plant and equipment and will be required to take out a Maintenance contract for the Kitchen equipment.  The Client will carry out periodic inspections of the equipment and the Facility.

Provision for the cost of services/overheads (Lighting, Heating, Power, Telephones etc) must be included in the Tender Bid.
7. Cleaning and Sanitation.

The Contractor will be responsible for cleaning all areas within the designated catering facility when in use and will be required to provide details of the waste handing and disposal procedure.  The cost of same will be borne by the Contractor.

The highest standard of hygiene will be required.  The Contractor is requested to submit proposals and maintain records, for cleaning plans/schedules for each area, along with the records of staff training and competence in operational hygiene practices and catering work generally.  The Contractor will be required to provide details of the procedures in respect of the storage, use and care of cleaning materials, detergents and equipment.

8. Financial Arrangements.

Sample menus together with the relevant Tariff (Menu Prices) should be included in the Tender Document.  The Menu will be reviewed at least biannually and the Contractor will not adjust prices without consultation with and approval of the Client.

The Fee (“the Concession Fee”) proposed by the contractor, must include a fixed fee element (of not less than 10K per annum) together with a floating fee made up of a percentage of net sales.  A full record of sales must be made available to the clients in the form of a weekly sales report, and the Contractor/manager will attend a monthly catering operations review meeting.  These meetings will focus on, but not be exclusive to:

· A review of monthly performance

· A presentation/calendar of forthcoming events/exhibitions

· Grievances/concerns on either side

· Marketing Promotional activities for the month

· Targets for the coming month

Factors such as Museum staff discounts, special fixed price meals and all other expectations on the standard and type of service to be provided will be agreed in advance of commencement of the contract.  The Proposal should contain cash flow projections and turnover projections for the first year of the proposed service.  All financial arrangements will be reviewed annually.

9. Marketing and Promotion.

Arrangements regarding the marketing and promotion of the Facility should only be undertaken in consultation and partnership with the client.

Any signage that the contractor wishes to erect in the concession area must be agreed in advance with the client.

10. Security.

The operating policy, with regard to handling and safekeeping of cash, safeguarding of stock etc. will be set out and agreed by the Client and Contractor. The Proposal should contain a security strategy. For the avoidance of doubt, the Contractor’s security arrangements will at all time be subordinated to those of the Client.

Items such as the provision of staff lockers, access to catering areas, and the opening and closing procedures of these areas will be a subject for discussion and agreement with the successful applicant.

The contractor will be required to supply full details of any vehicles used in the delivery of goods.  All such vehicles will be subject to security checks in compliance with client security procedures.

11. Insurance.

The Contractor will be required to provide a full indemnity, in respect of all or any damage to property or injury to persons using the Facility, including access and egress thereto and there from, howsoever arising and as may arise, to the Client, the State and the Commissioners of Public Works, and will be expected to take out a Public Liability Insurance Policy in the sum of at least € 6.35 Million before commencement of the Services and produce evidence of it to the Client.

12. Statutory and Other Regulations and Requirements.

The contractor shall observe all the relevant statutory or other regulations and requirements.

The contractor must hold a valid Tax Clearance Certificate to be submitted before the execution of any Licence Agreement.

The Museum’s statement of policy with regard to confidentiality and Freedom of Information (FOI) must be read and complied with by the Contractor.
13. Information Required From Prospective Contractor.

A sample menu cycle should be submitted related to the service detailed.  The menus offered must reflect the need of the customer groups and be based on a policy of using freshly prepared produce and be well balanced nutritionally.

The Contractor should provide full details and particulars of himself /herself or themselves if an individual(s)or if they are a company, details of owners of the beneficial ownership of the issued share capital, the directors, the management structure, lines of responsibility and the proposed linkage between on site and senior management.  The contractor’s accounting system should also be outlined.

Contractors should clearly define their policies on:

· Health and Safety

· HACCP

· The Environment

· Customer Care

· Continuous Improvement

The proposal must include evidence of adequate Employer and Public Liability cover including notes on liability limitations, which may apply and liability indemnification for the Department. 

14. General.

The contract will be for an initial period of 24 months and may be reviewed on a rollover basis for a further period of 12 months.  Either party may terminate the contract on the basis of three months written notice.

The client will not be liable in respect of any costs incurred by firms in the preparation of proposal or any associated work.

The highest or any other tender need not necessarily be accepted.

Contractors will be afforded the opportunity to visit the site and seek clarification on any relevant matter.

The successful applicant will be required to enter a formal contract with the client.

It hereby expressly declared that the within proposal document, and any attached documents hereto, is no more than an invitation to treat and does not constitute, and shall not be deemed to constitute, an offer capable of acceptance. No contract shall come into existence or be deemed to come into existence until such time as the successful applicant and the Client have executed a formal contract.

Any queries in relation to the Tender Document or the services to be provided should be addressed to:

Paul Boksberger Advisory Services

22 Coolamber Court

Knocklyon

Dublin 16

Phone/Facsimile:  01-4945239
email: pbas@eircom.net
