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 Disclaimer 

1. Any information contained in this Request for Proposal (RFP) or subsequently provided to the Bidder, 

whether verbally, documentary or in any other form by the WSC or any of its employees or advisors on 

its behalf, is solely for the purpose of participating in the Bid Process against the RFP advertised by WSC, 

on the terms and conditions set out in this RFP and such other terms and conditions as mutually agreed 

after successful negotiations with the qualifying Bidder(s). 

2. This RFP is not an agreement and is neither an offer nor invitation by WSC to the prospective bidders 

or any other person. 

3. This RFP includes statements, which reflect various assumptions and assessments arrived at by the WSC 

in relation to the Project. Such assumptions, assessments and statements do not purport to contain all 

the information that each Bidder may require. This RFP may not be appropriate for all persons, and it is 

not possible for the WSC, its employees, or advisors to consider the investment objectives, financial 

situation and particular needs of each party who reads or uses this RFP. 

4. The assumptions, assessments, statements, and information contained in the RFP may not be complete, 

accurate, adequate, or correct. Each Bidder should, therefore, conduct its own investigations and 

analysis and should check the accuracy, adequacy, correctness, reliability and completeness of the 

assumptions, assessments, statements, and information contained in this RFP and obtain independent 

advice from appropriate sources. 

5. Information provided in this RFP to the Bidder(s) is on a wide range of matters, some of which may 

depend upon interpretation of law. The information given is not intended to be an exhaustive account of 

statutory requirements and should not be regarded as a complete or authoritative statement of law. WSC 

accepts no responsibility for the accuracy or otherwise for any interpretation or opinion on law expressed 

herein. 

6. WSC, its employees and advisors make no representation or warranty and shall have no liability to any 

person, including any Applicant or Bidder under any law, statute, rules or regulations or tort, principles 

of restitution or unjust enrichment or otherwise for any loss, damages, cost or expense which may arise 

from or be incurred or suffered on account of anything contained in this RFP or otherwise, including the 

accuracy, adequacy, correctness, completeness or reliability of the RFP and any assessment, assumption, 

statement or information contained therein or deemed to form part of this RFP or arising in any way for 

participation in this Bid Stage. 

7. WSC also accepts no liability of any nature whether resulting from negligence or otherwise howsoever 

caused arising from reliance of any Bidder upon the statements contained in this RFP. 

8. WSC may in its absolute discretion, but without being under any obligation to do so, update, amend or 

supplement the information, assessment or assumptions contained in this RFP. 

9. The issue of this RFP does not imply that WSC is bound to select a Bidder or to appoint a Bidder or 

agency for the Project and WSC reserves the right to reject all or any of the Bidders or Bids without 

assigning any reason whatsoever. 

10. The Bidder shall bear all its costs associated with or relating to the preparation and submission of its Bid 

including but not limited to preparation, copying, postage, delivery fees, expenses associated with any 

demonstrations or presentations which may be required by the WSC, or any other costs incurred in 

connection with or relating to its Bid. All such costs and expenses will remain with the Bidder and WSC 

shall not be liable in any manner whatsoever for the same or for any other costs or other expenses 

incurred by a Bidder in preparation or submission of the Bid, regardless of the conduct or outcome of 

the Bidding Process. 
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DATA SHEET 

 

 

 

Sl. No. Particular Details 

1. Name of the WSC World Skill Center, Bhubaneswar 

2. Method of Selection Quality & Cost Based Selection (QCBS) 

3. Date of Issue of RFP 29th November 2025 

4. 
Deadline for Submission of Pre-Proposal 

Queries 
9th December 2025 till 5:00 PM  

5. Pre-Proposal Meeting (Virtual) 10th December’2025 at 11:30 AM 

6. Last Date for submission of Proposal 24th December’2025 – 2:00 PM 

7. Date of opening of Technical Proposal 24th December’2025 – 4:30 PM  

8. Date of opening of Financial Proposal 
Shall be informed later to technically 

qualified bidders only  

 

 

9. 

Address for Submission of Proposal 

To, 

Chief Executive Officer 

World Skill Center,  

Block B, Sector A, Tower, 2010,  

Mancheswar Industrial Estate,  

City: Bhubaneswar  

ZIP code: 751007  

Country: India  

Telephone: +91-674-2580079 

E-mail: tenders@worldskillcenter.org 

 

Mode of Submission: Speed Post / 

Registered Post/ Courier only to the 

address as specified above during office 

hours only.  Submission of bid through any 

other mode and late bid will be rejected. 

10. Place of Opening of Proposal: 
15th Floor, World Skill Center, Mancheswar 

Industrial Estate, Bhubaneswar  

11.  Bid Validity Period 
180 days from the last date of submission of 

the proposals by the bidders 

mailto:tenders@worldskillcenter.org
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1. Overview: World Skill Center, Bhubaneswar 

The World Skill Center (WSC) is a premier advanced skill training institute established by the 

Government of Odisha, Skill Development and Technical Education Department, through the 

Odisha Skill Development Authority (OSDA). It was inaugurated on 5th March 2021. The 

project of establishing the WSC (Odisha Skill Development Project), was assisted by the Asian 

Development Bank (ADB) with the Institute of Technical Education Services (ITEES), 

Singapore as the knowledge partner. The WSC imparts advanced skill training in seven trades 

from the engineering and service sectors. WSC caters primarily to inducting the best talent 

from ITIs and Polytechnics and training them to become globally employable in emerging areas 

such as "Industry 4.0".  

WSC is housed in a state-of-the-art, 18-storey, air-conditioned building with nearly half a 

million square feet of space in the heart of the capital city of Bhubaneswar. The 7 disciplines 

offered in the manufacturing & services sectors are:  

 

In alignment with this mission, WSC is introducing new courses in Hospitality sector, to 

develop a skilled workforce capable of meeting the growing demands of the hospitality and 

service industry at national and international levels. 

2. Objective 

The World Skill Center (WSC) is committed to delivering globally benchmarked training 

programs in emerging and high-demand sectors. In alignment with this mission and to develop 

a skilled workforce capable of meeting the growing demands of the hospitality industry at 

national and international levels, WSC is introducing new courses in Hospitality Sector, 

namely Hospitality and Hotel Operations. 

 

Through this initiative, WSC aims to establish an industry-ready hospitality training ecosystem 

that enhances employability, builds service excellence, and contributes to the State’s vision of 

positioning Odisha as a hub for advanced skill development and capacity building. This RFP 

aims to engage new agency (Skill Development agencies, industry partners, educational 

institutes, Government organizations, skill institutes, industry associations etc.) for  

a. Supply, installation, commissioning, testing of equipment and machinery necessary for 

establishing state-of-the-art training laboratories, mock hotel setups and  

b. Imparting Advanced Skill Training in Hospitality Sector 

3. Terms of Reference 

• Mechatronics • Precision Engineering 

• Mechanical & Electrical Services • Electrical Technology 

• Vertical Transportation • Beauty and Wellness 

• Air-Conditioning and Refrigeration 
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As part of ongoing commitment to achieving excellence, the World Skill Center is seeking to 

engage specialized agency for end-to-end implementing Hospitality courses in Phase - 2 of 

World Skill Center, Bhubaneswar. Through this RFP, WSC is looking for agencies/ training 

partners/ industry partners/ educational institutes/ Government organizations/ skill 

institutes/ industry associations etc. with a proven track record of setting up Hospitality 

training centers/ Hospitality COEs with supply, installation and commissioning of required 

equipment for setting up Hospitality lab. Which will enhance employment opportunities for 

the participants.  

 

The selected bidder will be instrumental in advanced Hospitality labs set up and contributing 

to the skill and employability proficiency of individuals enrolled at the World Skill Center. The 

bidder shall be responsible for supply, installation of tools & equipment for advanced 

Hospitality labs at WSC and imparting end to end advanced skill training program starting 

from mobilization, counselling, training, assessment & certification, placement and post 

placement tracking in various Hospitality sector courses. 

3.1 Scope of Work 

The Scope of this RFP shall be included in two parts. 

Part-1 - Supply, Installation, Commissioning, Testing of Equipment and machinery 

Necessary for establishing State-Of-The-Art Hospitality Labs, Mock Hotel Setups 

Part-2 - Imparting Advanced Skill Training in Hospitality Sector.  

3.1.1. Part-1 - Supply, Installation, Commissioning, Testing of Equipment and machinery 

Necessary for establishing State-Of-The-Art Training Labs, Mock Hotel Setups 

The Scope of Work shall include the supply, installation, testing, commissioning, and 

successful demonstration of equipment and machinery required for setting up the 

Hospitality & Hotel Operations Management Facility, including Training Equipment and 

Tools.  

The detailed list of equipment along with quantities required is provided below.: 

Sl. 

No 
Item Name Quantity UoM 

1 Espresso Machine + All Tools  1 Set 

2 Bar knife and zester set  4 Set 

3 Ice Cooler Box (30 Litres)  2 Pcs 

4 Coffee Cloths for Espresso Machine  20 Pcs 

5 Coffee Bean Grinder  1 Set 

6 Milk Frothing Pitcher (600ml)  12 Pcs 

7 Milk thermometer  6 Pcs 

8 White linen napkin 20”x20”  48 Pcs 
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Sl. 

No 
Item Name Quantity UoM 

9 Apron with Pocket  22 Pcs 

10 Stationary Set  2 Set 

11 Picture with Frame  4 Pcs 

12 Writing desk lamp  1 Piece 

13 Bathroom robes, towels, rugs, mat, etc  4 Set 

14 Hair dryer  1 Set 

15 Dry Vacuum (upright)  1 Piece 

16 Washing Machine  1 Piece 

17 Dryer  1 Piece 

18 Tamper  2 Pcs 

19 Rattleware  2 Pcs 

20 Mat Tamping Corner CAFELAT  2 Pcs 

21 Toothpick holders  12 Pcs 

22 Finger bowls  30 Pcs 

23 Soup set  30 Set 

24 Packet sugar holder  15 Pcs 

25 Cutlery Box Compartment Holder  12 Pcs 

26 Hot Water Urn S/S  1 Pc 

27 Cloth Drying Rack  1 Pc 

28 Demi-tasse set  20 Set 

29 Sauce boat  6 Set 

30 Egg cup w stand  6 Pcs 

31 Pasta dish  18 Pcs 

32 Creamer jug  06 Pcs 

33 Service trolley  2 Pcs 

34 Wine decanter  2 Pcs 

35 Pilsner glasses  20 Pcs 

36 Brandy snifter  6 Pcs 

37 Margarita coupe  20 Pcs 
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Sl. 

No 
Item Name Quantity UoM 

38 Wine service equipment  1 Set 

39 Punch bowl  1 Pc 

40 Bartender set  20 Set 

41 Cocktail clips  50 Pcs 

42 Bar caddy six compartment unit  2 Pcs 

43 Ice scoop  10 Pcs 

44 Runner tray  6 Pcs 

45 Bar Cloth  20 Pcs 

46 Cleaning cloth  20 Pcs 

47 Rubber floor mat  4 Pcs 

48 Chafing Dish  5 Set 

49 Cloche Room Service  10 Pcs 

50 Cloche Fine Dining  10 Pcs 

51 Escargot Fork  12 Pcs 

52 Escargot Tong  12 Pcs 

53 Latte Glass  20 Pcs 

54 Irish Coffee Glass  20 Set 

55 Irish Coffee Burner  2 Pcs 

56 Coffee Cups & Saucer  40 Pcs 

57 Espresso Cups & Saucer  30 Pcs 

58 Cappuccino Cups & Saucer  30 Set 

59 Coffee Cloths for Espresso Machine  20 Pcs 

60 Iron – cordless  1 Pc 

61 Moulton for tables  12 Pcs 

62 Coffee Ladle with Spout  2 Pcs 

63 Coffee Bean Storing Tins  4 Pcs 

64 Latte Spoons/Soda Spoon  10 Pcs 

65 Room Service Tray  10 Pcs 

66 Room Service Trolley with Hot Box  1 Pc 
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Sl. 

No 
Item Name Quantity UoM 

67 Tablecloth  55 Pcs 

68 Cocktail table underlay  4 Set 

69 Pleated Table Cover Skirting  10 Pcs 

70 First aid box  4 Set 

71 Warmer  2 Pc 

Note:  

a. In addition to the listed items, any ancillary works, accessories, materials, utilities, or 

services that may be reasonably required to ensure the proper installation, 

commissioning, and functional performance of the equipment shall be deemed to be 

included in the Bidder’s scope of supply, and no extra claim in this regard shall be 

entertained. 

b. The itemized detailed product specification is attached as Annexure-3 

c. Supply, Installation, and commissioning of all the equipment. The company must supply 

all equipment/machines adhering to National and International Standards. 

d. The bidder shall provide a Comprehensive warranty on supplied machines/equipment 

supplied for 2 years (24 months) as applicable, from the date of commissioning.  

e. The selected bidder must supply all the above-mentioned equipment within 60 days from 

the date of contract signing. 

3.1.2. Part-2 - Imparting Advanced Skill Training in Hospitality Sector 

The Scope involves imparting end to end advanced skill training in Hospitality sector courses. 

The detailed scope is as follows, 

3.1.2.1. Mobilization & Counselling of Candidates 

1. Mobilization, counselling and selection of the candidates is the primary responsibility of the 

Training Partner. 

2. Mobilization should be accompanied with counselling wherein selected agency is expected to 

provide candidates with all possible information on the nature of work in the sector/trade, 

availability of jobs, job locations, potential pay and entitlements, growth prospects and risks 

involved, with the aim of helping candidates and their families to make informed decisions. 

3. Registration of trainees must be linked to their Aadhaar identity into the WSC ERP portal, 

which the selected agency/ the training partner are expected to facilitate before registration 

of trainee. 

3.1.2.2. Training 

1. For each session the proposed batch size will be 240 strengths. The training partner must 

create batch for conducting advanced skill training. Training partners should select right 

candidates to avoid dropouts. They should ensure that there are no dropouts/ minimum 

possible dropouts during the training period, in case, there is a dropout, training partner 
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should assess the reason for such dropout and keep a track of it, if required the partner should 

improvise the process followed to minimize dropout cases, in due consultation with the WSC 

authorities. 

2. Organization is not allowed to provide training through a franchisee arrangement. No part of 

training shall be sub-let to any agency/individual in any form. 

3. Selected organization shall be responsible for all aspects of the training including quality 

manpower, quality of training delivery, consumables for both classrooms and labs, 

assessment and certification from ITEES, placement of trainees and post placement tracking.  

4. The selected organization shall formulate a tracking mechanism to ensure each trained 

candidate has been tracked at least once a month for 12 consecutive months and submit 

reports to the authorities. 

3.1.2.3. Manpower Requirement 

1. Persons deployed by the organizations must be competent to perform their duties and should 

possess the requisite Qualification, Certification, Knowledge, Skills, and Experience in their 

respective domain. 

2. The minimum eligibility criteria for the manpower to be deployed in the project is as below, 

 

Sl.

No 
Course 

Position 

Name 

Education 

Qualification 
Experience 

1 

Hospitality 

Course 

Manager – 

Hotel 

Operations 

Bachelor’s / Master’s 

Degree in Business 

Management/ 

preferably in Hotel 

Management/ 

Hospitality 

Management/ Tourism 

and Hospitality or a 

related field 

Minimum 5 years relevant 

post qualification experience 

in a supervisory role 

2 

Technician 

– Hotel 

Operations 

Minimum Diploma in 

Hospitality/ Hotel 

Management or a 

related field 

Minimum 3 years of relevant 

post qualification experience 

3 

Trainer 

Hotel 

Operations 

Degree/ Diploma in 

Business Management/ 

preferably in Hotel 

Management/ 

Hospitality 

Management Tourism 

and Hospitality or a 

related field 

Minimum 3 years of relevant 

post qualification experience 

in Hotel Operations. 

4 
Course 

Manager – 

Bachelor’s degree in 

hospitality management 

or a related field 

5 years of post-qualification 

relevant management 
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Sl.

No 
Course 

Position 

Name 

Education 

Qualification 
Experience 

F&B 

Operations 

experience in food and 

beverage industry 

5 

Trainer – 

F&B 

Operations 

Degree/ Diploma in 

Hotel Management/ 

Hospitality 

Management/ 

Restaurant 

Management or a 

related hospitality 

course. 

Minimum 3 years of relevant 

post-qualification experience 

in Food and Beverage 

Operations, working in the 

restaurant industry, 

preferably in various roles 

such as food and beverage 

director, restaurant manager, 

beverage manager, banquet 

manager to provide practical 

insights to students. 

6 Technician 

Minimum Diploma in 

Hospitality/ Hotel 

Management or a 

related field 

Minimum 3 years of relevant 

post qualification experience 

7 Mobiliser 
Minimum 12th pass in 

any stream. 

At least 2 years in relevant 

field. 

8 Counsellor 

Minimum Graduate in 

any stream, psychology 

will be preferred. 

At least 2 years’ experience in 

relevant field. 

3.1.2.4. Assessment and Certification 

1. After completion of training, trainees would be assessed and certified by ITEES, Singapore. 

2. The training partner should follow WSC training calendar throughout the training period.  

3. The training partner should conduct regular internal assessments in the form of quizzes, 

assignments, and tests to develop learning habits among trainees and the records should be 

maintained and submitted quarterly to WSC. 

4. If a candidate fails in final assessment post completion of training, then the candidate will be 

allowed to appear for reassessment, and the cost shall be borne by the Training Partner. No 

further chance of reassessment shall be given post second reassessment 

3.1.2.5. Placement 

1. “Placed” means the candidate should be placed in the relevant sector in which he/ she has 

been trained or allied sectors and his / her gross remuneration should be at par with industry 

standards.  

2. The candidate should be placed within 3 months of certification/ course completion 

whichever is later.  

3. Internships and apprenticeships shall not be considered as placements. 

4. Training vis-à-vis certification and placement shall be a crucial element for assessing the 

performance of organization. Training Partner should ensure at least 70% placement of 

certified candidates for each batch to be eligible to receive the 100% payment share. If the 
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training partner fails to achieve the desired placement percentage, proportionate payment 

shall be made for that batch with required deductions in the final payment. 

5. The training partner required to arrange placement drives physically or virtually to ensure 

placement of all the trained candidates. 

6. The training partner shall make adequate efforts in remobilizing trained but not placed 

candidates to ensure their placement. 

7. The training partner shall ensure collection of placement documents such as offer letters, 

appointment letters, salary slips, bank statements/ PF/ESIC statements from employers for 

a period of 6 months post placement. 

3.1.2.6. Post Placement Tracking 

1. To ensure sustained benefits from training, agency is required to track and report 

successfully trained candidates every month for a period of 12 months at least. 

2. Entire placement-related information and related documents to be maintained and uploaded 

in WSC portal by the Training Partner on a monthly basis. 

3.1.2.7. Sub-Contracting or Franchising 

1. Training Partners cannot subcontract the conduct of training. No part of training/ 

placement/ post placement tracking shall be sub-let to any agency/individual in any form. 

2. Training Partners cannot operate the training activities via franchisee arrangement. 

3. If sub-contracting/sub-letting of the training program is established at any point of time, 

then action against the Training Partner shall be initiated including termination of the MoU 

and blacklisting of the Training Partner. 

3.1.3. Responsibilities of WSC 

1. For installation of the procured necessary equipment, the electrical work required shall be 

taken care of by WSC. 

2. WSC will provide all required training infrastructures to impart training.  

3. The electricity and water charges for the proposed training center shall be taken care of by 

WSC. 

4. Lodging and boarding, study materials, student kits, logistic arrangements shall be taken care 

of by WSC for all the enrolled candidates. 

5. Curriculum shall be provided by the WSC. 

6. The detailed list of other lab equipment available with the training centre shall be shared with 

the selected bidder. 

7. Provide ERP/ Online platform to maintain database and records. 

8. Release of payment to selected bidder as per payment terms mentioned in Point No.11. 

9. The overall administration of the training center shall be with WSC. 

4. Processing Fees & EMD 

A non-refundable processing fee for Rs.11,800/- (Rupees Eleven Thousand Eight 

Hundred only) in the form of a Demand draft or a Pay Order drawn in favour of "World Skill 

Center" Payable at Bhubaneswar must be submitted along with the RFP response. RFPs 

received without or with inadequate RFP processing fees shall be liable to get rejected. 
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Refundable EMD Fee of Rs. 3,00,000/- (Rupees Three Lakhs Only) shall be in the form 

of Demand Draft /Bank Guarantee drawn through any Indian Nationalized Bank favoring 

“World Skill Center” payable at Bhubaneswar and shall be submitted along with the RFP 

documents failing which the tender application shall be rejected summarily. 

5. Bid Validity and timelines 

5.1. Validity of RFP  

The RFP document shall remain valid for a period of 180 days initially which may be extended 

further if required by WSC. 

5.2. About Bidding  

The Pre-Qualification criteria for the bidders should be fulfilled for consideration of the RFP. 

The RFP is confidential and is not transferable. 

5.3. Schedule for Invitation to Bid 

Name of the 

Purchaser 

The Chief Executive Officer  

World Skill Center  

Tower 2010, Block B, Sector A,  

Mancheswar Industrial Estate,  

Bhubaneswar, Odisha 751007 

Name of the 

assignment 

Selection of Agency for Imparting Advanced Skill Training in 

Hospitality Sector at World Skill Center, Bhubaneswar 

Name of the 

Contact Person for 

any clarification 

Chandan Kumar 

GM-Procurement & Contract Management  

World Skill Center  

Tower 2010, Block B, Sector A,  

Mancheswar Industrial Estate,  

Bhubaneswar, Odisha 751007  

Email - tenders@worldskillcenter.org  

Note: Queries should be submitted via E-mail only. Any 

queries/clarification received after 24th December 2025 shall not 

be entertained 

5.4. Important Dates  

Date of publication 29th November 2025 

Pre-Bid Meeting 10th December 2025 – To be organized virtually and meeting 

link will get shared with participants who will submit their query 

(Tentative – 11.30 AM) 

RFP submission date 24th December 2025 

Bid opening date 24th December 2025 

mailto:tenders@worldskillcenter.org
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Note: The above dates, time and venue may be altered by the Purchaser at its sole discretion 

after giving prior notice to the Bidders. Some of the information provided in the above table is 

further elaborated in the subsequent sections of this RFP and the information provided in the 

table and subsequent sections of this RFP are to be read in conjunction and are to be 

interpreted harmoniously. 

6. Minimum Qualification & Proposal Evaluation: 

Three stage evaluation process will be conducted as explained below for evaluation of the 

proposals. 

• Stage- 1: Pre- Qualification 

• Stage-2: Technical Evaluation 

• Stage-3: Financial Evaluation 

 

6.1. Stage-1: Pre-Qualification 

1. The bid must be submitted in English. 

2. All supporting documents for the above listed criteria should be submitted along with the bid 

document.  

3. In absence of the supporting documents, the bid will not be considered for evaluation. 

4. The Applicant is not permitted to alter or modify its Proposal in any way after the proposal 

submission deadline. While evaluating the proposals, the Client will conduct the evaluation on 

the basis of the submitted Proposal. However, the Client may seek clarification on the 

information submitted by the Applicant, if required. 

5. The Evaluation Committee (EC) shall first evaluate the proposals as per the Pre-Qualification 

Criteria mentioned below. The Pre-Qualification proposal shall be evaluated based on the 

information provided along with the supporting documents. Bidders failing to either meet any 

of the Pre-Qualification criteria or not furnishing the requisite supporting 

documents/documentary evidence will be liable to be rejected.  

Pre-Qualification criteria for the bidders, 

S 

No 
 Pre-Qualification Criteria Documentation 

1  

The Bidder may be a Skill Development 

agencies/ industry partners/educational 

institutes/Government organizations/skill 

institutes/ industry association etc. legally 

constituted in India 

Certificate of Registration/ 

Incorporation/ Deed  

2  
The bidder must have a valid PAN and GST 

Registration number  

• Copy of PAN 

• Copy of GST Certificate 

• GST exemption certificate in case of 

NGO/ Trust/ Society 
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S 

No 
 Pre-Qualification Criteria Documentation 

3  

The bidder must possess a minimum of five (5) 

years of experience in setting up Hospitality 

training centers/Hospitality COE with state/ 

Central/ Government organizations/ 

educational institutions/ universities with work 

order value of minimum of 3 Projects of Rs. 25 

Lakhs each or 2 Projects of Rs. 37.5 Lakhs each 

or 1 project of Rs.75 Lakhs in last 5 years. 

• Copy of work order 

and 

• Satisfactory work completion/ongoing 

certificate 

 

 

4  

The Bidder must have a minimum average turn-

over of Rs. 3 crores for the last three financial 

years (2024-25, 2023-24, 2022-23) as per the 

audited statement of accounts. 

 

The bidder organization should be a profit 

making one in these three financial years.  

 

A certificate issued by a practicing 

Chartered Accountant confirming the 

amount of the average annual turnover 

of the Organization from similar 

assignments in last 3 Financial Years 

(2024-25, 2023-24, 2022-23).  

The bidder has to submit audited 

financial statement of accounts i.e., 

trading account, PL account, Balance 

sheet and incase of trust/ Society the 

bidder has to submit Receipt and 

payment, income expenditure and 

balance sheet. 

5  

The Bidder should not have been blacklisted/ 

barred by any Central or State Government or a 

statutory authority or a public sector 

undertaking, as the case may be, from 

participating in any project. 

Self-declaration as an affidavit 

6.2. Stage-2: Technical Evaluation (Max.- 100 Marks) 

1. Technical proposals will be opened and evaluated for those bidders who qualify for the 

preliminary evaluation stage.  

2. An Evaluation Committee constituted by the WSC shall carry out a detailed evaluation of the 

bids received to determine whether they are substantially responsive to the requirements set 

forth in this RFP.  

3. The Committee reserves the right to reject any or all proposals on account of deviations, 

deficiencies, or non-compliance with the prescribed conditions. The selection of bids shall be 

made solely at the discretion of the Committee.  

4. WSC reserves the right to accept or reject any proposal and to annul the evaluation process and 

reject all proposals at any stage prior to the award of contract, without thereby incurring any 

liability to the affected bidder(s).  

5. Only those bidders securing a minimum of 70 marks (out of 100) in the technical evaluation 

shall qualify for the financial evaluation stage.  
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Technical Proposal Evaluation Criteria 

Sl. 

No. 
Parameter 

Maximum 

Marks 

1.  

An Average Annual turnover in the last 3 FYs (till FY 23-24), 

has to be at least INR 3 Crores (Cr). 

• INR 3 Cr to INR 5 Cr. - 15 marks 

• More than INR 5 Cr to 7 Cr. - 20 marks 

• More than INR 7 Cr. - 25 marks (Full Marks) 

25 Marks 

2 

The bidder must possess a minimum of five (5) years of 

experience in setting up Hospitality training 

centers/Hospitality COE along with supply of equipment 

with state/ Central/ Government/ educational 

institutions/ universities/ departments. 

• 5 to 7 years – 10 Marks 

• More than 7 to 10 years – 15 Marks 

• More than 10 years – 20 Marks 

20 Marks 

3 

No. of similar projects in setting up of Hospitality sector 

training centers/ Hospitality COE executed for state/ 

Central/ Government organizations/ educational 

institutions/ universities in last 5 years. 

 

List of completed assignments of similar nature of 

minimum of 3 Projects of Rs. 25 Lakhs each or 2 Projects of 

Rs. 37.5 Lakhs each or 1 project of Rs.75 Lakhs in last 5 

years.  

 

Number of Projects: - 

• Up to 3 Projects: 20 Marks 

• >3 and ≤5 Projects: 25 Marks 

• >5 Projects: 30 Marks (full marks) 

     30 marks 

1. 4 
Local Office at Bhubaneswar  

Zero (0), if does not meet the criteria,  
       5 Marks 

2. 5 

Presentation 

• Understanding of the Objective and scope of work  

• Approach and methodology 

• Implementation plan 

 

This presentation should not exceed more than 10 

pages.  

Copy of the presentation should be enclosed with the 

Bid document. 

       20 Marks 

Total 100  Marks 
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6.3. Stage-3: Financial Evaluation 

1. The bidders qualified in the Technical Bid will be eligible to participate in the Financial Bid. 

2. The Bidders must comply with following conditions: 

3. The bidder should quote per candidate cost against the TOR in their financial proposal. 

4. While preparing financial proposals, the bidder should consider all aspects of the TOR such as 

mobilization, counselling, training, placement, assessment, tracking, incidental expenses etc. 

Any claim for additional cost post finalization of the training partner shall not be entertained 

by WSC. 

5. The payment schedule to the selected bidder shall as per the payment terms mentioned at Point 

No. 11. 

6. The bidder must quote price exclusive of any taxes and duties. Arithmetical errors will be 

rectified on the following basis. Amount mentioned in word will prevail against the figure RFP 

for in case of any discrepancy in Financial Proposal.  

7. Bid Evaluation Process 

1. Bids will be evaluated on the Basis of Quality and Cost Based Selection (QCBS) in the ratio of 

70:30 for Technical and Financial Bids respectively. 

2. A three-stage procedure will be adopted in evaluating the proposal. 

3. In the first stage, the eligibility of the bidder will be ascertained on the basis of document 

provided as per pre-qualification criteria illustrated in Point- 6.1 of the RFP document. Bidder 

must qualify as per the eligibility criteria. 

4. In the second stage, a technical evaluation which will be carried out prior to opening the 

financial proposal. 

5. Evaluators of Technical Proposal shall have no access to the Financial Proposals until the 

technical evaluation is concluded. 

6. Each responsive proposal will be given a technical score. A proposal shall be rejected at this 

stage if it does not responds to important aspects of the Terms of Reference. A minimum of 

70% of total marks (70 Marks) in the technical round will have to be obtained by bidder to 

qualify for the next stage of commercial bid opening and evaluation. 

7. Quality-and Cost-Based Selection (QCBS) procedures will be followed in this RFP. The marks 

are distributed as - Total (100 marks) = technical marks (70%) + financial marks (30%). 

8. In case of QCBS, the lowest evaluated Financial Proposal will be given the maximum financial 

score (SF) of 30 points. The financial scores (SF) of the other Financial Proposals will be 

computed by comparing the proposed cost. 

9. Proposals will be ranked according to their combined technical (ST) and financial (SF) scores 

out of maximum weights 100. Total Score= ST (Technical Score) + SF (Financial Score). The 

bidder achieving the highest combined technical and financial score will be invited for signing 

an agreement with World Skill Center for executing the work.  

Technical Bid Score 

The Technical Bid Score 'St' of the Bidder shall be derived as under St= (Stm/SH) 

Where, 

St is the Technical Bid Score 

Stm = Total technical bid marks of the bid under consideration 

SH = Highest total technical bid marks amongst all evaluated bids 
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At any time during the process of evaluation the Authority may seek specific clarifications 

from any or all bidder 

Evaluation of Financial Bids 

In this phase, the Financial Bids of the Bidder, who are technically qualified in Phase II, 

shall be considered. Formula to determine the scores for the Financial Bids shall be as 

follows, 

Sf= (FL / F) 

Where, Sf is the Financial Score  

FL is the value of lowest Commercial Bid  

F is the price quoted in the bid under consideration 

Combined Evaluation of Technical & Financial Bid 

The Total score of the Bidder will be determined as below 

Total Score (Ts) = (70 x St) + (30 x Sf) 

8. Information of the Bidder: 

S No Information Details to be furnished 

1 Name of the Company/Firm/ 

Training partner 

 

2 Address  

3 Authorized representative of 

the company/firm with mobile 

no. 

Name: 

Mobile Number: 

4 Registration Number (CIN 

Number)/Firm Registration 

No. 

 

5 PAN Number along with a copy 

of PAN Card 

 

6 GST Registration No (Not 

mandatory for 

NGO/Society/Trust) 

 

7 Self-declaration that entity is 

not blacklisted by any Govt. 

Agency for any of its works 

 

9. Award of Contract 

After completion of the contract evaluation, the WSC will notify the successful bidder in writing 

by issuing a Letter of Award (LOA) for signing the contract and promptly notifying all other 

bidders about the result of the selection process. The successful bidders will be asked to sign 

the contract after fulfilling all formalities within 20 days of issuance of the LOA. After signing 

of the contract, no variation or modification of the terms of the contract shall be made except 

by written amendment signed by both the parties. The contract will be valid from the date of 



 

20 | P a g e  
 

effectiveness of the contract till the warranty period. Sub-contracting / outsourcing of any form 

shall not be allowed for any activities under this RFP. 

10. Instructions to the Bidder 

• The bids should be submitted duly sealed and addressed to the Chief Executive Officer, 

World Skill Center on or before the due time & date.  

• The RFP response must be submitted on or before 24th December 2025. WSC shall not 

receive any proposal received post the deadline. 

• Any bid received after the deadline for submission of bids, shall be rejected 

• Method of preparation of bid: Bid for each tender should be submitted in envelopes placed 

inside a main cover. These envelopes should contain the following 

Envelope Marked on the Cover Contents of Envelope 

First • Demand draft or a Pay Order of 

the Processing Fee & EMD 

• Pre-qualification & Technical 

Bid 

 

 

 

1. Containing Demand Draft or a Pay Order 

for Processing Fee & EMD 

2. Containing documents establishing 

eligibility of the bidder to participate in the 

ten der, prescribed formats and the proof 

required for eligibility and technical 

marking 

Second • Financial Bid • Financial Bid of only the technically 

qualified bidder will be opened 

1. On all these envelopes, the name of the Agency and document inside the envelope like 

‘Demand draft or Pay order’ or ‘Pre-qualification & Technical Bid’ must be clearly mentioned 

and should be properly sealed. These envelopes are to be placed inside an outer envelope and 

properly sealed. The Bids that are not submitted in the above-mentioned manner shall be 

summarily rejected.  

2. All envelopes must bear the following at the centre: -  

“Selection of Agency for Imparting Advanced Skill Training in Hospitality Sector at World 

Skill Center, Bhubaneswar” 

3. All envelopes must bear the full name and full address of the Bidder at the bottom left hand 

side corner of the envelope.  

10.1. Pre-qualification & Technical Bid Documents 

The bid documents shall consist of the following: 

S No Particulars Documents to be submitted 

1 Format 1 Covering Letter 

2 Format 2 Applicant Details 

3 Format 3 Bid Processing Fee 

4 Format 4 Financial Details 
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S No Particulars Documents to be submitted 

5 Format 5 Experience Details 

6 Format 6 Declaration of Clean Track Record 

7 Format 7 Declaration 

8 Format 8 Power of Attorney 

9 Financial Bid format  

10 Understanding of the project 

items to be delivered and 

services to be offered during 

execution of assignment 

Project Understanding and implementation plan 

11 References or case studies 

demonstrating successful 

implementation of similar 

projects 

 

11. Payment Terms  

11.1. Payment terms for Part-1 of the scope i.e., Supply, Installation, 

Commissioning, Testing of Equipment and machinery Necessary for establishing 

State-Of-The-Art Training Laboratories, Mock Hostel Setups shall be as follows, 

 

i. On Delivery: The Purchaser shall pay the Supplier 90% of the Contract Price of the 

Goods, after delivery & installation at site/location and upon submission of relevant 

documents. 

ii. On Acceptance: 10% of the Contract Price of Goods received shall be paid after 

successful training and upon submission of a claim supported by the acceptance 

certificate issued by WSC.  

 

11.2. Payment milestones for Part-2 of the scope i.e. Imparting Advanced Skill 

Training in Hospitality Sector shall be as follows, 

Sl. 
No. 

Milestone 
Timeline 

(T) 
Documentation 

%age of 
Eligibility 

1 
Candidate 
Mobilization 

T + 30 days 
Detailed list of mobilization of 
candidates to be submitted. 

0 

2 
Batch 
Inception 

T + 45 days 
List of candidates enrolled into the 
batch. 

20% 

3 
Completion of 
1st quarter 

T+135 days 
Batch attendance reports, batch 
continuation report 

20% 

4 
Completion of 
3rd quarter 

 
Batch attendance reports, batch 
continuation report 

30% 

5 

Certification, 
Batch 
Completion 
and placement 

  
Assessment & Certification, Batch 
completion and placement report 

20% 
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6 
Post 
Placement 
Tracking 

6Months 6 months tracking report 10% 

 

1. Placement shall be a crucial element for assessing the performance of organization. Training 

Partner should ensure at least 70% placement of certified candidates for each batch to be 

eligible to receive the 100% payment share.  

2. If the training partner achieves over and above 70% placement for the batch, 100% training 

achievement shall be considered. 

3. If the training partner fails to achieve the desired placement percentage, proportionate 

payment shall be made for that batch with required deductions in the final payment. 

4. Calculation for proportionate training achievement shall be:  

• (Batch placement Achievement Numbers*100)/70 

• Decimal shall be considered to the next higher number for training achievement 

calculation. 

12. Other Important Instructions 

1. RFP Documents are hosted on the website https://www.worldskillcenter.org/ and may be 

downloaded from the website. The bidders are expected to examine all instructions, forms, 

terms and other details in the RFP document carefully. Failure to furnish complete information 

as mentioned in the RFP document or submission of a proposal not substantially responsive to 

the RFP document in every respect will be at the Bidder's risk and may result in rejection of the 

proposal. 

2. The Successful Bidder should not seek escalation in the rates quoted during the contract period. 

3. WSC reserves the right to reject bid(s) from agencies resorting to unethical practices or on 

whom investigation/enquiry proceedings have been initiated by Government investigating 

Agencies & Vigilance Cell. 

4. WSC is not bound to accept any bid under this process or to assign any reason for non-

acceptance. 

5. WSC reserves the right to withdraw/cancel the bid document partially or completely at any 

stage. 

6. WSC reserves the right to seek any clarification or waive any infirmity that it deems fit from a 

bidder. 

7. No modification by the bidder in any of the conditions will be permitted after the Bid is opened. 

8. Please Note that all the formats given has to be duly filled up, signed and submitted in the bid 

failing which the bid submitted shall be summarily rejected. 

9. The Bidder shall bear all costs associated with the preparation and submission of its bid 

including cost of presentation for the purposes of clarification of the bid. WSC will, in no case, 

be responsible or liable for those costs, regardless of the conduct or outcome of the Tendering 

process. 

https://www.worldskillcenter.org/
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10. The bid submitted should be properly page numbered and appropriately flagged/ tagged with 

spiral binding; and must contain the list of contents with page numbers. Any deficiency in the 

documentation may result in the rejection of the Bid. 

11. The bid should be signed on all the pages by the Bidder or his authorized representative and 

should be affixed with the bidder's Seal. 

12. The agency will be initially engaged for a period of 1 (one) year and may be extended to a period 

of 2 (Two) more years with renewal every year for Part -2 of scope of work i.e., Imparting 

Advanced Skill Training in Hospitality Sector. 

13. Delivery Terms and conditions 

1. The delivery of the equipment and complete setup by the bidder shall be completed within 2 

months (60 calendar days) from the date of issue of the supply order/Notice to Proceed.  

2. The material shall be inspected on receipt at site and bidder shall be responsible for any damage 

during the transit of machine/ equipment. If required, a pre-dispatch inspection by 3rd party/ 

technical team of purchaser may be carried out at bidder’s site of manufacturing/ purchasing 

machines. This pre-dispatch inspection will not absolve bidder’s responsibility to execute 

supply in accordance with the tender terms.  

3. The selected bidder shall not arrange part-shipments and/ or transshipments if not stipulated 

in the contract without the express/prior written consent of the WSC. 

4. The insurance cover including insuring the goods against the loss or damage incidental to 

manufacture or acquisition, transportation, storage and delivery/Installation & 

Commissioning shall be obtained by the selected bidder in his own name and not in the name 

of purchaser. The purchaser will as soon as possible but not later than 30 days from the date of 

arrival of goods at destination shall notify the bidder of any loss or damage to the goods.  

5. The selected bidder shall either deliver listed BOQ on F.O.R basis at the place/places or 

otherwise, as detailed in the contract, the quantities of the Goods detailed therein, and the 

Goods shall be delivered or dispatched not later than the dates stipulated in the contract. The 

delivery shall not be complete unless the Goods are inspected and accepted by the Consignee 

as provided in the contract. No Goods shall be deliverable to the consignee on Sundays and 

public holidays or outside designated working hours without the written permission of the 

consignee.  

6. The selected bidder shall not dispatch the Goods after the expiry of the delivery period. The 

Contractor must apply to the Procuring Entity to extend the delivery period and obtain the 

same before dispatch. If the contractor dispatches the Goods without obtaining an extension, 

it would be doing so at its own risk, and no claim for payment for such supply and/or any other 

expense related to such supply shall lie against the Procuring Entity.  

Manuals 

The bidder to supply three (03) sets of the following manuals (As applicable) in hard format 

and one (01) soft format along with machine: 

1. Installation Manual  
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2. Operation Manual  

3. Maintenance Manual  

4. Training Manual  

Permits, Approvals and licenses 

Whenever the supply of Goods and incidental Works/ Services requires that the bidder obtain 

permits, approvals, and licenses from local public authorities, it shall be the bidder's sole 

responsibility to obtain these and keep them current and valid. Such requirements may include 

but not be restricted to export license or environmental clearance if required. If requested by 

the selected bidder, the Procuring Entity shall make its best effort to assist the selected bidder 

in complying with such requirements in a timely and expeditious manner, without any dilution 

of the bidders’s responsibility in this regard. 

Inspection and Quality Assurance  

Tests and Inspections 

1. The `Technical Specification and Quality Assurance’ shall specify inspections and tests 

(including raw materials and/ or stage inspections, if so specified) to be carried out and where 

and how they are to be conducted. If such inspections and tests are conducted on the premises 

of the contractor or its subcontractor(s), all reasonable facilities and assistance, including 

access to relevant drawings, design details and production data, shall be furnished by the 

contractor to the Procuring Entity’s inspector at no charge to the Procuring Entity.  

2. The Procuring Entity and/ or its nominated representative(s) shall, without any extra cost to 

the Procuring Entity, inspect and/ or test the ordered Goods and the incidental Works/ 

Services to confirm their conformity to the contract specifications and other quality assurance 

details incorporated in the contract. As soon as a consignment is getting ready, the contractor 

shall submit a request for inspection to the Inspecting Officer and the Procuring Entity. The 

Inspecting Officer shall inform the contractor in writing of its programme for such inspection 

and the officials' identity to be deputed for this purpose.  

3. If so stipulated in the contract, the contractor shall, before proceeding with bulk manufacture 

or delivery of the Goods, submit to the Inspecting Officer for inspection samples of the specified 

raw-material used in the manufacture and/ or the Goods as stipulated in the contract or by the 

Inspecting Officer. However, the Contractor shall not be entitled to be shown any consideration 

or give any extension of time or claim to be exonerated from completing the delivery within the 

stipulated period only on the ground of delay in the approval of any such sample.  

4. Unless otherwise provided for in the contract, if the test proves satisfactory and the stores or 

any instalment thereof is accepted, the quantity of the stores or materials expended in the test 

shall be deemed to have been taken delivery of by the Purchaser and be paid for as such.  

5. Unless otherwise stipulated, in the contract, all costs of tests and inspections (including any 

special or third-party tests), whether at the contractor’s premises, shall be borne by the 

contractor. However, in case of stipulation for type testing/ proto-type testing of machinery 

and plant involving special tests, the contract shall indicate the apportionment of test and 

expended material costs among the parties.  
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6. Under no circumstances does the Inspecting officer have the authority to modify the governing 

specifications, approved drawings, or samples during inspection without the Procuring Entity’s 

approval.  

Consequences of Rejection 

Upon the Goods being rejected by the Inspecting Officer or Interim Consignee or Consignee at 

a place other than the premises of the contractor, the Procuring Entity shall be at liberty to:  

1. Demand that such stores shall be removed by the contractor at his cost, subject as hereinafter 

stipulated, within 21 days of the date of intimation of such rejection. Provided that the 

Inspecting Officer may call upon the contractor to remove dangerous, infected, or perishable 

stores within 48 hours of the receipt of such communication, and the decision of the Inspecting 

Officer in this regard shall be final in all respects. Provided further that where the price or part 

thereof has been paid, the consignee is entitled without prejudice to his other rights to retain 

the rejected stores till the price paid for such stores is refunded by the contractor or dispose off 

such rejected Goods as per clause below save that such retention shall not in any circumstances 

be deemed to be acceptance of the stores or waiver of rejection thereon. The Contractor shall 

bear all costs of such replacement, including taxes and freight, if any, on replacing and 

replacing Goods without being entitled to any extra payment on that or any other account.  

2. All rejected Goods shall, in any event, and circumstances remain and always be at the 

contractor's risk immediately on such rejection. If the contractor does not remove such Goods 

within the periods aforementioned, the Procuring entity /inspecting officer, as the case may be 

as per the place of rejection, may remove the rejected Goods. The Procuring Entity or 

Inspecting Officer may either return the same to the contractor at his risk and cost by such 

mode of transport as it may decide or dispose off such Goods at the contractor's risk and on his 

account and retain such portion of the proceeds from such disposal, as may be necessary to 

recover any expense incurred in connection with such disposals (or any price refundable as a 

consequence of such rejection). The Procuring Entity shall, in addition, be entitled to recover 

from the contractor ground rent/ demurrage charges on the rejected Goods after the expiry of 

the time-limit mentioned above.  

3. Disposal of rejected goods in an aforesaid manner shall not exonerate contractor but still hold 

him liable to pay to the procuring entity, the dues as may arise as per the terms of contract 

besides the cost of goods if already paid to the contractor and any inspection charges. The 

Purchaser can take action as per contract terms if the contractor fails to pay the amount due to 

him.  

4. where under the contract the price payable is fixed F.O.R. dispatching station, the contractor 

shall, if the Goods are rejected at destination by the consignee, be liable, in addition to his other 

liabilities, including a refund of price recoverable in respect of the Goods so rejected, to 

reimburse to the Procuring Entity the freight and all other expenses incurred by it in this 

regard. The Contractor shall be allowed to take back rejected Goods only after such refunds are 

received by the Procuring Entity.  

14. General Terms and conditions of Contract 

1. Bidder shall submit single proposal only. A Bidder bidding individually shall not be entitled to 
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submit another bid. 

2. Bidders are expected to carry out their own surveys, investigations and other detailed 

examination of the Project before submitting feasibility along their Bids. 

3. Bidders are advised to visit the proposed infrastructure at WSC during any working day within 

official hours prior to bid submission date to understand the scope and prepare bids 

accordingly. 

4. The Bid should be complete in all aspects and signed by the Bidder’s authorized signatory. 

5. Any condition or qualification or any other stipulation contained in the Bid shall render the 

Bid liable to rejection as a non-responsive Bid. 

6. The RFP is not transferable.  

7. The deployed personnel should have requisite qualification under each category & position. 

Refer point- 3.1.2.3 of RFP for detailed eligibility criteria.  

8. The deployed manpower shall remain flexible for need based additional tasks assigned by 

authorities’ time to time. 

9. The selected bidder will get the antecedents, character and conduct of individual personnel 

verified by respective local police and shall produce the same at the time of signing the 

agreement. 

10. The selected bidder agrees and undertakes that the services provided by the deployed 

manpower shall be to the entire satisfaction of the WSC and the selected bidder will make it 

clear to the personnel that they shall have no claims against the WSC and the WSC shall not be 

liable to wages, salary, compensation and any statutory benefits due to them under the labour 

law and other legislation and the Agency shall be responsible for providing such amenities to 

its employees admissible under the law/rules/service conditions. The selected bidder shall be 

responsible for payment of salary/ wages, PF & ESI and bonus as per the prevailing minimum 

wages rate of Govt of Odisha. 

11. The selected bidder will indemnify WSC against any claim, loss, damage occurred or caused to 

the WSC due to willful acts or omissions, or carelessness or negligence of the manpower 

deployed by them, while on duty.  

12. The selected bidder shall be responsible for any injury/ accident to their manpower on duty. 

13. The WSC shall be entitled to supervise the services provided by the training partner and if it is 

found that the conduct, behaviour and performance of work of any of its manpower is 

unsatisfactory, it may issue directions to the partner agency to immediately recall the particular 

person and substitute him/her by another and the Agency shall comply with such directions 

issued by the WSC forthwith.  

14. The selected bidder is strictly prohibited from demanding or collecting any money or deposit 

from candidates for engagement/ for training at WSC. If such an instance comes to the 

attention of WSC management, appropriate actions will be taken against the training partner 

as deemed necessary. 

15. Manpower to be deployed by the selected bidder should be above 18 years of age with required 

educational qualification, skills and experience.  

16. The selected bidder will be overall responsible for performing the services as per the TOR. The 

Authority shall not be responsible for any financial loss or any injury to any persons deployed 

by the selected bidder in the course of their performing the functions / duties, or for payment 

towards any compensation.  

17. The selected bidder shall exercise adequate supervision to ensure performance in accordance 
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with the requirements and protocols laid down by WSC. 

18. The persons deployed shall, during the course of their work be privy to certain qualified 

documents and information which they are not supposed to divulge to third parties. Any breach 

of this condition shall make the training partner liable for penal action under the applicable 

laws besides, action for breach of contract.  

19. The selected bidder shall be solely responsible for compliance to the provisions of various 

labour and industrial laws, such as, wages, allowances, compensations, EPF & ESI, Bonus, and 

Gratuity etc. relating to the manpower to be deployed by it.  

20. The entire financial liability in respect of resources deployed in the WSC’s location shall be that 

of the selected bidder and WSC will in no way be liable for the same. It will be the responsibility 

of the agency to pay to the deployed manpower resources. 

21. The selected bidder shall ensure that the manpower deployed by it are disciplined and do not 

participate in any activity detrimental to the interest of the Authority.  

22. WSC shall not be liable for any compensation in case of any fatal injury / death caused to any 

manpower resource while performing / discharging their duties / for inspection or otherwise.  

23. In case of any theft or pilferages, loss or other offences, the training partner shall investigate 

and submit the report to the Authority and maintain liaison with the Police. FIR will be lodged 

by the Authority, wherever necessary. If need be, joint enquiry comprising of both the parties 

shall be conducted and responsibility will be fixed.  

24. In case of any loss caused to the Authority due to lapse on the part of the personnel discharging 

duties, the same shall be borne by the selected agency. Authority shall have the right to deduct 

appropriate amount from the bill of agency. In case of frequent lapses on the part of the agency, 

Authority shall be within its right to terminate the contract or take any other action without 

assigning any reason whatsoever.  

25. The bidder shall not be allowed to transfer, assign, pledge or subcontract its rights and 

liabilities under this Agreement to any other agency or organization. Sub-contracting is not 

allowed under this agreement.  

26. The selected bidder shall raise the bill in accordance with the payment terms and conditions 

mentioned in this RFP. 

27. 100% of bill amount will be paid, if found in order. Statutory TDS & deductions as applicable 

will be deducted from the bill amount.  

28. In the event of failure of the selected agency to provide services as per the term and conditions 

of the agreement, the Performance Security shall be forfeited. Any violation of 

instructions/agreement or suppression of facts will attract termination of contract with one 

month’s prior notice to the Agency.  

29. The selected bidder should ensure that their deployed staff are not alcoholic, drug addict and 

not indulge in any activity prejudicial to the interest of the Authority.  

30. The Authority reserves the right to withdraw or relax any of the terms and condition mentioned 

above so as to overcome the problem encountered at a later stage.  

31. The agreement can be terminated by either party by giving one month’s notice in advance. If 

the agency fails to give one month’s notice in writing for termination of the agreement, then 

one month’s wages, etc. and any amount due to the Agency will be recovered by forfeiture of 

performance security.  

32. The contract is liable to be terminated because of non-performance, deviation of any terms and 

conditions of agreement, non-payment of remuneration of manpower deployed and non-
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payment of statutory dues. The Authority will have no liability towards non-payment of 

remuneration to the agency’s staff and the outstanding statutory dues of the agency to the 

concerned authorities.  

33. The Agency will be bound by the details furnished to the authority while submitting the tender 

or at any subsequent stage. Misrepresentation of documents / information leads to termination 

of agreement.  

34. No manpower will stay in the campus, once the duty is over. 

35. In case it is found during the evaluation or at any time before signing of the agreement or after 

its execution and during the period of subsistence thereof, including the Concession thereby 

granted by the Employer, that one or more of the pre-qualification conditions have not been 

met by the Bidder, or the Bidder has made material misrepresentation or has given any 

materially incorrect or false information, the Bidder shall be disqualified forthwith if not yet 

appointed either by issue of the LOA or by entering into agreement, and if the Selected Bidder 

has already been issued the LOA or has entered into the agreement, as the case may be, the 

same shall, notwithstanding anything to the contrary contained therein or in this RFP, be liable 

to be terminated, by a communication in writing by the WSC authority to the Selected Bidder, 

without the WSC authority being liable in any manner whatsoever to the Selected Bidder. In 

such an event, the authority shall be entitled to forfeit and appropriate the Bid Security or 

Performance Security, as the case may be, as Damages, without prejudice to any other right or 

remedy that may be available to the WSC authority under the Bidding Documents and/ or the 

Agreement, or otherwise. 

15. Conflict of Interest 

1. Where there is any indication that a conflict of interest exists or may arise, it shall be the 

responsibility of the Bidder to inform WSC, detailing the conflict in writing as an attachment 

to this Bid. 

2. WSC will be the final arbiter in cases of potential conflicts of interest. Failure to notify WSC of 

any potential conflict of interest will invalidate any verbal or written agreement. 

3. A Conflict of interest is where a person who is involved in the procurement has or may be 

perceived to have a personal interest in ensuring that a particular Bidder is successful. Actual 

and potential conflicts of interest must be declared by the person involved in a Bid process. 

16. Condition under which RFP is issued 

The RFP is not an offer and is issued with no commitment. WSC reserves the right to withdraw 

RFP and or vary any part thereof at any stage. WSC further reserves the right to disqualify any 

bidder, should it be necessary at any stage. 

17. Contractual Arrangements:  

After completion of the contract evaluation, the Client will notify the successful bidder in 

writing by issuing a Letter of Award (LOA) for signing the contract and promptly notifying all 

other bidders about the result of the selection process. The successful bidders will be asked to 

sign the contract after fulfilling all formalities within 20 days of issuance of the LOA. After 

signing the contract, no variation or modification of the terms of the contract shall be made 

except by written amendment signed by both the parties. The contract will be valid from the 
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date of effectiveness of the contract till the warranty period. Sub-contracting / outsourcing of 

any form shall not be allowed for any activities under this RFP. 

18. Confidentiality 

1. All information provided by participating agencies will be treated as confidential and used 

solely for the purpose of evaluating proposals and selecting an agency for selection. 

2. From the time the Proposals are opened to the time the Selection is announced, the Applicant 

should not contact WSC on any matter related to its Proposal Evaluation. Information relating 

to the evaluation of Proposals and award recommendations shall not be disclosed to the 

Applicants who submitted the Proposals or to any other party not officially concerned with the 

process, until the publication of the Selection announcement. 

3. Any attempt by shortlisted Applicants or anyone on behalf of the Applicant to influence 

improperly the Client in the evaluation of the Proposals or Agreement award decisions may 

result in the rejection of its Proposal 

4. Notwithstanding the above provisions, from the time of the Proposals’ opening to the time of 

selection notification, if an Applicant wishes to contact WSC on any matter related to the 

selection process, it should do so only in writing. 

19. Intellectual Property Rights 

Work carried out by the training partner through his personnel will remain the sole property 

of WSC. Neither the training partner nor his personnel carrying out the development work will 

claim any intellectual property rights on such works. The Intellectual property rights relating 

to the design and code given to and code/services received from the Service Provider selected 

shall remain the exclusive property of WSC. training partner or Personnel deputed by the 

training partner at WSC shall make no attempt to unlawfully reveal, misuse or encroach upon 

the intellectual or private data/ information/ Computer systems at WSC to which they may 

have access to, as part of the work carried out. 

20.  Non-disclosure agreements (NDA) 

Selected Bidders shall maintain absolute secrecy and security of the figures, flow charts, pseudo 

code, reference code etc., provided by WSC for the purpose of design, development, conversion, 

coding, implementing and testing or stored on various computing systems at WSC. Selected 

bidder shall return the original and copies of the same to WSC after completion of the work. 

The technical information / papers / drawings to be provided by WSC from time to time, are 

for the execution of this Contract only; and should not be used / copied / reproduced / 

published in any form or disclosed to third party, by the Service Provider or his personnel. 

Thus, the selected bidder is required to sign a Non-Disclosure Agreement (NDA) with WSC. 

selected bidder will also be responsible for any violation or infringement of NDA by his 

personnel. 

21. Fall Clause 

The rates charged by the selected bidder for the work deliverables as per the TOR, shall in no 

event exceed the lowest rates charged for the services of identical description, to any other party 

during the validity of the agreed rates. If, at any time during the said period, the selected bidder 

reduces the rates for the work to any other party, he shall forthwith notify such reduction of 
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rates applicable to WSC and the rates payable under this contract for the services shall stand 

correspondingly reduced. 

22. Performance Guarantee, Penalty  

Within 7 working days from the date of Letter of Invitation (LOI) from WSC, the Selected firm 

shall furnish the Performance security equivalent to 5% of the accepted contract value. The 

Performance security shall be submitted by way of Bank Guarantee issued by one of the 

Scheduled Commercial Banks in India for the due performance of the Assignment with a 

validity period of 12 months. The PG shall be renewed by the firm for any further period as 

notified by WSC. 

Forfeiture of PG: PG shall be forfeited in the following cases unless decided otherwise by 

WSC: - 

1. When firm is de-selected. 

2. When the firm fails to provide any of the services as specified in the RFP within the 

timeframe provided herein: 

3. Notice will be given to the firm with reasonable time before PG is forfeited. No interest 

will be paid by WSC on the amount of EMD or PG. 

4. Forfeiture of PG shall be without prejudice to any other right of WSC to claim any 

damages as admissible under the law as well as to take such action against the firm such 

as severing future business relations or blacklisting, etc. 

23. Liquidity Damages 

If the selected Agency/firm fails to complete the Assignment, within the period specified under 

the Contract, the Performance Guarantee is liable to be forfeited in full or part in case of 

underperformance and undue delays in performance by the agency, besides other action, 

including blacklisting of the agency as may be deemed fit by the Client. In case of part forfeiture 

of Performance Guarantee and if the agency proceeds to complete the assignment, the 

Performance Guarantee will need to be buffered and restored to the original value. The amount 

of liquidated damages for delays by Agency under this Contract shall be up to 10 % (Ten 

Percent) of the total value of the Contract 

24. Penalty 

Penalty: Project or process delays or any delay within the scope of work will attract a penalty 

of 1% per fortnight of the total project value up to a maximum of 10%. Thereafter work 

order/Contract Agreement/Selection will be treated as cancelled. In addition, security 

money/BG will be forfeited and WSC will be free to get the job done from an alternate source 

at the risk and cost of the defaulting agency. 

25. Interpretation 

1. If the context so requires it, singular means plural and vice versa: 

2. Entire Agreement: The Agreement constitutes the entire agreement between the WSC and the 

selected Applicant and supersedes all communications, negotiations and agreements (whether 
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written or oral) of parties with respect thereto made prior to the date of the Agreement. 

3. Amendment: No amendment or other variation of the Agreement shall be valid unless it is in 

writing, is dated, expressly refers to the Agreement, and is signed by a duly authorized 

representative of each party thereto. 

4. Non-waiver: Subject to the condition below, no relaxation, forbearance, delay, or indulgence 

by either party in enforcing any of the terms and conditions of the Agreement or the granting 

of time by either party to the other shall prejudice, affect, or restrict the rights of that party 

under the Agreement, neither shall any waiver by either party of any breach of Agreement 

operate as waiver of any subsequent or continuing breach of Agreement. 

5. Any waiver of a party’s rights, powers, or remedies under the Agreement must be in writing, 

dated, and signed by an authorized representative of the party granting such waiver, and must 

specify the right and the extent to which it is being waived. 

6. Severability: If any provision or condition of the Agreement is prohibited or rendered invalid 

or unenforceable, such prohibition, invalidity or unenforceability shall not affect the validity or 

enforceability of any other provisions and conditions of the Agreement. 

26. Governing Law:  

The Agreement shall be governed by and interpreted in accordance with the laws of the Odisha 

State / the Country (India) and under the jurisdiction of Bhubaneswar Courts. 

27. Force Majeure Definition 

1. For the purposes of this Agreement, “Force Majeure” means an event which is beyond the 

reasonable control of a Party, and which makes a Party’s performance of its obligations 

hereunder impossible or so impractical as reasonably to be considered impossible in the 

circumstances, and includes, but is not limited to, war, riots, civil disorder, earthquake, fire, 

explosion, storm, flood or other adverse weather conditions, strikes, lockouts or other 

industrial action (except where such strikes, lockouts or other industrial action are within the 

power of the Party invoking Force Majeure to prevent), confiscation or any other action by 

government agencies. 

2. Force Majeure shall not include (i) any event which is caused by the negligence or intentional 

action of a Party or agents employees thereof, nor (ii) any event which a diligent Party could 

reasonably have been expected to both (A) take into account at the time of the conclusion of 

this Agreement and (B) avoid or overcome in the carrying out of its obligations hereunder. 

3. Force Majeure shall not include insufficiency of funds or failure to make any payment required 

hereunder. 

4. WSC will decide the eventuality of Force Majeure which will be binding on both the parties. 

No Breach of Agreement:  

The failure of a Party to fulfill any of its obligations hereunder shall not be considered to be a 

breach of, or default under, this Agreement insofar as such inability arises from an event of 

Force Majeure, provided that the Party affected by such an event has taken all reasonable 

precautions, due care and reasonable alternative measures, all with the objective of carrying 

out the terms and conditions of this Agreement. 
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Measures to be Taken 

1. A Party affected by an event of Force Majeure shall take all reasonable measures to remove 

such Party’s inability to fulfill its obligations hereunder with a minimum of delay. 

2. A Party affected by an event of Force Majeure shall notify the other Party of such event as soon 

as possible, and in any event not later than fourteen (14) days following the occurrence of such 

event, providing evidence of the nature and cause of such event, and shall similarly give notice 

of the restoration of normal conditions as soon as possible. 

3. The Parties shall take all reasonable measures to minimize the consequences of any event of 

Force Majeure. 

Extension of Time 

Any period within which a Party shall, pursuant to this Agreement, complete any action or task, 

shall be extended for a period equal to the time during which such Party was unable to perform 

such action as a result of Force Majeure. 

Payments 

No payment shall be made during the period of selected Firm inability to perform the Services 

as a result of an event of Force Majeure until and unless such payment pertains to the period 

before the Force Majeure. 

Consultation:  

Not later than thirty (30) days after the Selected firm has, as the result of an event of Force 

Majeure, become unable to perform a material portion of the Services, the Parties shall consult 

with each other with a view to agreeing on appropriate measures to be taken in the 

circumstances. 

28. Change Orders and Agreement Amendments 

1. WSC may at any time, order the selected firm through Notice, to make changes within the 

general scope of the Agreement in case of services to be provided by the Firm. 

2. If any such change causes an increase or decrease in the cost of, or the time required for, the 

Firm performance of any provisions under the Agreement, an equitable adjustment shall be 

made in the Agreement Price or in the Delivery and Completion Schedule, or both, and the 

Agreement shall accordingly be amended. Any claims by the firm for adjustment under this 

clause must be asserted within thirty (30) days from the date of the firm receipt of the WSC 

order. 

29. Termination of the Agreement 

1. WSC may, without prejudice to any other remedy for breach of Agreement, by a written notice 

of default of at least 30 days sent to the Firm, terminate the Agreement in whole or in part 

(provided a cure period of not less than 30 days is given to the firm to rectify the breach):  

2. The agreement may be terminated if it is discovered at any stage that the firm has been 

furnishing false claims or providing misleading information with respect to enrolment of 
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trainees, conduct of training or any other aspect related to programme. 

3. If the firm, in the judgment of the Client, is found to be engaged in corrupt, fraudulent, 

collusive, or coercive practices in competing for or in executing the Agreement. 

4. If the firm commits breach of any condition of the Agreement. 

5. If firm terminates the Agreement in whole or in part, Performance Guarantee shall be forfeited. 

Termination for Insolvency:  

WSC may at any time terminate the Agreement by giving a written notice of at least 30 days to 

the Firm, if the firm becomes bankrupt or otherwise insolvent. In such event, termination will 

be without compensation to the firm, provided that such termination will not prejudice or 

affect any right of action or remedy that has accrued or will accrue thereafter to WSC. 

Termination for Convenience 

WSC, by a written notice of at least 30 days sent to the firm, may terminate the Agreement, in 

whole or in part, at any time for its convenience. The Notice of termination shall specify that 

termination is for WSC convenience, the extent to which performance of the selected Applicant 

under the Agreement is terminated, and the date upon which such termination becomes 

effective. Depending on merits of the case the selected Applicant may be appropriately 

compensated on mutually agreed terms for the loss incurred by the Agreement if any due to 

such termination. 

Limitation of Liability: 

In no event shall either party be liable for consequential, incidental, indirect, or punitive loss, 

damage or expenses (including lost profits). The selected Applicant shall not be liable to the 

other hereunder or in relation hereto (whether in Agreement, tort, strict liability or otherwise) 

for more than the annual value of the training cost and any incentive paid (including any 

amounts invoiced but not yet paid) under this Agreement. 

Termination by the WSC: 

WSC may, by not less than thirty (30) days’ written notice of termination to the firm, such 

notice to be given after the occurrence of any of the events, terminate this Agreement, if: 

1. The firm fails to remedy any breach hereof or any failure in the performance of its obligations 

hereunder, as specified in a notice of suspension, within thirty (30) days of receipt of such 

notice of suspension or within such further period as the Client may have subsequently granted 

in writing. 

2. The firm becomes insolvent or bankrupt or enters into any agreement with its creditors for 

relief of debt or take advantage of any law for the benefit of debtors or goes into liquidation or 

receivership whether compulsory or voluntary. 

3. The firm fails to comply with any final decision reached as a result of arbitration proceedings. 

4. If the firm fails to comply to the decisions of WSC. 

5. The firm submits to the Client a statement which has a material effect on the rights, obligations 

or interests of the Client and which the firm knows to be false. 
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6. Any document, information, data or statement submitted by the firm in its Proposals, based 

on which the firm was considered eligible or successful, is found to be false, incorrect or 

misleading; or 

7. As the result of Force Majeure, the firm is unable to perform a material portion of the TOR. 

Payment upon Termination: 

Upon termination of the Agreement, no payment shall be made by the Client to the firm. 

30. Disputes Resolution 

Amicable Settlement: The parties shall use their best efforts to settle amicably all disputes 

arising out of or in connection with this Agreement or the interpretation thereof. In the event 

a dispute, differences or claim arises in connection with the interpretation or implementation 

of this agreement, the aggrieved party shall issue a written notice. 

31. Arbitration 

In case the dispute is not resolved, any party may issue a notice of reference, invoking 

resolution of disputes through arbitration in accordance with the provisions of the Arbitration 

Conciliation Act, 1996. The arbitral proceedings shall be conducted by a sole arbitrator that 

may be appointed with the consent of Parties to such dispute. If there is no agreement among 

the parties to the identity or appointment of such sole arbitrator within 30 days of issue of 

notice of reference, then the arbitral proceedings will be conducted by a panel of three 

arbitrators, one arbitrator to be appointed by Client and other appointed by the TP and the 

third arbitrator to be mutually appointed by the other two arbitrators in accordance with 

provisions of Arbitration and Conciliation Act, 1996. Arbitration proceedings shall be 

conducted in, and the award shall be made in English language. Arbitration proceedings shall 

be conducted at Bhubaneswar and following are agreed. 

The arbitration award shall be final and binding on the Parties, and the Parties agree to be 

bound thereby and to act accordingly. The arbitrator may award to the Party that substantially 

prevails on merit, its costs and reasonable expenses (including reasonable fees for counsel). 

When any dispute is under arbitration, except for matters under dispute, the Parties shall 

continue to exercise their remaining respective rights and fulfill their remaining respective 

obligations under this Agreement. 
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Annexure-1 (Formats 1 to 8) 
Format – 1: Covering Letter 

(The Covering Letter is to be submitted on official Letterhead with official seal) 

 

To,  

The Chief Executive Officer  

World Skill Center  

 

Sub: Submission of RFP for “Selection of Agency for Imparting Advanced Skill Training in 

Hospitality Sector at World Skill Center, Bhubaneswar" 

 

Dear Madam, 

In response to the Invitation for RFP published on ______________for the above purpose, 

we would like to express our interest to participate in this RFP for ‘Selection of Agency for 

Imparting Advanced Skill Training in Hospitality Sector at World Skill Center, Bhubaneswar’. 

As instructed, we attach 2 sets of the following documents in separately sealed envelopes:  

 

S No Particulars Documents 

1 Format 2 Applicant Details 

2 Format 3 Bid Processing Fee 

3 Format 4 Financial Details 

4 Format 5 Experience Details 

5 Format 6 Declaration of Clean 

Track Record 

6 Format 8 Declaration 

7 Format 9 Power of Attorney 

8 Financial Bid format  

9 Understanding of the project items to be delivered and 

services to be offered during execution of assignment 

Project Understanding 

and implementation 

plan 

10 References or case studies demonstrating successful 

implementation of similar projects 

 

 

Sincerely Yours, 

  

Signature of the applicant  

[Full name of applicant]  

Stamp........  

Date:  

Encl.. As above 
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Format – 2: Applicant Details 

 

S No Information Details 

1 Agency/Organization/Institute Name  

2 • Address  

• Phone number  

• Email  

• Fax  

• Website 

 

3 Contact Person: Chief Executive/Head of Operations  

• Name 

• Designation 

• Mobile Number  

• Email 

 

4 Contact Person: Project Leader 

• Name 

• Designation 

• Mobile Number  

• Email 

 

5 Main areas of business  

6 Type of Organization Firm/Company/partnership firm 

registered under the Indian Companies Act, 1956/2013 or 

the partnership Act, 1932 

 

7 Whether the firm has been blacklisted by any Central 

Govt./State Govt./PSU/Govt. Bodies/Autonomous? If 

yes, details thereof. 

 

8 Registration Number (CIN Number)/Firm Registration 

No. 

 

9 PAN Number along with a copy of PAN Card  

10 GST Registration number along with a copy of GST 

certificate 

 

Enclose: -  

1. Copy of Certificate of incorporation 

2. Copy of Article of Association in respect to point no. 3 above.  

3. Undertaking in respect to point no 4 above 

4. Copy of Pan card 

5. Copy of GST certificate 

6. Copy of GST exemption in case of Trust / Society 

 

Signature of the applicant  

[Full name of applicant]  

Stamp........  

Date:  
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Format – 3: Bid Processing Fee and Particulars 

 

 

S No Particulars 

Demand Draft/ 

Pay Order No. & 

Date 

Name of the Bank Amount (INR) 

     

 

 

Enclose: -  

 

1. Copy of Demand Draft/ Pay Order 

 

 

 

Signature of the applicant  

[Full name of applicant]  

Stamp........  

Date:  
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Format – 4: Financial Details 

 

(Declaration to be submitted under the signature of Chartered Accountant on Letterhead) 

 

 

To whomsoever it may concern 

 

 

On the basis of audited financial statements, we hereby certify that M/s…………………………. 

having registered office at …………………………………………………………..has the following average 

annual turnover during last three financial years starting from FY 2022 – 23, 2023 - 24 & 

2024 – 25 as mentioned below: 

 

 

S No Financial Year 
Annual Turnover 

Amount (INR) 

1 2024 - 25  

2 2023 - 24  

3 2022 – 23  

4 Average Annual Turnover  

 

 

 

 

Signature:  

 

Chartered Accountant firm:  

Membership No:  

Contact No:  

Seal: 
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Format – 5: Experience Details 

 

 

 

A. Total Work Experience in setting up Hospitality training centers/Hospitality COE along with supply of equipment 

with state/ Central/ Government/ educational institutions/ universities/ departments in last five years from the 

date of issue of this RFP 

 

S 

No 

Name 

of 

Client 

Scope of Work 

Type of Client 

(Central/State/ 

PSU schools, 

Colleges, 

universities 

and 

Departments 

Project 

Name 

Date of 

Work 

Order/ 

Agreement 

Value 

of 

Work 

Order  

Amount 

(INR) 

Date of 

Commencement 

Date of 

Completion 

         

         

         

         

 

 

Note: Submit Work Orders/ client testimonial/ completion certificate for all the projects mentioned above. 

 

 

Signature of the applicant  

[Full name of applicant]  

Stamp........  

Date:  
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Format – 6: Declaration of Clean Track Record 

 

(To be enclosed in the Bid) 
 

 

To,  

The Chief Executive Officer  

World Skill Center  

 

Sub: Submission of RFP for “Selection of Agency for Imparting Advanced Skill Training in 

Hospitality Sector at World Skill Center, Bhubaneswar”  

 

Dear Madam, 

 

I have carefully gone through the Terms & Conditions contained in the above RFP Document. I 

hereby declare that my company/ organization have not been debarred/blacklisted by any 

Government / Semi Government organizations in India. I further certify that I am competent 

officer in my company to make this declaration. 

 

 

 

Yours faithfully,  

 

(Signature of the Bidder)  

Printed Name  

Designation 

Mobile: 

Email:  

Seal  

Date:  

Business Address: 

 



 

 

Format – 7: Declaration 

 

(The declaration is to be furnished on the letter head of the organization) 

 

We hereby confirm that we are interested in competing for the assignment for “Selection of Agency 

for Imparting Advanced Skill Training in Hospitality Sector at World Skill Center, Bhubaneswar”. 

 

If selected, we also confirm that by committing to supply, install and commission Hospitality tools 

and equipment and impart advanced skill training in Hospitality sector courses, we aim to foster a 

collaborative and efficient working relationship with the WSC, contributing to the successful 

accomplishment of the assigned tasks.   

We also confirm that the agency will be fully committed and dedicated to ensuring the highest 

standards of service and achieving the objectives outlined in the assignment. We also understand 

that for any ambiguity in terms of interpretation of the scope of the assignment, the final decision 

of the CEO, World Skill Center, shall prevail.  

 

All the information provided herewith is genuine and accurate. 

 

Signature of the applicant  

[Full name of applicant]  

Stamp........  

Date:  

 

  



 

 

Format – 8: Power of Attorney 

 

(TO BE SUBMITTED ON NON-JUDICIAL STAMP PAPER OF MINIMUM VALUE OF 

RS.100/- DULY NOTARIZED) 

 

Know all men by these presents, We, [name of firm and address of the registered office] do hereby 

constitute, nominate, appoint and authorize Mr. / Ms.[name], son/ daughter/ wife of [name], and 

presently residing at [address], who is presently employed with/ retained by us and holding the 

position of [designation] as our true and lawful attorney (hereinafter referred to as the “Attorney”), 

to do in our name and on our behalf, all such acts, deeds and things as are necessary or required in 

connection with or incidental to submission of RFP for the “Selection of Agency for Imparting 

Advanced Skill Training in Hospitality Sector at World Skill Center, Bhubaneswar”, 

including but not limited to signing and submission of all applications, proposals and other 

documents and writings, participating in pre-bid and other conferences and providing information/ 

responses to the World Skill Center, Bhubaneswar (client) representing us in all matters before the 

Client, signing and execution of all contracts and undertakings consequent to acceptance of our 

proposal and generally dealing with the Client in all matters in connection with or relating to or 

arising out of our Application. 

 

AND, we do hereby agree to ratify and confirm all acts, deeds and things lawfully done or caused to 

be done by our said Attorney pursuant to and in exercise of the powers conferred by this Power of 

Attorney and that all acts, deeds and things done by our said Attorney in exercise of the powers 

hereby conferred shall and shall always be deemed to have been done by us. 

 

IN WITNESS WHEREOF WE, [name of entity], THE ABOVE-NAMED PRINCIPAL HAVE 

EXECUTED THIS POWER OF ATTORNEY ON THIS [date in words] DAY OF [month] [year in 

“yyyy” format]. 

 

 

For [name and registered address of entity]  
 
[Signature] [Name] [Designation]  
 
 
Witnesses:  
 
[Signature, name and address of witness] 
  
[Signature, name and address of witness] 
 
 
Accepted 
 

 
 
 



 

 

(Signature)  
 
(Name, Title and Address of the Attorney)  
 
Notes: 

  

1. The mode of execution of the Power of Attorney should be in accordance with the 

procedure, if any, laid down by the applicable law and the charter documents of the 

executants(s) and when it is so required the same should be under seal affixed in 

accordance with the required procedure 

 

2. Wherever required, the Bidder should submit for verification the extract of the 

charter documents and other documents such as a resolution / power of attorney in 

favour of the person executing this Power of Attorney for the delegation of power 

hereunder on behalf of the Bidder  

 

 

 

 

 

 



 

 

Annexure 2 

Financial Bid 

 

 

RFP No.: ……………………….     Date: ………………. 

 

 

All the prices quoted below are exclusive of any taxes and duties. 

 

Table A: 

Financial Quote_Part-1 - Supply, Installation, Testing & Commissioning of Training Equipment & 

Tools for Hospitality & Hotel Operations Training Facility at World Skill Center, Bhubaneswar”  

Sl. No 
Item Descriptions 
(As per BOQ) 

Per Unit Cost for 
WSC (As per BOQ) 
(Rs.) 

No. of Units  
(As per BOQ) 

Total Cost for WSC 
(Rs.) 

1     

2     

3     

Total  

Note: The Individual cost of the equipment and tools mentioned in Point-3, should be mentioned. 

 

Table B:  

Financial Quote_Part-2 - Imparting Advanced Skill Training in Hospitality Sector 

Descriptions 
Per Unit Cost 

(Rs.) 

Total Cost per Batch 
(Rs) 

(For 240 Candidates) 

Training Cost  
(Includes Mobilization, counseling, 
training, placement, post placement 
tracking, manpower) 

  

Total   

 

 

 

 

 



 

 

Note: 

1. The Bidder is required to quote prices inclusive of cost of incidental services, applicable 

duties and exclusive taxes.  

2. Service Tax / GST (… %) will be paid as per the prevailing Government norm. 

3. The Financial bid for the Financial Quote_Part-1 (Table-A) shall be evaluated on the 

total cost quoted by the bidder and the Financial Quote_Part-2 (Table-B) shall be 

evaluated on the per unit cost quoted by the bidder. 

4. The Payment for the aforesaid quoted value shall be paid in accordance with clause of 

‘Payment terms’  

5. If there is any discrepancy between the unit price and the total price that is obtained by 

multiplying the unit price and quantity, the unit price shall prevail and will be considered 

for further calculations.  

6. If there is a discrepancy between words and figures, the amount in words shall prevail, 

unless the amount expressed in words is related to an arithmetic error, in which case the 

amount in figures shall prevail.  

 

Signature of Witness Signature of the Bidder 

Date: Date: 

Place: Place: 

 



1 
 
 

Annexure – 3  

SCOPE OF WORK 

The Scope of Work shall include the supply, installation, testing, commissioning, and 

successful demonstration of equipment and machinery required for setting up the Hospitality 

& Hotel Operations Management Facility, including Training Equipment and Tools. The 

detailed list of equipment is provided below.: 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

1 

Espresso 

Machine 

+ All 

Tools 

 

 

Shaker Flour for Cocoa Powder 

For expresso machine do seek what is the hotels, cafes 

or restaurants using that is popular in Odisha and 

must seek supplier to provide the following: (Similar 

or close to size) 

Each set contains:   Minimum                                               

Expresso Machine with dual head portafilter units                                                                                                                             

Coffee grinder 

Tamper H8cm Silver Base Ø5.5cm                                                                                                                                    

Box Knock Basic 6" x 5.5" x 4”.                                                                                            

Mat Tamping Corner CAFELAT                                                                                

Thermometer Milk Compact Designer                                                                         

1 Sets 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Glass Shot for espresso with white line 1.5oz Ø5H6cm.                                                        

Shaker Flour/Sugar w fine mesh                                                                                                      

Timer Digital L8 x W6 x H2cm                                                                                                                 

Coffee measuring scale 5kg 140x235x13mm ADE 

KE850                                                                                               

Cleaning Powder                                                                                                            

Cleaning Brush                                                                                                                        

Blind Basket 

Expresso Machine with dual head portafilter 

units:    

ELECTRICAL SUPPLY: 380-415 V3N 50-60 Hz 

                                        220-240 V3 50-60 Hz 

                                        220-240 V 50-60 Hz                                                                                                                     

INSTALLED POWER:     7,2-8,6 KW. 

DIMENSIONS: L 768 mm, H 531 mm, D 592 mm 

Similar or close to the size. 

IGNITION TIME: Only 6 minutes maximum. 

NET WEIGHT 65 Kg  

OPTIONAL: Turbosteam milk4, Tall Cups Kit 

Heat exchanger system: 

Not different temperatures for each coffee group, but 

an innovative and sustainable centralized heating that 

ensures: 

• high repeatability of dispensing temperature. 

• the possibility to dispense at lower temperatures 

without affecting the effectiveness of other services - 

steam and hot water. 

• immediate selection of temperature, on the display, 

based on the chosen blend/single origin. 

Hot water only where and when needed: coffee boiler 

and service boiler must be separate. A single coffee 

boiler connects to the coffee groups,  

Must always maintain at the correct service 

temperature. This way, energy and water consumption 

should be reduced, while the flexibility of using the 

various groups increase, keeping dispensing constant. 



3 
 
 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Minimize thermal losses: thanks to the compact size of 

both the coffee boiler (1.1L) and the service boiler 

(3.9L), as well as their effective  

insulation 

All basic adjustments, essential for achieving the best 

cup results, can be made without the need for 

technical intervention. 

The machine must communicates automatically with 

the grinder-doser, recognizing the portafilter and 

identifying only one correct recipe at a time, thus 

preventing errors. 

Coffee grinder: 

Dimensions (wxdxh) (mm): 210 x 384 x 559 

Electrical power (W): 550 W 

Grinding capacity (G/S): 3 

Compartment capacity (G): 1100 

Grinding disc diameter (mm): 64 

Blade material: Titanium-coated stainless steel (4 

times more durable than standard blenders) 

Touch screen. 

Weight (kg): 13 

Technology that automatically makes any necessary 

grinding and dosing corrections to ensure precise and 

consistent dispensing without any direct intervention 

from the counter. 

It should come with all accessories. 

Precision grinding so the coffee must grind straight 

into the filter holder, leaving no stray particles. The 

dispensing process should be accompanied by an 

illuminating light, ensuring a well-lit and clear 

working area. 

With adjust preferences each time or set them once 

and for all. Few simple taps on the intuitive display, 

one can easily configure the grind size and time.  

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 



4 
 
 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

2 

Bar knife 

and zester 

set 

 
Each set contains: 2 different pieces in one set (Refer 

picture): 

Dimensions: knife length: 8.7" (22 cm)  

zester length: 6.7" (17 cm) 

Material: 304 stainless steel blade, wood and brass handle 

Similar or close to size. 

Material: High carbon 304 stainless steel blade with durable 

triple-rivet wooden handle. Dishwasher safe, food grade and 

non-toxic, anti-rust.  

Colour: Steel blade and wooden handle.  

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

4 Set 

3 

Ice Cooler 

Box (30 

Litres) 
 

Capacity 30 L 

Similar or close to size. 

Colour: White or any pestle colour. 

With well fit cap, with handle, vent lid, tap & wheels. 

Double insulated 

The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard. 

2 Pc 

4 

Coffee 

Cloths for 

Espresso 

Machine 

 
Dimension: L 12” x W 12”, Similar or close to size. 

Material - Microfiber cloth, cotton. 

Colour: Various Colours. 

20 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

5 
Coffee Bean 

Grinder 

 
Coffee grinder: 

Dimensions (wxdxh) (mm): 210 x 384 x 559 

Electrical power (W): 550 W 

Grinding capacity (G/S): 3 

Compartment capacity (G): 1100 

Grinding disc diameter (mm): 64 

Blade material: Titanium-coated stainless steel (4 times 

more durable than standard blenders) 

Touch screen. 

Weight (kg): 13 

Technology that automatically makes any necessary grinding 

and dosing corrections to ensure precise and consistent 

dispensing without any direct intervention from the counter. 

It should come with all accessories. 

Precision grinding so the coffee must grind straight into the 

filter holder, leaving no stray particles. The dispensing 

process should be accompanied by an illuminating light, 

ensuring a well-lit and clear working area. 

With adjust preferences each time or set them once and for 

all. Few simple taps on the intuitive display, one can easily 

configure the grind size and time.  

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

1 Set 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

6 

Milk 

Frothing 

Pitcher 

(600ml) 

          
Milk Pitcher: 

Capacity: 600 Milliliters 

Similar or close to capacity. 

Material: Stainless Steel 

Colour: silver 

All material should be: Stainless steel, food grade, non toxic, 

anti rust, dish washer safe.  

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

SS SAFICO,Borocil, Shri & Sam  or Equivalent 

12 Pc 

7 

Milk 

thermomet

er 

 

 

Thermometer Milk Compact Designer.                                                                        

6 Pc 



7 
 
 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

8 

White linen 

napkin 

20”x20” 

 
20”x20” 

Similar or close to size. 

Material: Linen 100%, Side stitched, machine washable, 

reusable. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

48 Pc 

9 
Apron with 

Pocket 

 
Dimension: Standard size 

Material: Cotton 100% 

Colour: Navy Blue 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

22 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

10 
Stationary 

Set 

Pen, pencil, writing paper, compendium (Leather) 

Each set contains: Writing pad, ball point pen, 

pencil, compendium (Leather) A4 size. 

The product must be from a reputed brand. 

2 Set 

11 
Picture with 

Frame 

 
Frame material: Wood with canvas picture. 

Sizes: A3  

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. 

Provide catalogue to the purchaser. 

4 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

12 
Writing 

desk lamp 

 
Metal body 

This type of design to match hotel 

As per picture. 

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. 

Provide catalogue to the purchaser. 

1 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

13 

Bathroom 

robes, 

towels, 

rugs, mat,  

etc 

 
Colour: White 

Material: Cotton 

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. 

Provide the catalogue to the purchaser. 

4 Sets 

14 Hair dryer 

 

HP8100/46 Compact Hair Dryer| 2 Flexible heat 

setting Thermo Protect prevents overheating | 

1000 Watts. 

Colour: Black 

The product must be from a reputed Brand. 

Philips, JVD or equivalent 

1 Set 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

15 

Dry 

Vacuum 

(upright)  

    

 
Similar or close to size. 

Overall appearance of product as shown in picture. The 

product must be from a reputed Brand. 

1 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Karcher, Ereka Forbes or equivalent. 

16 
Washing 

Machine 

 
Similar or close to size. 

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. 

Preferably IFB, LG or equivalent. 

1 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

17 Dryer 

 
Similar or close to size. 

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. 

Preferably IFB, LG or equivalent. 

1 Pc 

18 Tamper 

 

2 Pcs 

19 Rattleware 

 

2 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Box Knock Basic 6" x 5.5" x 4" 

20 

Mat 

Tamping 

Corner 

CAFELAT 
 

Dimensions: L19.5 cm X W14.8cm.  

A perfect size for portafilter and tamper placement.  

Weight: 215 gm. 

2 Pcs 

21 

Toothpick 

holders 

 

Dimensions: H 3 inches x Dia (inner) 2 inches 

minimum, similar or close to size. 

Material: Stainless Steel polished, food grade, non-

toxic, anti-rust, dish washer safe. 

Colour: Silver 

Finish: Polished 

Capacity: must hold 500 toothpicks approx. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

12 Pcs 

22 

Finger 

bowls 

 

Colour: White 

Material: Bone chine/ceramic/porcelain or equivalent, 

dish washer safe. 

Capacity 250 ml, Similar or close to capacity. 

Thickness: 2mm minimum or similar to this 

thickness. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

30 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

CHURCHiLL, Borosil or Equivalent 

23 Soup set 

 

 

Each set contains:  

One Bowl Soup: Dia 4 inch  

One Saucer: Dia 6 inch  (comes in a set). 

Similar or close to size. 

Material: Porcelain/ ceramic, dish washer safe. 

Thickness: 5mm approx. 

Colour: White 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CEREBON, Borosil or Equivalent 

 

30 Sets 

24 

Packet 

sugar 

holder 

 

Bowl Sugar Open Dia 8 cm x H 3 inches, similar or 

close to the size. 

Material: Bone china/ porcelain, dish washer safe. 

Thickness: 3 mm, similar or close to the thickness. 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

15 Pcs 

25 

Cutlery Box 

Compartme

nt Holder  

 

To keep cutleries 

12 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Good quality materials: Moulded plastic or equivalent. 

Durable plastic should be sturdy and crack-resistant 

for longevity. 

Cutlery Tray 4-compartments  

4-compartment design enables the efficient 

organization of cutlery pieces. 

Easy-to-grip handle provides a comfortable and secure 

grip for users 

Dimensions: - L 517 x W 285 x H 95 mm, similar or 

close to size. 

Colour – Grey or Black. 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

26 

Hot Water 

Urn S/S 

 

Material: Food grade 304 Stainless Steel, food grade, 

non toxic, anti rust, dish washer safe, double 

insulated. 

Use: To dispense hot water. Similar to Kettle but 

larger capacity. Should have a tap to dispense the 

water. 

With a Handle: Heat proof. 

Capacity: 20 L, Similar or close to size. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

1 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

27 

Cloth 

Drying 

Rack  

 

Material should be: Steel, Polyester powder coating, 

anti rust. 

Dimensions: L 173 cm x W 57 cm x H 103 cm, Similar 

or close to size. 

No. of rows: 12 minimum 

Use: To dry the wet clothes for bar, coffee and 

restaurant. 

Foldable 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

1 Pcs 

28 

Demi-tasse 

set 
 

 

ESPRESSO CUP and Saucer  

Each set contains:  

One Cup and one saucer (Should fit the cup). 

Colour: White  

Capacity: Cup: 70 ml 

Dimensions: Cup: H 4.8 cm x W 6.8 cm  

                     Saucer: Dia 11.6 cm 

Similar or close to size. 

Material: Porcelain, dish washer safe. 

20 Sets 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

29 

Sauce boat 

 

Gravy Boat with Saucer:  

Each set contains: One boat and one saucer (Should fit 

the boat). 

Material Porcelain, dish washer safe. 

Colour White 

Capacity Boat: 454 g; Saucer: should fit the boat. 

Similar or close to size. 

Use: Fine high-quality Porcelain Sauce & Salad 

Dressing Boat Colour: White 

Special Feature Durability, Sturdy. 

With its narrow, dripless spout, easily pour sauces 

without mess or use a ladle to serve sauces. 

The comfortable ergonomic handle is easy to grip yet 

sturdy enough to hold up to 16oz of sauce. 

Fired at a high temperature to ensure durability, can 

warm sauce in the microwave oven and then toss it 

directly in the dishwasher. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

6 Sets 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

30 

Egg cup w 

stand 

 

Material: porcelain, dish washer safe.   

Dimensions: H 7 cm x W 5 cm, similar or close to size. 

Shapes: as per picture. 

Colour: Ivory white 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

6 Pcs 

31 

Pasta dish 

 

Dimension: 24 cm Dia- Plate has a slight in-depth 

(Depth: 1.75 inches), similar or close to size. 

Material: Porcelain, dish washer safe. 

Colour: White 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

18 Pcs 

32 

Creamer 

jug 

 

Creamer Jug H 7 x Dia 6 cm, similar or close to size. 

Colour: White 

Material: Porcelain, dish washer safe. 

6 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

CHURCHiLL, Borosil or equivalent. 

33 

Service 

trolley 

 

Three tires: Solid trays. 

With handle at both sides. 

Material: Mild steel, anti-rust, Powder coated. 

Colour: Steel or steel grey. 

Sides with elevated boundaries 2inches approx. These 

shelves may be adjustable or removable to provide 

flexibility in organising items of different sizes 

(Preferable). Trolley must have raised edges or railings 

(2 inches approx.) on the shelves to prevent items 

from sliding off during movement. 

Wheel with lock system, noise free, sturdy. 

Dimension: L 75 cm x W 45 cm x H 90 cm, similar or 

close to size. 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

As per hotel standard. 

2 Pc 

34 

Wine 

decanter 

 

Dimension: Height 22.4 cm, Diameter: 22.4cm, 

similar or close to size. 

Capacity: 1000ml (Suitable for 1 regular size wine 

bottle) 

Material: Glass, transparent and dish washer safe. 

 

2 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

As per hotel standard. 

Borosil, WSJ or Equivalent 

35 

Pilsner 

glasses 

 

Dimension: Ø 8 x 24 cm 

Similar or close to size. 

Material: Glass, transparent and dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

As per hotel standard. 

OCEAN, Borosil or Equivalent 

20 Pcs 

36 

Brandy 

snifter 

 

CLASSIC – BRANDY  

Capacity: 34 CL  

Similar or close to size. 

Material: Glass, transparent and dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

As per hotel standard. 

OCEAN, Borosil, or Equivalent. 

6 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

37 

Margarita 

coupe 

 

Similar design is fine. 

Capacity: 330 ml   

Similar or close to size. 

Material: Glass, transparent and dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. The product should be of reputed brand. 

As per hotel standard. 

OCEAN, Borosil, or Equivalent. 

20 Pcs 

38 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

39 

Wine 

service 

equipment 

Each set contains: One basket and one wine trolley. 

 

1. Basket Wine Silverplated   

Dimension: measures approx. L 24 cm x W 11 cm x H 

13 cm.   

Similar or close to size. 

weighs approx. 378 grams. 

Colour: Silver 

Can carry weight of at least 5 kg. 

                                                                            

2. Trolley Wine - Tier Round W Ø 500 x H 900 

mm   minimum. Can carry 120 kg weight 

minimum. 

Similar or close to size. 

1 Sets 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

Mobile wheel: 4 universal wheels and 2 universal 

wheels with brake are installed at the bottom, which is 

convenient, fast and safe to move, saving effort. 

Armrest design: humanized design, lever principle 

saves effort and should be more convenient, safe. 

Rugged bracket: It is made of metal, and the 3-layer 

design is better for storing more items. It has strong 

load-bearing capacity and truly liberates hands. 

Safety guardrail design: Heighten the safety guardrail 

and deepen the design to realize the safety of the items 

and stack them.  

Matte panel: The upper and lower three-layer wooden 

board is clear, natural. The surface of the wooden 

board is specially treated, polished and polished to 

produce a refined effect, and the protective bar is 

added to ensure safety.    

 

The overall appearance of the products shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard.                                                                                           

40 

Punch bowl 

 

Bowl Punch/Salad  

Dimension: H 19 cm x Dia 23 cm 

Foot dimension: 16" Round Footed Stainless steel.                

Capacity: 13 Liter approx. 

Similar or close to size. 

Material (Both body and foot): 304 Stainless steel, 

food grade, non-toxic, anti-rust, dish washer safe.  

 

The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard. 

1 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

41 

Bartender 

set 

  
Each set contains: 14-Pieces minimum:  
 
Cocktail rustproof Shaker SS with Mixing Glass 24oz                                                               
30/60ml Stainless Steel Cocktail Jigger and 15/30ml 
Stainless steel jigger (2 x Double-sided Jigger) 
Strainer SS (Hawthorne strainer)                                                                                       
Mixer Spoon SS                                                                                                                         
Tongs SS                                                                                                                            
Pourer SS (2 x Liquor Pourers)                                                                                                                       
Muddler (Mojito Muddler)   
Double lever corkscrew    
Stoppers (2 x Stoppers)                                                                                                    
Bottle Opener 
With an Acrylic wood stand or equivalent 
Material: 304 Stainless Steel 
Use: Bar, Hotel, Family 
 
This shaker set should made up of food-grade 304 stainless 
steel and is completely safe to use. Heavy-duty and high-
grade martini shaker cocktail set. This entire bar accessories 
kit should made up of stainless-steel alloy SS304. It must be 
all dishwasher compatible. 
 
The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. As per 

hotel standard. 

20 Sets 

42 

Cocktail 

clips 

 

Cocktail clips or also known as cocktail picks. 

Each packet must contain 50 pieces minimum. 

Dimension: Minimum L 12 cm  

Similar or close to size. 

Material: Wooden/Bamboo. Must be food grade and 

non-toxic. 

Use: To hold the garnish on the glass. 

50 Pcs 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard. 

43 

Bar caddy 

six 

compartme

nt unit 

 

Bar Caddy Organizer with 6 Compartments, Bar 

Condiment Caddy Organizer with Compartment of 

Napkin Holder & Straw Holder.  

Each piece is with six compartments made up of food 

grade plastic. 

Dimension: L 9” x W 5 ¼” x H 4 ¼”. 

Similar or close to size. 

Material: Durable plastic, food grade plastic, non-

toxic. 

Colour: Black 

 

The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard. 

2 Pcs. 

44 

Ice scoop 

 

Polished Stainless Steel Ice Scoop: 

Dimensions – W 80mm x L 220mm x H 55mm 

Capacity – 12oz 

Similar or close to size. 

Material: 304 Stainless steel, food grade, non-toxic, 

anti-rust, dish washer safe. With steel handle. 

 

The overall appearance of the product shall be as per 

photograph. The products should be of reputed brand. 

As per hotel standard. 

SS SAFICO, Shri & Sam, or Equivalent IS 

10 Pc 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

45 

Runner tray 

 

Tray Rectangular Brown: 

Dimension: L 65 x W 45 cm, similar or close to size. 

Material: Food grade durable hard wearing melamine, 

ensuring a durable finish to resist wear and tear, 

unbreakable, non-toxic, dish washer safe. Nonslip 

tray. 

Colour: Dark brown/Black 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

6 Pcs 

46 

Bar Cloth 

 

Dimension: L 12” x W 12”, Similar or close to size. 

Material - Microfiber cloth, cotton. 

Colour: Various Colours. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

20 Pcs 

47 

Cleaning 

cloth 

 

Dimension: L 40 cm x W 40 cm, Similar or close to 

size. 

Material - Microfiber cloth, cotton. 

Colour: Various Colours. 

Use: All purpose Microfibre cleaning cloths for Home, 

Kitchen. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

20 Pcs 



27 
 
 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant

ity 

 

UoM 

48 

Rubber 

floor mat 

 

Top Floor Rubber Mat: 

Dimension: W 90cm x L 150 cm Approx. Similar or 

close to size. 

Material: Active scraper durable anti-slip rubber mat. 

Colour: Black 

Use: For bar area use. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

4 Pcs 

49 

Chafing 

Dish 

 

 

 

SHAPES STAINLESS STEEL RECTANGULAR FULL 

GLASS LID CHAFFING DISH: With drain outlet and 

drain cap. 

5 Sets 
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Sr. 

No

. 

Name of 

Goods or 

Related 

Services 

Description 

 

Quant
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UoM 

The chafing dish also has handles to ensure that the 

product can be moved with ease. 

 

Specifications: 

Overall Dimensions: L 23.6 x W 14.6 x H 11.4" 

Frame Height: 7.9" 

Alcohol Furnace Height: 2.4" 

Similar or close to size. 

Material: Food Grade 304 Stainless Steel and glass 

(durable), food grade, non toxic, anti rust, dish washer 

safe. 

Volume: 9 L / 8 Quart 

Color: Silver 

Shape: Rectangle 

Can Serve: at Least 8 People (Single) 

 

Package Includes (for Single Buffet Stove) 

1 x Folding Frame. (The frame must include a bottom 

tray which supports 2 fuel holders to store fuels for 

heating food) 

1 x Cover 

1 x Cover Handle 

1 x Water Pans 

1 x 1/2 + 2 x 1/4 Food pans (Only half+1/4 Size). 

Highlighted in the picture above. 

2 x Fuel Holders 

Capacity: 8 Quarts (Similar or close to capacity). 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 
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50 

Cloche 

Room 

Service 

 

Flat top Plate Cover: 

Dimension: 10.5 inches Dia x H 7 inches Approx. 

Similar or close to size. 

Material should be: 304 Stainless steel, food grade, 

non-toxic, anti-rust, dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

Sugico, Shri and sam or equivalent 

10 Pcs 

51 

Cloche Fine 

Dining 

 

Dome with knob Plate Cover: 

Dimension: 10.5 inches Dia x H 7 inches Approx. 

Similar or close to size. 

Material should be: 304 Stainless steel, food grade, 

non-toxic, anti-rust, dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

Sugico, Shri and sam or equivalent 

10 Pcs 

52 

Escargot 

Fork 

 

Dimension: Length 6" 

12 Pcs 
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Similar or close to size. 

Material: 304 Stainless Steel, food grade, non-toxic, 

anti-rust, dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

SAFICO, Borosil, Shri & Sam or Equivalent 

53 

Escargot 

Tong 

 

Dimension: Length: 15CM, Width 6CM, Height: 

3.5CM  

Similar or close to size. 

Material: 304 Stainless Steel, food grade, non-toxic, 

anti-rust, dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

SAFICO, Borosil, Shri & Sam or Equivalent 

12 Pcs 

54 

Latte Glass 

 

Glass Coffee Culture: 

Dimension: Ø 8 x H 11.5cm                                                                                   

Similar or close to size. 

Material: Glass, transparent, metal holder glass coffee, 

dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

OCEAN, Borosil, or Equivalent. 

20 Pcs 



31 
 
 

Sr. 

No

. 

Name of 

Goods or 

Related 

Services 
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55 

Irish Coffee 

Glass 

 

Glass Iris Coffee: 

Capacity:  24cl 

Similar or close to capacity. 

Material: Glass, transparent, with handle and base 

stand, dish washer safe. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

OCEAN, Borosil, or Equivalent. 

20 Sets 

56 

Irish Coffee 

Burner 

 

Should come with spirit lamp with a stand. 

Dimension: L 12 x W 6.5 x H 11.5 cm 

Similar or close to size.                                                                                                       

Material: 304 stainless steel, anti-rust. 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

2 Pcs 

57 

Coffee Cups 

& Saucer 

 

Each set contains: One cup and One saucer. Ensure 

cup fits on saucer.                                                        

Dimension: Cup Americano: Depth 10 cm                                                                                                                         

                   Saucer: Round 16 cm Dia 

Similar or close to size. 

40 Pcs 
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Material: Ceramic, dish washer and microwave safe. 

Colour: white 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

CHURCHiLL, Borosil, or Equivalent. 

58 

Espresso 

Cups & 

Saucer 

 

Each set contains: One cup and One saucer. Ensure 

cup fits on saucer. 

Dimension: Cup Espresso: Dia: 6.4 cm, H: 7 cm 

                   Saucer: Espresso 12cm Dia 

Capacity: 50 ml                                                                                         

Similar or close to size. 

Material: Ceramic, dish washer and microwave safe. 

Colour: white 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

CHURCHiLL, Borosil, or Equivalent. 

30 Pcs 

59 

Cappuccino 

Cups & 

Saucer 

 

Each set contains: One cup and One saucer. Ensure 

cup fits on saucer. 

Dimension: Saucer: Espresso 16 cm Dia 

Capacity: Cup capacity 240 ml                                                                                         

Similar or close to size. 

Material: Ceramic, dish washer and microwave safe. 

Colour: white 

30 Sets 
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The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard.                                                                                                               

CHURCHiLL, Borosil, or Equivalent. 

60 

Coffee 

Cloths for 

Espresso 

Machine 
 

Dimension: L 12” x W 12”, Similar or close to size. 

Material - Microfiber cloth, cotton. 

Colour: Various Colours. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

20 Pcs 

61 

Iron – 

cordless 

 

Safe on all ironable fabrics: Even delicate like silk. 

Power: 1250 w or more 

Soleplate gliding performance: 4 stars. 

Soleplate: Steam Glide 

Water tank capacity: 1300 ml 

Hose length: 1.6 m. 

Integrated power plug 

Power cord length: 1.65 m 

Precision steam tip 

Ready to use: Light indicator, Sound indicator. 

Refill any time during use. 

Soleplate scratch resistance: 4 stars  

For all ironable fabrics 

No burns 

1 Pcs 
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No temperature settings are needed.  

ProVelocity steam engine 

Cordless iron with charger stand. 

Weight of iron: 1,3 kg approx.  

Weight of iron + base: 2,72 kg approx. 

Calc clean container 

Similar or advance design. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

Phillips, Havells or equivalent. 

62 

Moulton for 

tables 

 
Moulton:  

Table Dimension:  

1. Rectangular: L 72" x W 32" x 04 pc 

2. Square: 48" x 48" x 04 pc 

3. Round: 60"Diameter x 01 pc 

4. Round: 30"Diameter x 03 pc 

Similar or close to size. 

Material: PVC faced Moulton fabric should be 

waterproof, stain resistant and protect the underlaying 

table. Must fit any table. Include Velcro edge to help 

secure table skirting. 

Should be elastic so can stretch to cover the table.  

Colour: White 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

12 Pcs 
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63 

Coffee 

Ladle with 

Spout 

 

Ladle Spout:  

Dimension:  L 27.9 cm  

Similar or close to size. 

Material should be: 304 Stainless steel, non-toxic, 

anti-rust, dish washer safe. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

2 Pcs 

64 

Coffee Bean 

Storing 

Tins 

 

Capacity: Minimum 1.8 litres 

Similar or close to capacity. 

Material: 304 Stainless Steel with a glass window, 

airtight container. Food grade, nontoxic, anti-rust, 

dish washer safe.   

Colour: Steel Gray   

                                                                              

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

4 Pcs 

65 

Latte 

Spoons/Sod

a Spoon 

 

Spoon Soda:  

Dimension:  L 19.5 cm  

Similar or close to size. 

Material should be: 304 Stainless steel, non-toxic, 

anti-rust, dish washer safe. 

10 Pcs 
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The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

66 

Room 

Service 

Tray 

 

Large Serving Tray, Tray with Cutout Handles:  

 

Dimensions: L 40 x W 27 x H 5 Centimeters 

Similar or close to size. 

Shape: Rectangular 

Material: Wood 

Colour: Brown 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

10 Pcs 

67 

Room 

Service 

Trolley with 

Hot Box 

 

 

Dimensions: 

Trolley Size: L:109.5 x W:91.5 X H:74.2 CM 

Hotbox Size: L:38 x W:39.2 X H:51 CM 

Similar or close to size. 

Material: Laminated wooden top, Powder coated Steel 

frame with Wooden box. With foldable sides: like in 

picture. 

Wheel/Caster with lock system. 

Similar or equivalent design. 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

1 Pcs 
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68 

Tablecloth Dimension: 4 sizes will be needed:  
 
1.  W 130” x L 90” (20pcs) 
2.  W 106”x L 106” (20pcs)  
3.  118” Diameter (5pcs) 
4.  88” Diameter (10pcs)  
 
Similar or closer to the size. 
Material: 100% cotton (Good quality), machine washable. 
Colour: White 
Durable, Reusable, Comfortable, Washable. 
 
The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As per 

hotel standard. 

55 Pcs 

69 

Cocktail 

table 

underlay 

 

Cocktail table underlay:                                                                                                     

Dimension: 30 inches Dia x H 40 inches 

Similar or closer to the size. 

Material: Spandex  

Colour: Four-way Black 

Special Feature: Stretch Fit 

Product Care: Must be machine washable. 

Closure Type: Elastic                                                                                               

Colour - Black or any other similar solid colour. 

Stretch Tablecloth Spandex Round 

Durable, Reusable, Comfortable, Washable 

 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

4 Sets 

70 

Pleated 

Table Cover 

Skirting  

 

10 Pcs 
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Dimension: L 17 ft x H 2.9 ft minimum (Standard) 
Similar or closer to the size. 
Material: Polyester fitted pleated tablecloth table skirt, stain 

proof, durable, reusable, comfortable, washing machine 

safe, washable. 

Colour: White/Black 

The overall appearance of the product shall be as per 

photograph. Product should be of reputed brand. As 

per hotel standard. 

71 

First aid 

box 

 

Similar or close to the item. 

Overall appearance of product as shown in picture. The 

product must be from a reputed Brand. 

4 set 

72 

Warmer 

 

 

 

 

Warmer Coffee Twin L38xW20cm 

Similar or close to size. 

 Power: 230V  

Overall appearance of product as shown in picture. 

The product must be from a reputed Brand. As per 

hotel standard. 

 

CAFERINA SS or equivalent 

 

2 Pcs 

 

Note: In addition to the listed items, any ancillary works, accessories, materials, utilities, 

or services that may be reasonably required to ensure the proper installation, 

commissioning, and functional performance of the equipment shall be deemed to be 

included in the Bidder’s scope of supply, and no extra claim in this regard shall be 

entertained. 
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