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GCRL Food Services
Issue Date: March 4, 2016

Issuing Agency:	University of Southern Mississippi (USM)
			Gulf Coast Research Laboratory (GCRL)
			703 East Beach Drive
			Ocean Springs, MS 39564

The University of Southern Mississippi’s Gulf Coast Research Laboratory is seeking a qualified food services provider for its main campus located at 703 East Beach Drive in Ocean Springs, Mississippi.  The food service provider will operate from the dining hall on this campus to mainly provide meals for students, and also be available for faculty and staff per the scope of work described in section B below.
 
Inquiries/Questions
Questions regarding services to be performed will not be answered by telephone.  Questions regarding services to be performed must be submitted in writing, and transmitted by e-mail to Cathy Catchot at the following addresses or fax number no later than 5:00 p.m. on March 25, 2016 (E-mail is preferred.)

E-mail:  cathy.catchot@usm.edu

Fax:    228-872-4219                                     
Attention: Cathy Catchot – Procurement Manager 
228-872-4219


Proposal Submission Instructions

All proposals should be sent not later than the date and time specified in this RFP to Cathy Catchot – Procurement Manager and addressed in a SEALED package as follows:


Gulf Coast Research Laboratory
Attention: Purchasing Department
703 East Beach Drive
Ocean Springs, MS 39564
RFP # 

SEALED Proposals will be accepted on or before March 31, 2016, at 2:00 pm by USM at the Dining Hall located at the above address. 

Below is the contact for submission procedures:
Cathy Catchot
GCRL Purchasing
Cathy.catchot@usm.edu
228-872-4245



A. REQUIRED PROPOSAL DOCUMENTS

1. Cover letter introducing business and qualifications to meet GCRL dining needs.
2. References from at least two prior or current customers.
3. Copy of the declaration page from the insurance provider.
4. Sample Menu and Pricing
5. Business Model
	-Disclose management structure and key personnel.
	-Provide business plan and how food service needs are satisfied.

B. SCOPE OF WORK

1. Summer Field Program (SFP) Meal Plan
· Breakfast
· Lunch
· Field lunches
· Dine in lunches
· Dinner

GCRL will pay vendor an agreed upon price per student, per day for dining services as outlined in this agreement. The vendor will invoice GCRL for the number of students served at the end of each month.

Vendor will provide a daily meal plan with a minimum of three meals daily at a rate of an agreed upon price per student per day for all students with a GCRL Meal Plan. 

Estimated SFP Registration Numbers
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The number of students listed above represents average participation over the last two years. The actual numbers will vary, but they will be provided in a timely manner. The SFP and Marine Education Center (MEC) staff will provide routine registration levels and meal plan updates on a weekly basis to the vendor so that adjustments in purchasing and preparation can be made in a timely manner.

SFP instructor and their Teaching Assistants (TAs) will be provided meals as a part of the SFP meal plan. In order to be reimbursed vendor will keep track of these meals and report the meals to GCRL as a part of the regular invoicing process.

Vendor will be notified by the SFP staff when a class will be missing dine-in meals while out on extended field trips. The expenses for these meals will be paid for by the SFP program outside of this meal plan.

2. Coastal Sciences Camps (CSC) Meal Plan
· Breakfast
· Lunch
· Field lunches
· Dine in lunches
· Dinner

Number of students varies by camp. Groups reserve meals based on their camp length and schedule. No day rate applies to these camps. 

	Months
	Average # Students for CSC
	# Students on Meal Plan

	August-October
	30
	30

	March-May
	30
	30

	On average camps require 2 day meal plan
	




The number of students listed above represents prior year’s participants in camps. The actual numbers will vary from week to week with variations in registration. The MEC staff will provide routine registration levels and meal plan updates on a weekly basis to the vendor so that adjustments in purchasing and preparation can be made in a timely manner.

3. Expectations for Food Service During the Summer Field Program Sessions

Flexible dining hours
· A minimum of 90-120 minutes per serving period for each meal is needed. This is a critical need for the evening meal. This meal should offer the most options for entrees and it should also be the biggest and the best meal of the day.  
· Meal times: 
· Breakfast 6:30 AM -8:00AM
· Lunch 11:30AM – 1:30 PM
· Dinner 5 PM – 7:00PM

Field lunches		
· We take large groups of students into the field regularly. Often there are no options for acquiring additional food. Any discrepancies or accidents result in someone out in the field all day with no food. We need to be prepared for this eventuality by sending a couple of extra meals and drinks out with each group. 
· Field lunches need to be ready for pick up at the rear kitchen door by 7:00 AM. The lunches need to be packed in the large coolers provided by GCRL. The lunches should be provided with as minimal packaging as necessary. The vendor should make every effort possible to reduce or eliminate the use of plastics and plastic based materials in the field lunch delivery process. We require our students to follow a “leave no trace” protocol when they visit a natural area on field expeditions. The vendor will implement an initiative to control the amount of plastic and trash to demonstrate environmentally responsible stewardship in the field lunch program.
· Vendor will need to develop a field lunch ordering protocol for the class TAs to implement prior to field trips. The vendor should work with the SFP management team to develop an appropriate and manageable field lunch menu.


Food Selection
· A broad selection of food offerings is needed at all meals. This should include healthy foods as well as a vegan/vegetarian option.
· Age appropriate meals should be prepared for all groups. For example, CSC participant’s average age ranges from ten to twelve while SFP participants are in their earl twenties. These groups will have different meal expectations.

Extended Service hours
· The dining hall is open 24/7 each day during the summer terms for use by the students as a Commons area. If desired, vendor may offer additional food services to the students on a pay per serving basis. It will be the vendor’s responsibility to collect fees for this service independent of the established SFP meal plan. GCRL will assume no responsibility or involvement for these offerings.
· Vendor will also be obligated to maintain records of this service and to collect state sales tax.

4. Meals for GCRL Personnel and Visitors

At their discretion, vendor may provide food service to GCRL personnel and visitors during routine working hours. This walk-in meal service will be in addition to the reserved meals and will not supersede the preparation of the reserved student meals.

Vendor will determine the extent, variety, and cost of the offerings.  GCRL will assume no responsibility or involvement for these offerings. Vendor will be responsible for collecting and remitting sales tax for these meals. To maintain facilities vendor will return a portion of these funds to GCRL. This percent or fixed cost will be negotiated.

5. Catering for GCRL events

Vendor will be the sole provider of food services for all large group catered events (15 or more individuals) at GCRL during the period of the contract.  However, in the event the vendor cannot meet a catering need, GCRL reserves the right to contract with another caterer to meet such need.

Vendor will develop a custom menu of items available to GCRL departments and programs for special events, internal meetings, and other non-students food service needs.

Vendor will invoice the GCRL business office for these services with a portion (to be negotiated) of the proceeds going to GCRL for administrative and facility maintenance purposes.


6. General Conditions and Responsibilities

· Vendor will be responsible for compliance with all appropriate State health certification and food safety regulations.
· Vendor must maintain a million dollar liability policy.
· Vendor will be responsible for staffing requirements and the management of the staff which will include background checks, and provide proof of such acceptable checks to GCRL.
· Vendor will be responsible for daily cleaning and sanitizing of all “back-of-the-house” food preparation, serving, and storage areas.
· Vendor will be responsible for ordering, purchasing, and storing all food items and supplies in accordance with all health department requirements and food safety standards on site at the Dining Hall Kitchen. 
· Vendor will be responsible for costs related to vendor-owned equipment and utensils used as part of their services. 
· GCRL will be responsible for maintenance and repair costs associated with equipment and facilities owned by GCRL.  
· GCRL will responsible for the cleaning of the front of the house and the large-scale operations that are normally under contract such as the hood system and grease trap.  

Contract period will run from April 2016 until December 2017, but upon mutual agreement, with the option to renew for an additional one year period up to a total of four one-year renewals.

C. RFP EVALUATION AND AWARD OF CONTRACT
	
The evaluation leading to a contract award will be based on requested documents as well as an interview which may require a presentation and sampling of menu items. Candidates will be rated and scored on the below categories.

1. Qualifications
2. References
3. Sample Menu and Pricing
4. Business Model
	- Management structure and key personnel.
	- Business plan and how food service needs will be satisfied.
5. Interview


D. TERMINATION CLAUSE

Without Cause.  Either party on sixty (60) days’ written notice may terminate this Agreement at any time, without penalty, for any reason.

With Cause.  Either party may terminate this agreement immediately upon issuance of written notice if the other party fails to perform the obligations to the other party under this agreement. The party issuing such a termination notice may allow 30 days within which the other party may attempt to cure the failure to fulfill its obligations, but such 30 day cure time is not required.
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Session/Term Total # of Students Registered for SFP # Students on Meal Plan

Mini-Session January

28 26

Mini-Session May

58 49

1st Term June

91 78

2nd Term July 

80 67


