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08-05-2023
ADDENDUM-I
Tender No. ;. NITPKD/MESS/2023-24/001
Date of Publication 1 27/04/2023
Date/Time of Closing :  19/05/2023, 14:00 hours

Indian Institute of Technology Palakkad Invites Global Tender under Two-bid system for the:

NOTICE INVITING TENDER (NIT) FOR CATERING SERVICES IN THE HOSTEL MESS AT
THE TEMPORARY (Ahalia) AND NILA (Kanjikode) CAMPUSES OF IIT PALAKKAD

It is hereby conveyed that the following changes are done to the Tender cited in the reference.

1. On page no. 23, Annexure V, S. No. 11 may be read as ‘Have a minimum turnover of Rs. 2 Crore
during each of the financial years 2019-20, 2020-21 and 2021-22 in Catering Services...’

2.  On page no. 24, Annexure V, S. No. 17 may be read as ‘Solvency certificate for an amount not
less than Rs. 25 Lakh should be enclosed’

3. On page no. 13, S. No. 6.2 the clause may be read as ‘The bidder is required to provide an EMD
of INR 8 Lakhs unless an NSIC/MSME certificate of exemption is submitted.” The clauses 6.2.1
t0 6.2.4 should be considered as removed.

4. On page no. 15, S. No. 8.4 may be read as ‘A sample of the I TPKD Menu for a 1-week period is
in Annexure-A’

5. On page no. 22, S. No. 8 may be read as ‘The bidders will have to quote the price for all the
columns as provided in Annexure-111 for the menu, a sample of which is given in Annexure-A’

6. On page no. 31, Annexure-A, sample menu, the Friday breakfast items may be read as ‘Idly,
Vada (1), Sambar, Coconut chutney, Non-Veg: Boiled egg, Veg: Banana’

Kindly note the points below with respect to the main campus mess (Kedaram)

1. The drawing showing the identified locations for the kitchen equipment to be placed in the
Kedaram block (Main campus) is provided below

2. The list of possible kitchen equipment must be provided by the contractor upon the award of
contract and must be installed only at the earmarked locations.

3. The contractor shall submit the drawing of the electrical connection requirements and the same
shall be provided by the Engineering Works Department of the institute..

4. The access to the terrace, first floor dining facilities, GYM and toilet on the first floor is strictly
prohibited for employees of the contractor.

5. No alteration, addition & modification for civil or MEP services shall be taken up without prior




approval from the Institute Engineering Works Division (EWD).

6. Institute will provide a gas pipeline up to the burner location shown in the kitchen equipment
layout. Any modification in the gas pipeline by the catering contractor if required may be carried
out at their costs after obtaining clearance from the institute

7. Consumption of alcohol, smoking, narcotics are strictly prohibited in Kedaram and in all the
campuses.
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DISH WASH AREA

DW-01 |DIRTY DISH LANDING TABLE WITH GARBAGE CHUTE
| DW-02 |[TRASH BIN
R (:)W:OB PRE RINSE }FI\I\VV UNIT

DW-04_|MANUALDISHWASHER

DW-05 |CONVEYOR TYPE DISHWASHER
_DW-06_[CLEAN DISHTABLE _
_DW-07_|CLEAN DISHRACK
g S SERVING AREA

SA-01_|HOT BAIN MARIE WITH TRAY SUIDE

| SA-02 |55 COUNTER WITH TRAY SLIDE
SA-03_|WORK COUNTER WITH SINK

SA-04 _|1800X750 BELOW COUNTER REFRIGERATOR

SA-05 |CONVEYOR TOASTER
COLD STORAGE

STORAGE

- so1_|msRack
$-02  |DUNNAGE RACK
5-03_|POTATO/ONION BIN

MAIN KITCHEN
TWO BURNER RANGE
STEAM COOKING SYSTEM

I

|
C5-01_[5S RACK

I

I

WORK COUNTER

VEG WORK TABLE WITH SINK
9_|NON- VEG WORK TABLE WITH SINK
MAIN KITCHEN
PW-01_|Ms POT RACK

PW-02_|DOUGH KNEADING MACHINE
PW-03_[PULVERIZER

PW-04_|MASALA GRINDER
PW-05_[POTATO PEELER

DINING AREA

1-02_|S.5. TABLE COUNTERS (400MM WIDE)
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