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Division of Finance and Business Operations
	
	Procurement & Strategic Sourcing  

5700 Cass Avenue, suite 4200

Detroit, Michigan   48202

(313) 577-3734 

FAX (313) 577-3747


January 17, 2013
Addendum One To

RFP Management of Dining Services Operations 2013 dated January 10, 2013 
It has been brought to our attention that one required section of the Request for Proposal was not included when the RFP was released.
Addendum One includes the information for Technical and Financial Submittals for Management of Dining Services Operations and is required with your Proposal.
Should you have any questions or concerns about this Addendum or on any other aspects of the Request for Proposal, please send them by email to Kimberly Tomaszewski, Senior Buyer, Email; ac9934@wayne.edu and to Loretta McClary, Senior Buyer, Email; rfptema1@wayne.edu.  Copy both Kimberly Tomaszewski and Loretta McClary on all E-Mail questions.  
Thank you,

Kimberly Tomaszewski 
Senior Buyer
TECHNICAL AND FINANCIAL SUBMITTALS

FOR

MANAGEMENT OF DINING SERVICES OPERATIONS
#CD – 212518
WAYNE STATE UNIVERSITY

DETROIT, MI

January 10, 2013
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I. RFP RESPONSE GUIDELINES AND REQUIREMENTS

A. RFP Milestones

· January 18, 2013 – Intent to Tour the facility
· January 18, 2013 – Site tours will be limited to two (2) Contractor representatives.  

· January 10, 2013– RFP distributed to bidders.
· January 22, 2013– 12:00 noon – The only window for questions about the RFP accepted by Issuing Officer from bidders, via e-mail.

· January 25, 2013 – Final e-mail sent to bidders answering all submitted RFP questions. 

· February 18, 2013 – 4:00 PM Eastern – Deadline to submit proposal to Issuing Officer.

· To Be Determined – Bidder communications sent regarding advancement status.

· To Be Determined – Bidder presentations.

· To Be Determined – Client site surveys/account visitation.

· To Be Determined – Contract award.

· August 1, 2013 – Contract begins.

B. RFP Response Requirements

1. For the purpose of this RFP, we require that all communication between University and bidder should go through a single channel as defined in Section II. F.1. Strict adherence to this requirement significantly reduces incorrect information while, at the same time, ensures that all participants receive the same information at the same time. Do not attempt to contact any University employee about this RFP.

2. Bidders must respond to all applicable portions of this RFP in the manner required by University. Any requirement not addressed where applicable may lead to disqualification.
3. General Requirements:
a) Paper copies of proposal must be clearly written, typed, and bound.
b) Proposal should include a title page with the name, address, telephone number, and email of the bidder. 
c) A Table of Contents should list the proposal parts and sub-parts, including page numbers.
d) Separate tabbed sections should be provided for Parts 1 through Part 17.

C. Technical Proposal Submittals 

1. TECHNICAL PART 1 – The Proposal Letter

a) The proposal letter must be signed by an authorized officer of the bidder and include evidence of his/her authority. The proposal letter shall also include the names, addresses, and telephone numbers of the following individuals:

(1) Authorized persons to communicate with University regarding the proposal,

(2) Authorized persons to conduct contract negotiations, and

(3) Authorized officer to sign the Agreement.

2. TECHNICAL PART 2 – Objections to the RFP

a) A bidder is presumed to completely accept the RFP requirements and conditions unless an objection thereto is specifically noted in this section of the proposal. The absence of any objection in this section shall indicate bidder’s agreement thereto.

3. TECHNICAL PART 3 – Bidder’s Organization and Resources

a) Bidder shall provide a brief narrative of introduction and company background.

b) Bidder shall provide a management organizational chart indicating the lines of communication and authority from the On-Site Unit Managers, Executive Chef and General Manager, to Regional and Corporate levels of management.

c) Bidder shall indicate the location of all of the bidder’s area offices where administrative support applicable to the University is provided within a three hundred (300) mile proximity to the University.

d) Bidder shall provide a complete list of all bidder-managed Food Services within a three hundred (300) mile radius of the University and/or those that are within the closest proximity.   

e) Bidder shall provide a list of three (3) current accounts with contracts and retail facility operations of size comparable to the University. Include account name, address, details of the scope of services provided, the University food service administrator or contract manager’s name, e-mail address and telephone number, and annual dollar managed volume per account (revenue plus expenses). Include a description of the catering operations at these accounts with the annual dollar managed volume per account (revenue plus expenses) and details of the scope of catering services provided.  

f) Bidder shall provide a list of all University accounts lost or not renewed in the past three (3) years; provide contact name, title, telephone number and e-mail. 

4. TECHNICAL PART 4 – Menus, Production and Dining

a) Bidder shall provide the following sample menus which represent its interpretation of the RFP requirements as described in Sections I & VI:
(1) Sample Residential Dining Menus for Towers Café (The Towers) and Gold ‘n’ Greens Café (Ghafari Hall). [Note: Gold ‘n’ Greens is 100% Vegetarian, and Certified Kosher Dairy]
(2) Sample menus for Food Carts (Grab ‘n’ Go/Snack Bar) for four academic buildings
(3) Sample Grab-and-Go Menu

(4) Sample Catering menus, including menus for student groups, internal campus departments/organizations, and external professional or social groups

(5) Sample menus for A la Carte-style Cafeteria (Scott Hall)

(6) Sample menus for Late Night Retail Dining (The Grille)

(7) Sample of recommended concepts and menus for retail outlets in the renovated food court of the Student Center.

(8) Sample menus for potential Food Truck solution 

b) Diverse Population – The University’s student population is diverse, including international students and various ethnic and religious backgrounds. Bidder shall provide sample menus and production capabilities to address the needs and demands of this population.
c) Bidder shall list and recommend any national, regional or company brands that bidder is proposing for the retail operations. List the specific site(s) for which brands are proposed and the outcomes expected from the implementation of the brand.

5. TECHNICAL PART 5 – Information Technology

a) Bidder shall provide information on your company use of information technology and how these systems will be used to efficiently operate University’s Dining Services. List the web-based applications you recommend for use in the Dining Services and their associated costs. Important are technologies that improve customer participation, convenience and flow, such as mobile hand-held apps or on-line ordering for catering, as well as hand-held apps or online desktop ordering for Cafes. 
b) Please provide a recommended solution for increasing Retail sales and participation utilizing online or kiosk ordering.

(1) Please provide a recommended solution for increasing the efficiency and accuracy using an online ordering system for Catering.

6. TECHNICAL PART 6 – Proposed Staffing and Management Schedule

a) Bidder shall provide staffing and management schedules for all University facilities included in this RFP.  For each operation, include: 
(1) Position
(2) Management / Hourly Status

(3) Area of Responsibility (service, production, driver, etc.).

(4) Wage Type – full-time / part-time / student
(5) Work Schedule

(6) Hours per Week (Hourly)

(7) Hourly Rate (Hourly)

(8) Total Annual Hours – Calculated

(9) Total Hourly Wages – Calculated

(10) Hours per Week (Salary)

(11) Hourly Rate (Salary)

(12) Total Annual Hours – Calculated

(13) Total Salary Wages – Calculated

7. TECHNICAL PART 7 – Job Descriptions, Education, and Resumes of Key People:

a) Bidder shall provide job qualifications for the following positions:

(1) General Manager

(2) Executive Chef

(3) Residential Dining Manager

(4) Retail Dining Manager

(5) Catering Manager
(6) Marketing Manager
b) Bidder shall provide a list of minimum education degree, certification, or years of experience qualifications for the positions listed above.

c) Bidder shall provide a detailed Job Description for the General Manager for all on-site operations, the Retail Dining Manager, and the Catering Manager.

d) Bidder shall provide resumes of proposed key people assigned to Dining Services Operations listed above.
8. TECHNICAL PART 8 – Implementation Plan / Services Launch
a) Bidder shall provide for both the residential and retail dining operations a detailed outline for the implementation plan and Services launch.  Include a work plan with start dates, key people assignments, and support from regional and/or campus offices.
b) University recognizes that the bidder may incur non-recurring start-up operating expenses within thirty (30) days before or after commencement of the Agreement.  The University will not pay for start-up expenses.

9. TECHNICAL PART 9 – Quality Assurance Program 

a) Bidder shall provide information on your company’s Quality Assurance Program, including sample survey instruments, data gathering tools, and reporting.

10. TECHNICAL PART 10 – Renovation

a) Renovation of the Tower Residential Dining Plan should include Concept and Menu, including all food items to be offered. Identify any company concepts that you propose for this location, with concept name and program description.

b) Note: This is a key feature: Renovation of the Late Night (the student’s backyard) Tower Dining Plan should include Concept and Menu, including all food items to be offered. Identify any company concepts that you propose for this location, with concept name and program description.

c) Renovation of the Student Center Retail Dining Plan should include Concept and Menu, including all food items to be offered. Identify any company concepts that you propose for this location, with concept name and program description.

11. TECHNICAL PART 11 – Catering
a) The Bidder shall provide a detailed Catering proposal including policies, procedures, menu items with proposed prices, any packing, set-up, and/or delivery charges, for Catering services that could be implemented at the University. Provide catering brochures and identify how you would promote the Catering department and increase business through strategic marketing.
12. TECHNICAL PART 12 – Green and Sustainable Dining Programs 

a) Bidder shall provide examples of its current sustainability and green programs and initiatives, as well as your recommendations for the University.

b) Bidder shall submit examples of socially responsible practices currently in place at other bidder-managed accounts as well as describe how bidder plans to implement these practices at the University. 

c) Describe how your company will participate in the University Recycling program by recycling the following basic materials from food service kitchens, cafes, catering and retail locations throughout campus: Cardboard; Aluminum and tin cans; Plastic bottles and jugs; Glass bottles; Office paper, newspaper and catalogues; and Grease.
13. TECHNICAL PART 13 – Health and Wellness Programs

a) Bidder shall provide examples of current health and wellness menus, programs, promotions and efforts, as well as your recommendations for the University.

b) Bidder shall describe the educational component of your nutritional program to be implemented in the Dining Services.
c) Bidder shall describe how the nutritional program will be implemented. 
14. TECHNICAL PART 14 – Contract or Agreement

a) Bidder shall provide a sample contract or operating agreement from your company.

b) Note: The University may choose to use its own master agreement and, at its sole discretion, will select the agreement that is in its best interest.

15. TECHNICAL PART 15 – Marketing

a) Bidder shall provide a detailed narrative description of all programs, activities and promotions to capture and increase the number of students participating in Dining Services. Bidders are encouraged to be creative and innovative in their proposals for all Dining Services locations.
16. TECHNICAL PART 16 – Mobile Vehicle Program

a) Bidder shall provide a full narrative on the possible use and application of the use of Mobile Carts or Food Truck on campus for catering, convocations, special events, and evening special services and to meet the needs of the Mobile Vehicle Program and the Outdoor Market Place.

17. TECHNICAL PART 17 – Special Services

a) Provide a complete description and willingness to participate in any alliance services the vendor will offer over and above those required by this RFP. These could include donation of scholarships, internships, capital campaign donations, and others.  Please do not provide in this section dollar amounts of investments.

18. TECHNICAL PART 18 – Alternative Hours – DESCRIBE

Bidders are encouraged to submit their recommendations for new and/or adjusted service options and hours. Please adjust your financial bid as requested in Section III.D.1.b.

D. Financial Proposal Submittals:

Under no circumstances are the financial documents or proposal to be included with the Technical Proposal.

1. FINANCIAL PART 1 – Financial Operating Pro Forma Projections

a) Based on the requirements of this RFP, bidder shall complete for all residential and retail dining locations individual Financial Pro Forma projections for a one-year period.

b) In reference to Technical Part 18, “Alternative Hours,” please clearly identify costs associated with your proposed services. 

c) FINANCIAL PART 2 - Proposed Financial Arrangement
d) Bidder shall provide a statement committing your company to the financial arrangement.
e) Bidder shall provide a detailed list of any investment you will make or any investment you will require from the University. Also provide the buy-back, depreciation, and amortization terms and conditions related to the investment. The University is interested in focusing the investments in the following priority: 
(1) The Towers Residential Dining Program

(2) The Student Center Retail Dining Program

(3) The Mobile Vehicle Program

(4) Catering Smallwares and tools improvement.

2. FINANCIAL PART 3 – Rebates on Purchases

a) Manufacturer’s Rebates, vendor commissions, and incentives are a known source of income for Contractors. Bidder shall provide a statement as to how your company intends to share (rates, percentages, vehicle of payment) these finances with University.
3. FINANCIAL PART 4 - Commissions and Profit Sharing

a) Please provide the Percent of Net Sales Commission you will pay to the University for each category of services:
	Service:
	Percent (%) of Net Sales Commission:

	Retail Dining
	

	Catering
	

	Audio Visual
	

	Campus Cash 
	


4. FINANCIAL PART 5 – Meal Plan Cost to the University

a) Warrior Pass:

	Meal Plan
	Estimated Missed Meal Factor %
	Option #1:

The Price Per Participant Per Week
	Option #2:

The Price Per Participant Per Operating Day 

	Warrior Pass
	%
	$
	$


b) 15 Meal Plan:

	Meal Plan
	Estimated Missed Meal Factor %
	Option #1:

The Price Per Participant Per Week
	Option #2:

The Price Per Participant Per Operating Day 

	15 Meal Plan
	%
	$
	$


c) 10 Meal Plan:

	Meal Plan
	Estimated Missed Meal Factor %
	Option #1:

The Price Per Participant Per Week
	Option #2:

The Price Per Participant Per Operating Day 

	10 Meal Plan
	%
	$
	$


d) 5 Meal Plan:

	Meal Plan
	Estimated Missed Meal Factor %
	Option #1:

The Price Per Participant Per Week
	Option #2:

The Price Per Participant Per Operating Day 

	5 Meal Plan
	%
	$
	$


e) Super 78 Block Plan:

	Meal Plan
	Estimated Missed Meal Factor %
	Price Per Participant / Per Semester 

	Super 78 Block Plan
	%
	$


f) Super 20 Block Plan:

	Meal Plan
	Estimated Missed Meal Factor %
	Price Per Participant / Per Semester 

	Super 78 Block Plan
	%
	$
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