
 

  Postal Training Centre   Trainees’  Mess, Mysore-570 010. 

     No.Mess Tender/2014-15  Datedat Mysore–570010     the   17.05.2014 

                             NOTICE INVITING TENDER 

Sealed tenders addressed to the Chairman, Mess 

Committee, Postal Training Centre, Trainees mess, Mysore-570 

010 are hereby invited from experienced caterers for running  

vegetarian  mess in the P.T.C. Campus, Mysore  . 

                   The last date and time for submission of tender 

is  12.06.2014  upto 1300 hrs.  The tenders will be opened on 

12.06.2014 at 14.30 hrs at  PTC  Mysore in the presence of  

Tenderers,  if any or their representatives. 

Conditional offer/tender will not be considered and is liable for 
rejection. Before quoting the rates/tender, the tenderer may see 
the working site/condition or seek any clarification in the matter 
with the undersigned during working hours, i.e, from 9.30 to 
17.00 hrs on weekdays. 
          The contract is subject to the following conditions: - 

1 The successful tenderer will have to start working from the 

date ordered by the Mess Committee. The period of contract 

is for ONE  year subject to satisfactory  performance as 

assessed by the mess committee .  The period of contract 

can be extended  for a further period of  one year  on the 

same terms & conditions  if the services are found to be 

satisfactory  which is solely   decided  by the mess 

committee. The mess committee reserves the right to extend 

or terminate the contract  by serving a  notice of one month. 

2     PTC will provide furniture, utensils and gas connection to 

the contractor. He has to refill the cylinders at his cost.  The 

contractor will take over the items of stock (both fixed and 

unfixed) under acquittance from mess and he shall be 

responsible for their maintenance. Any loss or damage to 

the items during the course of running of Mess, has to be 

made good by the Contractor as decided by the mess 

committee based on their current market price.  
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3 The approved contractor has to pay electricity charges relating 

to the mess as per the meter reading in the mess and he has to 

pay a sum of Rs. 4,000/- per month, towards water charges, 

unless & otherwise revised. Rent for the accommodation is not 

charged. 

4    The contractor will provide the following items to the trainees     
     daily.  (Detailed Menu is furnished in the Annexure) 
 
I)Morning coffee/tea/milk with or without sugar – 06.00 to 07.00AM at mess 

ii)Breakfast with Coffee/tea/milk -----do----- -  07.30 to 09.00AM  at mess 

iii)Coffee/Tea/milk at 11.00 hrs.-----do---         -  11.00 to 11.45 at canteen  

iv)Lunch                                                       -  12.30 to  02.00 PM at mess  

v)Coffee/Tea/milk at15.00 hrs (with or without sugar)-03.00 to 03.45 PM at canteen 

vi)Coffee/Tea/Milk and snacks at 17.00 hrs. (with or without sugar)04.45  
                                                                                               to 05.30PM at mess  

vii)Dinner   - 07.30 to 09.00 PM at mess  

viii) Hot milk after dinner(Nandini  pasteurised- The committee has the right 
to check the quality of milk) 
ix )  Hot water for drinking on demand 

 
           All the above are subject to change by mess committee 
when it desires 
 
5.   If the trainees happen to arrive on  the  previous day before 

the commencement of the training session at Postal 

Training Centre, it will be the responsibility of the 

contractor to provide them food on payment. 

6.   The contractor should supply milk, bread, gruel, etc.,to the 

trainees in lieu of regular food on specific request. 

7.(a) When trainees  are to go for  study tour on any day for 

which they have paid for food, it will be the responsibility of 

the Contractor to provide them breakfast sufficiently early 

in the morning (and also food packets for their use during 

daytime). During night when they arrive late, the contractor 

must make arrangements for serving them dinner late.  
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    (b)Whenever trainees go out of PTC campus during training for 

one day or more a prior  intimation will be given by mess 

committee& the mess charges    for such trainees will not be 

paid.  

8 There will be initial self-service at the mess. Later the extra 

food required should be served at the table. The contractor 

will make necessary arrangement  for sufficient number of 

employees to ensure faster service of food during meal time. 

The ratio of  server  to trainees should not be less than 1:8        

The contractor should not engage  child labour( labourers 

below 14 years of age ) 

 9.    For breakfast, lunch and dinner dishes as per menu card, 

as in 'Schedule I' will be prepared by the Contractor. The 

quantity of food items to be served should be as indicated in 

Schedule II. He should provide variety in taste by changing 

the vegetables, spices, frequently. He should also provide 

boiled rice to such of the trainees who demand  it. He 

should display on the notice board every day Menu . The 

contractor  shall be able to  prepare   North Indian style food  

if  needed. 

10 Contractor will make necessary independent arrangement 

for serving food to Inspection Quarters and to Staff quarters 

on request and on payment at the rates prescribed for 

trainees. He will also serve coffee/tea, breakfast, lunch and 

dinner to the staff working in the Postal Training Centre on 

payment at the prescribed rates when they  require so. He 

will serve dinner to the staff who are working on  night duty 

like Electrician, APD, Gate & Building watchman(including 

persons engaged on contract basis) on concessional rate of 

payment as decided by the  mess committee. As mentioned 

in Schedule Contractor will serve food to the employees(both 

regular/contractual) on  concessional prescribed rates 

through canteen as decided by the mess committee. 

Contractor will arrange for meals/refreshment to the office 

on any occasion as  ordered  by Administration. 
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11. There should be strict quality control of food. Prohibited 

items like baking soda, chemical colours, adulterated 

oil/Vanaspathi or used up  oil should not be used for 

cooking. Sona Masoori Rice,   sunflower  oil, and only 

branded wheat flour  should be used for preparation of food. 

The food supplied should be wholesome and  good in 

quality. The committee  has the right to check  the quality of  

all ingredients used. For any breach of   this, the contractor 

is liable for penalty as decided by the mess committee or 

liable for termination of contract.  The mess committee is 

absolved of all responsibilities arising out of any 

eventualities such as food poisoning etc., due to 

consumption of food at PTC, mess.  The responsibility solely 

lies with the contractor .  

12. The payment to the contractor will be made in  fortnightly  

instalments after enrolment of trainees and computing the 

working days. The payment will be made at the approved 

rates per head per day after the commencement of the 

session.  

13   The contractor must have sufficient financial resources to 

commence the catering without waiting for payment from 

the mess committee. No advance  of any kind will be given.  

  14(a)    Income Tax will be deducted at Source . 

       (b)  The contractor shall pay service Tax, sales tax, Income 

tax  or any tax imposed by the Govt. authorities and others 

having authority to do so. Such taxes shall be paid as and 

when they become due, to the concerned authorities, 

without any delay, and the mess committee has to be kept 

informed about it. Proof of payment of all kind of  taxes  

should be produced within a week of payment of tax.. 

15 The mess premises and kitchen must be kept clean and in 

hygienic condition. Kitchen should be thoroughly cleaned 

after dinner every day. After each meal, the dining area and 

hand wash area should be cleaned with disinfectant 

cleaning agent and hot water.   
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16.  The employees of the mess must behave courteously with 

trainees and staff, dress neatly and maintain cleanliness. 

The mess employees should wear uniform including caps 

and gloves while cooking/serving. It will be the 

responsibility of the contractor to get the utensils cleaned 

and sterilized before  each use. Any disregard to these will 

attract penalty as decided by the mess committee. It is the 

responsibility  of the contractor to use dishwasher and 

maintain it properly by using the prescribed chemicals and 

detergent tablets.   

17.   If  the price of milk, cooking Gas is increased by 

Government, compensation to be paid to the contractor will 

be reviewed  on quarterly basis   as recommended by Mess 

Committee . 

18 The mess committee is absolved of any responsibility 

attached to in respect of the workers engaged by the 

contractor. All wages etc., for the workers should be 

properly disbursed by him and books of accounts, etc., 

should be made available to the Mess committee for 

checking. The wages shall be paid on or before 5th of every 

month. The statutory payment such as E.S.I./E.P.F. etc 

should be remitted before 15th of the following month. The 

contractor shall produce the register maintained in this 

regard to the Mess committee every month. The contractor 

shall conform to all labour regulations that are in force in 

the State of Karnataka from time to time including the 

Contract Labour (R & A) Act, E.S.I., E.P.F., W.C., P.W. Act, 

as and when applicable in respect of all persons employed 

by him including the labour running the mess and the mess 

committee shall not in any way liable or responsible for any 

act of omissions or commission by him in this regard. The 

contractor shall comply with all statutory provisions, 

regulations, etc. applicable from time to time for running a 

mess including the provisions relating to various taxes and 

shall absolve the mess committee from the provisions of the 

said act. 
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19(i) Subject to the conditions stipulated above, the contractor 

will quote the rate per day, per trainee, with a break up  for 

Tea/coffee, Breakfast, Lunch, Snacks/coffee/Tea & dinner.   

Based on this rate the decision will be taken to award the 

tender. The tenderer will enclose cost calculations sheet for 

average of 250 trainees ,  showing the break-up of 

ingredients like Rice, Dal, Oil, vegetables,  Milk, spices, etc. 

However it has to be noted that the number of trainees will 

be fluctuating. Upto 7 days in a month, no compensation 

will be paid on any occasion if the number of trainees is less 

than  100.  

      (ii) If the number of such days exceeds 7, compensation to 

the extent of the shortfall below 100 trainees will be paid 

deducting 7 days from the total number of such days in the 

month. Sundays shall not be counted for calculating the 

shortfall. Closing of Mess between two training courses            

for a day or Sundays will not be considered for such 

compensation. When the mess is totally closed, 

compensation will be paid at the rate of           Rs.1000/- 

per day towards the establishment cost. No other term of 

compensation will be eligible during these periods.  

           General Conditions  

20     A mechanised Dishwasher is available at the the mess. 

The  cost of consumables like  tablets for cleaning 

utensils, Salt  and  the descaling chemical to be used in 

dish washer  has to be  incurred by the contractor.  The 

utensils should be strictly  washed through dishwasher.   

One cleaning tablet may  be used for  1 day.   While 

arriving the cost calculation per trainee, the contractor  

shall  consider the cost involving in  the usage of  

dishwasher including the labour cost.  The pricing 

should be made accordingly.  

21 An organic/ Kitchen waste bio gas plant  of 50 Kg. 

Capacity  has been  commissioned.  The mess 

contractor  should hand over  the food waste every day 

to  the authorised person  who  will operate the plant.  
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22    The cooking gas  generated through the  bio gas plant  

will be supplied to the mess contractor.  

23    The contractor shall abide by the rules and regulations of 

mess committee in respect of health of employees, 

sanitation, Hygiene and general security matters in the 

Mess. He shall employ only healthy workers in the mess free 

from any communicable disease. Health certificate of all 

employees should be taken before engaging them for work in 

the Mess at prescribed intervals.   

24 The contractor should maintain accounts for running the 

Mess and get it audited by a Chartered Accountant and 

submit to the Mess Committee. 

25 The contractor shall provide two sets of uniforms to the 

waiters and  cleaners  employed by the contractor to run the 

mess. 

26  The contractor should check the antecedents of the labourers 

employed in the mess.  Photo, address & other details of the 

labourers in prescribed  format  should be forwarded to the 

mess committee.  

            EMD AMOUNT 

27    The contractor will furnish an earnest money deposit of  

Rs.2,00000/- ( 2 % of the total contract)   in the form of 

DD . In respect of unsuccessful tenderers, the EMD will be 

refunded within a month after finalisation of the tender. 

           SECURITY DEPOSIT   

28 The contractor will furnish security deposit of   5 % of total 

contract value  in cash in post office 1 Year Time Deposit 

Account  pledged to the Chairman, PTC Mess Committee 

and it will be returned to the contractor at the end of the 

period of agreement after satisfactorily establishing that no 

loss/liability is outstanding for adjustment. 
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29 The  contractor will abide by any fresh stipulations or 

alterations which does not have financial implications put 

forth by the mess committee with advance intimation. 

30    An agreement stipulating the various conditions for running 

the Mess shall be executed and to be registered  by the 

contractor on stamped paper  and the cost to be borne by 

the contractor.  

31.   This tender notice is a  part of the agreement . Therefore, 

each page of the tender form should bear signature and seal 

of the tenderer.  

32.    The agreement which would be entered into, on acceptance 

of the tender is liable for termination for non-adherence of 

any of the conditions stipulated therein and also for reasons 

of misconduct and unsatisfactory running of the mess. 

However a month’s notice will be issued before issue of 

termination order.  

33. Cost of Tender form is Rs.500/-  Those who have  

downloaded the form, from website, have to produce  Postal 

order of Rs.500/-  or  receipt  (UCR) paid at any Post office.  

 
34.   If any differences arising out of this contract/ agreement , 

its interpretation   on payment  to be made there under, the  
same shall be settled  by mutual consultation & 
negotiations or either of the parties  may make request  to 
submit  the dispute for decision   by a arbitral  counsel 
containing a sole arbitrator.    The decision of the President, 
PTC, Trainee’s mess is final  & binding on both parties.  

 
 
 
 
         CHAIRMAN  
                 PTC Trainee’s mess 
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                                   Schedule - I 

                 Daily Breakfast ,Lunch, Snacks, Dinner 
                  ( Subject  to  change once   in a  quarter ) 

Day Breakfast Lunch Snacks Dinner Remarks 

Monday Chowchowbath   

  3/4 th  -Uppittu  

1/4 th  - Kesari   

Chapati    (2) 

White rice 

Sambar (mulangi) 

 Dal Rasam, 

Palya(cabbage 

Dry green peas 

Gravy 

Masala 

Vada-2 

Chapati 2 

White rice 

Dry Palya-carrot 

Aloo tomato gravy 

Toordal 

Tomato Rasam 

 

Tuesday Idli    (5 ) 

Uddinawada   ( 2 ) 

 Green  Chutney 

Sambar(sambar onion) 

 

Chapati  ( 2) 

White rice 

Sprouted Pulses mix 
( boiled) 
Bisi belebath 

Pepper Rasam 

DryPalya-Beans 

Tomato gravy 

Onion 

Pakoda-2 

 

Poori  -  ( 3 ) 

White rice 

Dry playa-Beetroot 

Chole Gravy 

Sambar-Bhindi  

Dal Rasam 

  

 

Wednesday  Set  Dosa  (4) 

Red-chilly chutney 

Vegetable Sagu  

Chapati  ( 2 ) 

White rice 

Dry Palya- 

Thondekai  

Sambar-Mangalore  

southekai  

Tomato Rasam 

Palak gravy  

 

Uddina 

Vada-2 

 

Chapati  ( 2 ) 

White rice 

Turdaal 

Mixed Veg.-saagu 

Palya – Pumpkin  

 Horsegram  Rasam 

Vegetable Pulav 

 

 

Dal should be cooked  

Properly- cooked soft 



Thursday  Rava  Idli  (3)  Chapati  ( 2 )  

White rice 

Moong-dal gravy 

Palya-heerekai 

Dal Rasam 

Aviyal( Kerala  
              Style)  

Samosa-1 Poori  ( 3 ) 

Aloo gravy 

White rice 

Palya-padavalakai 

Pepper Rasam 

Sambar -  

seemebadanekai 

 

 

 

 

 

 

 

Friday Masala Dosa ( 3)  

 Coconut  Chutney 

 

 

Chapati  (  2 )  

White rice 

Puliyogare 

 Stuffed  Brinjal 

Tomato Rasam 

Any Sweet (Laddu 

/Mysorepak /Gulab 

Jamun 

Bread 

bonda- 1 

 

Chapati  ( 2 )  

White rice 

Dry-palya-suvarnagedde 

 Any leafy  veg.  Gravy 

Sambar -   drumstick  

 Tomato Rasam 

 

Saturday Idli-   ( 5 )  

Dal wada- 2 

Chutney 

Sambar (with sambar 

onion ) 

Chapati  ( 2 ) 

White rice 

Majjigehuli- 

boodagumbala 

Drypalya- balekai 

 Broad bean Gravy 

Dal – Andhra  style   

Vanghi bath 

Maddur 

Wada-1 

Chapati   ( 2 )  

White rice 

Dry Palya-beans 

Mixed Veg.Gravy 

 Aloo  - onion  Sambar 

 Pepper Rasam 

 

Sunday Poori   ( 5 ) 

Wheat parota   

(On alternate Sundays)  

Saagu  with Aloo, 

Beans, carrot  

 

Chapati   ( 2 )  

White rice 

 Moong dal 

Aloo chana Gravy 

Lemon  Rasam    

Dry bhendi`  

 

Aloo 

Bonda-1 

Chapati  ( 2 ) 

White rice 

Dry Palya- Cluster  Beans 

 Tomato  Gravy- 

Sambar-Brinjal  

Tomoto Rasam  
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  Note :-  

1. Pickles, curds and papad ( Different variety)  are common items 

and should be served daily for lunch and dinner in addition to the 

items specified as daily menu in the above table.  

2.  Different types of vegetables must be used for preparation of 

curry, sambar every day. The same type of vegetables should not be 

used for preparation of sambar for lunch and dinner in the same day. 

Pulses and grams must be added each day  in curry to ensure protein 

content in the meal.  

3. every day one yelakki banana of good quality after lunch and 

badam milk after dinner should be served.  

4. Used up oil   should not  be reused for cooking/ frying .  Only 

sunflower oil must be used.  

5. Different types of pickles like mango, lemon, should be served for 

lunch and dinner every day.  

6.  Full meals are to be served  for lunch & dinner 

7. Breakfast items should be changed  in intervals.   

7. If the menu card is not adhered to strictly, penalty will be 

imposed.  

8. Any changes if required, which does not involve extra cost will 

have to be entertained, if ordered by the committee.  
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Schedule – II 

Weight of food items to be supplied 

 Poori ( Wheat flour)  x 5  

Annapoorna/ Ashirvad 

  40 gms each  

 

 

Rice Idli      x 5   75 gms each  

 

 Sada Dosa  x  3  100 gms each  

 

Masala Dosa x 3 150 gms each  

 

Uddina Vada x 2    50 gms each  

 

Uddina Bonda x 2     50 gms each  

 

Masala Vada  x 2     50 gms   

 

Chapathi  x 2    65 gms each    

 

Curds     100 ml  

 

Butter milk     100 ml  

 

 Sweet     50 gms 

 

Coffee/ tea/ milk per serve     150 ml  

 

 

 

 



POSTAL TRAINING CENTRE TRAINEES MESS, MYSORE – 570010  

APPLICATION FOR  RUNNING A VEGETARIAN MESS IN THE 

PTC CAMPUS FOR THE TRAINEES  

1. Name of the Tenderer   

 

2.  Father/Husband’s Name  

 

3. Postal address with PIN, Telephone 

No. If any, 

 

4.  Educational qualification   

 

5.  Previous employment/ Occupation   

 

6.  Date of Birth/ Age   

 

7.  Date and amount of EMD ( DD No & 

Date / Name of the Bank)  

 

 

 

8.  Experience in catering establishment 

( please enclose copy of proof) 

 

 

 

9.  Rates quoted  Per day/per trainee 

 

 

10. PAN No. In case  you are an IT 

assesse 

 

11.  If the contract is a joint one, furnish 

the particulars 

 

12.  Any other information.   

 

 

 

 

Place/Date        SIGNATURE  

 

 

 



 

CHECK LIST FOR SUBMITTING THE TENDER 

Sl.No   Details of documents  attached   Enclosed/ Not enclosed  

1 Receipt  towards cost of tender form 
Rs. 500/- in the form of Postal order  

 
 
 

2  EMD Amount :  DD  No /Date/  Bank    
 
 

3  Whether each page of NIT signed & 
sealed  and enclosed in the tender 
cover?  

 
 
 

4  Income Tax returns for the Assessment 
years 2010-11, 2011-12,2012-13  duly 
authenticated 

 
 
 
 

5 a) Copy of registration certificate  for 
VAT or similar registration with 
Govt. authorities 

b)  Copy of certificate of registration of 
ESI  

c) Copy of registration of EPF 

 
 
 
 
 

6 List of major customers  during last two 
years  

 
 
 

7  Copy of PAN Card   
 
 

8 Documents in support of   experience 
of  running catering  establishment  
since  last two years   
 

 
 
 
 

 All the above documents mentioned above are mandatory . If any of the 

tenders do not have these documents,  those tenders are liable to be rejected.  

 

Signature of the tenderer  
with seal  
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

               

 
 

 

 

 

 

 

 


