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STATE OF MICHIGAN

DEPARTMENT OF MANAGEMENT AND BUDGET
PURCHASING OPERATIONS
REQUEST FOR INFORMATION
DMVA – MICHIGAN REGIONAL TRAINING INSTITUTE

FT. CUSTER TRAINING BASE

AUGUSTA, MICHIGAN

Buyer Name:  Sue Cieciwa

Telephone Number:  (517) 373-0301
E-Mail Address: cieciwas@michigan.gov
ESTIMATED TIME LINE

	KEY MILESTONE/PHASES
	   TARGET DATES

	RFI Issue Date
	1/11/07

	Mandatory Site Visit
	1/19/07

	Questions Due
	1/25/07

	RFI Due Date
	2/13/07 by 3:00 PM


SECTION I – BACKGROUND

SECTON II – WORK STATEMENT

SECTION III – BIDDING INFORMATION
SECTION IV – INFORMATION REQUIRED FROM VENDORS

ATTACHMENTS
APPENDIX A – BUILDING INFORMATION

GOVERNMENT FURNISHED PROPERTY AND SERVICES AND GENERAL INFORMATION

APPENDIX B – SAMPLE FOOD SERVICE OPERATION REQUIREMENTS

APPENDIX C – SAMPLE STATEMENT OF WORK FOR HOTEL SERVICE OPERATIONS
SECTION I – BACKGROUND

I-A
PURPOSE

The State of Michigan is requesting information from vendors relative to the feasibility of providing a full-service Hospitality/Front Desk, Housekeeping, Janitorial, and Food Service Operation for the Department of Military and Veterans Affairs at their newly constructed Michigan Regional Training Institute (RTI) Building #2900, located at Ft. Custer Training Center in Augusta, Michigan.  The State shall retain full ownership of the feasibility data, and cannot accept conditions or limitations of awardability relative to future phases of the project.

In summary, the RTI is a three (3) story building, comprising of 111,427 square feet.  The first floor of the building is comprised of administrative offices, front desk/reception operations, food service operations, classrooms, auditorium, and private vault area(s).  The second and third floors include a total of 223 (140 sq ft each) double occupancy rooms with a shared bath (20 sq ft), 26 rooms (248 sq ft) with private bath (31.5 sq ft), and 3 suites (500 sq ft) with private bath (31.5 sq ft).  Hallways on all floors are fully carpeted.  Please refer to attached Appendix A Building Information for detailed information specific to each floor.  In addition, facility drawings will be available at the mandatory site visit, as specified in Section III-A Mandatory Site Visit Meeting, Facility Drawings, and Questions. 
There will be an immediate need for these services, and a follow up Request for Proposal (RFP) is anticipated with a contract to be awarded in late spring or early summer of 2007.  It is the intention of the State that the awarded Contractor will partner with the State to continuously improve the quality of these service requirements offered to guests who will frequently visit the RTI.
Information submitted shall become the property of the State, and may be used in the development of the future RFP.
At this time, the State is seeking information from potential vendors regarding their capabilities to provide the following services:

· Full-service Hospitality/Front Desk

· Housekeeping

· Janitorial

· Food Service Operations

Since this facility is a newly constructed facility and the first of its kind for the State, exact quantities to be purchased are unknown, however the Contractor will be required to furnish all such materials and services as may be required.  Quantities specified if any, are estimates and the State is not obligated to purchase in these or any other quantities.
I-B
ISSUING OFFICE

This Request for Information (RFI) is issued by the State of Michigan, Department of Management and Budget (DMB), Purchasing Operations, hereafter known as Purchasing Operations, for the State of Michigan.  Where actions are a combination of those of Purchasing Operations and state agencies, the authority will be known as the State.

Purchasing Operations is the sole point of contact in the State with regard to all procurement and contractual matters relating to the services described herein.  
Purchasing Operations is the only office authorized to change, modify, amend, alter, and clarify, etc., specifications of this RFI and any Contract awarded as a result of this RFI.  Purchasing Operations will remain the sole point of contact throughout the RFI process.  All communications concerning this request must be addressed to:

Sue Cieciwa, Buyer Specialist
Commodities Division

DMB, Purchasing Operations

Email:  cieciwas@michigan.gov
Phone:  (517) 373-0301

Fax:  (517) 335-0046
I-C
COST LIABILITY

The State of Michigan assumes no responsibility or liability for costs incurred by the Vendor from this RFI and any subsequent RFP.

I-D
DISCLOSURE

All information in a Vendor’s response and any Contract resulting from this RFI is subject to the provisions of the Freedom of Information Act, 1976 Public Act No. 442, as amended, MCL 15.231, et seq.

I-E
NON INFRINGEMENT/COMPLIANCE WITH LAWS

The Vendor warrants that in performing the services called for by this RFI it will not violate any applicable law, rule, or regulation, any contracts with third parties, or any intellectual rights of any third party, including but not limited to, any United States patent, trademark, copyright, or trade secret.

SECTION II – WORK STATEMENT
II-A
CURRENT PROGRAM OVERVIEW

ESTIMATED TIME LINE

	KEY MILESTONE/PHASES
	   TARGET DATES

	RFI Issue Date
	1/11/07

	Mandatory Site Visit
	1/19/07

	Questions Due
	1/25/07

	RFI Due Date
	2/13/07 by 3:00 PM

	Oral Presentations
	TBD, if required

	RFP Issue Date*
	TBD


* The State will evaluate RFI responses from vendors and plans to proceed with a formal RFP.  It is anticipated the resulting contract will be awarded in late spring or early summer of 2007.
1. TASKS
The State of Michigan is requesting information from interested vendors that shall include the following:

A. A complete proposal as to how hotel services may be conducted at the RTI, while preserving State ownership of feasibility data without placing conditions or limitations on the awardability of future phases of the project.
B. The State is not prejudging that a particular option is preferable at this time.  Vendors are encouraged to provide various proposals to accomplish the required services.  Please refer to the following attachments:

· Government Furnished Property and Services and General Information

· Appendix B - Sample Food Service Operations

· Appendix C - Sample Statement of Work for Hotel Service Operations

Vendor’s response may include, but is not limited to, any of the following options:
· Offering one service.

· Offering a combination of services.

· Offering a full-service operation.
C. Vendors shall specify price estimates for all options of services offered.  Vendors shall consider providing information based on occupancy of the RTI considering the following factors:
· Occupancy based on 25% capacity (approximately 75 - 100 guests).

· Occupancy based on 50% capacity (approximately 175 - 200 guests).
· Occupancy based on 75% capacity (approximately 275 – 300+guests).

Note:  Vendors shall show that their company possesses the capabilities of providing full front desk hospitality services, housekeeping, janitorial and food service operations to sufficiently service this operation if it were to be at full capacity and how the vendor would handle operations on a day to day basis accordingly.

Additional Considerations:

1. Federal rates for overnight accommodations are dependant on attendee’s orders status.  These rates vary from $25.00 to $65.00 per day.
2. The non-federal government rates will be estimated to be near the current State of Michigan reimbursement rates.

3. Federal meal rates for breakfast, lunch, and dinner are approximately $31.00 per day, also dependent on attendee’s orders status and if meals are included in their orders.

4. Front desk operations during training times will be 24 hours per day/7 days per week and will be subject to change, based on occupancy.

5. There will be no room service provided to overnight guests.

6. DMVA will provide security and maintenance for the RTI and this will be coordinated with the Contractor upon contract award.
7. All costs associated with the food service operation, shall be included in the fixed meal rates.  Please refer to Appendix B “Sample Food Service Operation Requirements”.
8. Billing rates for use of conference rooms for training – to be determined.
D. Building specifics and the potential for types of service(s) are listed in Appendix A, B and C.  Information should be based on estimated feasibility and potential financial impact of providing the services.
E. Due to the fact this building is a newly construction building and the first of its kind for the State, the potential growth and usage for this facility us unknown at this time.  Vendors may wish to provide detailed information as to current hospitality industry standards and best practices with their submissions.
F. Include additional comments, ideas, and marketing literature.
2. QUALIFICATIONS
Vendor responses shall specify prior experience in Michigan, which you consider relevant to your ability to successfully manage a contract for the service defined by this RFI.
Include details of similar projects, specifying the scope including:
· Dollar amount of similar contract.
· Length customer relationship.
· Contact information for the project.

· Demonstrate solid statistical and historical successes.

Vendor response shall separately detail any areas of notable expertise.

The Vendor shall disclose strategic partnerships with manufacturers, suppliers, consultants within the hospitality services field as part of their RFI response.

The vendor shall declare any foreseeable sub-contractor or strategic partners that would be involved in any potential contract work.

3. LIMITATIONS
The Vendor shall agree to and operate under the following limitations: 

A. All data shall be owned by the State, to use without restrictions.

B. The Vendor who is awarded any resulting contract may or may not be the Contractor who wins a separate contract to provide the services as described herein.

C. The State is seeking information and will thoroughly review all feasibility options.
D. Should a RFP result from this RFI, the State reserves the right to award by item, part or portion of an item, group of items or total proposal, to reject any and all proposals in whole or in part, if, in the Director of Purchasing Operations’ judgment, the best interest of the State will be so served.  The State reserves the right to award multiple, optional use Contracts.  In addition, to the other factors listed, offers will be evaluated on the basis of advantages and disadvantages to the state that may result from making more than one award.

SECTION III – BIDDING INFORMATION
III-A
MANDATORY SITE VISIT MEETING, FACILITY DRAWINGS, AND QUESTIONS 

1.
A mandatory site visit meeting will be held on the date and at the place specified here:

Date:  Friday, January 19, 2007
Time: 10:30 AM - EST
REGIONAL TRAINING CENTER/TASS BUILDING #2900

FT. CUSTER TRAINING BASE

AUGUSTA, MICHIGAN

The purpose of this meeting will be to discuss with prospective vendors the services to be performed and to allow them to prepare written questions arising from their review of the RFI.  The site visit meeting is for information only.  Any answers furnished will not be official until verified in writing by DMB, Purchasing Operations.  Answers that change or substantially clarify the RFI will be affirmed in writing; copies will be provided to all attendees.  Neither DMVA nor Purchasing Operations will respond to telephone inquiries or visitation by vendors or their representatives.  The site visit meeting will be the vendors' only opportunity to inspect the facility in order to prepare written questions concerning this RFI.

· Vendors MUST contact Kimberly Graham by email at grahamk@michigan.gov no less than 24 hours (close of business, Wednesday, January 17, 2007) in advance of site visit to pre-register and receive security access for entry on to the base.

· Directions to the base will be forwarded via email to only those pre-registered vendors.
· Vendors will not be admitted to base if they have not pre-registered.
· Vendors shall arrive at least 15 minutes prior to the site visit time for verification and check in purposes. 
2. Facility drawings will be available during the site visit (one set of drawings per vendor).
3.
Questions concerning the specifications contained herein are to be submitted, in writing, no later than 3:00 P.M. on Thursday, January 25, 2007 to:

Sue Ceciwa
DMB, Purchasing Operations
PO Box 30026

Lansing, MI  48909

Email: cieciwas@michigan.gov
The state will not respond to telephone inquiries or visitation by vendors or their representatives.  All questions are to be put in writing and must be submitted electronically and sent as an attachment in MS Word 97 or Rich Text Format (RTF).  Answers to questions will be prepared as an addendum and posted on the state’s web site:  www.michigan.gov/doingbusiness.  The posted addendum officially revises and supersedes the original specifications, terms and conditions.  The addendum will be posted approximately January 31, 2007.
III-B
ORAL PRESENTATION 
Vendors who submit information may be requested to make oral presentations to the State.  These presentations provide an opportunity for the vendors to clarify information through mutual understanding.  DMB, Purchasing Operations will schedule these presentations, if required.

III-C
ECONOMY OF PREPARATION
Each vendor’s submittal should be prepared simply and economically, providing a straight forward, concise description of the vendor’s recommendations to meet the needs of this RFI.

SECTION IV – INFORMATION REQUIRED FROM vendors
Information submitted by the vendor shall be in the format outlined below.  There should be no attachments, enclosures, or exhibits other than those considered by the vendor to be essential to a complete understanding of the information submitted.

IV-A
BUSINESS ORGANIZATION

State the full name and address of your organization and, if applicable, the branch office or other subordinate element that will perform, or assist in performing, the services hereunder.

IV-B
PROPOSAL CONTENTS
The State of Michigan is requesting information from interested Vendors that shall include the following information from Section II-A: Current Program Overview.

1) Tasks


2) Qualifications



3) Limitations (acknowledge and accept, or include comments)
IV-C
VENDOR’S CONTACT

Include the name and telephone number of person(s) in your organization who will be an authorized contact person.

IV-D
PROPOSAL SUBMITTAL
Vendor’s information shall be submitted in electronic format on a 3 ½” floppy disc or CD Rom (Word and/or Excel format) and include six hard copies.  All documents and data must be created using tools that are compatible with the Microsoft Office Suite 97 standard desktop tools, without need for conversion.
Vendor’s information must be submitted to Sue Cieciwa no later than 3:00 PM on Tuesday, February 13, 2007 at:

Department of Management and Budget

Purchasing Operations

Sue Cieciwa

2nd Floor, Mason Building

530 W. Allegan St.

Lansing, Michigan 48933

(517) 373-0301

APPENDIX A

BUILDING INFORMATION
MICHIGAN REGIONAL TRAINING INSTITUTE – FT. CUSTER 
FIRST (1ST) FLOOR:
Administrative Offices
There are 21 offices which include(s) the following:

Reception area (236 sq ft), front desk check-in area (261 sq ft), administrative offices (157 sq ft each office), lobby and vestibule (1,176 sq ft).
The reception/front desk area and offices are fully carpeted with modular office furniture with a computer, office chair, and lateral files.  The reception area has an enclosed glass area (80 sq ft front/back).
Medical Station
There is a medical station (400 sq ft) room #1130, which will be utilized for minor medical emergencies.

Mail Room
The mailroom (400 sq ft) room #1129, this will be the central mailing station for all incoming and outgoing mail for the building.
Custodian/Janitorial Area

The custodian/janitorial closet area room #1131 (78 sq ft), with vinyl flooring contains a sink and small area for storage of cleaning supplies.
Small/Large Classrooms
There are four (4) small classrooms, with seating capacity of 40, (each classroom can be divided in half creating up to eight (8) classrooms with seating capacity of 20 for break-out sessions) total of 160 attendees/students.
Each small classroom size is as follows:  #1153 (890 sq ft), #1136 (968 sq ft), #1142 (930 sq ft), #1149 (972 sq ft).
There are four (4) large classrooms with seating capacity of 60, (each classroom can be divided in half creating up to eight (8) classrooms with seating capacity of 30 for break-out sessions) total of 240 attendees/students.  Note:  These classrooms can be divided for expansion of the dining room.

Each large classroom size is as follows:  #1177 (1,498 sq ft), #1178 (1,105 sq ft), #1179 (1,126 sq ft), #1181 (1,268 sq ft).

All classrooms are furnished with 2 X 6 table(s) with chairs.

NOTE:  Classrooms shall only be divided by the facility manager upon request.

Lounge Area

There is a lounge/break area (550 sq ft) which is and furnished with couch, chairs, coffee/end tables, and cabinetry for storage.
Auditorium
The auditorium (2,624 sq ft) is comprised of 224 stationery seats with side a pull-up writing desk surface.  The auditorium is non-carpeted possesses a back-room theater and seating is arranged in a half circular/oval layout, a podium is located at bottom center, with screen for overhead presentations.  Presentation tables and white board are available.
Kitchen/Dining Rooms
The kitchen (971 sq ft) is a full-service kitchen with the ability to serve up to 400 per meal and includes a scullery/dishwashing area (213 sq ft), dry goods storage (113 sq ft), walk-in refrigerator (120 sq ft), office space (87 sq ft), restroom (40 sq ft) with toilet/sink, and a custodial closet (27 sq ft).
The kitchen area contains two (2) gas ovens, two (2) stove tops with 6 gas burner elements, one (1) convection oven, and two (2) 30” reach-in freezers.
The everyday dining room (2,235 sq ft) room #1175 is an area consisting of tables and chairs to seat 160 people.  Expansion capabilities exist for large classroom dividers to be removed, expanding the dining room (3,700 sq ft) in order to accommodate larger groups for banquets and special events.

Restrooms
There are two (2) sets (male/female) of public restrooms located near auditorium and main dining room on the first floor of the building.  Each restroom has ceramic tile flooring, and ceramic tile ½ way up walls, the remaining half of walls are covered with a mildew/water resistant painted surface.
Restrooms (295 sq ft each) near auditorium consist of the following:  Women’s room includes 7 stalls with toilets and 2 sinks.  The Men’s room includes 4 stalls with toilet, 3 urinals, and 3 sinks.

Restrooms (217 sq ft each) near dining room consist of the following:  Women’s room includes 4 stalls with toilets and 3 sinks.  The Men’s room includes 2 stalls with toilets, 2 urinals, and 3 sinks.

2nd and 3rd FLOORS
Hotel Style room(s) are fully carpeted and furnished with the following items:

Clothes bureau, desk/credenza area with lamp, night stand, television and in-room vanity sink with mirror.  Each single room contains one (1) enclosed airlock window with horizontal metal blinds and each suite has two (2) enclosed airlock windows with horizontal metal blinds.
223 (223 sq ft) single/double occupancy rooms have two twin beds.

26 (248 sq ft) double rooms have double bed.

3 suites (500 sq ft) have one double bed and a pull out sofa couch with sleeper.

Surrounding walls are a mildew/stain resistant painted drywall surface.

Door into room is a solid wood door.

Bath(s) are comprised of the following:
One (1) Toilet

One (1) single piece fiberglass surrounded shower with shower curtain.

Flooring is ceramic tile floor

Walls are covered ½ way up with ceramic tile wainscoting, and top half is drywall painted with a mildew/moisture resistant paint.

Door into bath is a solid wood door.

Laundry Areas
Laundry areas are provided to accommodate extended stay guests of the facility.  Each laundry room has vinyl flooring and contains two (2) heavy duty washers and two (2) heavy duty dryers, a folding table, and sink area.

The 2nd floor laundry room #2048 (198 sq ft).

The 3rd floor laundry room #3140 (315 sq ft.).

Break Rooms/Snack Areas
Break room/snack areas contain vinyl flooring with a countertop area with sink, above and below cabinetry for storage, a microwave, wall mounted television, with tables and chairs.

The 2nd floor break/snack room #2049 (320 sq ft).

The 3rd floor break/snack room #3139 (370 sq ft) 
NOTE:  Vending machines will be located in this snack room.
Housekeeping/Maid Service Areas
The housekeeping/maid service areas have vinyl flooring and will accommodate a maid cleaning cart and shelved space for bed linen, towel storage, and housekeeping supplies accordingly.
The 2nd floor housekeeping/maid storage area room #2046 (204 sq ft).

The 3rd floor housekeeping/maid storage area room #3138 (231 sq ft).

Vestibule/Lobby Areas
Each floor provides a common vestibule and lobby area for guests of the facility to lounge and/or socialize.  These areas will have lounge style open area seating (couches/chairs) with tables.
The 2nd floor lobby room #2001 (453 sq ft) and vestibule room #2221 (179 sq ft).
The 3rd floor lobby room #3001 (453 sq ft) and vestibule room #3221 (149 sq ft).

STAIRWELLS ALL FLOORS

There are two (2) stairwell area(s) which lead from 1st to 3rd floors.  Each stairway consists of 24 treads/steps per full flight of stairs to each floor.  All stairways consist of rubberized tiled flooring.

Single doorways for entry at each floor into stairwells consist of a painted surface metal door with glass inserts.

ELEVATOR
The building contains one (1) elevator (58 sq ft), the elevator is a fully carpeted elevator with decorative panels.

SERVICE/DOUBLE DOORS
Entry into the facility is through two (2) enclosed airlock entry set(s) of double glass doors (two sets/8 doors total) with glass on both sides of entry way,

There are seven (7) sets of double doors with glass inserts throughout building.

GOVERNMENT FURNISHED PROPERTY AND SERVICES AND GENERAL INFORMATION
Property
Ownership of all non-expendable supplies and capital equipment shall remain with RTI and shall not be loaned or removed from RTI without prior written approval.

Facilities
The RTI shall furnish or make available spaces, as defined by the RTI as areas for the Contractor to store equipment and limited supplies.  Subsequent modifications of space arrangements shall be subject to mutual agreement with the RTI and the Contractor.  No alterations to the facilities will be made without specific written permission from the Director of Facilities through the RTI Designee and the DMVA, Contracting office.
Utilities
RTI shall provide heat, air conditioning, sewer, electricity, steam, cold and hot water.  The Contractor agrees to exercise care to keep these energy services to a minimum, and comply with established energy conservation practices, regulations, and policies and mutually endeavor to conserve the use of energies.  RTI shall not guarantee an uninterrupted supply of water, steam, electricity, gas, telephone, heat or air conditioning and high or low temperature refrigeration.  However, it shall use its best efforts in restoring service following an interruption.  RTI shall not be liable for any product loss, which may result from the interruption or failure of any such utility service, equipment, or fire.

Communications
The Contractor is responsible for telephone and data service.  The dining facility has its own direct phone line. The Contractor will furnish his own commercial telephone line to include facsimile, and internet services. 

Furniture
The government will furnish a desk, chair, and a filing cabinet for use by the Contractor in performance of this contract at no charge under the same terms applicable to capitol equipment contained in this contract.

Keys/Security
The Contractor is responsible for the control of keys obtained from the RTI and the security of the areas that are used by the Contractor’s representatives.  The Contractor is responsible for immediately reporting any lost keys and all facts relating to losses incurred.  Contractor will inventory all dining facility keys semi-annually as prescribed in AR190-51 (regulation will be provided upon contract award) and submit report to RTI Designee.  All keys will be issued and turned in through the RTI Facilities Key Control Officer.  RTI will be responsible for the cost of re-keying and replacing lock cylinders as determined by the RTI.  The Contractor shall be responsible for replacement of lost keys and the cost of re-keying and replacement of lock cylinders as a result of its negligence and/or loss of keys.  The Contractor is responsible for the purchase of padlocks and other security devices not currently provided by RTI.  The RTI designee will determine which RTI staff will maintain dining facility keys for emergency or maintenance purposes.
Inventory
An inventory of government furnished equipment must be done not later than 5 calendar days before the start of the contract period, and not later than 10 calendar days before the completion of the contract period (including any option periods).  The Contractor and the RTI shall conduct a joint inventory of all Government-furnished equipment. The Contractor shall sign a receipt for all equipment provided by the government.  Items of equipment missing or not in working order shall be recorded and the RTI Designee notified in writing.  The Contractor and the RTI shall jointly determine the working order and condition of all equipment and document their findings on the inventory.  RTI shall maintain a current physical inventory record of expendable, non-expendable supplies and capital equipment during the life of the contract.

The Contractor shall submit requests for replacement of government-furnished equipment to the RTI for processing.  Such requests shall specify the reason for the replacement request.  Such requests are subject to standard authorizations and require approval by the purchasing office for Michigan.

The RTI will replace materials that are lost due to fair wear and tear up to 10% of the inventory.  The Contractor will replace, with like items, any loss over 10% of the inventory.  Any additional stock that is needed above the initial inventory will be at the Government’s expense.

Additional Equipment
Purchasing of products (food or supplies) which require additional equipment other that what is provided at RTI for their dispensing must be approved prior to purchase for use with the RTI.  If a lease agreement is required for any type of equipment it shall be signed by and held in the name of RTI for use by the Contractor as an agent of RTI.

New Items/Increased Inventory
Additional new items or increased inventory level requirements (equipment, furnishings, etc) shall be provided by RTI through the appropriate purchasing authority and authorized funding procedures.

Contractor Furnished Items and Services
Except for those items or services specifically stated as government-furnished or government reimbursed, the Contractor shall furnish everything required to perform this contract. 

GENERAL INFORMATION

Contractor Personnel

The Contractor shall maintain on duty an adequate staff of employees for efficient operation no matter the guest capacity of the RTI.  Contractor shall provide expert administrative, dietetic, purchasing, equipment consulting, and personnel supervision.  Contractor may employ on a three-month fair trial period present food service employees, but only in such numbers, as the Contractor deems necessary.  The RTI shall have the right to reject any employee of the Contractor at any time if the employee doesn’t observe all regulations of RTI and the Fort Custer Military Base.  An adequate staff of employees shall be on duty for the efficient, prompt, and sanitary service of food. The RTI designee shall have the right to review the staffing patterns and job schedules and to take appropriate action to insure adequate staffing. 

Employee Listing
The Contractor shall supply the RTI designee with a complete list of employees, supervisors and management (full first name, middle initial, last name) by assigned work areas on a calendar year basis.  Shift supervisor and head count personnel names shall be posted by the Contractor above the suggestion box. Employee listing shall be reviewed annually or at any time during the year by the RTI.  The RTI must be notified with corrected updates immediately upon termination or new hires.
Health Examinations
The Contractor shall require all of their employees assigned to duty at RTI to submit to health questionnaire before being hired, and at least annually to submit satisfactory evidence of compliance with health regulations to the RTI designee.
On-Site Manager
The on-site manager assigned to RTI shall not be changed more than once per year unless mutually agreed, and not without fifteen (15) days advance notice.  Position shall not remain vacant for a period to exceed thirty (30) days.

On-Site Manager Changes
The RTI designee may verbally or in writing, through the Contracting Officer, request a change in the on-site manager at any time, for any reason.  The Contractor will comply within thirty (30) days of such request.  The on-site manager shall have a minimum of two (2) years supervisor or management experience in managing a food service of similar or greater complexity including some catering experience.  This position requires a minimum of an Associate Food Service Degree or equivalent training.

Meetings
The on-site manager will meet weekly with the RTI designee to address food service issues and encourage mutual cooperation and a good relationship with RTI designee.
Hours

The dining facility manager’s hours shall include a minimum of 40 hours per week during normal operating hours of 0600-1830 to include drill weekends.  Schedule to be agreed upon with RTI designee.

Hours of Operation
It is anticipated that the RTI will have standard hours of operation unless the facility is closed for holidays or there isn’t any classes/training being conducted.  The RTI designee will notify the Contractor in advance of any hour operation changes.
Hours

The RTI dining facility hours are seven (7) days a week, 0600-0800, 1130-1300, and 1630-1800 except during RTI shutdown periods.  These hours are subject to change, especially for special occasions, holidays, or special training events at the RTI.  The RTI designee will work with the Contractor when these changes may potentially occur.
Training
The Contractor shall provide necessary training to employees and maintain records of all training on-site and have them available for the RTI designee review. The Contractor shall provide satisfactory training and development programs for its employees at all levels of the organization.  A regular scheduled employee training meeting shall be conducted by the Contractor.  Program subjects, location and time shall be determined by mutual agreement. The Contractor shall be responsible for the expense of such training meetings. 

Safety
The Contractor’s personnel shall be required to attend facility safety meetings once a quarter at the Contractor’s expense.  With full cooperation of RTI, an aggressive program of accident prevention and safety education shall be instituted by the Contractor.  RTI designee will work will Contractor Management to coordinate annual CPR Training at no cost to the Contractor.  Proper instructions and training shall be provided by the Contractor on the use of equipment and techniques of handling food to aide in the goal of having an accident free and safe environment.

Nutrition
The Contractor’s personnel shall be trained in the fundamentals of nutrition.

Food Handlers Examination
If the State of Michigan requires that food handlers take and pass a food handler’s examination, RTI shall require certification of all the Contractor’s employees.  The Contractor shall provide this information to the RTI designee upon request.
Standards of Operation
Contractor shall provide RTI with standards of operation, management, and support services of the best quality available in the food service industry.  The following is a list of examples as a guide in which the Contractor is to provide. Additional items can be added at the request of RTI and agreed upon by the Contractor.
Performance
Provide maximum satisfaction to our customers through quality performance, efficient and effective operations, wholesome and palatable food and sound food service programs.  
Contractor shall provide RTI designee with a detailed list of food providers.

Food Service
Develop and maintain superior management to fulfill the obligations of this contract to provide an excellent food service operation at the RTI.

Maintaining Standards
The RTI designee shall have the right to inspect all manual food areas, dining facilities, storage and auxiliary service rooms.  

Quality/Quantity of Food Service
The RTI designee will periodically inspect the operation of the Contractor with respect to the quality and quantity of the food service, the method of service, opening and closing hours, safety, sanitation, recycling, and the maintenance of the RTI dining facility.

Regulations

RTI designee shall have the right to make reasonable regulations and the Contractor will agree to comply with such regulations.  Authorized representatives of RTI shall have the full right to access all areas of said premises at any and all times.
Inspections
Inspections conducted by a Federal or State agency or any other safety and sanitation personnel will have the full cooperation of RTI and the Contractor.  The Contractor will conduct frequent inspections to ensure compliance with the above said regulations and provide a copy of the results of such inspections to the RTI designee no later than 48 hours after the completion of said inspections.
Security Requirements
Security is a critical issue and must be adhered to at all times according to RTI and Ft. Custer regulations.  Contractor employees will be required to obtain a Contractor’s identification tag and car pass for entrance to Ft. Custer.  The RTI designee will inform the Contractor of the necessary requirements to be met by the Contractor for identification tags and base entry.
Unescorted Entry to Restricted Areas
The Contractor is not authorized to enter any restricted areas without escort. 

Reporting Requirements
Contractor personnel shall report to an appropriate authority, any information or circumstances of which they are aware may pose a threat to the security of DOD personnel, Contractor personnel, and resources. Contractor employees shall be briefed upon initial on-base assignment and as required thereafter.
Physical Security
Areas controlled by Contractor employees shall comply with base Operations Plans/instructions for Force Protection Condition procedures, Random Antiterrorism Measures (RAMS) and local search/identification requirements. The Contractor shall be responsible for safeguarding all government property provided for Contractor use.  At the end of each work shift, all government facilities, equipment, and materials shall be secured.

Government Authorization
The Contractor shall ensure its employees do not allow government issued keys to be used by personnel other than current authorized Contractor employees.  Contractor employees shall not use keys to open work areas for personnel other than Contractor employees engaged in performance of their duties, unless authorized by the government functional area chief.

Traffic Laws
The Contractor and their employees shall comply with Ft. Custer base traffic regulations.
Performance of Services During Crisis
Provide service during military exercises, emergencies, natural disasters and other contingency operations.  The numbers of operations may vary, but predictions will be given to the Contractor to the best of the RTI designee’s ability.   The Contractor shall provide support services for any other circumstances not listed, however the cost will not exceed cost as identified on the bid schedule for extended meal hour services.

Phase-In
The Contractor shall provide a complete phase-in plan to ensure a smooth transition in the change of work effort.  The plan shall be submitted to the RTI designee.
Contract Termination
Upon termination or expiration of any contractual agreement, RTI shall conduct a physical inventory of all expendable, non-expendable, and capital equipment.  At that time, the Contractor shall surrender the premises and equipment to RTI in as good condition as the start of the contract, ordinary wear and tear and loss or damage by fire, flood, and other perils covered by extended coverage insurance will be expected.

Inventories
Upon expiration or termination of this contract, the inventories of food and expendable supplies of the Contractor shall remain those of the Contractor.  Final payments to the Contractor by RTI shall be withheld until all transactions or arrangements for these inventory purchases or removal have been completed to the satisfaction of RTI.

Premises
A new Contractor shall have access to the premises at reasonable times, as determined by the RTI prior to the termination or expiration of this contract.  The RTI shall determine and coordinate the required arrangements for this access, and a new Contractor shall not interrupt or disturb the operation of a present Contractor.

Insurance
State of Michigan insurance requirements will apply to the Contractor.
Soliciting

The Contractor will not solicit business from outside the RTI facility.
Tobacco Free Environment

Contractor shall comply with regulations as per the Adjutant General, Michigan.

APPENDIX B
Sample Food Service Operation Requirements
Summary of Expectations

Full food service shall be dedicated to providing a broad range of meals to guests of the Michigan Regional Training Center.  Meals shall be provided at fixed prices.  Health safety is of the utmost importance in order to prevent occurrences of food-borne illnesses.  The consequences of food-borne illnesses to personnel are extremely serious and therefore must be prevented.  Our dining facility plays an important role in the quality of life of Michigan National Guard soldiers.  The Contractor’s staff shall be fully trained, professional, and customer service oriented.  The Contractor shall ensure quality performance in accordance with applicable standards and guidelines.  Additionally, the Contractor is expected to be a partner with RTI in continuously improving the quality of programs and service offered to guests.
Outcomes

The Contractor will be required to provide nutritional, safe, and appetizing meals in satisfactory quantities within planned eating schedules.  The Contractor will be required to possess a full knowledge in order to maintain a sanitary, clean, and pleasant dining environment.  The Contractor must possess accurate accountability of money, subsistence and other resources to run the dining and food service operations.

1.  DESCRIPTION OF SERVICES

Scope of Work
The Contractor shall, except as specified in this Statement of Work (SOW) as government furnished property or service(s), provide all personnel, supervision, and any items and services necessary to perform full food services at RTI as defined in this SOW.  Food service is required in conjunction with the various training programs and closely related activities at RTI.  The service required shall be on an as needed basis with no advance annual schedule.  The RTI designee shall provide the Contractor with schedules of required food services three (3) days in advance for a minimum of one calendar month period.  This schedule shall include required Subsistence In Kind (SIK) meals and days of service and an estimate of numbers to be served.  Final counts of the numbers to be served and invoiced for, if different than the monthly estimates, shall be provided to the Contractor seven (7) calendar days prior to the of the day of meals.  The outcomes desired and expectations of the government for this service are shown throughout this SOW.
Program Overview
The RTI food service operation consists of one main dining facility.  This facility is dedicated to providing full meal service and meeting the nutritional needs of DOD personnel who frequent the facility.  The facility also provides bagged lunches and mermites for support of ground operations.

Guest Eligibility
The primary guests at this dining facility are Army-National Guard (ARNG) SIK soldiers and TASS school attendees at RTI, as identified by the RTI designee.  These are military personnel who are allotted rations in government dining facilities at the expense of the government.  Secondary customers are military personnel who wish to and are granted permission to dine in the facility at their expense.  Other non-DOD personnel who use RTI are authorized to use the dining facility at their own expense.  The RTI designee has the discretion to allow SIK soldiers to eat first at meal times before cash paying customers.

Operation of The Dining Facility
The RTI dining facility shall be operated and maintained as a premier dining facility dedicated to serving quality meals to its customers.

Menu Boards
The Contractor shall submit a minimum three (3) week cycle menus at least thirty (30) days prior to the start of each month for approval by the RTI Designee.  Menus shall be planned to meet or exceed the Michigan Army National Guard (MIARNG) standard menus.  The quality, variety, and quantity of entrees are major elements to the success of this program.  The menu submittals shall include detailed cycle menu item listings for salads, salad bar ingredients, deli sandwich ingredients and desserts.  The approved daily menus shall be posted prior to the day of service where they can be read by the guests.  Each menu item listed shall be served unless unusual circumstances prevent it, in which case the substitution shall be indicated on the posted menu after prior approval of the RTI Designee.  

Subsistence and Material Ordering/Handling
Contractor will order, process, receive, and ensure all items delivered shall be in conformance with the specific minimum United States Standards for Grades.  In the absence of grade labeling, the Contractor shall provide the RTI Designee with packer’s labeling codes or industry accepted grade equivalent standard to verify the minimum grades specified are being provided. The RTI Designee shall periodically, or as deemed necessary, inspect the Contractor’s inventory of food and supplies to determine that purchase standards are maintained.

Minimum Grades for food items shall be as follows:
(a) U.S.D.A No. 1 or U.S.D.A Choice cut to I.M.P. specifications.
(b) Seafood-U.S. Grade A, Certified.
(c) Poultry-U.S. Grade A.
(d) Eggs-U.S. Grade A medium size.
(e) Pure ground beef-U.S.D.A. utility or better, not to exceed 15% fat.
(f)
Fresh fruits and vegetables-U.S.D.A. No. 1 Grade A, fancy.
(g)
Canned fruits, vegetables, juices-U.S.D.A. Grade A or fancy canned fruits, light syrup, U.S.D.A. Grade B or choice.
(h) Frozen fruits, vegetables, juices-U.S.D.A. Grade A.
(i) Dairy products, cheese-U.S.D.A. Grade A.
All meat cuts shall be in accordance with U.S.D.A. I.M.P. specifications.  The indicated grades are intended as minimum standards only, and the Contractor is encouraged to exceed these minimums whenever possible.  All other food not included in the above categories shall be of comparable quality.

Ground beef patties shall be 100% and a maximum fat content of the finished raw patty of 15%.  All menu items prefabricated, produced by others, or processed by the Contractor containing soy protein derivatives or poultry analogues shall be approved by the RFI Designee prior to service.

Specific item purchases below the grade minimums shall be made only after receiving the permission of the RFI Designee, to include subsequent purchases.

The Contractor shall, whenever possible, and where the resulting costs do not significantly jeopardize board rate costs, purchase from local contractors, certified minority contractors, and utilized recycled materials. 

The Contractor shall maintain rigid procurement procedures throughout the entire process of purchasing, receiving, storage, and inventory of all foods and direct supplies, and shall pay for all food, and direct supplies (aluminum foil, plastic wrap, etc) related to food production, service and management applicable.

RTI is responsible to purchase inventory items such as replacement equipment, dishes, silverware, cups and glasses. Contractor is responsible to submit a written request identifying and justifying these items to the RTI Designee.
The Contractor is responsible for all paper products (napkins, straws, etc) and dishwashing machine supplies such as detergent and cleaning solvents.

The serving of oleo margarine or margarine at the RTI as a substitute for table butter is prohibited, except that such substitution may be ordered by a physician for the health of a specific guest.  Oleo margarine or margarine may be offered as an alternate selection to butter provided it is clearly marked so that individuals passing through the lines can make the selection of their choice.  For all catering-conference service the RTI prohibits the use of non-dairy substitutes for dairy products except as approved by the RTI on an event by event basis.

Food Preparation
Progressively prepare food items to ensure optimum freshness, flavor, color, texture, and nutritional value.
All foods must be garnished when practical.

Serving lines are to be well stocked throughout the entire meal.  The last dining room guest is to be offered the same range of choice as the first.

Recipes
May be adjusted to lower salt contents, sugar, and fat content and increase the use of whole wheat flour on menu items where the quality of the finished product is not altered significantly.

All serving equipment, dispensers for food items must be clean at all times. Stainless steel equipment must be spotless and cleaned with stainless steel cleaner daily and/or as needed.

Lines are to be adequately decorated at all times with seasonal displays and food related items.

All hot food must reach the customers hot, and all cold foods, cold.

All regular and temporary staff shall be instructed by Contractor’s management for proper preparation methods and timing, pan types and sizes, dress (uniform), personal habits and cleaning procedures.

Maintain the use of top quality and grade A ingredients.

Contractor’s employees shall be polite and shall be diplomatic in enforcing Contractor and RTI regulations at all times.
Uniforms are provided by the Contractor.  Cooks and servers are to wear “COOKS WHITES” uniform and all other employees must wear alike/similar uniforms.  All Contractor staff will wear safety shoes, nametags, hairnets, and if handling food, must also wear gloves.  A general neat and clean appearance in accordance with U.S. Army Food Safety and Sanitations Certification Course, Chapter 5, TBMED 530 is a requirement and must be enforced by the Contractor.

Housekeeping and sanitation programs shall meet the highest standards of cleanliness.  The Contractor shall cleanup those areas that immediately affect customer service to include the appearance of the dining facility.  Clean and sanitize dishes, pots, pans, kitchen and dining areas in accordance with the FDA Food Code.  In addition, the Contractor shall provide a copy of their HAACP and training program(s) with their proposal.
All employees of the Contractor shall be instructed in and practice personal hygiene.  Relevant signage shall be posted in prominent areas including employee restrooms, locker rooms and all hand wash sinks.  To the extent required by law, all employees shall be instructed in the prevention of spreading communicable diseases and exposure to blood borne pathogens.  This instruction shall include information on AIDS and standards of U. S. Army Food Safety and Sanitations Certifications Course, Chapter 5, TBMED 530.

Portions
The Contractor shall comply with the portions specified in this contract and those additions arrived at by mutual agreement.  The item-portion schedules included in these specifications shall also serve as a portion guide for other menu items not specifically included.  Servings will be in accordance with U. S. Army Federal Regulation, TM 10-405.

*R.W. identifies the meat content as Raw Weight; all other weights are a minimum of cooked ready–to-eat weights and solid meat entrée weights are exclusive of sauces, gravies, etc.

All first portions served each meal from the cafeteria line shall be as specified in the minimum portions schedule, and including those additional menu items and portions determined at the beginning or during the contract period per mutual agreement between the RTI and the Contractor. A guest being served has the option of requesting a smaller portion. Such a request will not be initiated by the Contractor.
The Contractor shall provide a detailed listing of portions of all menu items intended to be served for prior approval by the RTI.  All portion change requests shall be submitted to the RTI in writing for approval prior to implementation.

The Contractor shall comply with the minimum food portions specified and shall control through employee training sessions.  The RTI shall be informed of the schedule of these sessions in advance so that the RTI Designee may attend.

Sample - Manual food service portion sizes are as follows:

	
	LUNCH
	
	DINNER
	

	ITEM
	Net Meat Cheese Content
	Net Portion Weight
	Net Meat Cheese Content
	Net Portion Weight

	Entrée
	
	
	8 oz R.W.
	

	Roast Beef Rib
	
	
	10ozC.W.
	

	Roast Meats-Boneless
	3oz.C.W.
	
	6oz C.W.
	

	Roast meats-for sandwiches
	3oz.C.W.
	8oz
	
	

	Beef Tenderloin Steak
	
	
	8oz R.W.
	

	Beef Rib-Eye Steak, Boneless
	
	
	8oz R.W.
	

	Top Sirloin Steak, Boneless
	
	
	8oz R.W.
	

	Chops, Steaks, Cutlets, Boneless
	4oz
	
	8oz
	

	Chops, Steak, Bone In
	5oz
	
	10oz
	

	Ground Meats, Steak, Meatballs, Loaf
	4oz
	6oz
	5oz
	8oz

	Casseroles, Meat, Fish, Cheese, Meatless
	3oz
	8oz
	4oz
	8oz

	Stews, Fricassee, Creamed,  Boneless Meat, Fish
	3oz
	8oz
	4oz
	8oz

	Liver, Beef
	4oz
	
	8oz
	

	Fish-Fried, Boiled, Baked, Boneless
	4oz
	
	8oz
	

	Chicken-Fried, Boiled, Baked
	9oz
	
	9oz
	

	Poultry Cutlet, Fried, Breaded, Fabricated
	4
	
	6oz 
	

	Meats, Breakfast
	2oz
	2oz
	
	

	Sausage-Polish-Brats
	4oz
	
	4oz
	

	Wieners
	2-3oz
	
	
	

	Eggs, Scrambled, Omelet, Fried, Hard Cooked
	2each
	
	
	

	Hamburger Sandwich
	4oz
	6oz
	5-6oz R.W.
	8oz


These entrée portions shall be daily standards except as specified as dinner entrée alternates, Steak and Shrimp Night and other items on occasions as mutually agreed.
Minimum Sample Daily Menu Specifications for Breakfast, Lunch and Dinner.
BREAKFAST
Natural juices – fresh or frozen, orange and tomato available each breakfast plus one choice.

Fruit – fresh, frozen or canned; minimum selections, one of which may be canned.

Hot Cereal – available three times per week in season, rotated to provide variety and Assorted Dry Cereals – six varieties, three without sugar.

Meat – one meat each day, four varieties each week; sliced bacon, ham, sausage or turkey links/patty; luncheon sausage, minced bacon or ham may substituted for this meat requirement.

Meatless entrée – two eggs-cooked to order, minimum three times per week or two each french toast, pancakes, waffles, fritters or two each-minimum two choices, any combination of the former two meatless categories.

Potatoes – available when eggs are served. Potato offering to be varied as determined by the Contractor. 

Pastries – minimum choice three (3) varieties (muffin, cobbler, etc); fresh baked available daily.  Bagels or English Muffins each served as a choice daily with a pastry.

Condiments – including but not limited to syrups, butter and margarine, peanut butter, jams and jellies, honey, ketchup, cinnamon and brown sugar as necessary with the appropriate entrée.

Beverages – including but not limited to two percent (2%) and skim milk, hot chocolate, coffee, decaffeinated coffee, tea, fruit juices and a variety of carbonated beverages.

Breads – white and wheat bread will be available at each meal. Raisin bread optional.  

LUNCH
Soup – “Homemade” preferred and rotated to provide variety.  Chili offered as a substitution on a regular cyclical basis.

Entrée – choice two entrees one solid non-fabricated processed meat and one fabricated or processed meat or non-fabricated and processed fish. Chopped, formed or masticated patties called steaks/cutlets, shall not satisfy the solid meat requirement.  Additional choices may be offered but only with prior RTI designee approval.

Potato – pasta, rice, or dressing may also be made available when appropriate but shall not solely take the place of a potato dish.

Vegetable – fresh, frozen or canned – choice of two.

Salad Bar – Tossed salad to include five (5) items and cottage cheese daily with a choice of six (6) dressings to include one (1) reduced fat and one (1) low cal and eight (8) toppings to include two (2) protein toppings served daily.  A minimum of two (2) salads and toppings to be rotated daily to provide variety.  In addition, a selection of fresh and canned relishes shall be provided. 

Desserts – Selection of four (4) items to include fruit or cream pie, cake and whole fresh fruit or sliced melon served daily. Four (4) flavors of ice cream and one variety of frozen yogurt provided daily as one choice.  Regular and flavored yogurt to be provided as an additional choice once per week.  Pie and cake may be offered after its initial serving as an additional dessert choice the next day, but 

shall not be served more than one day after the initial serving.

Breads – white and wheat bread will be available at each meal. Raisin bread optional.  Also include one home baked specialty bread, biscuit, dinner rolls or muffin.

Beverages – including but not limited to two percent (2%) and skim milk, hot chocolate, coffee, decaffeinated coffee, tea, fruit juices and a variety of carbonated beverages.

Condiments – including but not limited to ketchup, mustard, steak, tarter, shrimp sauce, hot sauce, sour cream for baked potatoes, onions, etc.

DINNER
Soup – “Homemade” preferred and rotated to provide variety. Chili offered as a substitution on a regular cyclical basis.

Entrees – one choice of two or more of the following solid meat, patty or fish (i.e. roast meat(s), steaks, chops, chicken, hamburger patty, steak, or seafood).

Hot/Cold Sandwich – minimum four (4) ounces meat and/or cheese combinations.

Extended meat/fish – not served more than twice per week. Pizza, tacos, and other selections as approved by the RTI.
Potato, Pasta or Rice – served daily.  In addition, potato, corn, or taco chips, pretzels, cheese curls and other snack items shall be served daily.

Vegetables – fresh, frozen and canned-choice of two.

Salad Bar – Tossed salad to include five (5) items and cottage cheese daily with a choice of six (6) dressings to include one (1) reduced fat and one (1) low cal and eight (8) toppings to include two (2) protein toppings served daily.  A minimum of two (2) salads and toppings to be rotated daily to provide variety.  In addition, a selection of fresh and canned relishes shall be provided. 

Desserts – selection of four (4) items to include fruit or cream pie, cake and whole fresh fruit or sliced melon served daily.  Four (4) flavors of ice cream and one variety of frozen yogurt provided daily as one choice.  Regular and flavored yogurt to be provided as an additional choice once per week.  Pie and cake may be offered after its initial serving as an additional dessert choice the next day, but shall not be served more than one day after the initial serving.

Breads – white and wheat bread will be available at each meal.   Raisin bread optional.  Also include one home baked specialty bread, biscuit, dinner rolls or muffin.

Beverages – including but not limited to two percent (2%) and skim milk, hot chocolate, coffee, decaffeinated coffee, tea, fruit juices and a variety of carbonated beverages. 

Condiments – including but not limited to ketchup, mustard, steak, tarter, shrimp sauce, hot sauce, sour cream for baked potatoes, onions, etc.
Entrees and vegetables for noon and evening meals shall vary from meal to meal and desserts for noon and evening meals shall vary from day to day.  Cycle menu items shall not be served more than twice a week and not on consecutive days.
A solid non-fabricated or processed meat shall be offered each lunch.  These meats shall be the following roast beef, pork, lamb, veal, turkey, cured ham, grilled, baked, broiled or fried steaks, fish, chops or cutlets.  A grilled or broiled ten (8) ounce boneless beef steak or roast beef rib shall be served once per week Monday through Thursday.  Exceptions shall require approval of the RTI. 

The daily lunch solid meat choice may include an alternate choice of an acceptable non-solid entrée with prior approval of the RTI.  The non-solid meat entrée may include a eight (8) to ten (10) ounce portion of an extended meat entrée such as salisbury steak, breaded cutlets, meatloaf, or an eight (8) to ten (10) ounce portion of such items such as sirloin tips, beef stroganoff or creole seafood where their costs are comparable to a solid fabricated or processed meat entrée and mutually agreed entrees.  Vegetables and desserts for noon and evening meals shall vary from day to day.  Cycle menu items shall be served more than once a week.

Vegetarian meals or special diets shall be addressed on a case by case basis to the RTI who will discuss these with the Contractor.

Meals shall not include alcoholic beverages of any type. If alcoholic beverages are served, RTI reserves the right to terminate this contract immediately.

All breakfast, lunch, and dinner menu item production shall take place at RTI.  Exceptions require prior approval of the RTI.  However, from time to time specialty pastries may be purchased and served with prior approval of the RTI.

Guests may request both entrée items offered through the serving line. 

Bag Lunches/Mermites
Bag lunches which will be delivered off-site by Government Personnel will consist of cold sandwiches, fruit, drink, cookies or candy bar, condiments and napkins.  Bag lunch meals will not be made by the Contactor more than 48 hours in advance of scheduled pickup and will be kept refrigerated.
Mermites are insulated containers for bulk food delivery and are government supplied and transported.  Military units will provide their own mermite containers.  Contractor will provide paper plates, plastic ware, napkins, serving utensils and serving instructions for mermite meals. 

Second Serving Policy
The Contractor shall provide a second serving on all food and beverages with the exception of steak on steak night, shrimp, crab legs, and prime rib.

Customers shall be required to return through the line to obtain entrée seconds which are dished to order. Contractor will place seconds on a clean plate and return soiled plate to dishwashing area.

All second servings shall be attractively and effectively displayed and served in a manner not to discourage guest participation.

Meal Count Below 20/Variation
Partial serving days may occur when the Contractor shall be required to provide only one or two meals.  The RTI shall inform the Contractor when these partial serving days will occur in accordance with meals scheduling as outlined.  The Contractor’s charge per meal shall not be adjusted as a result of changes in the number of serving days each calendar year.  The Contractor will be paid for at least 20 guests when the RTI determines the Contractor will be open for less than 20.  When cash guests are included meals actually eaten will be the number invoiced.  Cash guests only apply to less then 20 meals.  Bagged meals and mermites will be charged at 100% (number projected will be number invoiced unless decreased in time to make changes with the Contractor).

The RTI will be granted a variance adjustment of 10% less meals from the projected number greater then 20 meals, when computing the final invoice.  Each meals 10% variance will be calculated separately.
Cash Guests
The RTI will provide the Contractor the original numbers requested for cash groups on an approved RTI Form 116E.  The Contractor is responsible for contacting the POC for the Cash Group to finalize number of meals needed prior to start of the event.  The RTI is not responsible for any changes/cancellations that may occur.  The Contractor will serve as the RTI representative in every aspect when directly coordinating with the Cash Guest Group. 

Service of Food
Displaying and serving areas shall be clean, orderly and attractive at all times.  The Contractor shall ensure compliance with all aspects of the FDA Food Code and TBMED 530 including food handling and cleaning and sanitation standards.  Always ensure sufficient availability of food to include second servings.  Products should not run out prior to the closing time of each meal. 

Service problems should be anticipated and resolved immediately if at all possible.  The Contractor’s management staff shall review problems on a daily basis, discuss and implement solutions to prevent recurrence and discuss with the RTI.  

Dining Environment and Sanitation
Contractor shall keep the dining facility along with the kitchen, refrigerators, freezers, floors, receiving and storage areas, employee areas and restrooms, offices, and hallways regularly used by the Contractor sanitary, clean, and in compliance with all health standards and ensure that all dining table items are replenished to provide a pleasant dining environment. Make certain that all items are sanitized and in compliance with the FDA Food Code. 

The Contractor shall clean all table tops, chairs, spot pick up of items on the floor, and sweep the floor in the dining area after each serving period.  Tables and chairs should have a neat and orderly appearance.  The Contractor shall clean the floors and walls in the food preparation and serving lines daily.  The Contractor shall routinely do cleaning maintenance on hoods located in kitchen area (interior/exterior).  Areas in and around fryers will be kept clean and degreased weekly.  

Cashier/Meal Count Services
Contractor personnel will perform cashier duties and headcount responsibilities for each meal and maintain counts and records.  Contractor is responsible to ensure all head count personnel are trained by the RTI designee.  

Contractor is responsible for all cash received from cash paying customers.  If a customer inadvertently gets charged for a meal when they should have been recognized as an SIK customer it will be the responsibility of the Contractor, once brought to their attention, to reimburse the customer.

For field feeding RTI will work with the Dining Facility Manager to get cash from those customers.

Contractor will provide a cash register and will submit original headcount sheets (DD Form 3032) for specified meals, cash guests, and direct-billed guests/groups by 0900 the following day to the RTI desginee.
Waste Management.

The Contractor shall assist the government by complying with the base recycling program.  This may require segregating reusable/recyclable waste materials by type.  The government shall retain ownership of all reusable waste materials.  RTI will be responsible for grease trap cleaning and grease holding tank services.

Recycling
The Contractor shall follow Environmental Protection Agencies (EPA) comprehensive procurement guidelines for recycling, and hold all required recyclable materials in provided containers for pick up and materials capable of being recycled. Contractor is responsible for the breakdown of all cardboard prior to placing it in the recycling containers.  Contractor shall provide information as to their recycling practices currently adhered to within their food service operation.
Hazardous Materials Management Process
All hazardous materials brought to RTI must be processed through the RTI designee for directions on proper handling and storage.  All hazardous material approved for storage will be stored in accordance with all applicable OSHA, EPA, Federal, State, local and Fort McCoy laws and instructions, policies, guidance, and directives.

Examples of materials that are managed and tracked as hazardous materials include, but are not limited to the following:

	Abrasive & Bead Blast Compounds
	Greases

	Acids and Bases
	Herbicides

	Adhesives
	Inhibitors

	Alcohol, Denatured
	Isopropyl, etc

	Antifreeze
	Insecticides

	Anti-seize Compounds 
	Lubricant, Dry Film

	Metal Finishing & Polishing
	Battery, Rechargeable

	Ni-Cad & Compounds
	Lead Acid

	Naphtha
	Cement, Concrete

	Oil Products
	Cement, Insulation and Pipe

	Paints and associated products
	Cleaners and Cleaning Comps.

	Pipe and Joint Compounds 
	Corrosion Preventatives

	Reagents
	Degreasers

	Rodentcides
	Fertilizers

	Sealing Compounds
	Fire Extinguishers & Dry Chemical

	Silicones Agents
	Spackling Compounds 

	Fluid, Coolant, Cutting, Hydraulic, etc
	Fuels

	Solders
	Varnish, Insulating

	Strippers
	Water Softening Compounds

	Fungicides
	Waterproof Sealant and sealers

	Gases, Chemical & Compressed
	


Environmental Protection
The Contractor is responsible for compliance with all federal, state, and local environmental laws and regulations.  This installation is subject to federal, state and local inspections to review compliance with environmental protection laws.  An inspection by the EPA or any other environmental or safety enforcement agency may include questioning and inspection of Contractor personnel, sites and processes.  Contractor shall complete and provide documentation as requested by inspectors to include documentation of any environmental training required by federal, state or local regulations.

If a Notice of Violation (NOV) is issued to the government or Contractor due to the Contractor’s error or omission, the Contractor shall be held liable for damages to include fines, penalties and/or corrective actions imposed by federal, state or local agencies.

Major Equipment Maintenance and Repair
RTI shall be responsible for the cost of repair or replacement of all government owned equipment, furnishings, and facilities, except that repair and replacement caused by the negligence of the Contractor or their employees, which, shall be the Contractor’s responsibility to reimburse the government. Contractor minor maintenance includes cleaning, adjusting, oiling, and greasing equipment, tightening nuts and bolts, and other operator maintenance recommended by the manufacturer.  Contractor shall follow standard work order request procedures.  Blank maintenance work order forms will be made available to the Contractor and must be returned to the RTI designee upon completion for proper processing and recordkeeping.

Equipment Maintenance
The Contractor shall maintain equipment through the life of this contract.

The RTI will provide preventive maintenance on all equipment.  Contractor will note any concerns of equipment for these preventive maintenance checks and report it to the RTI on a work order request.
Quality Plan
The Contractor shall have an active and formal plan of continuous quality improvement in place.  This shall include an ongoing means of obtaining and assessing reactions to food service by:

(a) Informal discussion with customers.
(b) Observing reactions and listening to comments about the food, menu, and environment as customers pass through the service areas.

(c) Periodic short question surveys requesting that customers comment on a specific menu item, service, or program.
(d) Maintain suggestion box and forms as approved by the RTI designee.  The RTI designee and Contractor management will empty suggestion box and review comment cards monthly.

(e) Contractor is responsible for shipping, receiving, and handling of all food and supplies.  Contractor should make every effort for food deliveries to occur outside of food service serving hours.

Special Event Services
When major holidays, events, or activities are occurring, the Contractor shall participate in these events by offering appropriate food service related specialists that compliment the event at no additional charge.  Examples of activities of this type include:

(a) Offering special dinner outdoor barbeques.

(b) Providing special holiday meals for commencement, Thanksgiving, and other appropriate occasions.

(c) Periodically decorating the dining and/or serving areas, to compliment special holidays or RTI events.

Theme Dinners/Pace Changers
Contractor shall arrange for a minimum of three per calendar year “theme dinners” and/or “pace changers” which will break the monotony of routine operations at no additional charge.  Pace changers are announced surprise specialties.

MICHIGAN ARMY NATIONAL GUARD SAMPLE MENUS
The menus as listed are of minimum standards.  Contractor has the flexibility to exceed these standards.

BREAKFAST
ALL BREAKFAST INCLUDE FRESH FRUIT, COFFEE, JUICE, MILK, CEREAL

BO1
EGGS, SAUSAGE LINKS, HASHBROWNS, CINNAMON ROLLS.
BO2
EGGS (EASY), BACON, AMERICAN FRIES, ENGLISH MUFFIN, APPLE STRUDEL.
BO3
EGGS, HAM, PANCAKES, HASH BROWNS, BANANA NUT MUFFINS.
BO4
EGGS, CREAMED GROUND BEEF, BISCUITS, HASH BROWNS.
BO5
EGGS, STEAK, FRENCH TOAST, SYRUP, AMERICAN FRIES, CINNAMON ROLLS.
BO6
CEREAL, YOGURT, CINNAMON ROLLS, STRUEDEL, BAGEL.
BO8
EGGS, FRESH FRUIT, CEREAL, PANCAKES, SAUSAGES PATTIES.
BO9
CHEESE OMELET, CEREAL, SALSA, AMERICAN FRIES.
HEAT AND SERVE BREAKFAST MEALS (NO EGGS)

B60
CREAMED BEEF (OVER BISCUITS), DANISH, CEREAL.
B61
BREAKFAST BURRITO (FULLY PREPARED), FRUIT COCKTAIL, CEREAL, DANISH ROLLS.
LUNCH
ALL LUNCHES INCLUDE MILK, COFFEE, BEVERAGE BASE DRINK, ICED TEA

LO1
HAMBURGER/CHEESEBURGER, FRENCH FRIES, RELISH TRAY, BROWNIES.
LO2
FISH SANDWICHES, COLESLAW, SOUP, FRUIT SALAD, COOKIES.
LO3
MEATBALL SANDWICHES, POTATOE WEDGE, LETTUCE SALAD, APPLE STICK STRUEDEL.
LO4
RUEBEN SANDWICH, MACARONI SALAD, SOUP, APPLE PIE.
LO5
FRANKFURTER, CHILI WITH BEANS, POTATOE SALAD, DEVILS FOOD CAKE.
LO6
BRATWURST, SAUERKRAUT, POTATOE SALAD, CHERRY PIE.
LO7
GRILLED CHICKEN SANDWICH, GREEN BEANS, SOUP, MACARONI SALAD, CAKE.
LO8
ROAST BEEF SANDWICH, POTATOE SALAD, COOKIES, APPLESAUCE.
L10
SUBSANDWICH, CHIPS, APPLE, FRESH BABY CARROTS, COOKIES.
L13
BEEF STEW, BISCUIT, GARDEN VEGETABLES SALAD, APPLE CRUNCH.
L14
BAR B QUE BEEF, POTATOE WEDGES, PEAS, PEACH COBBLER.
L15
PIZZA, LETTUCE SALAD, BROWNIE, SOFT DRINK.
L16
PEPPER STAEK, RICE, MIXED VEGETABLES, FRUIT SALAD, CHERRY PIE.
L17
BEEF STRGANOFF, EGG NOODLES, GREEDN BEANS, GARDEN SALAD, DEVILS FOOD CAKE.
L18
LASAGNA (PREPARED), GARLIC BREAD, PEAS &CARROTS, SPRING SALAD, APPLE STICK.
L19
EMERALD BEEF, RICE, LETTUCE SALAD, FRUIT COCKTAIL, CHERRY PIE.
L21
TACOS, REFRIED BEANS, MEXICAN FIESTA RICE, FRUIT SALAD, SPICE CAKE.
HEAT AND SERVE LUNCH MEALS

L61 
LASAGNA, BREAD STICKS, LETTUCE SALAD, PUDDING.
L62
BEEF STEW, LETTUCE SALAD, DINNER ROLLS, CHOCOLATE CAKE.
L63
BEEF TOMATOE MACARONI, CORN MUFFINS, LETTUCE SALAD, RICE CRISPYS.
L64
CHICKEN A LA KING, BISCUITS, LETTUCE SALAD, CHOCOLATE CAKE.
L66
SALISBURY STEAK, MASHED POTATOES, DINNER ROLLS, LETTUCE SALAD, CARROT CAKE.
DINNER

ALL DINNERS INCLUDE MILK, COFFEE, BEVERAGE BASED DRINK, ICE TEA

DO1
SPAGETTI & MEATBALLS, SPINICH, GARLIC BREAD, GARDEN SALAD, CAKE.
DO2
ROAST TURKEY, MASHED POTATOES, DRESSING, SPRING SALAD, APPLE  CRUNCH.
DO3
CHICKEN, MASHED POTATOES, CORN, GARDEN SALAD, FRUIT COCKTAIL, BROWNIES.
DO4
PORK CHOPS, POTATOE PANCAKES, MIXED VEGETABLE, LETTUCE SALAD, CAKE.
DO5
YANKEE POT ROAST, POTATOES, CARROTS, FRUIT SALAD, BROWNIE.
DO6
LEMON PEPPER COD, BAKED POTATOE, GREEN BEANS, FRUIT COCKTAIL, ICE CREAM.

DO7
ROAST BEEF, MASHED POTATOES, PEAS & CARROTS, LETTUCE SALAD, CAKE.
DO8
BARBQUED CHICKEN, FRENCH FRIES, BAKED BEANS, GARDEN SALAD, PEACHES, COOKIES.
DO9
HAM STEAKS, SCALLOPED POTATOES, BROCCLI W/CHEESE, PINEAPPLE, COOKIES.
D10
LASAGNA, WHOLE KERNAL CORN, LETTUCE SALAD, GARLIC BREAD, PEARS, CAKE.
D11
SALISBURY STEAK, EGG NOODLES, PEAS, COLESLAW, SPICE CAKE.
D12
MEATLOAF, GRAVY, POTATOES, BEETS, THREE BEAN SALAD, PEARS, PIE.
D13
BAKED CHICKEN, PAPRIKA POTATOES, GREEN BEANS, GARDEN SALAD, BROWNIE.
D14
STUFFED PORK CHOPS, MASHED POTATOES, SPINICH, STRAWBERRY SHORTCAKE.
D15
ROAST PORK, AU GRATIN POTATOES, CARROTS, GARDEN SALAD, ICE CREAM.
D17
RIBEYE STEAK, BAKED POTATOES GREEN BEANS, SALAD, GARLIC BREAD.
D18
NEW ENGLAND BOIL DINNER, GARDEN SALAD, APPLE PIE

DINNER (FULLY PREPARED) COMBINATION MEALS

D50
FRIED CHICKEN, LASAGNA, MASHED POTATOE, GREEN BEANS, GARDEN SALAD, PIE.
D51
OVEN FRIED CHICKEN, BAR B QUED RIBS, BAKED BEANS, POTATO SALAD, BROWNIE.
D52
ROAST BEEF, SPAGETTI W/SAUCE, BAKED POTATO, PEAS, LETTUCE SALAD, ICE CREAM.

HOLIDAY MEALS

ALL HOLIDAY MEALS INCLUDE MILK, COFFEE, BEVERAGED BASED DRINK, ICE TEA
HO1
ROAST TURKEY, SAVORY DRESSING, MASHED POTATOES, SWEET POTATOES, SHRIMP COCKTAIL, GREEN BEANS, PUMPKIN PIE, FRUIT SALAD, RELISH TRAY, MIXED NUTS, DINNER ROLLS.

HO2
BAKED HAM, SAVORY DRESSING, MASHED POTATOES, SWEET POTATOES, SHRIMP COCKTAIL, GREEN BEANS, PUMPKIN PIE, FRUIT SALAD, RELISH TRAY, MIXED NUTS, DINNER ROLLS.
HO3
BAKED HAM, ROAST TURKEY, SAVORY DRESSING, MASHED POTATOES, SWEET POTATOES, SHRIMP COCKTAIL, GREEN BEANS, PUMPKIN PIE, FRUIT SALAD, RELISH TRAY, MIXED NUTS, DINNER ROLLS
HO4
PRIME RIB, SHRIMP KABOB, BAKED POTATOES, CORN COBBETS, GARDEN VEGETABLE SALAD, RELISH TRAY, MIXED NUTS, DINNER ROLLS, CHERRY PIE, ICE CREAM.
HO5
RIBEYE STEAK, BAKED POTATOES, SHRIMP COCKTAIL, BROCCLI W/HOLLANDAISE SAUCE, GARDEN VEGETABLE SALAD, RELISH TRAY, MIXED NUTS, DINNER ROLLS, ICE CREAM

SACK LUNCH

L90
HAM & CHEESE SANDWICH, HARD BOILED EGGS, DANISH ROLLS, ORANGES, COOKIES, JUICE.
L91
ROAST BEEF SANDWICH, BANANAS, COOKIES, CHIPS, JUICE, SODA.
L92
SUBMARINE SANDWICH, APPLE/BANANA, CHIPS, CANDY BAR, JUICE, SODA

L93
BEEF STEW (INDIVIDUAL), BAKED BEANS (INDIVIDUAL), FRUIT COCKTAIL, PUDDING CUP, CANDY BAR, COOKIES, RYE CRISP, JUICE
APPENDIX C
Sample Statement of Work for Hotel Service Operations

Summary of Expectations

Full hotel service shall be dedicated to providing a broad range of front desk and house keeping/janitorial type services to personnel at the Michigan Regional Training Institute (RTI).  Services shall include all facets of housekeeping and performance of front desk operations.  Our facility plays an important role in the quality of life of Michigan National Guard soldiers.  The Contractor’s staff shall be fully trained, professional, and customer service oriented.  The Contractor shall ensure quality performance in accordance with applicable standards and guidelines.  Additionally, the Contractor is expected to be a partner with RTI in continuously improving the quality of programs and service offered to guest of the RTI.
Outcomes

Contractor will be required to provide efficient and courteous front desk hotel operations, housekeeping services, janitorial services, and full food service operations.  Assuring company possesses the capabilities of providing a sanitary, clean, and pleasant living environment for guests of the RTI facility.  The Contractor shall show they possess the ability to provide an accurate accountability at all time for all incoming/outgoing monies, inventory of housekeeping, janitorial, food service operational supplies and resources as required.

DESCRIPTION OF SERVICES

Scope of Work
The Contractor shall, except as specified in this Statement of Work (SOW) as government furnished property or services, provide all personnel, supervision, and any items and services necessary to perform front desk operations and full housekeeping services at RTI as defined in this SOW.  Housekeeping service is required in conjunction with the various training programs and closely related activities at RTI.  The services required will be on an as needed basis with no advance annual schedule.  The RTI designee shall provide the Contractor with schedules of required house keeping services three (3) days in advance for a minimum of one calendar month period.  This schedule shall include days of service and an estimate of number of personnel and rooms to be served.  Final counts of the numbers to be serviced and invoiced for, if different than the monthly estimates, shall be provided to the Contractor seven (7) calendar days prior to the of the first day of services.  The outcomes desired and expectations of the government for this service are shown throughout this SOW.
Customer Eligibility
The primary customers at this facility are Army-National Guard (ARNG) soldiers and TASS school attendees at RTI, as identified by the RTI designee.  These are military personnel who are allotted quarters in government facilities at the expense of the government.  Secondary customers are military personnel who wish to and are granted permission to reside in the facility at their own expense.  Other non-DOD personnel who use TASS building are authorized to use the facility at their own expense.
Operation of Facility
The RTI facility shall be operated and maintained as a premier lodging facility dedicated to providing friendly and courteous front desk operations, in addition to clean and well maintained quarters to its guests.

Front Desk Duties Reservations and Receptions
It is the intention of the RTI to offer a state of the art facility with overnight accommodations which will attract guests from all over the country.  The Contractor shall ensure that the front desk personnel are properly trained, friendly and customer service oriented in all aspects of hospitality front desk operations.  The Reservation/Front Desk shall be a 24 hour operation with the ability to provide the requirements as listed below (these services may increase based on information provided by potential contractors).  The Contractor and their auditor shall work with the RTI designee to ensure that all payments received and monies paid out are properly accounted for.
a. Credit Card/ Cash/ Debit payments accepted.

b. Auditor.

c. Coordination of scheduling rooms and overnight accommodations for guests of RTI.

d. Provide an electronic type reservation system in order to track and coordinate proper scheduling of overnight accommodations.  All computers (hardware and software shall be provided by the Contractor).  Compatibility of the IT system requirements shall be given in detail to bidders should a Request for Proposal be generated from this Request for Information.

e. Coordination of shuttle service to and from local airports.

f. Coordination of shuttle service to and from Battle Creek Air National Guard Base Exchange.

Listed below are the items offered to overnight guests of the RTI:
a. On call maintenance Personnel

b. Cable/Satellite services

c. Long Distance Service

d. Laundry supplies-Vending machines located near washers and dryers in various locations throughout the building.
e. Food/Beverage vending machines located in specified locations throughout building.
f. Security Personnel
g. Full Food Service dining facility with quality meals
Janitorial scope of duties and responsibilities
The RTI designee shall periodically, or as deemed necessary, inspect the Contractor’s housekeeping and janitorial standards as to ensure that a high level of cleanliness is maintained through out the first floor maintained. The scopes of duties to be performed are listed below:

a. Clean first floor common areas

b. Clean all class rooms

c. Clean all first floor offices

d. Clean all first floor restrooms

e. Clean front lobby

f. Empty all trash cans daily to include court yard

g. Maintain all floors throughout entire RTI Building

h. Provide cleaning supplies for janitorial responsibility

Material Handling and Safety Sheets
The Contractor shall maintain all MSDS sheets required for any janitorial items that require it.  They shall be on file on site in a convenient locations incase the contracting officer requires access to them.

House keeping scope of duties and responsibilities
The RTI designee shall periodically, or as deemed necessary, inspect the Contractor’s housekeeping standards as to ensure that a high level of cleanliness is maintained through out the living quarters and common areas are maintained. The scopes of duties to be performed are listed below: 

a. Clean rooms: with a minimum of 50 rooms per month to a maximum of 150, unless the RTI gives the Contractor a minimum of 7 days notice in writing to give Contractor enough notice to either add/delete personnel in case the maximum will be reached or in case the minimum will not be obtained.

b. Common Areas:  Common areas which include, as listed below will be cleaned in a daily routine format of housekeeping to ensure that a high level of cleanliness is maintained at all times.

a. Laundry rooms on each floor

b. Day and break room areas on each Floor

c. Lobbies and Vestibules each floor

d. Windows and ledges

e. Any other areas that require daily cleaning that RTI designee informs the Contractor of in writing.

c. Rooms:  Shall be cleaned in the daily routine of housekeeping duties to ensure that a high level of cleanliness is maintained.  Listed below are the items and detail of how each room shall be maintained.
d. Linen: The Contractor shall supply all beddings and maintain a sufficient inventory of linens at all times.  Guest(s) who stay for just one night all bedding shall be changed. Guest(s) who stay for an extend period shall have the bedding changed weekly.  The Contractor shall be responsible for the cleaning of all Bedding.  The Bedding shall consist of the items as listed below:

i. Sheets - 2 each

ii. Pillow Case -1 Each

iii. Blankets - 1 Each

iv. Comforter - 1 Each

v. Pillow - 1 Each

vi. Mattress - 1 Pad

e. Towels/ Facecloths:  The Contractor shall supply each room with the quantities as listed below.  The towels/facecloths shall be changed daily as part of the regular house keeping duties.  The Contractor shall be responsible for maintaining a sufficient inventory of towels/facecloths and the cleaning of all Towels/facecloths at all times.

i. Bath Towels- 2 each

ii. Hand Towels- 1 each

iii. Facecloths- 1 each

f. Toiletries/Amenities:  The Contractor shall ensure that the below listed items are filled/replaced/ cleaned during the normal house keeping duties of each room.

i. Shampoo -1 Bottle (small)

ii. Hand soap - 2 each (small)

iii. Toilet Paper - 2 Rolls
iv. In room coffee maker
v. Coffee packs - 1 each regular/ 1 each Decaffeinated. Cream/ sugar packs

vi. Coffee cups - 2 each

vii. 8 oz Glass - 1 each
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