
Templemore Cafe Operator Tender

Deadline – Friday 12th April 2024
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Introduction 
	Greenwich Leisure Limited (GLL), working in partnership with Belfast City Council, is seeking to engage the services of an organisation of suitable capacity and experience to deliver the provision of a Catering/Cafe service in the newly restored Templemore Baths in East Belfast. 

The date for closure of submissions is 12pm Friday 12th April 2024.
Date

Activity

15th March 2024
Tender Documents issued

WC 1st April 2024
Site visit to prospective applicants

12th April 2024
Closing date for submissions

26th April 2024
Successful operator selected and informed 

30th May 2024
Final contract issued to successful operator

August 2024
Successful contractor to work with BCC, GLL to prepare for a proposed opening in August 2024
Quotation period 
The quotation will cover the operations of the cafe space up to September 2026.  In addition this will also be reviewed at six month intervals. The review will provide GLL and the contractor with the opportunity of assessing the service and reviewing how alterations and improvements may be made. Full details of review periods and conditions will set out in the final agreement with the successful applicant.
We would require a monthly rental fee in addition to monthly costs of café utilities & waste management.  

The rental quotation will be based on a fixed price for each month and the contractor must complete the attached pricing schedule.  The rental is to be paid in advance, by the first of each month.
Background

Details of the centre can be found at: 

https://www.better.org.uk/leisure-centre/belfast/templemorebaths/timetable

GLL has a contract in place for the provision of vending machines in all sites and the successful Contractor shall not be permitted to operate any vending facilities outside the catering area. 
GLL wishes to increase the amount and type of healthy food options on sale in the leisure centres and as such emphasis must be put on offering a healthy menu reflecting the benefits of using a Leisure Centre. 
We would expect 50% or more of all items sold to be deemed healthy options. GLL are wishing to seek a café partner which is a likeminded organisation that share our values. We would welcome applications from organisations that emphasise corporate social responsibility.

Templemore Baths

Templemore Baths are the last remaining Victorian Baths and swimming pool left of four Victorian public baths in Belfast, with the building still being used for its original purpose. Originally opened in 1893, the baths provided washing and sanitary facilities for the families who came to live in east Belfast attracted by the development of the Harland and Wolf shipyard and other manufacturing industries. 

The first and second-class swimming pools, with poolside dressing boxes, have been popular with local people learning to swim and also engaging in competitive swimming and water polo. 

The facility has flexed and adapted with the changing times since it was first opened, with the extension of the larger pool of 66ft to 75ft (25 yards) in 1929 in response to swimming competitors need to train for Olympic distances 

Belfast City Council, with match funding provided by the National Lottery Heritage Fund, lead the redevelopment of the baths, with the overall aim to create a sustainable, long term leisure facility that will preserve and enhance the surviving original features of this landmark building and extend its footprint to provide modern-day leisure facilities. Alongside a new extension that has incorporated new, fit for purpose leisure facilities, the existing baths will feature extensive areas of interpretation where the social heritage connected to the site will be explored and used to tell the story of this much loved, iconic, local building. 

Café 
Templemore café is immediately after the entrance to Templemore baths. The servery will be located to the top right hand side of the entrance point and opposite the servery is the café seating area. The cafe area connects the heritage interpretive space and the new leisure facility 30 covers. 
The café also acts as meeting space for tours of the newly refurbished Templemore Baths Interpretive Heritage Experience. The space welcomes visitors using a contemporary heritage design interspersed with engaging histories providing a general overview of the key exhibition themes. Previously an open courtyard with central fountain, glass roofing will retain the area as a bright and covered social space.

The design of the café space celebrates the uniqueness of the baths as the only surviving working Victorian Baths on the island of Ireland. It will respond to the history of the Baths from 1893, the surrounding location of East Belfast and the form and function of the baths.



	Site Visit

A site visit is recommended to all interested parties. This has been scheduled for week commencing 1st April 2024. To confirm you attendances please email paul.mcfarland@gll.org to confirm.


	Specification - General Requirements

· The contractor ensure that all staff are, as a minimum, paid at the current Real Living Wage level of remuneration.

· The Contractor shall be responsible for the provision of a high class catering service to include the provision of teas, coffees, scones, sandwiches, wraps, salads soups etc. All foodstuffs must be supplied fresh daily. A copy of the proposed menus and pricing lists must be enclosed with quotation papers.

· Items advertised must be available. 
· Hot drinks must be either freshly made or have a timing system. 
· Food portions must always be consistent in size.
· Ready cooked products must have a timing system to ensure freshness and good quality at all times
· In line with our partner Belfast City Council, all food offered should, as far as possible, be Fair Trade and where possible all staff and food should be sourced locally. · Regular check sheets must be in place to ensure that ‘use-by’ dates are adhered to and that stock rotation occurs. 
· Menus should indicate the availability of vegetarian and diabetic foods and also draw attention to the presence of foods which may cause allergic reactions. · The Contractor must have a minimum of 1 years’ experience of providing a catering service within the last five years. 
· The Contractor must submit a current ‘Food Safety level 2‘ for staff or agree that all staff involved in the service are qualified within three months of the contract being awarded. This applies to both full and part-time staff and any casual staff used on a regular basis. 
· The Contractor must ensure that staff are polite and courteous to customers at all times. 
· The Contractor must ensure that all staff employed in the provision of these services are over the age of 16 and suitably trained to carry out the service. 
· In line with GLL & our partner Belfast City Council the contractor should be a living wage employer. 
· The Contractor must also obtain prior permission from the General Manager to sell any products specifically available from an onsite vending machine. GLL shall not be bound to grant any such request. 
· The Contractor must provide a minimum service from 9.00am to 7:00pm Monday to Friday and 09:00am to 4:00pm on Saturday and Sunday. 
· All three sites operate from 0600-2200 Monday to Friday and 0800-1700 Saturday and Sunday. GLL would also welcome proposals for early morning and later evening café provision.

Outline of GLL’s Responsibility
· Heavy equipment, including items such as fridges, freezers and ovens shall be provided by GLL in agreement with the successful Contractor, prior to commencement. Repair and maintenance of this equipment shall be the responsibility of the contractor to SFG 20 standard and handed back in suitable condition (fair wear and tear) at end of 2024. 

· At the start of the contract, where the Contractor believes that heavy equipment needs to be replaced or new equipment is required, this shall be discussed and agreed with the General Manager or his/hers delegated representative. 

· GLL will provide the necessary tables and chairs.
Pricing

· The Contractor must stipulate the monthly rental fee payable to GLL and this should be quoted in £’s sterling.

· GLL reserves the right not to accept the lowest or any offer or part thereof.



	Evaluation Criteria
Pre Evaluation Criteria
· Compliance with all sections of the specification as detailed in the Submission and Compliance form
· Required documentation


	Only companies that are able to demonstrate the ability to meet the pre evaluation criteria will proceed to full evaluation.

Full Evaluation Criteria
The evaluation will be made on the following basis

· Operational proposals (40%)

· Technical proposals (20%)

· Financial proposals (40%)

Operational Proposals – 40%
Outline your relevant experience including how your past experiences have influenced the principles and basis of operating a successful catering business. Identify the key components which have led to a commercially viable business operation you have managed.
Set out your strategy for how you would achieve sustainability principles throughout your operations which would include sourcing of products and equipment, reducing food waste, recycling and energy efficiency and reducing food miles.
Confirm and outline the detail of your approach to your proposed menu(s) and pricing.
Outline your proposed staffing structure and principles of your operation. Demonstrate how your operation will achieve GLL's key outcome of providing a meaningful opportunity to the community through employment, social inclusion, economic and environmental benefit.
Technical Proposals – 20%
Outline your proposed marketing and promotional plan, emphasising your approach to mobilisation, start up and launch.
Demonstrate your knowledge and ability to comply with relevant health and safety legislation and guidance as well as approved codes of practice. Outline
Outline any previous experience that your business can demonstrate in working towards a social enterprise ethos

Financial Proposals – 40%
Submission of a 3 year business plan demonstrating the growth and profitability of the offer.
Within your business plan, identify the level of base rent per annum (£) that you agree to pay GLL, together with an agreement to share turnover above a specific threshold (subject to negotiation).
Demonstrate your ability to demonstrate agile and flexible business planning to meet the needs of the market and to ensure that commercial success is maintained.
Overall Total - 100


	


	

	Submission

Submissions must be returned by email addressed to Paul McFarland – paul.mcfarland@gll.org
· The email must clearly state the title and return date and time and have the full application in the attachments.
· Only those quotations received by the instructed date & time will be considered.

· Receipts will be issued on request
The following information must be included with your submission

· Applicant declaration and associated forms.

· Name and position of the person (contract manager) within the organisation who will be responsible for managing this submission along with their contact number.
· The contact details of two references 

· The submission and compliance form.
Further Information
In case of a query please contact:

Paul McFarland
General Manager

Email: paul.mcfarland@gll.org


	


Applicant Declaration Contact Information
	Name of Company


	 ……………………………………………………………..

	Contract Manager


	………………………………………………………………..

	Contact Telephone Number


	…………………………………………………………….


Submission and Compliance form – MUST BE COMPLETED


	General Requirements


	

	Contractor shall be responsible for the provision of a high class catering service to include the provision of teas, coffees, scones, sandwiches, wraps, salads, soups etc.  All foodstuffs must be supplied fresh daily. A copy of the proposed menus for the main operation, birthday parties, meetings and conferences and pricing lists must be enclosed with quotation papers.
	Yes    □      No    □  



	Items advertised must be available.
	Yes    □      No    □  

	Hot drinks must be either freshly made or have a timing system.
	Yes    □      No    □  

	Food portions must always be consistent in size.
	Yes    □      No    □  

	Ready cooked products must have a timing system to ensure freshness and good quality at all times.  
	Yes    □      No    □  

	In line with our partner, Belfast City Council policy, all food offered should, as far as possible, be Fair Trade.
	Yes    □      No    □  

	Regular check sheets must be in place to ensure that ‘use-by’ dates are adhered to and that stock rotation occurs.
	Yes    □      No    □  

	Menus should indicate the availability of vegetarian and diabetic foods and also draw attention to the presence of foods which may cause allergic reactions.
	Yes    □      No    □  

	Contractor must have a minimum of 1 year’s experience of providing a catering service within the last five years.
	Yes    □      No    □  

	Contractor must submit a current ‘Basic Food Hygiene Certificate’ for staff or agree that all staff involved in the service are qualified within three months of the contract being awarded. This applies to both full and part time staff and any casual staff used on a regular basis. 
	Yes    □      No    □  

	Contractor must ensure that staff are polite and courteous to customers at all times.
	Yes    □      No    □  

	Contractor must ensure that all staff employed in the provision of these services are over the age of 16 and suitably trained to carry out the service. 
	Yes    □      No    □  

	Contractor must also obtain prior permission from the relevant manager to sell any products specifically available from an onsite vending machine. 
	Yes    □      No    □  

	Contractor must provide a minimum service from 9.00am to 7:00pm Monday to Friday and 09:00am to 4:00pm on Saturday and Sunday.
	Yes    □      No    □  

	Contractor is required to cover the costs of rates, café utilities and café waste. Payment will be made within four weeks of commencement of the contract for the first month in advance and each subsequent month in advance for the duration of the contract.
	Yes    □      No    □  

	Key Responsibilities of the Contractor


	

	Contractor must ensure that the catering area is kept clean at all times. For the purposes of this contract, the catering area includes the kitchen and the preparation, storage and serving areas and in all areas where customers consume food the floor, tables and chairs must be kept clean.
	Yes    □      No    □  

	At least twice during each year of the contract a deep clean of the food preparation area/kitchen must be carried out. This requirement shall be met at the Contractor’s expense. Date to be communicated in advance to the General Manager
	Yes    □      No    □  

	Should an inspection by the Environmental Health Officer (EHO) identify a problem relating to the cleanliness of the catering operation, it shall be the responsibility of the Contractor to deal with this to the satisfaction of the EHO, within the timescale specified. Copies of all EHO reports must be forwarded to the General Manager.
	Yes    □      No    □  

	Contractor shall at all times operate within, as a minimum, basic food hygiene guidelines.
	Yes    □      No    □  

	Contractor must arrange the removal of all rubbish, general waste and recycling associated with the service to the bins at the rear of the building in a timely fashion. Contractor will be responsible for any pest control issues arising from non adherence to this
	Yes    □      No    □  

	New government legislation, The Food Waste Regulations (NI) 2015, introduced in April 2016, is designed to ban the disposal of food waste at landfill sites. This means that food waste will have to be collected separately from any other waste produced in our centres. The separation and disposal of this will be the contractors responsibility
	Yes    □      No    □  

	Contractor shall be responsible for the safekeeping of all monies involved in the provision of the service.
	Yes    □      No    □  

	Contractor shall be responsible for the provision of all food materials and non-alcoholic beverages
	Yes    □      No    □  

	The contractor will ensure that any staff members who are EU nationals are in possession of an in date settlement visa
	Yes    □      No    □  

	All administration, financial or otherwise in relation to the business must be conducted by the Contractor themselves. For example, they must be responsible for any catering bookings and recouping payments.
	Yes    □      No    □  

	It is the responsibility of the Contractor to provide a cash register at the premises. Light equipment, including cutlery, crockery and utensils, must be provided by the successful Contractor
	Yes    □      No    □  

	The contractor shall commit to the Belfast City Council Calorie Wise scheme 


	Yes    □      No    □  

	The contractor will register with the Food Hygiene Rating scheme and achieve a minimum of 4 stars 


	Yes    □      No    □  

	The contractor will be able to show implementation and management of a Food Management system 


	Yes    □      No    □  

	The contractor must comply with the allergen labelling legislation for prepacked for direct sale (comes into force October 2021)
	Yes    □      No    □  

	Documents Required


	

	Food Hygiene Certificates for all staff enclosed
	Yes    □      No    □  

	Menu and price lists enclosed
	Yes    □      No    □  


Pricing

	DESCRIPTION


	FEES PAYABLE TO GLL



	Monthly Rental Fee


	£           (please include proposed fee)

	
	Yes / No
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