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KENDRIYA VIDYALAYA NO.3 AMBALA CANTT 

TERMS AND CONDITIONS FOR CATERING SERVICES 

The contractor shall prepare and serve fresh and wholesome meals/snacks/beverages to the participants or 
workshops/meetings/seminars/spot evaluation/Regional and National Games & Sports/ In-Service Training 
and such other as approved by KVS / KV-3, Ambala Cantt. 

The meals/snacks to be supplied by the contractor shall be of the type and in quantities as indicated in 

Menu. 

The food shall be good, wholesome and of best quality as approved by the KV-3, Ambala Cantt. Before using 
the raw materials and other ingredients for cooking, the contractor shall ensure their quality and 
wholesomeness. The KV-3, Ambala Cantt through its authorized representatives, shall have the authority to 
carry out test checks at their convenience of the raw materials, ingredients to be used, for cooking, cooking 
arrangements and the finished eatables and will have absolute right to have the cooked or raw items as do 
not meet, in his/their discretion, the standard of wholesomeness, destroyed at the cost of the contractor. 

The contractor shall be required to provide catering services in the school premises during the days of 
event(s) at timings as may be intimated in advance from time to time as per requirement of KV-3, Ambala 
Cantt. (i.e. contractor has to cook in campus) 

The contractor shall be responsible for the proper upkeep and maintenance of the cooking area of school 
premises, furniture and fixtures etc. provided by KV-3, Ambala Cantt. 

For any damage, breakage or loss of any equipment of property of the KV-3, Ambala Cantt, the contractor 
shall have to make good the same at his own cost. The contractor shall keep a proper inventory of the items 
placed at his disposal by the KV-3, Ambala Cantt and the same shall be verified by the contractor along with 
the official/officers of the KV-3, Ambala Cantt. 

The KV-3, Ambala Cantt reserves the right of free access through its authorized Officials/officer(s) to inspect 
the canteen, stores, equipment and food for ensuring their wholesomeness, cleanliness, quality and quantity 
at all times without any prior notice. 

The Contractor shall keep the entire premises, utensils, crockery etc. clean, neat and hygienic. He shall use 
and provide at his own expenses prescribed detergents and other requisites for this purpose. He will ensure 
that furniture of the Canteen premises, crockery and cutlery, utensils, kitchen pantry, wash basins, drainage 
system washed and cleaned in hygienic way as directed by the Principal, KV-3, Ambala Cantt. 
It shall be the responsiblity of the contractor to maintain the main cooking area and the pantries clean, neat 
and hygienic, for the purpose he is required to engage adequate staff. 

10. The Contractor shall not use or allow to use the school premises or any part thereof for dwelling purposes 
and shall not allow any outsiders to loiter in and around the school building without valid authority. 

11. The Contractor shall also not use or allow to be used any facility, appliances, equipment provided by KV-3, 
Ambala Cantt to him for any purpose other than providing catering services as per the requirement of KV-3, 
Ambala Cantt. 

12, The contractor has to serve the meal in buffet system OR in packed system as directed by the KV-3. Ambala 
Cantt. 

13. The Contractor shall not, sub-let the contract or part of contract to other contractor, in that case, the 
contract is liable to be cancelled without giving any notice and performance security will be forfeited. 

14. Proof of address of registered office of firm. 
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15. Copy of Valid Food License, PAN Number, GST Number 
ALL T & Caccepted by me 

Dated and Sign of Vendor with Stamp 
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FINANCIAL BIDS FOR PROVIDING CATERING SAERVICES AT KV3 AMBALA 
(For workshops/meetings/seminars/spot evaluation/In-Service Training & similar events) 

Tea/ Coffee with Kachauri/ Mixture/Samosa/Bread Roll/ Bread Pakora, Munchurian, Sandwich 

Lunch & 

Dinner 

1. 

Juice) 

2. 

Night 

-133001 

3. Ricel Jeera Rice 

Soup-Vegetable/ Tomato 

4. Curd (Plantain/0ther Fruit) 

Roti 

Items 

Break-Fast 

5. Dal (Tuvar/Mix/Black Massor), Chole/Rajama 6. Pickle 

8. 
7. Papad 

Evening 
(Snacks & 

11. Sweet: lce Cream/ Gulab Jamun/ Any Sweet Piece/ Kheer/ Halwa/ Custard Tea/ Coffee with Sancks Kachauri/ Matri /Mixture Samosa /Biscuit 

Green Salad 
9. Seasonal Vegetable, Green Vegetable 10. Paneer/Shahi Paneer/Malai Kofta/ Palak Paneer/ Matar Paneer 

before sleep) 

(For Regional/National Games & Sports and other similar events) Items/ Materials & Quantity 
1, 

Item 

2.. Breads with Butter & Jam 

1. 

3. Idli & Bada with Sambhar/ Chatni/ Dalia/ Poha (any one) 

2. 

Milk-200 ml or more 

Or 

Puri + Sabji 
4. Two Pcs. of Bananas or One pcs of Apple (100gm)/ Seasonal Fruits 

MENU 

Aloo Pranatha & Curd 

Or 
Egg Boiled -02 Pcs. 

2. 

Sprouts or Dry Fruits 

Chapati (Tawa / Tandoori etc.) 
Plane Rice/ Jeera Rice/ Rice Pulav 

3. Daal or Razma or Chholle (any one) 
4. Mixed Veg (seasonal veg) / Kofta/ Beason curry 5. Paneer Veg for Vegetarian 

6. Salad & Pickle 

and Egg/ Fish/Chicken/ Mutton curry (once in a day for non vegetarian) 

7. Papad (Branded) 

For Lunch & Dinner it is Mandatory 

8. Curd /Rayta 
9. Sweet dish/ Fruits Custard / Kheer / Fruits (any one) 
1. Juice -150-200 ml (packed) 

Snack-Sandwich / Samosa/ Aaloo Bonda / Patties = 02 or 
more (100-250 gms) 

Milk with flavor & sugar- 200-250 ml minimum or more/ lce Cream 
50-100 ml (as per feasibilities/ weather) 

XXXXXXXXXXXXXXXX=: 

RATES 

RATES 
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