Ref: PSCS/ "-/0/ 2005 Date: 9..8\0‘1 ,'LUI-S—

NOTICE INVITING TENDER

General Manager, Panchshila Co-operative House Building Society Ltd invites sealed
bids from eligible eminent caterers for “Party Catering” at Panchshila Club, Panchshila
Park, New Delhi - 110017.

Scope of work: Provide Catering Services (Parties) in the Panchshila Club.

Period of Contract: Two years.

The eminent caterers should submit the tender in two separate sealed envelopes super
scribed ‘Technical Bid for providing catering services in Panchshila Club’ and ‘Financial
Bid for providing catering services in Panchshila Club’ and both the sealed envelopes
should be put in a third sealed envelope super scribed ‘Technical and Financial Bid for
Proving Catering services in Panchshila Club’. The third sealed envelope will carry a
covering letter along with a bank draft of Rs 50,000/- (Rs. Fifty thousand only) as
Earnest Money and, for those who have downloaded the NIT from the website another
bank draft of Rs 1000/- will be required. The Earnest money of unsuccessful bidders will
be refunded while the EM of the successful bidder will be adjusted against the initial
Security deposit.

1. In the 1%t envelope bidder will give details of experiences, criteria of the bidder in
which the Caterer should specify their expertise in which food, type and number
of clients, licenses, certificates etc. Please supply all details as per the items
mentioned in Para 3 ‘Pre-qualification of bidder’ below.

2. In the 2" envelope- the bidder should give a Financial bid (please quote your per
plate charges as well as revenue sharing ratio).

3. Pre-qualification of bidder

a. The tenderer should have experience/expertise of carrying out similar
catering. (Documentary proofs to this effect will be part of Technical Bid).

b. The tenderer should submit an experience certificate/proof from the
competent authorities which should also indicate value of work already
carried out in last two financial years.

c. The tenderer should submit FSSAI licence along with a copy of the licence.

d. Copies of Income Tax Returns for the last three years should be supplied.
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Should have a solvency of 10 lacs certified by their bankers.

The tenderer should provide full details of his base kitchen. The
Management will visit the base kitchen and test the food.

The tenderer should provide their employees detail along with PF & ESI
status.

The successful tenderer shall deposit a security deposit of Rs. 10 lacs. If the
tenderer fails to deposit such security deposit, his empanelment shall be
treated as cancelled.

If any information furnished by the applicant is found to be incorrect at any
stage, he shall be liable to be debarred from tendering/ taking up the work
with Panch Shila Cooperative House Building Society Ltd., New Delhi. This
office reserves the right to verify the particulars furnished by the applicant
independently.

Note: Tenders which do not have the complete information as above and/or do
not have the bank drafts etc are liable to be summarily rejected.

j.

Desirous caterer may obtain the Tender documents from the Reception of
Panchshila Club on any day till 12 Noon on May 14, 2025 on payment of
Cash/ Demand Draft of Rs. 1000/- (Rupees One Thousand only) in favour of
‘Panchshila Club’. The tender documents can also be downloaded from our
website www.panchshilaclub.org. For NIT downloaded from the website, a
bank draft of Rs. 1000/- be attached with the covering letter.

The outer sealed envelope super scribed ‘Technical and Financial Bid for
Provide Catering in Panchshila Club’, should be put in a sealed tender
box placed at the reception of Panchshila Club on any working day between
the hours of 10 AM and 9 PM upto 3 PM on May 14, 2025.

The technical bid will be opened at 4 PM on May 15, 2025 in the Panchshila Club
premises. All the tenderers desirous of being present may be present at that time. After
that the Managing Committee will visit the base kitchens of successful tenderers and
evaluate the food.
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After that, the Managing Committee will decide the date of opening the Financial bid
will be informed to all those bidders.

Col. Raman Duggal (Retd.)
General Manager

General Managet
Panchshila Club
Panchshila Park
dew Delhi-110017

Encl: Sample Menus are enclosed for reference strictly.
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'LUNCH/DINNER

MENU :

NON-VEG STARTERS

CHILLY CHICKEN

CHICKEN FRIED WONTONS
CHICKEN SESAME - THAI
CHICKEN SALT & PEPPER
CHICKEN DRUMS OF HEAVEN
CRISPY HONEY CHICKEN
GINGER CHICREN FINGERS
CHICKEN QUICHE

CHICKEN TIKKA/ MALAI TIKKA
CHICKEN ACHAARI/HARYALI
MURG TIKKA RALI MIRCH
MURG SEEKH KEBAB
MUTTON SEEKH KEBAB
MUTTON SHAMMI KEBAB
LAMB CIGAR ROLLS

CHILLI BASIL FISH

FISH FINGER

FISH AMRITSARI

MAINCOURSE MUTTON

ROGAN JOSH

RAHRA GOSHT
MUTTON ROFTA CURRY
BHUNNA MUTTON
SAAG MEAT

DHABA MEAT

AINCOURSE CHICKEN

CHICKEN KADHAI

MURG MAKHANI

CHICKEN MIRCH KORMA
RAILWAY CHICKEN CURRY
MURG PESHWARI

MURG SAAG WALA

Panchshila Ciub

VEG STARTERS

PANEER TIKKA/MALAI/ACHARI
CHILLY BASIL PANEER
VEGETABLE HARA KEBAB
DAHI KE KEBAB/SHOLAY
ACHARI/MALAI SOYA CHAAP
TANDOORI BHARWA ALOO
VEGETABLE SHAMMI KEBAB
HARI BHARI SEEKH
COCKTAIL/MATTER SAMOSA
HONEY CHILLI LOTUS STEM
VEG WONTON

HONEY CHILLI POTATO

VEG. SALT & PEPPER

VEG. SPRING ROLLS
MUSHROOM VOL AU VENT
MUSHROOM DUPLEX
SPINACH @ CORN QUICHE

MAINCOURSE FISH

AR

MALABAR FISH CURRY

GOAN FISH CURRY
FISH AMRITSARI
FISH MASALA

MAINCOURSE PANEER

PANEER MAKHANI
PANEER KADHAI
PANEER LABABDAR
MALAI KOFTA

PALAK / METHI PANEER
PANEER JALFREZI
PANEER DO PYAZA

CREAM OF CHICKEN/
MUSHROOM/TOMATO
TAMATER DHANIYA SOUP
MURG SHORBHA

HOT ‘N’ SOUR SOUP
LEMON CORIANDER
SWEET CORN V/NV
CLEAR SOUP V/NV

GARDEN GREEN SALAD
KACHUMBAR SALAD
BEAN SPROUT SALAD

ALOO CHANNA CHAAT
RUSSIAN SALAD
LENTIL SALAD

VEG. CAESAR SALAD
PASTA SALAD
COLESLAW SALAD
CRISPY NOODLE SALAD

PLAIN RAITA
MIXED VEG RAITA
BOONDI/ MINT/
PINEAPPLE

DAHI PAKORI
DAHI BHALLA




MAINCOURSE VEG

Chooseany3

MIX VEG. JALFREZI
NAVRATTAN KORMA
SOYA KEEMA MATTER
SOYA CHAAP MASALA
GOBI ALOO ADRAKI
PALAR/SUBZ KOFTA
METHI MATTER MALAI
BAGARE BAINGAN
BHINDI MASALA
KURKURI BHINDI
PEAS & MUSHROOM

ALOO ZEERA/ACHAARI
DUM ALOO KASHMIRI

PULAO

Choose any 1

SUBZ BIRYANI
STEAMED RICE
ZEERA/PEAS/VEG PULAO

DAL MAKHANI

ARHAR DAL TAKRA
CHANA DAL MASALA
DAL PANCHMEL / PALAK
DAL

RAIJMA MASALA

PINDI CHANA

INDIAN BREADS

Chooseany1

NAAN/ BUTTER NAAN
TANDOORI ROTI
LACHHA PARATHA
PUDHINA PARATHA
MIRCHI PARATHA
PLAIN/ONION KULCHA

DESSERTS

GULAB JAMUN

MOONG DAL HALWA
OAJAR KA HALWA
MALPUA

RESARI / ROSE PHIRNI
HOT KHEER/ SEVIYAN
TRIFFLE PUDDING
CHOCOLATE MOUSSE
LEMON/MANGO SOUFFLE
BLACK FOREST/ PINEAPPLE
PASTRY

ASSORTED TARTS
VANILLA ICECREAM
STRAWBERRY ICECREAM

MENU OPTIONS | CHARGES PER HEAD

MENU A

MENU B
MENU C

MENU D

THREE NON-VEG

TWO NON-VEG
ONE NON-VEG

VEGETARIAN

RS. + TAX
RS. + TAX
RS. ~ +TAX

RS. +TAX




ADD-ON MENU

Panchshila Club

CHICKEN @ DAL
MUTTON ' RICE

FISH 3 SALAD
PRAWNé ‘ souP (VEG)
VEGETABLES SOuUP (NV)

PANEER | DESSERT

MUTTON GALAUTI KEBAB (LIVE)
VEG. GALOUTI KEBAB (LIVE)
ANDA PARANTHA (LIVE)
RESHAMI PARANTHA (LIVE)
ULTE TAWE KA PARANTHA (LIVE)
NIHARI GOSHT COUNTER (LIVE)

DUM BIRYANI COUNTER (LIVE)

TAWA VEGETARIAN (THREE ITEMS)

TAWA NON - VEG.
(Mutton, Brain, Kidney, Liver)

PASTA COUNTER (VEGETARIAN)
Three types of Pasta and Two types of sauce

PASTA COUNTER (NON - VEGETARIAN)
Three types of Pasta and Three types of sauce

ORIENTAL WOK (VEGETARIAN)
Choice of 8 Vegetables

ORIENTAL (NON - VEGETARIAN)
Choice of Chicken & Mutton

RAJASTHANI FOOD COUNTER (VEGETARIAN)
Gatte ki Sabzi, Rajasthani Subz Kadhi, Rasmisse
Aloo, Mattar or Dal Bhedvi & Mathre ki Chutney

RAJASTHANI FOOD COUNTER (NON - VEGETARIAN) g &
Laal Maas, Gatte ki Sabzi, Rajasthani Subz Kadhi, %
Rasmisse Aloo, Mattar or Dal Bhedvi

Live Lebanese Station Veg/Non Veg Live Hot Tawa Khurchan Veg

Live Dimsum Station Veg/Non Veg Appam Counter with Chicken or Veg Stew
Pao Tawa Counter Veg/Non Veg Sushi Counter (2 Veg & 2 Non Veg)

Live Pizza Station Veg/Non Veg Live Waffle Counter

Live Kaathi Roll Veg/Non Veg Khowsuey Counter




AMRITSARI COUNTER (VEGETARIAN)
Sarso ka Saag, Makke ki Roti, Amritsari Chana,
Kulcha, Pyaaz ki Chutney, White Butter & Gud

AMRITSARI COUNTER (NON - VEGETARIAN)
Mutton Chops, Sarso ka Saag, Makke ki Roti, Amritsari
Chana, Kulcha, Pyaaz ki Chutney, White Butter & Gud

KASHMIRI COUNTER (VEGETARIAN)
Haak Saag, Khatte Baigan, Nadru Yakhani, Kashmiri
Pulao, Mooli ki Chutney

KASHMIRI COUNTER (NON - VEGETARIAN)
Gushtaba OR Rista, Haak Saag, Khatte Baigan, Nadru
Yakhani, Kashmiri Pulao, Mooli ki Chutney

BAR - B - CUE
(TWO VEGETARIAN & TWO NON - VEGETARIAN)

CHAAT COUNTER
Aloo Tikki, Bhalla Papdi, Golgappa & Paneer Chilla

SOUTH INDIAN
Plain Dosa, Masala Dosaq, Idly & Vada

FRESH FRUITS
Four Indian & Four Imported

CHINESE (VEGETARIAN)
Rice, Noodles & Two Vegetables

CHINESE (NON - VEGETARIAN)
Rice, Noodles & Two Vegetables, One Chicken & One

Mutton

CONTINENTAL (VEGETARIAN)
Two Vegetables, One Paneer & Breads

CONTINENTAL (NON - VEGETARIAN)
Two Vegetables, One Chicken OR One Mutton &

Breads

CONTINENTAL LIVE COUNTER PER ITEM

KADHAI MILK
TEA | COFFEE
KAHWA




EMNQH ﬁ QINNER
MENU

CHANA WITH BHATURA
VEG BURGER

VEG SANDWICHES

VEG COCKTAIL PIZZA

VEG PAKORAS

BEETROOT KEBAB

CHEDDAR JALEPENO PEPPERS
VEG SAMOSA

VEG SEASME TOAST

CHEESE BALLS

MUSHROOM VO

ICE CREAM
(VANILLA/STRAWBERRY)
PASTRY (PINEAPPLE/VANILLA)
GULAB JAMUN

LEMON / CHOCOLATE TARTS
FRUIT TRIFFLE PUDDING




