UNIVERSITY OF ARKANSAS                                                            REQUEST FOR PROPOSAL
	SUBMIT BID TO:
	Business Services-Procurement
	BU:
	DINA
	
	R586811

	
	321 Administration Building

1125 W Maple St,  Room 321 
	Buyer:
	KAREN WALLS
	
	

	
	Fayetteville, AR 72701
	Bid Due Date:
	01/20/2017
	Time:
	2:30 P.M.

	
	(479) 575-2551
	Bid Description:
	UA Food Service Operations, Athletic Venue Concessions and Catering
	
	


	VENDORS WHO DO NOT WISH TO RESPOND TO A BID ARE NOT REQUIRED TO DO SO. 

HOWEVER, VENDORS NOT RESPONDING AND/OR SUBMITTING A “NO BID” RESPONSE TO THREE CONSECUTIVE BID INVITATIONS FOR THE REQUESTED COMMODITY MAY BE REMOVED FROM THE UNIVERSITY’S BIDDERS LIST.


Please Print or Type

	Company Name:
	
	
	Phone:
	

	Address:
	
	
	
	

	
	
	
	Fax:
	

	
	
	
	
	

	City:
	
	
	EMail:
	

	State:
	
	
	Web Site:
	

	Zip Code:
	
	
	
	


	SIGNATURE REQUIRED FOR RESPONSE

THIS OFFICIAL BID SHEET MUST BE SIGNED AND RECEIVED IN A SEALED ENVELOPE  WITH VENDOR NAME, BID NUMBER, AND BID OPENING DATE CLEARLY NOTED ON OUTSIDE OF ENVELOPE IN ORDER FOR BID TO BE ACCEPTED.  BID WILL BE ACCEPTED EITHER SIGNED IN INK OR WITH ELECTRONIC OR FACSIMILE SIGNATURE.
BIDS MAY NOT BE FAXED DIRECTLY TO UNIVERSITY IN RESPONSE TO THIS REQUEST FOR PROPOSAL.
NOTE: The above listed date and time is the LATEST the bid will be accepted. ANY bids received after that time will NOT be considered.
NOTE:  Pricing awarded on a resulting contract from this bid shall be available to all University of Arkansas departments.  Terms stated in the bid response, including pricing and delivery, are available for use outside of the Northwest Arkansas region, but may result in higher shipping costs.

NOTE:  All Arkansas state agencies and institutions of higher education may utilize or "Piggy Back"

onto this contract if it is acceptable to the supplier and in the best interest of the institution and the

taxpayers of the state of Arkansas.

By signing below, bidder agrees to furnish the items and/or services listed herein at the prices and/or under the conditions indicated in the official Bid Document.
Name (Type or Print): ________________________________        Title: _______________________________
                  Signature:  ________________________________        Date:_______________________________ 




STANDARD TERMS AND CONDITIONS

	1.
	PREPARATION OF BIDS
	

	
	
	

	
	1.1
	Failure to examine any drawings, specifications, and instructions will be at bidder’s risk.

	
	1.2
	All prices and notations must be printed in ink or typewritten.  No erasures permitted.  Errors may be crossed out and corrections printed in ink or typewritten adjacent, and must be initialed in ink by person signing bid.

	
	1.3
	Brand Name References: Unless specified “No Substitute” any catalog brand name or manufacturer’s reference used in the bid invitation is descriptive only, not restrictive, and used to indicate the type and quality desired.  If bidding on other 
than referenced specifications, the bid must show the manufacturer, brand or trade name, and other descriptions, and 
should include the manufacturer’s illustrations and complete descriptions of the product offered.  The University reserves the right to determine whether a substitute offered is equivalent to and meets the standards of the item specified, and the University may require the bidder to supply additional descriptive material, samples, or demonstrators.   The bidder guarantees that the product offered will meet or exceed the referenced product and/or specifications identified in this bid invitation.   If the bidder takes no exception to the specifications, bidder will be required to furnish the product exactly as specified in the invitation.



	
	1.4
	Samples: Samples or demonstrators, when requested, must be furnished free of expense to the University.   Samples not destroyed during reasonable examination will become property of the University unless bidder states otherwise.  All 
demonstrators will be returned after reasonable examination.  Each sample should be marked with the bidder’s name 
and address, bid number and item number.

	
	1.5
	Time of Performance: The number of calendar days in which delivery will be made after receipt of order shall be stated in the bid.



	2.
	SUBMISSION OF BIDS
	

	
	2.1
	Bids, modifications or corrections thereof received after the closing time specified will not be considered.



	3.
	ACCEPTANCE OF BIDS
	

	
	3.1
	The University reserves the right to accept or reject all or any part of a bid or any and all bids, to waive any informality, and to award the bid to best serve the interest of the University.

	
	3.2
	If a bidder fails to state the time within which a bid must be accepted, it is understood and agreed that the University shall have 60 days to accept.



	4.
	ERROR IN BID
	

	
	4.1
	In case of error in the extension of prices in the bid, the unit price will govern.  No bid shall be altered or amended after the specified time for opening bids.

	
	
	


	5.
	AWARD
	

	
	5.1
	Contracts and purchases will be made or entered into with the lowest responsible bidder meeting specifications or on the basis for best value.

	
	5.2
	When more than one item is specified in the Invitation, the University reserves the right to determine the low bidder either on the basis of the individual items or on the basis of all items included in its Invitation for Bids, or as expressly stated in the Invitation for Bid.

	
	5.3

5.4         
	A written purchase order or contract award mailed, or otherwise furnished, to the successful bidder within the time of acceptance specified in the Invitation for Bid results in a binding contract without further action by either party.  The contract shall not be assignable by the vendor in whole or part without the written consent of the University.

Vendors awarded contracts for commodities and/or services are encouraged to participate in our University Shopping Mall. This online catalog database is operated by a third party provider and will allow all University departments to place orders to multiple vendors online. A monthly maintenance fee, to be negotiated between each vendor and the shopping mall data base provider, is required.


	6.
	DELIVERY
	

	
	6.1
	The Invitation for Bid will show the number of days to place a commodity in the University designated location under normal conditions.  If the bidder cannot meet the stated delivery, alternate delivery schedules may become a factor in award.  The University has the right to extend delivery if reasons appear valid.

	
	6.2
	Delivery shall be made during University work hours only, 8:00 a.m. to 4:30 p.m.., unless prior approval for other shipment has been obtained.

	
	6.3
	Packing memoranda shall be enclosed with each shipment.



	7.
	ACCEPTANCE AND REJECTION
	

	
	7.1
	Final inspection and acceptance or rejection may be made at delivery destination, but all materials and workmanship shall be subject to inspection and test at all times and places, and when practicable.  During manufacture, the right is reserved to reject articles which contain defective material and workmanship.  Rejected material shall be removed by and at the expense of the contractor promptly after notification of rejection.  Final inspection and acceptance or rejection of the materials or supplies shall be made as promptly as practicable, but failure to inspect and accept or reject materials or supplies shall not impose liability on the University thereof for such materials or supplies as are not in accordance with the specification.  In the event necessity requires the use of materials or supplies not conforming to the specification, payment may be made with a proper reduction in price.



	8.
	TAXES AND TRADE DISCOUNTS
	

	
	8.1
	Do not include state or local sales taxes in bid price.

	
	8.2
	Trade discounts should be deducted from the unit price and net price should be shown in the bid.


	9.
	DEFAULT
	

	
	9.1
	Back orders, default in promised delivery, or failure to meet specifications authorize the University to cancel this contract to the defaulting contractor.  The contractor must give written notice to the University of the reason and the expected delivery date.


	
	9.2
	Consistent failure to meet delivery without a valid reason may cause removal from the bidders list or suspension of 
eligibility for award.



	10
	WAIVER


	

	
	10.1
	The University reserves the right to waive any General Condition, Special Condition, or minor specification deviation when considered to be in the best interest of the University, so long as such waiver is not given so as to deliberately 
favor any single vendor and would have the same effect on all vendors.

	11
	CANCELLATION


	

	
	11.1
	Any contract or item award may be canceled for cause by either party by giving 30 days written notice of intent to cancel.  
Cause for the University to cancel shall include, but is not limited to, cost exceeding current market prices for comparable purchases; request for increase in prices during the period of the contract; or failure to perform to contract 
conditions.  The contractor will be required to honor all purchase orders that were prepared and dated prior to the date of expiration or cancellation if received by the contractor within period of 30 days following the date of expiration or cancellation.  Cancellation by the University does not relieve the Contractor of any liability arising out of a default or nonperformance.  If a contract is canceled due to a request for increase in prices or failure to perform, that vendor shall be removed from the Qualified Bidders List for a period of 24 months.  Cause for the vendor to cancel shall include, but is not limited to the item(s) being discontinued and unavailable from the manufacturer.



	12
	ADDENDA


	

	
	12.1
	Addenda modifying plans and/or specifications may be issued if time permits.  No addendum will be issued within a period of three(3) working days prior to the time and date set for the bid opening.  Should it become necessary to issue an addendum within the three-day period prior to the bid opening, the bid date will be reset giving bidders ample time to answer the addendum.

	
	12.2
	Only written addenda is part of the bid packet and should be considered.



	13
	ALTERNATE BIDS


	

	
	13.1
	Unless specifically requested alternate bids will not be considered.  An alternate is considered to be a bid that does not comply with the minimum provisions of the specifications.



	14
	BID OPENINGS


	

	
	14.1
	Bid opening will be conducted open to the public.  However, they will serve only to open, read and tabulate the bid price on each bid.  No discussion will be entered into with any vendor as to the quality or provisions of the specifications and no award will be made either stated or implied at the bid opening.



	15
	DEBRIS REMOVAL


	

	
	15.1
	All debris must be removed from the University after installation of said equipment.




ALL BIDS SUBMITTED SHALL BE IN COMPLIANCE WITH THE GENERAL CONDITIONS SET FORTH HEREIN.  THE BID PROCEDURES FOLLOWED BY THIS OFFICE WILL BE IN ACCORDANCE WITH THESE CONDITIONS.  THEREFORE, ALL VENDORS ARE URGED TO READ AND UNDERSTAND THESE CONDITIONS PRIOR TO SUBMITTING A BID.

Please send one (1) signed original, and refer to 3.0.2 Submission Formats for the submittal instructions of the hard copies and electronic copies requested.  The extra copies are needed for bid evaluation purposes. Please do not send bid responses to different bids in the same envelope.
Additional Redacted Copy REQUIRED
Proprietary information submitted in response to this RFP will be processed in accordance with applicable State of Arkansas procurement law. Documents pertaining to the RFP become the property of the University of Arkansas and shall be open to public inspection when the bid solicitation has been awarded and a final contract agreement is complete. 

It is the responsibility of the respondent to identify all proprietary information included in their bid proposal response. The respondent shall submit one (1) separate electronic copy of the proposal from which any proprietary information has been removed, i.e., a redacted copy (marked “REDACTED COPY”). The redacted copy should reflect the same pagination as the original, show the empty space from which information was redacted, and should be submitted on a CD or flash drive, preferably in a PDF format. Except for the redacted information, the redacted copy must be identical to the original hard copy submitted for the bid response to be considered. The respondent is responsible for ensuring the redacted copy on CD/flash drive is protected against restoration of redacted data. The redacted copy may be open to public inspection under the Freedom of Information Act (FOIA) without further notice to the respondent once a contract is final. If the required redacted copy is not received for the bid solicitation the entire proposal may be deemed “non-responsive” and may not be considered.  If during a subsequent review process the University determines that specific information redacted by the respondent is subject to disclosure under FOIA, the respondent will be contacted prior to release of the information.

IMPORTANT: Respondents must address each of the requirements of this bid request which is in the format of a Request for Proposal. Vendor’s required responses should contain sufficient information and detail for the University to further evaluate the merit of the vendor’s response. Failure to respond in this format may result in bid disqualification. 

 

IMPORTANT: If questions are submitted to the University to clarify bid specifications or the scope of the bid, an individual response will be sent to the submitting party only. All question and answer documents will be immediately posted to the University Hogbid website, information and a link is listed here:  http://hogbid.uark.edu/index.php  for interested firms, companies, individuals to review. It is the responsibility of all parties to review the University official bid website, Hogbid, to be informed of all important information specific to the solicitation. 

 
Bid the following according to minimum specifications or functional equivalent:

	Item
	Description
	Qty
	
	Unit Price
	
	Total Price


University of Arkansas – Fayetteville (UAF) per attached request for Proposal: 
1. Food Service Operations. 
2. Athletic Venue Concessions and Catering 

Award is made on a per item or an all or none basis, whichever is in the best interest of 
the University of Arkansas.

General Campus Background for University of Arkansas

Founded in 1871 as a land-grant institution, the University of Arkansas, Fayetteville Arkansas, is the flagship campus of the University of Arkansas System. Our students represent all 50 states and more than 120 countries. The U of A has 10 colleges and schools offering more than 210 academic programs. As of Fall 2016, student enrollment totaled approximately 27,194. The faculty count totaled 1,384 and the staff count totaled 3,169. The U of A is the state’s foremost partner and resource for education and economic development. Its public service activities reach every county in Arkansas, throughout the nation, and around the world.  The Carnegie Foundation classifies the U  of A as having "the highest possible level of research," placing us among the top 2 percent of colleges and universities nationwide.
Proprietary Information
Proprietary information submitted in response to this bid will be processed in accordance with applicable State of Arkansas procurement procedures.  All material submitted in response to this bid becomes the public property of the State of Arkansas and will be a matter of public record and open to public inspection subsequent to bid opening as defined by the Arkansas Freedom of Information Act.  The Respondent is hereby cautioned that any part of its bid that is considered confidential, proprietary, or trade secret, must be labeled as such and submitted in a separate envelope along with the bid, [include with Original and any required Copies] and can only be protected to the extent permitted by Arkansas law. 
Note of caution:  Do not attempt to mark the entire proposal as "proprietary".  Do not submit letterhead or similarly customized paper within the proposal to reference the page(s) as "Confidential" unless the information is sealed separately and identified as proprietary.  Acceptable proprietary items may include references, resumes, and financials or system/software/hardware manuals. Cost cannot be considered as proprietary.
Ethical Standards

It shall be a breach of ethical standards for a person to be retained, or to retain a person, to solicit or secure a state contract upon an agreement or understanding for a commission, percentage, brokerage, or contingent fee, except for retention of bona fide employees or bona fide established commercial selling agencies maintained by the contractor for the purpose of securing business
Arkansas Technology Access Clause

When procuring a technology product or when soliciting the development of such a product, the State of Arkansas is required to comply with the provisions of Arkansas Code Annotated § 25-26-201 et seq., as amended by Act 308 of 2013, which expresses the policy of the State to provide individuals who are blind or visually impaired with access to information technology purchased in whole or in part with state funds.  The Vendor expressly acknowledges and agrees that state funds may not be expended in connection with the purchase of information technology unless that system meets  the  statutory requirements found in 36 C.F.R. § 1194.21, as it existed on January 1, 2013 (software applications and operating systems) and 36 C.F.R. § 1194.22, as it existed on January 1, 2013 (web-based intranet and internet information and applications), in accordance with the State of Arkansas technology policy standards relating to accessibility by persons with visual impairments.
Accordingly, the vendor expressly represents and warrants to the State of Arkansas through the procurement process by submission of a Voluntary Product Accessibility Template (VPAT) or similar documentation to demonstrate compliance with 36 C.F.R. § 1194.21, as it existed on January 1, 2013 (software applications and operating systems) and 36 C.F.R. § 1194.22, as it existed on January 1, 2013 (web-based intranet and internet information and applications) that the technology provided to the State for purchase is capable, either by virtue of features included within the technology, or because it is readily adaptable by use with other technology, of:

· Providing, to the extent required by Arkansas Code Annotated § 25-26-201 et seq., as amended by Act 308 of 2013, equivalent access for effective use by both visual and non-visual means;

· Presenting information, including prompts used for interactive communications, in formats intended for non-visual use; 

· After being made accessible, integrating into networks for obtaining, retrieving, and disseminating information used by individuals who are not blind or visually impaired;

· Providing effective, interactive control and use of the technology, including without limitation the operating system, software applications, and format of the data presented is readily achievable by nonvisual means;

· Being compatible with information technology used by other individuals with whom the blind or visually impaired individuals interact;

· Integrating into networks used to share communications among employees, program participants, and the public; and

· Providing the capability of equivalent access by nonvisual means to telecommunications or other interconnected network services used by persons who are not blind or visually impaired.

If the information technology product or system being offered by the Vendor does not completely meet these standards, the Vendor must provide an explanation within the Voluntary Product Accessibility Template (VPAT) detailing the deviation from these standards.

State agencies cannot claim a product as a whole is not commercially available because no product in the marketplace meets all the standards. Agencies must evaluate products to determine which product best meets the standards.  If an agency purchases a product that does not best meet the standards, the agency must provide written documentation supporting the selection of a different product.

For purposes of this section, the phrase “equivalent access” means a substantially similar ability to communicate with, or make use of, the technology, either directly, by features incorporated within the technology, or by other reasonable means such as assistive devices or services which would constitute reasonable accommodations under the Americans with Disabilities Act or similar state and federal laws.  Examples of methods by which equivalent access may be provided include, but are not limited to, keyboard alternatives to mouse commands or other means of navigating graphical displays, and customizable display appearance.  As provided in Arkansas Code Annotated § 25-26-201 et seq., as amended by Act 308 of 2013, if equivalent access is not reasonably available, then individuals who are blind or visually impaired shall be provided a reasonable accommodation as defined in 42 U.S.C. § 12111(9), as it existed on January 1, 2013.

If the information manipulated or presented by the product is inherently visual in nature, so that its meaning cannot be conveyed non-visually, these specifications do not prohibit the purchase or use of an information technology product that does not meet these standards.
All State of Arkansas electronic and information technology purchases must be accessible as specified by standards listed in Arkansas Act 308. A copy of the act is available here: ftp://www.arkleg.state.ar.us/acts/2013/Public/ACT308.pdf.
A blank copy of the Voluntary Product Accessibility Template (VPAT) form is available here: http://www.itic.org/public-policy/accessibility
Note: All vendors should complete the VPAT form as it relates to the scope of the item(s) or commodity requested in the bid solicitation. Our expectation is that the vendor will assign technical personnel who understand accessibility to the task. If a component of a VPAT does not apply, it is up to the vendor to make that notation and explain why in the “Comments” column. The notation can be as simple as “Not a telecommunications or technology product.” 

Please note here if a Voluntary Product Accessibility Template (VPAT) form IS or IS NOT INCLUDED with this bid response. ______________________​______________________.

Failure to include the Voluntary Product Accessibility Template (VPAT) form (if needed) could result in bid disqualification.
University of Arkansas Logo / Trademark Licensing
Merchandise that carries a University logo or trademark must be purchased from vendors that are licensed through the Collegiate Licensing Corporation. Therefore, bidders are required to be currently licensed to carry the University of Arkansas logo in order to be eligible to submit bids for those requests that involve the University of Arkansas logo or trademark.  Only those offers submitted by currently licensed bidders will be considered for award.
Non-Discrimination and Affirmative Action

Vendor agrees to adhere to any and all applicable Federal and State laws, including laws pertaining to non-discrimination and affirmative action. 

a. Consistent with Ark. Code Ann. § 25-17-101, the vendor agrees as follows: (a) the vendor will not discriminate against any employee or applicant for employment because of race, sex, color, age, religion, handicap or national origin; (b) in all solicitations or advertisements for employees, the vendor will state that all qualified applicants will receive consideration without regard to race, color, sex, age, religion, handicap or national origin; (c) failure of the vendor to comply with the statute, the rules and regulations promulgated thereunder and this non- discrimination clause shall be deemed a breach of contract and this contract may be canceled, terminated or suspended in whole or in part; (d) the vendor will include the provisions of items (a) through (c) in every subcontract so that such provisions will be binding upon such subcontractor or vendor.

b. The parties hereby incorporate by reference the Equal Employment Opportunity Clause required under 41 C.F.R. § 60-1.4, 41 C.F.R. § 60-300.5(a), and 41 C.F.R. § 60-741.5(a), if applicable.
This contractor and subcontractor shall abide by the requirements of 41 CFR §§ 60-1.4(a), 60-300.5(a) and 60-741.5(a).  These regulations prohibit discrimination against qualified individuals based on their status as protected veterans or individuals with disabilities, and prohibit discrimination against all individuals based on their race, color, religion, sex, or national origin. Moreover, these regulations require that covered prime contractors and subcontractors take affirmative action to employ and advance in employment individuals without regard to race, color, religion, sex, national origin, protected veteran status or disability.

This contractor and subcontractor certify that they do not maintain segregated facilities or permit their employees to perform services at locations where segregated facilities are maintained, as required by 41 CFR 60-1.8.

Dun and Bradstreet DUNS Number

We highly encourage all University of Arkansas contract vendors to use a Dun and Bradstreet number (DUNS Number). The D & B DUNS Number is a unique nine digit identification sequence, which provides unique identifiers of single business entities, while linking corporate family structures together.  If your business has not registered, you may do so at: http://www.dnb.com/
If available, please provide your Dun and Bradstreet DUNS Number below:
_______________________________________
University of Arkansas, Fayetteville
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1.0 INTRODUCTION, PURPOSE, AND GENERAL INFORMATION

1.1
GENERAL CAMPUS BACKGROUND FOR THE UNIVERSITY OF ARKANSAS FAYETTEVILLE  
            (UAF).



Founded in 1871 as a land-grant institution, the UAF is the flagship campus of the University of 
Arkansas System. Our students represent all 50 states and more than 120 countries. The UAF has 10 
colleges and schools offering more than 210 academic programs. As of fall 2016, student enrollment 
totaled approximately 27,194. The faculty count totaled 1,384, and the staff count totaled 3,169. The
UAF is the state’s foremost partner and resource for education and economic development. Its public
service activities reach every county in Arkansas, throughout the nation, and around the world. The 
Carnegie Foundation classifies the UAF as having "the highest possible level of research," placing us 
among the top two percent of colleges and 
universities nationwide.

The mission of the UAF is to provide an internationally competitive education for undergraduate and graduate students in a wide spectrum of disciplines; to contribute new knowledge, economic development, basic and applied research, and creative activity; and to provide service to academic/professional disciplines and society, all aimed at fulfilling its public land-grant mission to serve Arkansas and beyond as a partner, resource, and catalyst.

UAF Housing

UAF Housing is committed to providing a safe, comfortable, convenient, and reasonably priced living and learning environment that promotes student success.  Our on-campus living environment supports the academic mission of the UAF and our “students first” viewpoint – retention – grade point – graduation. 

The meal plan program is a core component of our on-campus living environment and significantly impacts the overall experience and satisfaction of students who live on campus and guests who utilize residential facilities for summer conferences and camps.  Currently, there are three all-you-can eat dining halls embedded within the UAF Housing facilities, Brough Commons, Fulbright Dining, and Pomfret Dining.  Currently, there are 122 fall service days, 116 spring service days, and 67 summer service days. 

Meal plans are mandatory for the approximately 5,500 students living in the residence halls during the fall and spring semesters, and commuter meal plans are available, (but not required), for the approximately 200 students living in on-campus apartments.  Summer meal plans are also available, (but not required), for summer school students. 

During the summer months (mid-May to mid-August), approximately 12,500 youths and adults, including the 4,680 attending the annual Walmart stockholders meeting, stay in the UAF on-campus housing facilities.  The majority of these groups also contract for meal plans and/or conference services. Walmart attendees are served roughly 45,000 meals. Currently, a variety of conference rates are available for summer conference/ camp guests to meet a wide range of needs and expectations.

Arkansas Union

The Arkansas Union, located in the heart of campus, is a 225,000 square foot, 24-hour, multipurpose facility receiving nearly 3 million visitors a year. The building, built in two main sections, houses dozens of offices, vendors, and services frequented by students, faculty, staff, and the general public.  Approximately 17 percent of the building is occupied by the Food Service department. 

A sample of offices and vendors in the building include: Student Activities, Student Government, the Veterans Resource & Information Center, the Campus Card Office, Print-Mail-Copy service, the Multicultural Center, and many more. Additionally, the Food Service Department’s central administrative offices are located on the first floor.

The building is also home to nearly two dozen meeting rooms of various sizes and configurations, including fixed rooms, conjoined flexible rooms, the Verizon Ballroom, two theaters, and other spaces for a total of almost 40,000 square feet. Use of these facilities, along with banners and information tables throughout the Union, result in a total of more than 10,000 reservations a year.

The current food service program in the Union features a food court area in the west side of the building offering Chick-fil-A, Flying Burrito, Mondo Subs, Papa Johns, The World Cafe, The Wok, True Burger, and a salad bar. Smaller operations, Au Bon Pain, Freshens, Sushi with Gusto, and the Club Red Convenience Store, exist off the main “living room lounge” on the east side of the Union, and operate longer hours. See Attachment C for current hours of operation.  
Currently, the food services catering operation in the Union has exclusive rights to all events in the Union facility. They occupy a kitchen and storage areas near our meeting rooms, and provide a wide array of services, from simple beverage and snacks to multi-course banquets. Their catering services are available to operate in any building on campus, but maintain exclusivity only in the Arkansas Union and the Leased Premises (Attachment B).

Off-Campus Students and Greek Life

Over 20,000 UAF undergraduate and graduate students living off campus.  Many live in Fayetteville, but these students are also dispersed throughout Washington and Benton counties and beyond.  Additionally, roughly 1,150 sophomores, juniors, and seniors live in Greek Housing.  These students have the option of purchasing any of the on-campus meal plans, plus an additional three off-campus meal plans. Over 2,000 of these voluntary meal plans were purchased in Fall 2016.

Razorback Athletics

The University of Arkansas Department of Intercollegiate Athletics (Athletics) sponsors 19 varsity sports programs including 11 women’s and 8 men’s sports. Women’s sports include basketball, cross country, golf, gymnastics, indoor track and field, outdoor track and field, soccer, softball, swimming and diving, tennis, and volleyball. Men’s sports include baseball, basketball, cross-country, football, golf, indoor track and field, outdoor track and field, and tennis.  There are approximately 500 student athletes participating with Razorback Athletics.  As members of the Southeastern Conference (SEC), the Razorbacks consistently compete and win in the nation’s best conference, while proudly representing the University of Arkansas and the entire state.

Razorback Athletics hosts over 160 events each year, competing in the following venues:

	ATHLETICS VENUES
	SPORT
	SEATING

CAPACITY
	NUMBER

SUITES
	NUMBER

CLUB SEATS
	APPX NUMBER

CONCESSIONS

	Reynolds Razorback Stadium
	Football
	72,000*
	134*
	7,489*
	21*

	Bud Walton Arena
	Basketball
	19,087   
	47
	38 courtside
	10

	Baum Stadium
	Baseball
	10,500
	34
	
	4

	Bogle Park
	Softball
	1,200
	6
	
	1

	Barnhill Arena
	Volleyball/Gymnastics
	8,500
	N/A
	
	2

	Razorback Field
	Soccer
	1,500
	N/A
	
	2

	John McDonnell Field
	Outdoor Track & Field
	7,000
	N/A
	
	2

	Randal Tyson Track Center
	Indoor Track & Field
	5,500
	N/A
	
	2

	Billingsley Tennis Center
	Outdoor Tennis
	500
	N/A
	
	N/A

	Dills Indoor Tennis Courts
	Indoor Tennis
	500
	N/A
	
	N/A


* Expansion of football stadium - the Athletics Department will begin a $160 million expansion and renovation of the Donald W. Reynolds Razorback Stadium beginning after the 2016 football season.  The scope of the project will include an expansion in the north end zone to include new suites, loge boxes, club seats, and club areas.  The east and west concourses will connect to allow flow of patrons around the stadium, as well as provide new concessions and restrooms. Additional and expanded entrances will improve patron flow. A new game day locker room, training room, and pre/post game support rooms will be added for the football team.  Stadium updates will include new elevators installed at the northeast and northwest corners to service the existing east and west suites, club areas, and upper level seating, and existing suites, club areas, and concourses will be updated. A new video board will be added at the south end of the stadium. Seating capacity at Reynolds Razorback Stadium will increase to approximately 76,000, with the number of suites increasing to 174; the number of club seats over 10,000; and the number of permanent concessions to over 25.  In addition, 64 loge boxes and 3 new club areas will be added to the stadium.  The project will be completed in time for the 2018 football season.  The existing seating, concourses, and club areas will not be impacted during the 2017 football season.

The Men’s and Women’s Golf teams compete at The Blessings Golf Club, which is not an Athletics Department facility.  The Women’s Swim team competes at the HPER Natatorium, which is not an Athletics Department facility.  These venues are not included in the Athletics concessions and catering rights for this agreement.

1.2
PURPOSE OF REQUEST FOR PROPOSAL. This proposal has two (2) parts as outlined below. The UAF reserves the right to award an Agreement to a Vendor for Part I and to a separate Vendor for Part II. Respondents may respond to only one Part or both Parts I and II. 

Part I – Food Service Operations: The UAF is committed to providing quality, delicious, and nutritious food to the UAF community in a sustainable low-cost manner.  The UAF believes that its food service program is a contributing force in the continuing well-being and academic progress of our students.   Respondents should demonstrate an understanding of the role a food service program plays in supporting the overall mission of our institution and have enthusiasm for collaborative initiatives with the Division of Student Affairs and other campus units.  Furthermore, we seek a Vendor that is capable of meeting our food service needs at the highest industry standards available, with the best possible prices, and can assure long-time financial stability with reasonable returns. The following meal plan program and services, currently providing over two million meals per year, are included in the scope of Vendor’s work (magnitude further detailed in Attachment D):

· Full meal plan dining services--Currently three locations serving over one million meals per year

· Carry-out location--Currently providing over 30,000 meals per year

· Auxiliary food service operations--Currently 26 service locations

· 12 of these locations  are currently providing a total of approximately 477,000 meal trades during the academic year

· Food Truck--Currently used for special events and promotions

· Conference Services

· Catering services (non-exclusive, except for Arkansas Union and Leased Premises)

· Athletics Sports Nutrition Center—An approximately 13,000 square foot facility located in the Jerry and Gene Jones Student Athlete Success Center.   The Sports Nutrition Center is dedicated to Razorback Athletics providing fueling and training table meals for student athletes.  The Sports Nutrition Center seats approximately 240 and serves approximately 70,000 fueling opportunities (breakfast/lunch meals) and approximately 19,000 training table dinner meals in a year.

It is the general intent of the UAF to have the Vendor serve as the sole provider of food service on the core campus, as outlined in Attachment A (Campus Map).  However, the following service locations are specifically excluded from the Vendor’s scope of work:

· Arsaga’s Espresso Café at the Young Law Library  

· The Inn at Carnal Hall

· Garland Avenue Shops

· Athletics Venues – See Part II

The base agreement shall commence on January 1, 2018 and be for a period of seven (7) years. Based on the satisfaction of the UAF, the UAF may renew the service for three (3) additional one-year terms, for a maximum total of ten (10) years.  In the event of non-appropriation of funds necessary to fulfill the terms and conditions of the agreement during any biennium period of a term, the parties agree that the agreement shall be subject to termination by UAF without notice.

Part II - Athletics Concessions and Catering:  The goal of this process for Athletics concessions and catering is to identify a Vendor that is able to deliver the highest quality food and beverage products and services, which significantly contribute to an overall positive fan experience at all athletic venues.  The Vendor should deliver a broad selection of high-demand, quality current and future products provided through state-of-the-art equipment and quality service.  The Vendor should also be able to deliver the staffing required to provide excellent and prompt service at all athletic venues. Athletics is requesting proposals whereby the successful Vendor would be granted the following privileges for Razorback Athletics on-campus venues:

1. Athletics Venue Concessions Rights - exclusive right to sell approved products from approved concession areas at events held in Athletics on-campus venues
2. Athletics Venue Catering Rights - non-exclusive right to provide catering services at events held in Athletics on-campus venues
The rights herein granted do not include any machine vending rights for soft drinks, bottled water, non-carbonated beverage and vending, isotonic beverage and vending, related beverage and vending products, or other vending items. Any dispute as to whether an area is available or a product can be sold will be resolved by the Athletics Department, in its sole discretion.

The base agreement shall commence on July 1, 2017 and be for a period of seven (7) years. Based on the satisfaction of the UAF, the UAF may renew the service for three (3) additional one-year terms, for a maximum total of ten (10) years.  In the event of non-appropriation of funds necessary to fulfill the terms and conditions of the agreement during any biennium period of a term, the parties agree that the agreement shall be subject to termination by UAF without notice.

1.3
RFP CONTACT, SUBMITTAL of QUESTIONS and PROPOSALS:



	CONTACT
	Karen Walls
	EMAIL
	kwalls@uark.edu


This Request for Proposal (RFP) is issued by the Office of Business Affairs, University of Arkansas, Fayetteville (UAF).  The UAF Purchasing Official is the sole point of contact during this process.
Bidder Questions and Addenda:  Bidder questions concerning all matters of this RFP should be sent via email to:



Karen A. Walls, Procurement Coordinator



Office of Business Affairs



kwalls@uark.edu
Questions received via email will be directly addressed via email, and compilation of all questions and answers (Q&A), as well as any revision, update and/or addenda specific to this RFP solicitation will be made available on HogBid, the UAF bid solicitation website:  http://hogbid.uark.edu/index.php.  During the time between the bid opening and contract award(s), with the exception of bidder questions during this process, any contact concerning this RFP will be initiated by the issuing agency and not the respondent. Specifically, the persons named herein will initiate all contact.

Respondents shall not rely on any other interpretations, changes, or corrections. It is the Respondent's responsibility to thoroughly examine and read the entire RFP document and any Q&A or addenda to this RFP. Failure of Respondents to fully acquaint themselves with existing conditions or information provided will not be a basis for requesting extra compensation after the award of a Contract

Proposal Submissions: Proposals should be received no later than 2:30 pm Central Standard Time on the date listed in Section 1.4. All submittal documents should be mailed or delivered in a sealed package. The Vendor’s name, address, and the RFP number should appear on the outside of the package. Proposals received after the required date and time will not be considered.  Mail or deliver proposals to:

Karen A. Walls, Procurement Coordinator



Office of Business Affairs



ADMN 321



#1 University of Arkansas

Fayetteville, AR 72701

1.4
TENTATIVE CALENDAR:  The following are important pre-scheduled dates regarding the RFP, though
            all dates are subject to change, if required.



	Release of RFP
	December 12,2016

	Pre-Proposal Conference & 
Tour (MANDATORY)*
	January 5, 2017

	Deadline for Written Questions
	January 9, 2017

	Answers to Questions Posted
	January 11, 2017

	Proposals Due
	January 20, 2017, no later than 2:30pm CST

	Committee Evaluations (Initial Screening)
	January 30 – February 3, 2017

	Potential Site Visits
	February 6 - February 17, 2017

	Interviews/Presentations
	March 6 - 10, 2017 (if needed)

	Follow Up Questions from Committee and Answers
	March 13 -  March 15, 2017

	Best and Final Offer
	March 17, 2017, no later than 3pm CST

	Committee Final Review
	March 27 - March 31, 2017

	Committee Recommendation
	April 7, 2017

	Approvals
	April 12, 2017

	Start Negotiation
	April 17, 2017

	Operations commence for Athletics Concessions and Catering Rights
	July 1, 2017

	Operations commence for Food Service Operations
	January 1, 2018



1.5
GENERAL INFORMATION

1.5.1
Ethical Standards

It shall be a breach of ethical standards for a person to be retained, or to retain a person, to solicit or
           secure a State contract upon an agreement or understanding for a commission, percentage, 
           Brokerage, or contingent fee, except for retention of bona fide employees or bona fide established 
           commercial selling agencies maintained by the contractor for the purpose of securing business.

1.5.2
Arkansas Technology Access Clause

When procuring a technology product or when soliciting the development of such a product, the State 
            of Arkansas is required to comply  with the provisions of Arkansas Code Annotated § 25-26-201 et 
            seq., as amended by Act 308 of 2013, which expresses the policy of the State to provide individuals 
            who are blind or visually impaired with access to information technology purchased, in whole or in part, 
            with state funds.  The Vendor expressly acknowledges and agrees that State funds may not be 
            expended in connection with the purchase of  information technology, unless that system meets the 
            statutory requirements found in 36 C.F.R. § 1194.21, as it existed on January 1, 2013 (software 
            applications and operating systems) and 36 C.F.R. § 1194.22, as it existed on January 1, 2013 (web-
            based intranet and internet information and applications), in accordance with the State of Arkansas 
            technology policy standards 
relating to accessibility by persons with visual impairments. 
Accordingly, the Vendor expressly represents and warrants to the State of Arkansas through the 
            procurement process by submission of a Voluntary Product Accessibility Template (VPAT) or similar 
            documentation to demonstrate compliance with 36 C.F.R. § 1194.21, as it existed on January 1, 2013 
(software applications and operating systems) and 36 C.F.R. § 1194.22, as it existed on January 1,
            2013 (web-based intranet and internet information and applications) that the technology provided to 
            the State for purchase is capable, either by virtue of features included within the technology, or 
            because it is readily adaptable by use with other technology, of: Providing, to the extent required by 
            Arkansas Code Annotated  § 25-26-201 et seq., as amended by Act 308 of 2013, equivalent access 
            for effective use by both visual and non-visual means;

· Promoting information, including prompts used for interactive communications, in formats intended for non-visual use; 

· After being made accessible, integrating into networks for obtaining, retrieving, and disseminating information used by individuals who are not blind or visually impaired;

· Providing effective, interactive control and use of the technology, including without limitation the operating system, software applications, and format of the data presented as readily achievable by nonvisual means;

· Being compatible with information technology used by other individuals with whom the blind or visually impaired individuals interact;

· Integrating into networks used to share communications among employees, program participants, and the public; and

· Providing the capability of equivalent access by nonvisual means to telecommunications or other interconnected network services used by persons who are not blind or visually impaired.


If the information technology product or system being offered by the Vendor does not completely meet 
           these standards, the Vendor must provide an explanation within the Voluntary Product Accessibility 
           Template (VPAT) detailing the deviation from these standards.State agencies cannot claim a product 
           as a whole is not commercially available because no product in the marketplace meets all the 
           standards. Agencies must evaluate products to determine which product best meets the standards.  If 
           an agency purchases a product that does not best meet the standards, the agency must provide written 
           documentation supporting the selection of a different product.

For purposes of this section, the phrase “equivalent access” means a substantially similar ability to communicate with, or make use of, the technology, either directly by features incorporated within the technology, or by other reasonable means, such as assistive devices or services which would constitute reasonable accommodations under the Americans with Disabilities Act or similar State and Federal laws.  Examples of methods by which equivalent access may be provided include, but are not limited to, keyboard alternatives to mouse commands or other means of navigating graphical displays, and customizable display appearance. As provided in Arkansas Code Annotated § 25-26-201 et seq., as amended by Act 308 of 2013, if equivalent access is not reasonably available, then individuals who are blind or visually impaired shall be provided a reasonable accommodation as defined in 42 U.S.C. § 12111(9), as it existed on January 1, 2013.


If the information manipulated or presented by the product is inherently visual in nature, so that its 
           meaning Cannot be conveyed non-visually, these specifications do not prohibit the purchase or use of 
           an information technology product that does not meet these standards.

All State of Arkansas electronic and information technology purchases must be accessible as specified
by standards listed in Arkansas Act 308. A copy of the act is available here:
ftp://www.arkleg.state.ar.us/acts/2013/Public/ACT308.pdf. 

A blank copy of the Voluntary Product Accessibility Template (VPAT) form is available here:
            http://www.itic.org/public-policy/accessibility

Note: All Vendors should complete the VPAT form as it relates to the scope of the item(s) or
commodity requested in the bid solicitation.   

Our expectation is that the Vendor will assign technical personnel who understand accessibility to the 
task. If a component of a VPAT does not apply, it is up to the Vendor to make that notation and 
explain why in the “Comments” column. The notation can be as simple as “Not a elecommunications 
or technology  product.” 


Please note here, if a Voluntary Product Accessibility Template (VPAT) form IS or IS NOT INCLUDED 
            with this bid response
                ______________________-______________________.

Failure to include the Voluntary Product Accessibility Template (VPAT) form (if needed) could result in 
bid disqualification.

1.5.3
University of Arkansas Logo/Trademark Licensing
Merchandise that carries a University of Arkansas logo or trademark must be purchased from Vendors that are licensed through the Collegiate Licensing Corporation. Vendor will be required to obtain permission from the University Office of Trademark Licensing prior to use of any University marks.

1.5.4
Non-Discrimination and Affirmative Action

Vendor agrees to adhere to any and all applicable Federal and State laws, including laws pertaining to 
            non-discrimination and affirmative   Action .a. Consistent with Ark. Code Ann. § 25-17-101, the Vendor 
            agrees as follows: (a) the Vendor will not discriminate against any  employee or applicant for 
            employment because of race, sex, color, age, religion, handicap or national origin; (b) in all
            solicitations or advertisements for employees, the Vendor will state that all qualified applicants will 
            receive consideration without regard to race, color, sex, age, religion, handicap or national origin; (c)
            failure of the Vendor to comply with the statute, the rules and regulations promulgated 

thereunder and this non-discrimination clause shall be deemed a breach of contract, and this contract 
            may be canceled, terminated, or suspended, in whole or in part; (d) the Vendor will include the 
            provisions of items (a) through (c) in every subcontract so that such provisions will be binding upon 
            such subcontractor or Vendor b. The parties hereby incorporate by reference the Equal Employment 
            Opportunity Clause required 
under 41 C.F.R. § 60-1.4, 41 C.F.R. § 60-300.5(a), and 41 C.F.R. § 60-
            741.5(a), if applicable. This contractor and subcontractor shall abide by the requirements of 41 CFR §§
            60-1.4(a), 60-300.5(a) and 
60-741.5(a).  These regulations prohibit discrimination against qualified 
            individuals based on their status as
protected veterans or individuals with disabilities, and prohibit 
            discrimination against all individuals based on their race, color, religion, sex, or national origin. 
            Moreover, these regulations require that covered prime contractors and subcontractors take affirmative 
            action to employ and advance in employment individuals 
without regard to race, color, religion, sex,
            national origin, protected veteran status or disability. This contractor and subcontractor certify that they 
            do not maintain segregated facilities or permit their employees to perform services at 
            locations where segregated facilities are maintained, as required by41 CFR 60-1.8.

1.5.5
Agency Employees and Agents


The Vendor shall be responsible for the acts of its employees and agents while performing services
            pursuant to the Agreement. Accordingly, the Vendor agrees to take all necessary measures to prevent 
            injury and loss to persons or property while on the UAF premises. The Vendor shall be responsible for
            all damages to persons or property on and off campus caused solely or partially by the Vendor or any
            of its agents or employees. Vendor employees shall conduct themselves in a professional manner and 
            shall not use the UAF’s facilities for any activity or operation other than the operation and performance 
            of services as herein stated. The UAF reserves the right to deny access to any individual. The 
            following conduct is unacceptable for the Vendor’s employees and agents: foul language, 
            offensive or distasteful comments related to age, race, ethnic background, or sex, evidence of alcohol
            influence or influence of drugs ,refusal to provide services requested, refusal to make arrangements
            for additional services needed, and general rudeness. The Vendor shall require standard criminal
            background checks on all employees of the Vendor in advance of the performance of any on-campus 
            duties. Employees whose background checks reveal felony convictions of any type are to be either
            removed from all support activities on the UAF campus or reported to the UAF for review and approval
            in advance of the performance of any on-campus duties.

1.5.6
Tobacco-Free Campus


Smoking and the use of tobacco products (including cigarettes, cigars, pipes, smokeless tobacco, and 
            other tobacco products), as well as the use of electronic cigarettes, by students, faculty, staff, 
            contractors, and visitors are prohibited at all times, on and within all property,including buildings, 
            grounds, and athletic facilities, owned or operated by the UAF and on and within all vehicles on UAF 
            property, and on and within all UAF vehicles at any location.

1.5.7
Disputes

The successful Vendor and the UAF agree that they will attempt to resolve any disputes in good faith. 
            The Vendor and the UAF agree that the State of Arkansas shall be the sole and exclusive venue for 
            any litigation or proceeding that may arise out of or in connection with this contract. The Vendor 
            acknowledges, understands, and agrees that any actions for damages against the UAF may only be
            initiated and  pursued in the Arkansas Claims Commission. Under no circumstances, does the UAF
            agree to binding arbitration of any disputes or to the payment of attorney fees, court costs, or litigation 
            expenses.

1.5.8
Conditions of Contract

The successful bidder shall, at all times, observe and comply with Federal and Arkansas State laws, 
            local laws, ordinances, orders, and regulations existing at the time of or enacted subsequent to the 
            execution of 
this contract, which in any manner affect the completion of work.  The successful bidder 
            shall indemnify and save harmless the UAF and all its officers, representatives, agents, and 
            employees against any claim or liability arising from or based upon the violation of any such law, 
            ordinance, regulation, order or decree by an employee, representative, or subcontractor of the 
            successful bidder.

1.5.9
Taxes
Vendor shall be responsible for the remission of all taxes—Federal, State, and local—and all license fees, or any other tax applicable to its operation under the RFP or subsequent agreement or any current or future package recycling fees.  Vendor shall comply with all Federal, State, and local laws appertaining to its business operations and conform to general UAF policies and practices.  Vendor agrees to comply with any and all lawful ordinances and regulations pertaining to the use of the Leased Premises and shall obtain all necessary permits and approvals which may be required by any municipal ordinances, Federal and State laws and regulations, governmental authorities, or otherwise, and shall pay all fees in connection therewith, as well as any fees imposed by reason of inspection of the Leased Premises, or equipment install therein, by any governmental authority.

1.5.10
Contract Information

Respondents should note the following, regarding the State’s contracting authority, and amend any 
           documents accordingly Failure to conform to these standards may result in rejection of agency 
           response.

A.
The State of Arkansas may not contract with another party: 



1. To pay any penalties or charges for late payment or any penalties or charges which, in
                           fact, are penalties for any  reason.
                       2. To indemnify and defend that party for liability and damages. Under Arkansas law the 
                            UAF may not enter into a  covenant or agreement to hold a party harmless or to indemnify a 
                            party from prospective damages. However, with respect to loss, expense, damage, liability, 
                            claims or demands either at law or in equity for actual or alleged injuries to persons or 
                            property arising out of any negligent act or omission by the UAF and its employees or agents
                            in the performance of this Agreement, the UAF agrees with the successful party that: (a) it 
                            the successful party seeking the foregoing damages or relief; (b) it will in good faith 
                            cooperate with the successful party should the successful party present any claims of the
                            foregoing nature against the UAF to the Claims Commission of the State of Arkansas; (c) it 
                            will not take any action to frustrate or delay the prompt hearing on claims of the foregoing 
                            nature by the said Claims Commission and will make reasonable efforts to expedite said 
                            hearing; provided, however, the UAF reserves its right to assert  in good faith all claims and 
                            defenses available to it in any proceedings in said Claims Commission or other appropriate 
                            forum. The obligations of this paragraph shall survive the expiration or termination of this 
                            agreement.



3.  Upon default, to pay all sums that become due under a contract. 



4.  To pay damages, legal expenses, or other costs and expenses of any party. 



5.  To conduct litigation in a place other than Washington County, Arkansas.



6.  To agree to any provision of a contract that violates the laws or constitution of the State of 
                             Arkansas. 

                B. 
A party wishing to contract with UAF should: 



1.            Remove any language from its contract which grants to it any remedies other than:




•
The right to possession. 




•
The right to accrued payment.




•
The right to expenses of de-installation. 



2.
Include in its contract that the laws of the State of Arkansas govern the contract. 



3. 
Acknowledge in its contract that contracts become effective when awarded by the UAF
  


Purchasing Official.

1.5.10
Reservation

This RFP does not commit UAF to award a contract, to pay costs incurred in the preparation of a 
            response to
this request, or to procure or contract for services or supplies. UAF reserves the right to 
            accept or reject (in its entirety), any response received as a result of this RFP, if it is in the best interest 
            of the UAF to do so. In responding to this RFP, respondents recognize that the UAF may make an 
            award to a  primary Vendor; however, the UAF reserves the right to purchase like and similar services 
            from other agencies, as necessary to meet  operation requirements.

1.5.11
Qualifications of Bidder
The UAF may make such investigations as deems necessary to determine the ability of the bidder to meet all requirements as stated within this bid request, and the bidder shall furnish to the UAF all such information and data for this purpose that the UAF may request. The UAF reserves the right to make site visits at its discretion during the RFP process. The UAF reserves the right to reject any bid, if the evidence submitted by or investigations of such bidder fails to satisfy the UAF that such bidder is properly qualified to carry out the obligations of the Agreement.

1.5.12
Independent Parties

Vendor acknowledges that under this contract it is an independent Vendor and is not operating, in any 
            fashion, as the agent of the UAF. The relationship of the Vendor and UAF is that of independent 
            contractors, and nothing in this contract should be construed to create any agency, joint venture, or 
            partnership relationship between the parties.

1.5.13
Governing Law


The parties agree that this contract, including all amendments thereto, shall be construed and enforced 
            in accordance with the laws of the State of Arkansas, without regard to choice of law principles. 
            Consistent with the foregoing, this contract shall be subject to the Uniform Commercial Code as
            enacted in Arkansas.

1.5.14
Proprietary Information

Proprietary information submitted in response to this bid will be processed in accordance with 
           applicable UAF procurement procedures.  All material submitted in response to this bid becomes the
           public property of the State of Arkansas and will be a matter of public record and open to public 
           inspection subsequent to bid opening, as defined by the Arkansas Freedom of Information Act. The 
           Respondent is, hereby, cautioned that any part of its bid that is considered confidential, proprietary, or
           trade secret, must be labeled as such and submitted in a separate envelope along with the bid and can 
           only be protected to the extent permitted by Arkansas law.

1.5.15
Disclosure

Disclosure is a condition of this contract, and the UAF cannot enter into any contract for which 
            disclosure is not made.  Arkansas’s  Executive Order 98-04 requires all potential contractors disclose 
            whether the individual or anyone who owns or controls the business is a member of the Arkansas 
            General Assembly, constitutional officer, a State Board or Commission member, State employee, or 
            the spouse or family member of any of these.  If this applies to the bidder’s business, the bidder must 
            state so in writing. 
1.5.16
Proposal Modification

Proposals submitted prior to the Proposal opening date may be modified or withdrawn only by written 
notice 
to the UAF. Such notice must be received by the UAF Purchasing Official prior to the time 
designated for opening of the Proposal. Respondent may change or withdraw  the Proposal at any time 
prior to Proposal opening; however, no oral modifications will be allowed. Only letters or other formal
written requests for modifications or corrections of a previously submitted Proposal that are addressed 
in the same manner as the Proposal and that are received prior to the scheduled Proposal opening 
time will be accepted. The Proposal, when opened, will then be corrected in accordance with such 
written requests, provided that the written request is contained in a sealed envelope that is clearly 
marked with the  RFP number and “Modification of Proposal.”  No modifications to the Proposal will be 
accepted at any time after the Proposal due date and time.

1.5.17
Prime Contractor Responsibility

Single and joint Vendor bids and multiple bids by Vendors are acceptable.  However, the selected 
            bidder(s) will be required to assume  prime contractor responsibility for the contract and will be the sole
            point of contact with regard to the award of this RFP.

1.5.18
Period of Firm Proposal 

Prices for the proposed services must be kept firm for at least 120 days after the Proposal Due Date 
            specified on the cover sheet of this RFP. Firm Proposals for periods of less than this number of days 
            may be considered non-responsive. The Respondent may specify a longer period of firm price than
            indicated here. If no period is indicated by the Respondent in the Proposal, the price will be firm for
            120 days or until written notice to the contrary is received from the Respondent, whichever is longer.

1.5.19
Award Responsibility
The UAF Purchasing Official will be responsible for award and administration of any resulting contract(s). The UAF reserves the right to reject any or all proposals, or any portion thereof, to re-advertise, if deemed necessary, and to investigate any or all proposals, and request additional information, as necessary, in order to substantiate the professional, financial, and/or technical qualifications of the Vendors.

Contract(s) will be awarded to the Vendor(s) whose proposal adheres to the conditions set forth in the RFP and, in the sole judgment of the UAF, best meets the overall goals and financial objectives of the UAF. A resultant contract will not be assignable without prior written consent of both parties.

1.5.20
Confidentiality and Publicity

From the date of issuance of the RFP until the opening date, the Respondent must not make available
           or discuss its Proposal, or any part thereof, with any employee or agent of the UAF. The Respondent is 
           hereby warned that any part of its Proposal or any other material marked as confidential, proprietary, or
           trade secret, can only be protected to the extent permitted by law. All material submitted in response 
           to this RFP becomes the property of the UAF.


News release(s) by a Vendor pertaining to this RFP or any portion of the project shall not be made
           without prior written approval of the UAF Purchasing Official.  Failure to comply with this requirement is
           deemed to be a valid reason for disqualification of the respondent's bid.  The UAF Purchasing Official
           will not initiate any publicity relating to this procurement action before the contract award is completed.


Employees of the vendor awarded the contract may have access to records and information about 
UAF processes, employees, including proprietary information, trade secrets, and intellectual property to
            which the UAF holds rights. The vendor agrees to keep all such information strictly confidential and to 
            refrain from discussing this information with anyone else without proper authority.

1.5.21
Excused Performance


In the event that the performance of any terms or provisions of this Agreement shall be delayed or 
            prevented because of compliance with any law, decree, or order of any governmental agency or 
            authority, either local, State, or Federal, or because of riots, war, acts of terrorism, public disturbances, 
            unavailability of materials meeting the required standards, strikes, lockouts, differences with workmen,
            fires, floods, Acts of God, or any other reason whatsoever which is not within the control of the party 
            whose performance is interfered with and which, by the exercise of reasonable diligence, such party is 
            unable to prevent (the foregoing collectively referred to as "Excused Performance"),the party so 
            interfered with may, at its option, suspend, without liability, the performance of its obligations during
            the period such cause continues and extend any due date or deadline for performance by the period of 
            such delay, but in no event shall such delay exceed six (6) months.
1.5.22
Funding Out Clause

If, in the sole discretion of the UAF, funds are not allocated to continue this Agreement, or any activities 
            related herewith, in any future period, then the UAF will not be obligated to pay any further charges 
            for services, beyond the end of the then current period. The Vendor will be notified of such non-
            allocation at the earliest possible time. No penalty shall accrue in the event this section is exercised
          . This section shall not be construed so as to permit the UAF to terminate the Agreement in order to 
             acquire similar service from a third party.

1.5.23
Indicia

The respondents and the Vendor acknowledges and agrees that the UAF owns the rights to its name 
            and its other names, symbols, designs, and colors, including without limitation, the trademarks, service 
            marks, designs, team names, nicknames, abbreviations, city/state names in the appropriate context, 
            slogans, logo 
graphics, mascots, seals, color schemes, trade dress, and other symbols associated 
            with  or referring to the UAF that are adopted and used or approved for use by the UAF (collectively
            the “Indicia”) and that each of the Indicia is valid.  Neither any respondent, nor Vendor, shall have any 
            right to use any of the Indicia or any similar mark as or a part of a trademark, service mark, trade
            name, fictitious name, domain name, Vendor or corporate name, a commercial or business activity, or 
            advertising or endorsements anywhere in the world without the express prior written consent of the 
            UAF. Any domain name, trademark, or service mark registration obtained or applied for that contains 
            the Indicia or any similar mark upon request shall be assigned or transferred to the UAF without 
            compensation.

1.5.24
Subcontractors/Joint Ventures: If the respondent plans to subcontract the provision of any of the services or products described within the RFP, the respondent shall specify accordingly and respond to all questions raised regarding each proposed subcontractor. If a respondent plans a joint venture with another company, the respondent must disclose that fact and respond to all questions regarding each company involved in the joint venture. All subcontractors or other parties participating in a joint venture with the Vendor must comply with all terms of the Agreement.

1.5.25
Parking  

All parking on campus by Vendor’s employees, invitees, contractors, subcontractors, and vendors will conform to UAF’s Office of Transit and Parking, in accordance with all parking and traffic regulations.

1.5.26
RFP Interpretation

Interpretation of the wording of this document shall be the responsibility of the UAF, and that
            interpretation shall be final.

1.5.27
Time is of the Essence

Vendor and UAF agree that time is of the essence in all respects concerning this contract and 
            performance, herein.

1.5.28
Formation of the Agreement/Contract


At its option, the UAF may take either one of the following actions, in order to create the agreement 
            between UAF and the selected Vendor:

A. Accept a proposal, as written, by issuing a written notice to the selected Vendor, which refers to the Request for Proposal, and 
accept the proposal submitted in response to it.

B. Enter negotiations with one or more Vendors, in an effort to reach a mutually satisfactory written 
agreement which will be executed by both parties and will be based upon this Request for Proposal ,the proposal submitted by the Vendor and negotiations concerning these.


Because the UAF may use alternative (A) above, each Proposer should include in its proposal all 
            requirements, terms or conditions it may have, and should not assume that an opportunity will exist to 
            add such matters after the proposal is submitted. The contents of this RFP will be incorporated into
            the final contract documents, which will include a Standard UAF agreement.


NOTE: The successful bidder will enter into a General Service Contract that will require approval prior 
            to any work conducted. See the following link for reference:
            http://procurement.uark.edu/_resources/documents/TGSForm.pdf
1.6
PROPOSER’S CONFERENCE 

A pre-proposal conference will be held as follows: Thursday January 5, 2017 at 8:30 a.m., Arkansas Union Room 507.  Campus Map: http://campusmaps.uark.edu/?pnl_disp=Y. The purpose of this conference is to allow prospective vendors to tour the food service operations and athletic venues, ask questions, and clarify the UAF’s expectations. During the tour, Vendors will be allowed to view, photograph, video, record, or otherwise document all current food service facilities.  Attendance at the conference is mandatory for consideration of a submitted proposal. 

1.6.1
Vendor Attendees

Proposers should provide the UAF, via email to kwalls@uark.edu, with a list of names of all the Proposer’s representatives attending the above-mentioned tour and pre-proposal meeting no later than 2:30 p.m., Tuesday January 3, 2017.


1.6.2
Vendor Requirements
Prior to submitting a proposal, it is the Proposer’s responsibility to inspect the project sites, facilities, equipment, and other UAF properties required to fulfill the requirements set forth in this RFP.


Failure to adequately inspect all sites, facilities equipment, and other UAF properties required to fulfill the requirements of this RFP will not relieve the successful Proposer from the necessity of furnishing and installing, without additional costs to the UAF, materials and equipment or performing any labor that may be required to carry out the conditions of the agreement. 

1.6.3.
Questions and Answers
All questions and answers shall be documented and posted on Hogbid in accordance with Section 1.3.  Any information given by any party at the Proposers’ Conference is not binding on the UAF, unless it is contained within a subsequently released posting on our website.
            




2.0 CURRENT CONDITIONS
Best efforts have been made to obtain detailed information on the current conditions at UAF. This information should not be assumed to be 
100% complete or accurate. UAF is looking to secure services equal to, or better than, the level of service currently provided.

Program terminology:

· Auxiliary:  All branded and non-branded food concepts and units operated by UAF’s food service program (excluding the three all-you-can eat dining halls). These units accept cash and credit but also offer meal trades and/or accept Flex/Dining Dollars and are integrated with the meal plan program.

· Flex/Dining Dollars: The debit account linked to the campus card and meal plans that can be used for spending on a nontaxable basis in the UAF’s food service operations as part of a student’s meal plan.
· Meal Trade:  A dining hall meal count (swipe) exchanged for a meal in an auxiliary location.

· Razorbuck$: The university-wide debit account linked to the campus card that can be used for spending throughout the UAF (i.e. not limited to the food service operations). 
2.1
PART I – Food Operations
2.1.1
Meal Plan Policy

A.      The UAF maintains a policy requiring all students residing in current on-campus Housing 
         (excluding students living in Greek housing and students residing in Duncan Avenue Apartments) 
          to purchase meal plans.  Meal plans, however, are not required in the summer. The policy 
          further permits students to request a release from the meal plan requirement in the event that 
          restrictions, as verified by appropriate medical personnel, on a student’s diet cannot 
          be accommodated.

            B.      THE UAF’s current on-campus residency requirement provides that all single freshmen under 
                      21 years of age are required to live on campus in a residence hall, unless they live with a parent
                      or legal guardian’s permanent home. That home must be within 70  minutes of campus.  
C. Students who are admitted to the University of Arkansas as a transfer student from another post-secondary  institution and who have completed at least 24 credit hours at that institution are not required to live on campus. Exceptions may be granted by University Housing for extreme circumstances which preclude the individual from living on campus. 

2.1.2
Price Increases


The UAF is firmly committed to keeping price increases at a minimum. Requests for price increases for all meal plans, food services, and/or products shall be considered based on the Consumer Price Index for All Urban Consumers – Food Away from Home, December to December, and in light of any programmatic and/or services changes provided that any such proposed increase is approved by the Vice Chancellor for Student Affairs or his or her designee in the spring prior to the academic semester during which such increases will occur.  Prices for name brand products or other items shall be comparable to prevailing prices for similar items in Northwest Arkansas and shall be approved by the Vice Chancellor of Student Affairs or his or her designee.  Requests for price increases will be evaluated by the UAF on the basis of thoroughly documented need provided by Vendor.  Proposed price increases for all meal plans shall be subject to approval by the Chancellor and the Board of Trustees.  The UAF reserves the right to reject price increases; however, no such rejection shall be on an arbitrary basis.

2.1.3
Constructions and Renovations

The UAF will utilize the on-campus design and construction program for any major constructions or renovations involving architects and/or engineers.  The UAF agrees to consult with the selected Vendor regarding the construction and renovations which affect the provision of Food Services, but shall be free and solely responsible for making any necessary decisions regarding the initiation and scope of such construction and renovations.   

Ownership of Facilities Improvements

Facilities improvements made by selected Vendor and/or the UAF at any time are components of the Leased Premises or other property will be owned by the Board.  Upon the final completion of any construction or renovations, all facilities improvements shall become the sole property of the Board.

2.1.4
Performance Bond

The UAF shall require a Performance Bond upon approval of a contract pursuant to this RFP. The amount of the performance bond must be in the amount of One Million Dollars and No Cents ($1,000,000.00). The successful Bidder shall obtain the required performance bond in form and substance acceptable to the UAF.

2.1.5
Student Employees

Vendor shall give priority to UAF students, whenever possible, when employing part-time staff.
2.1.6
Review of Food Services

The UAF reserves the right for officials assigned operational responsibility for Food Service to 
            participate in the daily preparation, tasting, presentation, and evaluation of Food Service.
2.1.7
Employees

Selected Vendor shall provide and maintain staff and management, with the background, education, training and experience, needed to operate and manage the UAF food service program. The UAF shall interview and approve the top three managerial positions; 1) Executive Director, 2) Executive Chef, 3) Director of Operations (or their equivalents). The Vendor shall be solely responsible for payment of salaries or wages and benefits. 

At the request of the UAF, Vendor further agrees to remove any employee for cause, including, but not limited to, operating difficulties arising from inferior on-site management, from assignment to the UAF.

2.1.8 
Maintenance and Repair of Leased Premises
 

A.     The selected Vendor shall be responsible for the daily upkeep and maintenance of all dining room 
         areas, including, but not limited to, busing trays, cleaning of tables, chairs, and walls, emptying 
         and replacing garbage liners, sweeping, mopping and stripping, sealing and waxing floors, as 
         needed, to keep a neat and attractive appearance.  Vendor is responsible for all sanitation duties 
         for the daily operation of the service and kitchen areas, as well as all storage, office, restrooms,
         and receiving areas, and Vendor is solely responsible for ensuring that sanitation standards are
         maintained in accordance with all Federal, State, and local laws or standards and for providing 
         monthly sanitation and preventative maintenance reports to the Vice Chancellor of Student
         Affairs or his or her designee.

B.      The selected Vendor shall be responsible for contracting with the UAF’s Facilities Management
          Department or a qualified firm to provide periodic cleaning of hoods, ducts, plenums, and related 
          units and fans at least once a year or more frequently, depending upon the need to do so.  The 
          cost of this service shall be paid by Vendor.  Vendor shall maintain, repair, and be responsible 
          for all utilities from any connection point which is within and serving only the Lease Premises, 
          subject to any intentional or negligent acts or omissions by Vendor’s representatives, agents, or
          employees. 

C.      Vendor will be responsible for all costs and maintenance of insect and pest control in all 
          assigned areas for storage, production, services, and dining.  Vendor must follow the UAF’s
          specifications for insect and pest control.  Insect and pest control services shall be provided by 
          the UAF’s Facilities Management Department at comparable rates charged to other UAF 
          operations or a qualified  firm approved by the UAF.

            D.      The UAF shall be responsible for any damage to real property and any necessary repairs to the
                      roof, structural floor excluding floor coverings, exterior structure, exterior walls and exterior 
                      glass, foundation of all buildings in which Leased Premises are located, pavement, and for 
                      replacing any portion of the building or exterior improvements (e.g., roof, pavement, or air 
                      conditioning equipment) which is beyond repair or has exceeded its useful life.  Vendor shall 
                      keep the remainder of the improvements on the Leased Premises in good condition and 
                      working order at its sole expense.

 2.1.9
Equipment.
A.       The UAF shall be responsible for providing existing major equipment owned by the UAF 
           and replacing such major equipment , which is worn beyond repair and/or is obsolete, and in the 
           UAF’s sole discretion, purchase additional major equipment deemed necessary by the UAF, 
           including furniture and fixtures for the dining facilities.  Ownership and title to any such 
           replacement equipment shall remain solely vested in the UAF. 

B.       Selected Vendor may use the UAF’s existing minor equipment. The Vendor shall be responsible 
           for furnishing like replacements as necessary to assure continuity of operation. Title and 
           ownership of all the additions and subsequent purchases will belong to  the UAF, including but 
           not limited to pots, pans, mixing bowls, small appliances, catering service ware, china, 
           glassware, flatware, trays, and kitchen utensils.

C.     All costs repairs and maintenance of UAF-owned Major and/or Minor Equipment considered 
part of the inventory of equipment utilized by Vendor shall be borne by Vendor.  

2.1.10
Purchase of Food and Supplies
A.      If selected Vendor is not the incumbent, the Vendor will purchase all of the incumbent’s inventory 
         of unspoiled food and undamaged supply items (including, but not limited to, paper goods, 
         disposable flatware, dishwashing detergent, cleaning supplies, floor wax, etc.) located on the
         Leased remises.

B.      Vendor shall pay incumbent for such inventory items located on the Leased Premises within thirty 
         (30) days of invoice by incumbent at a price equal to the last invoice price paid for such inventory 
         by the UAF for similar inventory items.  Vendor shall take ownership of such inventory items 
         located on the Leased Premises at the time Vendor takes possession of the Leased 
         Premises.

2.1.11
Summer Camps, Conference Groups, and Special Programs 

Some summer camps, conference groups, or other special programs occurring on the UAF’s campus often require advance price quotes for provision of dining services.  Selected Vendor agrees to honor all price quotes, including quotes for catering services, made by the incumbent prior to this Agreement.  Vendor further agrees to provide price quotes in advance of similar events to accommodate the needs of such groups.

2.1.12
Advertising and Signage  

All advertisements, regardless of media used, must be approved by prior written consent of the Vice Chancellor of Student Affairs or his or her designee.  Vendor agrees it will not advertise or promote its relationship with the UAF or utilize any identifying marks or intellectual property belonging to the UAF, and shall not make any representations, either expressed or implied, as to the UAF’s promotional endorsement of Vendor’s company, unless it has received prior written consent from the UAF.   

2.1.13
Expense of Operations.  

Vendor will contract in its own name for those goods, services, and employment needed to accomplish its obligations under this RFP, unless otherwise agreed by the parties in writing.  Vendor shall not implicate the UAF as being liable either directly or by interference in any of its business transactions.  It shall conduct its business in such a way as to indicate to all third parties that its operations are separate and distinct from the UAF’s, and that the UAF is not liable for its activities.

2.1.14
Safety and Sanitation

Vendor shall provide daily housekeeping, cleaning, preventive maintenance, and sanitation service for Leased Premises, and necessary commercial equipment and supplies for all Food Service areas.  These areas shall include, but not be limited to, production and serving areas, dining rooms, snack bars, delis, bakeries, refrigerators, freezers, receiving and storage, trash and garbage, employee locker areas, restrooms, offices, hallways and stairs, or elevators used by Vendor.

2.1.15
Patents and Copyrights

Vendor shall pay all costs, fees, and royalties arising from or associated with Vendor’s use of copyrights, trademarks, patented materials, equipment, devices, or processes used in the operation of, or incorporated in, the provision or marketing of Vendor’s dining services on the Leased Premises.  Vendor shall defend, indemnify, and hold harmless UAF, its agents, officers, Board members, employees, and any one for whom UAF may be liable (collectively for purposes of this paragraph, “Indemnitees”) from and against any and all claims, damages, losses, and expenses, including reasonable attorney’s fees at both trial and appellate levels to or for an attorney of UAF’s choosing, for any claims for damages arising out of or in any way relating to any allegations of antitrust violation, unfair trade practices, misappropriation of trade secrets, or breach of confidentiality and/or copyright, patent, trademark, service mark, and/or trade name infringement by Vendor or by anyone for whom Vendor may be responsible, including, but not limited to Vendor, its associates, affiliates, directors, officers, employees, sub-licensees, and/or assignees.

2.1.16  General Hours of Operation 

All proposed days and hours of service for the fall, spring, intersessions, and summer semesters, as well as holidays and academic breaks, shall be consistent with the requirements set forth in the UAF’s RFP and in appropriate circumstances shall be presented to the Office of the Vice Chancellor of Student Affairs at least ninety (90) days before the commencement of each fall, spring, intersession, or summer semester.  Changes to the schedule require the Vice Chancellor’s consent.  Vendor also agrees to operate and provide Food Services in accordance with the established schedules of University Housing.

2.1.17
Special Events  

Vendor, at the discretion of the UAF, may be required occasionally to operate some or all of the Food Service operations on the UAF campus for special events on weekends or holidays, including, but not limited to, such occasions as Welcome Week, New Student Welcome, Convocation, Parents’ Weekend, final exams, Graduation, and Home Football Games.  Where reasonably possible for any special events, the UAF will give Vendor  thirty (30) days’ notice that an existing facility must operate for additional hours or reasonable notice where such advance notice is not possible.

2.1.18
Utilities and Services

A.  
Subject to being reimbursed by Vendor, the UAF will be responsible for providing heat, electricity, gas, steam, hot and cold water, sewer service, dumpster service for trash and garbage, air conditioning, and telephone service, where applicable, to the site of the Leased Premises.  Where utilities are metered solely for Vendor’s operations, the cost of the metered utilities will be paid monthly by Vendor to the UAF within thirty (30) days of invoice therefor.  In those units without metering, a square footage charge will be assessed based upon the cost of metered units per square foot, or other such documented volume usage for a similar area or operation, and paid monthly by Vendor to the UAF upon thirty (30) days of invoice thereof.  Services shall be provided at similar rates charged to other campus departments for similar services.  Charges for other utility related services provided by UAF hereunder shall be invoiced by UAF to Vendor and paid by Vendor within thirty (30) days thereof.

B.  
The UAF will make reasonable efforts to provide continuous provision of utilities and to restore service following any interruption.  However, the UAF will not be liable for any product or revenue loss which may occur as a result of the interruption or failure of any such utility.

D. The UAF will furnish and maintain fire extinguisher equipment and supplies.  Vendor will notify UAF immediately after any fire extinguisher use or discharge.  Vendor will pay for any recharge after use.

2.1.19
Restroom  

Restrooms provided by the UAF will be maintained by the UAF where their usage is not designated for the employees or customers of Vendor’s Food Service operations. Selected Vendor shall maintain clean and sanitary at all times the restrooms located within or near the Food Service facilities in the Leased Premises and designated primarily for use by Vendor’s employees or customers.

2.1.20
Inspection of Premises 

The UAF shall have the right at any time to inspect the Leased Premises and the operations thereof by Vendor, including, but not limited to, operations with respect to the quality of food served, the method of service thereof, opening and closing hours, operation schedules, menus, portion sizes, prices, inventory control, safety, sanitation, and the daily maintenance of all equipment and the Leased Premises.

2.1.21
UAF Regulations

Vendor shall abide by all regulations of the UAF now in effect or adopted hereafter pertaining to 
            Vendor’s operations and activities on the UAF campus.

2.1.22
Beverage and Pouring Rights Contracts  

The terms and conditions of any agreement will be subject to all of the UAF’s existing beverage, pouring rights, and vending agreements, and selected Vendor agrees to be bound by the provisions of any such agreements. The UAF’s current pouring rights are held by PepsiCo and snack vending rights held by Imperial Vending Company.  The UAF reserves its right to modify any such exclusive beverage, pouring rights, and/or vendor agreements, including, but not limited to, any vendor agreements, at its sole discretion prior to or at any time during the life of any Agreement.  The UAF further reserves the right to renegotiate or enter into any new and exclusive beverage, pouring rights, or vending agreements which shall be binding upon Vendor.

2.1.23
Security
Vendor is responsible for and will exercise commercially reasonable measures with respect to all Leased Premises and remote Food Service sites (such as catering locations) to prevent theft, vandalism, destruction, or other damage to or removal by unauthorized persons of properties, facilities, equipment, supplies, inventory, files, records, receipts, and/or cash, checks, and other sales transactions.  Vendor will utilize the UAF’s Police Department for any matter(s) requiring law enforcement services.  UAF will not be held responsible, in any way, for any such damages, loss, or theft.  Vendor is solely responsible for such damages, loss, or theft, and will defend, indemnify, and hold the UAF and its agents, officers, Board members, and employees harmless from and against any and all claims, damages, losses, and expenses, including reasonable attorney’s fees, both at trial court and appellate levels to or for any attorney of UAF’s choosing, for any claim for damages arising out of or related to Vendor’s obligations assumed pursuant to this provision or related to Vendor’s obligation to provide security, as provided herein.   

2.1.24
Communications, Computers, and Technological Installations
Vendor shall be responsible for coordinating with the UAF’s Office of Telecommunications, Facilities Management Department, and Information Technology Services Department for installation, maintenance, and expenses incurred for telephone service, computers, alarms, equipment, etc. on the Leased Premises.  Vendor shall make no installations or alterations of installations without the prior written consent of the Office of Telecommunications, Facilities Management Department, and/or Information Technology Services.  

2.1.25
Campus Mail  

Campus mail is a service provided by the UAF for its administrative departments and for non-UAF entities located on its campus.  The service provides for the intra-campus delivery of mail and for the receipt and distribution of U.S. Postal Service mail.  Vendor may use UAF Campus Mail for intra-campus mail in conducting business with the UAF.
2.1.26
Customer Payment Plan

A. Vendor agrees to accept customer payment in forms of cash, credit cards, Razorbuck$, meal plan accounts, Starbucks and Vendor-issued gift cards, and UAF purchase orders. The Vendor will be required to set up and maintain a separate network for processing all card transactions and shall maintain PCI DSS compliance appropriate for its merchant level.  Vendor will be the Merchant of  Record and the payment card data owner for all financial transactions with customers, both 
former and current.  The Vendor further affirms that it is compliant, as a merchant, with all PCI DSS requirements and that the Vendor is solely responsible for the validation of all 3rd party service providers used in the processing of transactions for customers, both former and current.

B.  The UAF shall be responsible for collecting meal plan fees and for remitting all necessary payments 
      to the selected Vendor. The academic year meal plan rate is broken down into a per charge day 
      rate for 214 charge days in each academic year, with 107 charge days in each fall and spring 
      semester.  The UAF will determine the beginning and ending charge days each term, as well as
      the beginning and ending service days.  Payment of meal plan fees to Vendor each month will be
      based on the number of charge days in the specific month with the calculation of the amount of
      payment based on the number of students and other customers contracting for each type meal 
      plan, as determined through University Housing at the academic rate for each type meal plan. 
      There are currently 67 summer charge days. 

           C.   The UAF will make every effort to ensure that properly submitted invoices are paid in full within 30 
 days of receipt of invoice, after delivery and acceptance of goods or services by the UAF. 
 Payments to the Vendor will be issued via Automated Clearing House (ACH). Company to provide 
 complete ACH banking information along with email address for the ACH remit advice. 

2.1.27
Campus Card Office
The Blackboard Transact (Version 3.12.10) system is utilized to manage meal plans, flex/dining dollars, Razorbuck$ and other stored value plans.  This system is owned and maintained by UAF’s Campus Card Office (CCO).  The CCO provides, sets up, and maintains 41 point-of-sale registers and the server that manages Blackboard Transact.  The vendor will be responsible for all training associated with use of the registers.  Under the current system, incumbent provides and maintains the credit card system and devices. Vendor will be responsible for all costs related to interfacing software and/or hardware necessary for vendor to connect to Blackboard Transact for business purposes.

2.1.28
Catering


The selected Vendor will be expected to give the utmost care in establishing and maintaining a creative, hospitable, and quality-oriented catering service at the UAF, including, but not limited to, room ambiance, adequate numbers of personnel, quality of service, and quality of food, service, and maintenance of all necessary equipment, appropriate dress by management and employees, and the “total” hospitality shown to any and all attendees at any event.  Additionally:

A. It is the UAF’s intent to give the selected vendor exclusivity in the Arkansas Union and Leased Premises. The Vendor will have 
non-exclusive rights to cater within other approved UAF facilities.

B. Catering events funded by UAF funds must be conducted in compliance with the State laws and regulations governing the
expenditure of public funds.

C. It shall be Vendor’s responsibility to provide quality food service to UAF functions which may include, but are not limited to: 
breaks,  breakfasts, luncheons, dinners, buffets, receptions, Chancellor’s home catering, campus food and coffee deliveries or setups, picnic service, conference catering, approved off-campus service requests, low-budget student events, high-end 
functions, and mid-level management events.  

D. It is Vendor’s responsibility, upon receipt of the catering order, to provide an adequate, well-trained, uniformed staff to follow 
through with the planning, ordering, production, site setup, transportation, service, and facility cleanup involved with a successful catering event. 

E. Vendor will provide all catering transport and service equipment necessary to ensure the sanitary condition, quality, temperature, 
taste, and appearance of all food upon arrival at the catering site, and during service thereof.

F. Vendor will honor all catering requests throughout the break periods, between semesters, and during academic holidays within 
the UAF semesters to ensure continuity of catering services.

G. Vendor shall be required to honor all existing contracts, made by the incumbent for provision of food services.

H. When liquor service is authorized for a catered event, the Vendor will provide bartender service and setups in accordance with the UAF’s Alcohol Polices for University Special Events, Fayetteville Policies and Procedures 700.5 and the laws of the State of Arkansas.

2.1.29
Sustainability

The Vendor will be expected to be an active participant in sustainability efforts that are aligned with the objectives of UAF’s Office of Sustainability, including but not limited to recycling, composting, local sourcing, wellness, food recovery, and environmental initiatives. 

2.1.30
Permits, Licenses, and Insurance
The Vendor, at its expense, shall furnish all permits, licenses, and insurance and any other expenses necessary to fully perform all aspects and phases of the proposed Food Service Operation. This includes insurance against claims for injuries to persons or damages to property which may arise from or in connection with Vendor’s operations and use of the Leases Premises. 

2.1.31
Termination
The contract awarded in response to this RFP may be terminated (i) by either party by giving the other not less than 180 days written notice of intent to terminate as of the date specified; (ii) by UAF upon the Vendor’s default or breach of any provision of the contract between the parties; (iii) by UAF if the Vendor’s services become unsatisfactory to UAF and the Vendor fails to cure within thirty (30) days of notice by UAF; or (iv) in the event that funds are not appropriated.  If such contract is terminated for any reason, the Vendor must continue operation of the food service operations until a new contractor, or the UAF, is able to commence operations.
2.2

PART II. – ATHLETICS CONCESSIONS AND CATERING
2.2.1
Proposed Style of Operation/Service Plan



The prospective Vendor’s proposal must contain detailed information describing the manner in which the respondent plans to discharge its responsibilities. It is essential that proposal evaluators have a clear understanding of the operational concepts and menus the prospective Vendor intends to apply. The prospective Vendor’s proposal should include details of the staffing plan for all operations with an organizational chart describing the proposed organizational structure, including all subcontractors to be utilized. The functions and basic responsibilities of management and supervisory positions should be outlined. The selected Vendor’s working relationship with Athletics Department staff should be well thought out and presented as a part of the respondent’s proposal.

2.2.2
Quality of Services:  

The selected Vendor will be expected to provide a high level of customer service that adds to the fan experience at Razorback athletic events.  This will include managing operations and staffing to provide prompt service at concession stands in all venues.  This will also include the following minimum expectations for stands to be open at Razorback athletic events:




Football


all stands for all home games


Men’s Basketball

all stands for all home games


Women’s Basketball
            four stands for all home games


Baseball


all stands for all home games


Softball


all stands, plus portable grilling station for all home games


Women’s Gymnastics 
all stands for all home games


Women’s Volleyball
            all stands for all home games


Women’s Soccer

all stands, plus a trailer for all home games


Indoor Track

            all stands for all home events


Outdoor Track

            all stands for all home events

The selected Vendor and its employees shall understand that they will be working in an institution of higher learning, and they will be required to conduct themselves in a manner that will commensurate with that environment. The selected Vendor and its employees and subcontractors shall do all things reasonably necessary or required by the Athletics Department to maintain the highest standard of quality and management for the operations outlined within the contract. The proposal should detail the expectations for service standards by the selected Vendor and its employees and subcontractors.

2.2.3
Staffing

In addition to the staffing requirements set out elsewhere, the following apply. All staffing will be employed and adequately supervised by the Vendor. Said staff will be clean, neat, courteous, and properly attired in Vendor identified attire. No current student athletes will be employed. The Vendor shall be responsible for the conduct of their employees, staff, vendors, volunteer workers, and other representatives including, without limitation, training and informing them that profanity, boisterous or rude conduct, intoxication, mishandling funds, and offensive or disrespectful behavior toward spectators and customers is impermissible and will not be tolerated. 

2.2.4
Athletic Venue Caterers: Products that the skybox caterer will sell during events at venues will be the products proposed and accepted by the Athletics Department through this RFP. However, the Athletics Department reserves the right to allow parties that have luxury suites to bring other products for their consumption, if desired.  The Athletics Department also reserves the right to contract separately for specialty catering in club areas.

2.2.5
Vendor’s Expense


The Vendor at its expense shall furnish all products, labor, tools, supplies, transportation, insurance, permits, licenses and any other expenses necessary to fully perform all aspects and phases of the proposed concessions and catering services.  

2.2.6
Credit Card Processing



The Vendor will be expected to provide credit card processing at all points of sale.  The Vendor will be required to set up and maintain a separate network for processing all card transactions and shall maintain PCI DSS compliance appropriate for its merchant level.  The Athletics Department will not provide any services to support card processing.

2.2.7
Product and Pricing Approval

The Athletics Department reserves the right to approve all products sold during events held at UA athletic venues.  




ATTACHMENT G:  lists the current required product suppliers.  


ATTACHMENT H:  lists the concession products currently being offered in athletic venues.  

ATTACHMENT  I:  provides a link to the catering products and prices currently being offered in  athletic venues.  

ATTACHMENT J:  lists the prices currently being charged for concessions items. No illegal   products or tobacco may be sold as part of this Agreement.  

The Athletics Department reserves the right to approve all pricing for products sold at UA athletic venues.  The Athletics Department expects to maintain the same concessions pricing currently being charged.  The Athletics Department expects to maintain, at a minimum, the same degree of variety currently being offered, but respondents should feel free to offer an expanded, more diverse product mix to meet the needs of Athletics’ patrons. The acceptability of the selected Vendor’s product list, including the portion size and pricing, is an integral part of the prospective Vendor’s proposal, and thus it must be provided with the response.

It is expected that during the course of the Agreement, additional products offered by the selected Vendor may be made available to the general public or eliminated from active production, which will require adjustments to the product offerings over time. The prospective Vendor’s proposal should address the plans for adjustments in product availability, which may occur during the term of the agreement.

The Athletics Department reserves the right to require the successful Vendor to alter product offerings (within their proposed product line) at each venue. The Athletics Department also reserves the right to require the successful Vendor to purchase product from specific providers.  A list of the current required suppliers is included in Attachment G. The Athletics Department also has the exclusive right to approve all items to be sold and determine if and when such items are considered unsuitable for any reason. The successful Vendor must be willing and able to immediately comply with requests to discontinue the sale of certain items or to alter the product mix.

2.2.8
Quality

All items provided shall be of high quality.  The Vendor shall warrant that the items shall be fresh and properly prepared and packaged.  The Vendor shall not use or serve products that are past their expiration date.

2.2.9
Packaging and Cups
The Athletics Department reserves the right to approve of all packaging and related materials, as to quality, size, and appearance, and to approve of any messages or advertising appearing on any packing or materials.

The Athletics Department’s pouring rights sponsor will be required to provide cups that can be utilized by the Vendor during events held in UA athletic facilities, at cost to the Vendor. The Athletics Department reserves the right to deny the use of certain cups for athletic and non-athletic events held in its athletic facilities if sponsors of such events prevent the Athletics Department from doing so. The Athletics Department also reserves the right to require soft drinks in plastic souvenir cups, at cost to the Vendor.

2.2.10
Athletics Department Catering and Internal Product Costs/Prices
The Athletics Department will be allowed to purchase catering for its own use, including the use of its athletic teams and for its own skybox and other catering programs, at a negotiated price. That price should be specified in the response to the RFP.  

2.2.11
New Equipment Required  

The Vendor will be responsible for installing and maintaining in good repair, at the Vendor’s expense, new state-of-the-art equipment in all concession stands in all existing and future athletic facilities during the term of the Agreement, at no cost to the Athletics Department. This is to include equipment necessary to accept credit and debit card payments at all locations.  All respondents shall identify and be prepared to demonstrate the equipment that they are proposing for use in the athletic facilities, and the annual funding that will be allotted to equipment repair and replacement. Should the Athletics Department construct new athletic facilities during the term of the Agreement, the Vendor will also be responsible for providing new equipment for those concession venues at no cost to the Athletics Department. In addition, the successful respondent must provide hawker trays and aprons for the hawkers who are selling in the stands during athletic and non-athletic events. The exact quantity of equipment to be provided by the successful Vendor will be determined by the Athletics Department to maximize sales of products. The Athletics Department, in its sole discretion, will determine if the proposed equipment meets its requirements. Periodic replacement of said equipment by the Vendor is anticipated. All equipment shall vest in and be owned by the Athletics Department without any obligation, financial or otherwise, by the Athletic Department for such equipment.

Any renovation to, enlargement of, or structural change to any concession operation areas proposed must be approved in advance and in writing by the Athletics Department and must comply with applicable ADA requirements. The relocation of an existing concession operation area or the construction of additional concession areas also must be approved in advance and in writing by the Athletics Department. Any concession area renovation, addition, or relocation shall be solely at the Vendor’s cost and expense. All permanent improvements to Athletics Department property and facilities shall vest in and be owned by the Athletics Department without any obligation, financial or otherwise, by the Athletics Department for such improvements. The Vendor shall be required to insure its own equipment and supplies against any hazard, including hazards or damage occasioned by the Athletics Department’s failure to keep the premises in repair, by or from broken or leaking plumbing, gas, water, steam, or pipes in, above, upon, or about the facilities, and by or from the acts or omissions of the Athletics Department, their agents, officers, or employees, or others.

2.2.12
Facilities

The Athletics Department agrees that it will make UA athletic facilities reasonably available, as is, where is, to the Vendor for the purposes of the Agreement. Vendor may inspect said facilities, and accepts same. Nothing herein shall be construed to prevent the Athletics Department from temporarily or permanently altering, closing, or reducing the size or capacity of any venue or facility, removing any concessions area from any venue, or from moving events, on an intermittent basis, to an off-campus facility.  The Vendor and its’ subcontractors shall take good care and maintain the Athletics Department facilities, reasonable wear and tear excepted.  If the Athletics Department deems a facility to be in disrepair due to damage, neglect, or negligence by the Vendor or its’ subcontractors, the Athletics Department reserves the right to make repairs to such facility at the Vendor’s expense.

2.2.13
Cleaning and Service of Equipment and Service Areas

The selected Vendor shall be responsible for the frequent cleaning and servicing of all equipment and the routine cleaning of all areas related to its services, operations, and office space.  This shall include the removal of empty cartons to the outside trash and recycle collection receptacles. The Athletics Department reserves the right to enforce specific cleaning and servicing requirements.  If an area or equipment is deemed unacceptable by the Athletics Department, in its’ sole opinion, the Athletics Department reserves the right to have the area or equipment cleaned at the Vendor’s expense.  The proposal should clearly demonstrate the funding that will be allotted by the Vendor for cleaning and service of equipment.

2.2.14
Garbage Removal and Vermin Control

The selected Vendor will be responsible for removing all empty cartons from each service area to the nearest trash or recycle collection receptacle located outside of each venue. The Vendor will be responsible for cleaning the areas in and around the vicinity of all concessions stands immediately following the closing of concession operations for each event.  Total clean-up should be completed no later than 5:00 p.m. on the day following any event.  The selected Vendor will be responsible for effective vermin control measures in all service and storage areas.  The Athletics Department reserves the right to enforce specific garbage removal and vermin control requirements.  Should the Vendor not clean these areas or maintain effective vermin control measures to the satisfaction of the Athletics Department, the Athletics Department may have the areas cleaned and controlled at the expense of the Vendor.  The proposal should clearly demonstrate the funding that will be allotted by the Vendor for garbage removal and vermin control. 

2.2.15
Accounting Records

The selected Vendor will retain separate books, records and accounts relating to the operation of this Agreement in a form and manner satisfactory to the Athletics Department. At the close of each month’s accounting period the selected Vendor will provide the Athletics Department with a summary sales revenue and commissions statement for all product sales occurring under this Agreement by event for the month’s operation and year-to-date.  The Athletics Department reserves the right to request additional sales data be reported on a monthly basis.  The selected Vendor shall submit to the Athletics Department within thirty (30) days following the close of the Athletics Department fiscal year an audited statement of sales revenue and commissions paid to the Athletics Department; along with the Vendor’s most recent audited financial statements.

2.2.16
Termination

The contract awarded in response to this RFP may be terminated (i) by either party by giving the other not less than 180 days written notice of intent to terminate as of the date specified; (ii) by the Athletics Department upon the Vendor’s default or breach of any provision of the contract between the parties; (iii) by the Athletics Department if the Vendor’s services become unsatisfactory to the Athletics Department and the Vendor fails to cure within thirty (30) days of notice by the Athletics Department; or (iv) in the event that funds are not appropriated.  If such contract is terminated for any reason, the Vendor must continue operation of the concessions and catering services until a new contractor, or the Athletics Department, is able to commence operations.

2.2.17
NCAA and SEC
The Vendor shall at all times comply with all NCAA and SEC rules and regulations, and the rules of any other conference or association to which Athletics Department’s athletic teams may belong. The Agreement may be terminated for any such violations by the Vendor.

2.2.18
Additional Obligations of the Athletics Department

The Athletics Department will provide the Vendor with:

· Use of existing equipment, fixtures, concession stands, and office space.

· Provide to the Vendor necessary working passes for employees of such Vendor to enter the athletic facilities at designated times and in designated areas on game days.

· Security services provided by the Athletics Department Police Department as part of the Athletics- sponsored event.  Additional security services may be provided upon request and at the expense of the Vendor.

· Use of existing storage areas.  Additional storage space may be allocated at the discretion of the Athletics Department, upon request and at the expense of the Vendor.

· Electricity and water at existing locations at no cost to the Vendor.  However, the Athletics Department assumes no liability for any interruption or disruption of these utilities.

· Use of existing trash and recycling receptacles.

· Schedule of events, required service, and times of service.  The Athletics Department will neither guarantee a minimum number of events nor a guaranteed minimum amount of gross concessions sales for any or all events.

2.2.19
Additional Obligations of Vendor

The Vendor agrees to the following:
· Professional management and operation of the concessions and catering as specified herein, including providing adequate staffing of all stands for all athletic events.

· Contract for goods, services, and employment in the Vendor’s name, with no implication of the Athletics Department directly or by inference in any transactions.

· Concessions stands may be operated in designated areas (as approved by the Athletics Department) at any time after event gates/doors are opened.  Hawkers should be instructed as to when they are allowed in the seating and walkway areas.

· Comply with all local, state, and federal public health and fire code regulations applicable to these services, including, without limitation, the safe and sanitary preparation and handling of products and the maintenance of the facilities and equipment.

· Cooperate with the local health department officials who may visit and inspect operations.  Promptly cure any violations or deficiencies noted by such health officials during such inspections.

· Security of service areas, equipment, and product.

· Maintaining an updated accounting of equipment.

· Train staff and workers, including any service organization groups, in proper preparation and handling and sanitation practices before allowing such persons to begin work.  Ensure that such persons comply with all health and food service regulations and practices.

· Uniforms for game day staff.

· Comply with Athletics Department parking requirements at the Vendor’s expense.

· Prompt payment of commissions and other amounts due to the Athletics Department.

· To abide by terms and conditions of the Athletics Department’s pouring rights agreement, and other agreements. 
3.0 Required Response                                                                               

3.0.1
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3.0.2
Submission Formats
Proposals should be submitted in accordance with section 1.3 and be prepared simply and economically, providing a straightforward, concise description of the respondent’s capability to satisfy all requirements.  Proposals should submitted as follows, Part I – Food Service Operations: three (3) identical hard copies presented in three (3) ring binders. Dividers shall divide the sections TAB 1 through TAB 25.  Secondary dividers may be used at the Proposer’s discretion to present information clearly. Sketches, pictures, graphics, brochures, or general marketing materials should not be included in Tabs 1 - 24.  A separate binder, attachment, or tab may be included as Tab 25. Additionally, five (5) electronic versions of the original proposal, on clearly labeled flash drives that are no more than 10MB are required. Part II – Athletics Concessions and Catering: three (3) identical hard copies presented in three (3) ring binders. Dividers shall divide TAB 26 though TAB 30. Secondary dividers may be used at the Proposer’s discretion to present information clearly. Additionally, three (3) electronic versions of the original proposal, on clearly labeled flash drives that are no more the 10MB are required. 

3.0.3
UAF reserves the right to award a contract or reject a bid for any or all line items of a bid received as a 
            result of this RFP, if it is in the best interest of UAF to do so.  Bids may be rejected for one or more
            reasons not limited to the following:

a.
Failure of the Respondent to submit the bid(s) and bid copies as required in this RFP on or before the deadline established by the issuing agency.

b.
Failure of the Respondent to respond to a requirement for oral/written clarification, presentation, or demonstration.

c.
Failure to provide the bid security or performance security if required.

d.
Failure to supply Respondent references if required.

e.
Failure to sign an Official Bid Document.

f.
Failure to complete the Official Bid Price Sheet.

g.
Any later exception to the bid requirements of the RFP that was not included in the Respondent’s proposal.

3.0.4
If the Respondent submits standard terms and conditions with the bid, and if any section of those terms
           is in conflict with the laws of the State of Arkansas, the State laws shall govern. Standard terms and 
           conditions submitted may need to be altered to adequately reflect all of the conditions of this RFP, the 
           Respondent's responses and Arkansas State law.

3.1      GENERAL INFORMATION
(1)
3.1.1
 Title Page


 Include RFP number, date, subject, name of the proposer, address, and telephone number.
(2)
3.1.2
 Required Signatures

 Required signature pages (4) included with Standard Terms and Conditions posting on Hogbid, 
           Hogbid.uark.edu.

(3)
3.1.3
 Acknowledgement of Released Addenda to RFP

 The UAF reserves the right to issue any addendum modifying any portion of this RFP.  Caution is given 
            that certain addenda may be  required to be submitted with proposals, as specified in the particular 
            addenda.  It is the perspective proposer’s responsibility to verify they have received all released 
            addenda and, thereby, must include acknowledgement (as per addenda instructions when addenda 
            are released) of any addenda that are required to be submitted with proposal.
(4)
W-9 Form
3.1.4
It is a requirement of this RFP that all proposers submit a completed Internal Revenue Service W-9 
            Form (Request for Taxpayer Identification Number and Certification) with proposal or within three (3) 
            days of notification.  The W-9 Form may be downloaded at  www.irs.gov.  Failure to submit W-9 Form 
            as stated herein will result in no payments being issued in relation to this project, once awarded, until 
            such time as the W-9 is received.

3.2
MINIMUM ELIGIBILITY CRITERIA:  

In order to be considered for award and to be further evaluated, proposer must meet or exceed the following criteria.  Failure to meet minimum eligibility criteria, detailed below, will result in proposal disqualification.
(5)
Licenses

3.2.1
Proposer must submit proof of any necessary licenses, as per industry standards and required by law.
           The contractor, at its cost, shall procure and keep current all permits and licenses, pay promptly all 
            charges and fees, and give all notices necessary and incidental to the due and lawful operations of 
            food service within the UAF for each campus.

(6)
Financial Capacity
3.2.2
Proposers shall submit:


A.    A Dun & Bradstreet Supplier Qualifier Report which has been produced no more than 60 days 
                   prior to the due date of proposals.  For information on the D&B Supplier Qualifier Report, visit 
                   www.dnb.com or contact 1-800-234-3867.  The UAF will utilize the information contained in the
     
        D&B Supplier Qualifier Report to evaluate proposal financial capacity as identified herein
                    Failure to submit a D&B Supplier Qualifier Report, as requested herein, will result in proposal 
                    disqualification.

B.   Copies of CPA-audited financial statement for the past five years.

C.   Annual revenue for the past five years.

            D.    A current listing of college and university food service accounts held in the United States by the 
 proposer, including the dollar  volume for proposer’s top five accounts. 

D.   A current listing of college athletic concessions and catering accounts held by the proposer, 
  including the dollar volume for the proposer’s top five accounts.

3.3 
PROPOSER’S EXPERIENCE AND QUALIFICATIONS

(7)


3.3.1
Executive Summary

Submit a narrative stating your interest in the contract and your understanding of the nature and scope 
            of the services to be provided. 
            Further include:





               

A.
Overview of Vendor qualifications and year Vendor was established    

          B.
Organizational profile, including operation under other Vendor names providing services the 
                      same or similar as described herein 


C.
Ability to comply with all requirements of agreement

D.       Explain why your firm would be the best choice for the UAF.


E.
Corporate-wide programs, performance standards and metrics, unique features, key initiatives, 
            and the corporate support structures pertinent to the UAF program



.

(8)


3.3.2
Organizational Chart
Submit an organizational chart including title of local director and all salaried staff, district, and corporate levels of Proposer. Describe how the organizational structure will ensure orderly communications, distribution of information, and effective coordination of activities, accountability, and decision-making authority.  A separate organizational chart should be provided for the proposed staffing of the Athletics concessions and catering services.

(9)
References


3.3.3
Provide three (3) higher education clients as references, for which proposer has performed (or is currently performing) work similar in nature, scope, and size of the UAF Food Service Operation within the last five (5) years. If not included with the three above include three additional references with athletic concessions and catering experience.  Information should include: 


 A.
Institution


 B.       Institution’s Address


 C.       Contact name, telephone number, and email

 D.       Similarity with scope and size of the UAF

 E.       Length of time management services have been provided


It is the responsibility of each proposer to ensure that all references are current and fully completed.  
            The UAF reserves the right to contact all references submitted or to seek additional references.  The 
            UAF reserves the right to use an external party, such as D&B Open Rating (or other), to conduct 
            reference checks.

(10)


3.3.4
Accounting Program

Provide a description of your internal accounting program to include: 

A.
Identify all software programs you use for production, inventory management, timekeeping, 
                       budgeting, and any interface requirements with POS systems.


B.
The purchasing, receiving, storage, and inventory control systems in place for food and
                       supplies

C.        Method of recording, verifying, and reporting cash, charge sales, dining/flex dollars, and meal 
      trades


D.
Fiscal year-end accounting period definitions


E.
Internal audit system


F.
Internal control of cash handling


G.
Sample monthly reports to be submitted to the UAF

H. 
Sample athletic event sales reports to be submitted to the Athletics Department, to include sales by venue, location, and product.

(11)
Personnel
3.3.5
A.
Provide resumes of key personnel in regional management positions, as well as candidates for 
                       the position of local director. Please be advised that if your firm should be shortlisted, your 
                       proposed local director candidate will be required to be present at  the interview.  

Please provide names for positions specific to the Athletics concessions and catering, if different from above.

B.      A list of corporate staff available for campus support and the support services they provide, 
     along with a description of the  frequency of support the UAF should expected to receive. 
     Identify how the campus can access these resources.

C.      The vendor will attach any company-developed manuals, training or other information that 
      indicates concern regarding the  following of recognized sanitation principles.  Provide an 
      outline of your daily housekeeping and sanitation program, including a plan for implementation.  
      If no materials have been developed, provide information that indicates concern regarding 
      sanitation, training procedures to be utilized, and supervision techniques to ensure that sanitary 
      food handling practices will be utilized.


(12)


3.3.6
Service Termination History

Has your firm terminated, or had any contracts terminated with a company during the past 60 months?  
            If so, please explain and identify  the name, address, contact individual, and telephone number of that 
  
company or installation.  If no services termination history exists, provide a statement to that effect.  

(13)
Litigation History
3.3.7
Attach a statement of any litigation or regulatory action that has been filed against your firm(s) in the 
            last five (5) years.  If an action has  been filed, state and describe the litigation or regulatory action filed 
            and identify the court or agency before which the action was instituted, the applicable case or file 
            number, and the status or disposition for such reported action.  If no litigation or regulatory action has 
            been filed against your firm(s), provide a statement to that effect.  For Joint Venture, submit the 
            requested information for each member of the Joint Venture.


3.4 PROJECT SCOPE AND METHODOLOGY – Part I FOOD SERVICE OPERATIONS
(14)

3.4.1
Proposed Food Service Program

Provide a brief assessment of the UAF’s current operations, along with brief narrative or description of 
            what changes your company is proposing for any cosmetic, concept, or capital facility/equipment 
            changes.  This portion of your response must include the assessment, plus your company’s proposal 
            regarding:

A. Proposed meal plan concepts, menu examples, menu cycles, meal plan structures (weekly, 
block, 
declining balance, meal trades…)



B.
Describe commuter/off campus meal plans that would be offered to over 20,000 UAF 
                       undergraduate and graduate students not  living on campus. 



C.
Describe proposed meal plan food-to-go program

D.
Describe plans for operating existing auxiliary brands and concepts and any potential new brands or concepts (regional, national, international, local, or company-owned brands). How will low-cost options be offered daily in auxiliary locations?



E.
Proposed healthful offerings and promotion of healthful choices. Include:

· Description of a product mix that will ensure a wide selection of nutritionally healthy, and healthily prepared and portioned foods at all service locations.

· Description of how customers will access ingredient and nutritional information

· Labeling program at points of service

· Propose an education program for customers pertaining to nutritional health, portion management, and wellness.  

F.        
Describe operation of existing and any proposed late night dining locations, offerings, and pricing model (i.e. a la carte cash, meal trades/meal swipe).



G.
Provide your proposed service hours and operating days, bearing in mind that service hours 
                       and operating days are to be no less  than those outlined in Attachment C.


H.
Proposed staffing levels, including management, full-time, and part-time employees

I. Proposed prices--comprehensive: meal plans, auxiliary, dining door, summer school, 
conferences….

J.        Provision of at least one full-time onsite dietician is required.  Describe philosophy and intended
       accommodations for atypical dietary needs and preferences and students needing special 
       accommodations due to allergies, chronic dietary issues, illness, or injury. Describe options for 
       varying degrees of vegetarian diets. 

K.        Describe technological experience and proposed campus features: provide website information
       and link; credit card methodology; online ordering; kitchen display systems, POS experience, 
       and preferred functionality of POS system. Describe  position(s) and qualification of person(s) 
       that would coordinate with the Campus Card Office on use of software and hardware 
       systems. 

L.        Outline comprehensive marketing plan for all areas including social media and app-based 
       customer loyalty program(s). Describe  website design process, content strategy, and typical 
       workflow procedures. Describe survey and data collections  intentions. 

M.        Describe a continuous improvement plan designed to support innovation, as well as measure 
       and report progress  toward attainment of UAF’s objective for the food service program.

N.        Describe a potential food advisory committee or other methods of collecting feedback directly 
       from students, faculty and staff. 

O.        Proposed reconfiguration layouts/conceptual designs for each area, if applicable

P.        Any other concept or specialized proposed equipment, and/or pertinent elements necessary 
       that contributes to an operationally  and financially efficient food service program

Q.        Give current examples of successful meal plan programs on your other campuses and 
       remarkable auxiliary operations.
(15)

3.4.2
Proposed Catering Program

Submit the following as it relates to a catering program: 



A.
Proposed menus and pricing for four levels of service, 1) tables linens and china; 2) disposable 


service ware; 3) pick-up/carry out; 4) catering offered exclusively to UAF students.   

B. Staffing levels, per customer, for catered seated service for breakfast, lunch, and dinner functions, as well as for receptions, buffet service, and premier events.


C.
Describe number and titles of administrative catering staff


D.
Name and describe the software program that would utilized by your catering customers.

E.       Provide a sample brochure and marketing material. Describe initiatives that would be used to 
     increase catering sales. 

F.       Propose a custom cake and baked goods program that would provide specialty cakes for 
      congratulatory, welcome, or promotional events.  This program should include custom 
      decorations, inscriptions, and a variety of batters, fillings, and frostings. 

G.       Describe a catering-specific labeling program that describes offerings and identifies potential 
      allergens.


H.
Catering Equipment/Containers that are compostable and meet State health codes.


I
Give an example of a current premier campus catering program currently operated by your 


organization.

 
(16) 


3.4.3
Proposed Athletic Sports Nutrition Center Program


The UAF Department of Athletics has a Sports Nutrition Center located in the Jerry and Gene Jones Student Athlete Success Center.  This facility is dedicated to Razorback Athletics providing fueling and training table meals for over 500 student athletes.

Hours of operation:

Fall and Spring Semesters:  Sunday (5:00 pm – 8:00 pm), Monday-Thursday (7:00 am – 2:00 pm and 5:00 pm – 8:00 pm), Friday (7:00 am – 2:00 pm)

Grab’N’Go Window:  Monday-Friday (7:00 am – 2:00 pm)


Other events:  examples include pre-game or post-game meals, recruiting functions, pre-
            season practice meals, department functions

The Sports Nutrition Center is currently operated with a management services agreement.  The Vendor hires the staff and operates the facility.  The Athletics Department works with the Vendor to develop the menus and operating budget.  The Vendor bills the Athletics Department for the cost to operate the facility plus a management fee.

A.
Response should include a proposal comparable to the current Athletics Department management services structure.  Response may also include an alternate proposed structure.

B. 
Describe proposed menu options (breakfast, lunch, dinner, and fueling) that  specifically address the needs of Student athletes.

C.
Describe your experiences with and understanding of the NCAA rules related to providing meals and snacks for student athletes.

D.      Give an example of a premier athletic dining program currently be operated by your 
organization. 

E.
Proposed staffing levels, including management, full-time, and part-time employees.  Note any 

proposed subcontractors.

F.
Describe technological experience and proposed campus features: provide website information and link; credit card methodology; online ordering; kitchen display systems, POS experience, and preferred functionality of POS system. Describe position(s) and qualification of person(s) that would coordinate with the Campus Card Office on use of software and hardware systems. 

G.
Describe a continuous improvement plan designed to support innovation, as well as measure and report progress toward attainment of UAF’s objective for the sports nutrition program.

H.       Any other concept or specialized proposed equipment, and/or pertinent elements necessary 
      that contributes to an operationally and financially efficient food service program



(17)


3.4.4
Days/Hours of Operation

Conduct an assessment and propose days/hours of operation for each food service area.


(18)


3.4.5
Quality Assurance

Submit a plan to provide quality assurance, with respect to all aspects of the Food Service Program.
            The plan should include:


A.
Sample inspection/quality audit forms used internally and as part of any UAF/regional 
                       visitations.  Please state how the results of these audits will be shared with the UAF’s contract 
                       administrator. 



B.
Follow-up procedures for customer complaints



C.
A plan for ongoing, as well as periodic customer service monitoring


D.
Give a brief listing of the minimum USDA food grades or other standards to be



utilized in purchasing food item; e.g. beef, seafood, port, poultry, eggs, dairy, frozen foods, 
                       fresh produce, canned and packaged goods, etc. 


E.
Provide information regarding minimum standards and guidelines, such as the FDA Food Code, 

that will be used to ensure sanitation and safety in preparation, production, and service areas.

3.5 ACADEMIC INTEGRATION AND SUSTAINABILITY- Part I

(19)

3.5.1
Educational Program

Integration of the food service program into academic units is essential to enhancing the collaborative 
            faculty and student engagement that supports the land-grant mission of diversified agriculture and new 
            research practices.


            A.
Give examples of your organization’s successful programming initiatives with academic units.



B.
How would you expand the current collaborative programs with Human Nutrition, Dietetics, and 
                       Hospitality Innovation Food Service? 



C.
Describe program ideas for collaborating with other academic units. 



D.
Outline how you will participate in future campus-based educational efforts to promote 
                       awareness and understanding of  sustainable agriculture, benefits of local foods, organics, and 
                      “green” 
products and systems (recycling and composting).

           E.         Describe how you would collaborate with UAF units interested in addressing food insecurities 
      and related social issues.

(20)

3.5.2
Career Path for Students


A.
Detail the plan to hire, compensate UAF students.



B.
Describe your proposed internship plan. Include number of interns and proposed hours and 
                       salaries. Describe how you would recruit interns from the Hospitality, College of Business, 
                       Dietetics, and other related programs. 

C. Describe any manager-in-training (MIT) programs and how a student might enter this program.  Include the number of MITs, the salary, and length of individual programs. 


D.
Describe how careers for UAF graduates would be promoted.


E.        Describe potential graduate assistant program and compensation.

F.      Give examples of student employee/internship/MIT programs currently in place at accounts of  

     similar size. 

(21)

3.5.3
Sustainability

Submit a dining services program that is aligned with UAF’s Office of Sustainability’s objectives. (See 
            Attachment L --Annual report.)  Be specific in the actions that would be taken, time lines, and how 
            success would be measured.  Specifically address the following: 

A.
State how your company currently addresses sustainability issues in food service for maximum environmental, social, and economic impact.


B.
What is your corporate policy regarding organic and locally-sourced foods?

           C.         What level (percentage of cost of sales) of fruits, vegetables, meat, poultry, eggs, and dairy will 
you commit to sourcing locally, if  any?


D.
How will you help the UAF minimize waste and maximize the diversion of waste?

            E.        State all “green” cleaning products (to the extent feasible) that will be used in the dining 
facilities.  Emphasis is on products that are:  biodegradable, less toxic, with minimal use of unnecessary dyes and fragrances.

            F.        Explain how food service on campus will contribute to the economic vitality, environmental 
      sustainability, and quality of life in the region?

G.      The UAF urges all to recycle food, packaging, and other items.  What is the recycling plan to   

      be  incorporated?  Specify how the plan will meet State and local sanitation and safety  

      regulations.

            H.       Detail any programs or efforts to donate still viable, but unused, foods to the UAF food bank and 
                       other community food recovery  systems. 


 I.
Describe any future commitments made by your company. 


J.
UAF would like to continue to promote using to-go containers that contain high levels of 
                       recycled or compostable content.  Please detail the type of food containers, disposables, and 
                       materials that will be used for serving the various types of food products in
                       dining services, i.e. Styrofoam, plastic, wrapping paper, bags/sacks, and napkins.


K.
Give examples of leading sustainability practices from your other campuses.

(22)

3.6 
TRANSITION PLAN – Part I

 
Provide a detailed pre-occupancy plan that describes your process for transition and startup, should your firm be selected for the contract. Provide a list of all tasks involved in the form of a critical path schedule and timeline. Identify members of the startup team, their backgrounds, and roles/responsibilities with regards to transition.  Incumbents may choose to substitute a plan detailing what it will do to implement any changes submitted in the proposal should it be successful in retaining the account.

(23)

3.7
 INNOVATIVE IDEAS/OTHER - Part I

A.
Submit any creative/innovative ideas specific to the UAF which are not already presented in this proposal.


B.
List any requirements for which your proposal may be contingent. 

(24)


3.8
 FINANCIAL PROPOSAL – Part I
 

The UAF is interested in providing a food service program for as broad a segment as possible of its 
            clientele.  UAF acknowledges its responsibility to effect and sustain a collaborative role in meeting that 
            goal.  Toward meeting that goal, the UAF is requesting the  submission of a proposed plan to meet the 
            UAF’s objective of a profit and loss agreement with a split profit component.  The UAF is 
            seeking responses to the following:

A.
Proposed percentage of Net Sales (i.e., all sales less sales taxes collected), arising from or relating to revenues generated by this Agreement, including but not limited to, revenues generated by the Meal Plan Program, Catering, Conferences, Door, and all auxiliary operations that will be paid to UAF in the form of commissions.
            B.        Proposed split profit arrangement

            C.
Initial Investment in UAF’s Food Service renovations based on Attachment E, keeping in 
                    
mind that it is the UAF’s intent to use  our on-campus design and construction program to 
                       complete proposed major renovations.

D.
Proposed ongoing capital development or renewal funds

E.      Scholarships in the form of meal plans or funds schedule.  
F.
Proposed meal plan, dining/flex dollar, and Razorbuck$ transaction fees or financial support paid to the UAF Campus Card Office to offset annual maintenance costs, POS technological support, and transaction system costs

           G.
Proposed discount to patrons paying with Razorbuck$. 


H. 
Proposed meal plan discount to Housing staff living in residence halls.

I.
Academic Integration Support (Student Success Center or other academic building) (See Attachment E)

J. Sustainability support (food recovery, meals for students with food insecurities, donations to 
     campus food bank, recycling, composting, other)

K. Catering Funds -- Funds made available on an annual basis, which shall be available for student  activities, registered student organizations, and staff/faculty meetings and events. Include potential annual increases to this fund. 


L.
Base Annual Rent and potential annual increase to rent payment.


M.
Other financial. 

N.
Provide pro-forma financial statements for each year of the proposed contract base term (7) in a format similar to that found in the Uniform System of Accounts for Restaurants. 


(25)

3.9. 
MARKETING MATERIALS and RENOVATION VISUALS

A. Provide sketches, mockups, drawings, and/or floor plans correlating to proposed investment 
funds 
and capital improvements

B. Provide pictures, graphics, brochures, and marketing materials related to specific proposed 
initiatives and all components of the food service program.  Include examples of intended advertisements and website designs

(26)

3.10
PROJECT SCOPE AND METHODOLOGY – Part II ATHLETIC CONCESSIONS AND CATERING
Responses to Part II should be specific to athletic venues concessions and catering. Further, Athletics reserves the right to award an Agreement to a Vendor for item 1 (Athletics Venue Concessions Rights) and to a separate Vendor for item 2 (Venue Catering Rights).

A. Provide a comprehensive list of all product offerings and portion sizes that will be sold, the 
prices 
to be charged for  each product and whether the products will be prepared by the Vendor or a subcontractor.

B.
Provide a detailed explanation of the point-of-sale system(s) proposed, along with examples of 

sales reports and monthly commissions reports.

C.
Provide detailed information of any new or creative product offerings, equipment upgrades, 
           facility 
upgrades, or service plans that are being proposed to enhance customer experiences of 
           concessions and catering sales.


D.
Describe the catering services including representative catering menus that you would provide.


E. 
Describe your proposed commitment to its relationship with the Athletics Department, including   

           but not limited to presence at all athletic events, quality of food and beverage offerings, and 
commitment to customer satisfaction.


F.  
Describe the facilities, technical experience, organization, and support staff that will be 
           assigned to provide the products and  services outlined within the specifications.


G. 
Describe the size and capability of the respondent’s game day support staff that will be 
           dedicated to compliance with the  Agreement. 


H.
Give a clear description of the sanitation and maintenance programs that will be followed.


I.
Give a clear description of the employee training programs that will be followed


J.
Give examples of successful experience with the specified activities for athletic venues of 
           similar 
size and scope.

(27)

 3.11
 SUSTAINABILITY – Part II


A.
Describe your intended commitment to sustainability within the athletic venues. 


B.
How will you help the UAF minimize waste and maximize the diversion of waste?

C. State all “green” cleaning products (to the extent feasible) that will be used in the athletic 
facilities.  Emphasis is on products that are:  biodegradable, less toxic, with minimal use of unnecessary dyes and fragrances.

D. The UAF urges all to recycle food, packaging, and other items.  What is the recycling plan to be 
incorporated?  Specify how the plan will meet State and local sanitation and safety regulations.

E. Detail any programs or efforts to donate still viable, but unused, foods to the UAF food bank 
And other community food recovery systems. 

 (28)

3.12    TRANSITION PLAN– Part II
 
Provide a detailed pre-occupancy plan that describes your process for transition and startup, should your firm be selected for the contract. Provide a list of all tasks involved in the form of a critical path schedule and timeline. Identify members of the startup team, their backgrounds, and roles/responsibilities with regards to transition.  Incumbents may choose to substitute a plan detailing what it will do to implement any changes submitted in the proposal should it be successful in retaining the account


(29)

3.13
 INNOVATIONS/OTHER- Part II

A. Provide any enhancements not specified in the RFP document that are offered by the 
            respondent


B.
 List any requirements for which your proposal may be contingent. 

(30)

3.14. 
FINANCIAL PROPOSAL- Part II

 
A.
Provide terms of the financial proposal, including commission payments and capital investments.  Clearly identify any terms that may differ between venues, types of items sold, or types of events.  Clearly identify the terms of the financial proposal related to concessions services and the terms related to catering services.

B. Provide a comprehensive list of all equipment that will be provided to furnish and operate all 
            concessions stands, catering areas, and storage areas.

C. Describe proposed initial investment in athletic concessions and catering equipment, along 
      with ongoing capital  investment or renewal funds.

D. Provide pro-forma financial statements for each year of the proposed contract base term (5 years) with projected net sales (i.e., all sales less sales taxes remitted), food/beverage costs, equipment maintenance funding, pest control funding, 

4.0 EVALUATION OF PROPOSALS  
4.1
EVALUATION CRITERIA (INITIAL SCREENING):  The evaluation Committee (hereinafter referred to 
           as “Committee”) shall evaluate all submittals received for RFP R586811, which meet or exceed Section 
           3.2, Minimum Eligibility Requirements, according to the following  initial screening criteria:

	Criteria Section:
	Maximum

Points

	A
	Proposer’s Experience and Qualifications
	30

	B
	Project Scope and Methodology
	35

	C
	Academic Integration and/or Sustainability
	15

	D
	Transition Plan
	5

	E
	Innovations/Intangibles/Other
	15

	F
	Financial Proposal
	30

	Total Maximum  
	130


4.2
RESULT OF EVALUATION OF PROPOSALS:  Based upon the results of Section 4.1, the UAF, at its sole discretion may:  1) recommend award to the top-ranked proposers; 2) may short-list the top-ranked proposers (short-list number to be determined by the UAF) for further consideration and interviews; or 3) may reject all proposals received.

4.2.1
Proposal Clarification:  During the review of proposals UAF reserves the right to ask questions of a clarifying nature in order to obtain clarity on proposal’s elements submitted.  However, proposers will not be allowed to enhance or alter their initial proposal and may only clarify existing proposal elements.

5.0 EVALUATION OF INTERVIEWS
5.1
INTERVIEWS:  In the event that UAF chooses to interview recommended short-listed proposers, in accordance with Section 4.1 and 4.2, the Committee shall interview the short-listed proposers, in order to make an award recommendation.  Proposers will not be allowed to change their proposal or proposal modifications. Oral presentations will be recorded and/or videotaped and attached to the original proposal and be considered part of the document. The UAF will expect the Vendor’s proposed Food Service Director and potential or representative Executive Chef, Operations Manager, Concessions Manager, and Catering Director (or their equivalents) to be active, on-site participants. The UAF discourages participation of marketing or business development personnel at the interviews. Final selection will be based on a combined scoring of written proposals, oral presentations, and observations resulting from visits to Vendor accounts.  Short-listed proposers will be interviewed against a set of standard questions (same questions for all short-listed proposers) and/or clarifying questions (proposal-specific with the intent to clarify issues), and shall be evaluated according to the following  

	
	Criteria Section
	Maximum
Points

	A
	Demonstrated Understanding of the UAF’s Requirements
	20

	B
	Financial Proposal’s relevance to the UAF program
	20

	C
	Unique Qualifications and Understanding of Emerging Campus Food Service Trends
	20

	D
	Overall Approach, Methodology, and Ability to Perform Contract
	40

	
	Total Maximum
	100


5.2
RESULT OF INTERVIEWS AND PRESENTATIONS:  Based upon the results of Section 5.1, UAF, at its sole discretion, may recommend award to one top-ranked proposer.

6.0 NEGOTIATIONS

6.1
CONTRACT NEGOTIATION:  The Negotiations Team will begin negotiations with the top-ranked proposer(s) as recommended by the Evaluation Committee in Section 5.2, Interviews. The final contract shall reference and incorporate all attachments, addenda, specifications, terms, and conditions of this RFP, and to include proposer’s offer, contract negotiations, and final acceptance.  UAF may add to or amend any item or condition of the sample contract prior to final acceptance by both parties.  Negotiations will continue with one or more proposers until such time as a contract is agreed upon or until UAF rejects any or all proposals.

6.1.1
UAF reserves the right at any time during the negotiations process to:
· Schedule additional negotiation sessions with any or all responsive proposers;

· Require any or all responsive proposers to provide additional or revised detailed written proposals addressing specific topics;

· Require any or all responsive proposers to provide a best and final offer;

· Require any or all responsive proposers to address services, prices, or conditions offered by any other proposer;

· Pursue a contract with one or more responsive proposers for the services encompassed by this solicitation, any addenda thereto, and any request for additional or revised detailed written proposals or request for best and final offers;

· Pursue the division of contracts between responsive proposers by type of service or geographical area, or both;

· Arrive at any agreement with a responsive proposer, finalize contract terms with such proposer, and terminate negotiations with any or all other proposers, regardless of the status of or scheduled negotiations with such other proposers;

· Decline to conduct further negotiations with any proposer;

· Reopen negotiations with any proposer

· Take any additional administrative steps deemed necessary in determining the final award, including additional fact-finding, evaluation, or negotiation, where necessary and consistent with the terms of this solicitation.

UAF has sole discretion in deciding, whether and when to take any of the foregoing actions, the responsive proposer(s) affected.

Equal Opportunity Policy Disclaimer
ATTENTION BIDDERS

 
Act 2157 of 2005 of the Arkansas Regular Legislative Session requires that any business or person bidding, who is responding to a formal bid request, Request for Proposal or Qualification, or negotiating a contract with the state for professional or consultant services, submit their most current equal opportunity policy (EO Policy).
 
Although bidders are encouraged to have a viable equal opportunity policy, a written response stating the bidder does not have such an EO Policy will be considered that bidder’s response and will be acceptable in complying with the requirement of Act 2157. 
 
Submitting the EO Policy is a one-time requirement.  The University of Arkansas, Fayetteville Procurement Department, will maintain a database of policies or written responses received from all bidders.
 
Note: This is a mandatory requirement when submitting an offer as described above.
 
Please complete and return this form with your bid response.

Should you have any questions regarding this requirement, please contact this office by calling (479) 575-2551.
 
Sincerely,
 
Linda K. Fast
 
Linda K. Fast, APO, CPPO, CPPB
Manager of Procurement Services

University of Arkansas

Fayetteville, AR
 
 
To be completed by business or person submitting response: (check appropriate box)
 
____   EO Policy Attached
 
____   EO Policy previously submitted to UA Purchasing Department
 
____   EO Policy is not available from business or person 
 
Company Name 

Or Individual: __________________________________________________________
 
        
 Title:  _____________________________________Date:  ______________________
 
          

 Signature:  ____________________________________________________________
UNIVERSITY OF ARKANSAS
PROCUREMENT DEPARTMENT

1125 W. Maple   ADMIN 321
Fayetteville, AR 72701
Tel:  479-575-2551
Fax:  479-575-4158
Act 157 of 2007 of the Arkansas Regular Legislative Session requires that any contractor, business or individual, having a public contract with a state agency for professional services, technical and general services, or any category of construction, in which the  total dollar value of the contract is $25,000 or greater must certify, prior to the award of the contract, that they do not employ or contract with any illegal immigrants. 

For purposes of this requirement, “Illegal immigrants” means any person not a citizen of the United States who has:

(A) Entered the United States in violation of the Federal Immigration and Naturalization Act or regulations issued the act;

(B) Legally entered but without the right to be employed in the United States; or 

(C) Legally entered subject to a time limit but has remained illegally after expiration of the time limit.

This is a mandatory requirement.  Failure to certify will result in our inability to issue a Purchase Order or Contract to you or your company.
Bidders shall certify online at http://www.arkansas.gov/dfa/procurement/pro_immigrant.html
Click on: “Procurement” on left-side information bar

Click on:  Illegal Immigrant Reporting

Click on: “Vendor” Illegal Immigrant Contracting Disclosure Reporting Screen

Click on: “Vendor Submit Disclosure Form” to complete all fields required for the certification – then indicate below and sign this form to submit with your bid. ***NOTE*** Bid Number field is applicable if known.

REQUIRED:  Print Screenshot and include with your proposal and/or contract.

If you have any questions, please call the UA Procurement Department at 479-575-2551.

Thank you.

Linda K. Fast
Linda K. Fast, APO, CPPO, CPPB
Manager of Procurement Services
University of Arkansas

**********************************************************************************************  

TO BE COMPLETED BY BUSINESS OR PERSON SUBMITTING BID RESPONSE OR CONTRACT:

Please check the appropriate statement below:

_______
We certified that we are not an illegal immigrant
or do not employ or contract with any illegal immigrants.
Date of certification:  ________________________  

_______

We cannot so certify at this time, and we understand that 



a contract cannot be awarded until we have done so.  

Reason for non-certification:  ______________________________

Name of Company:

___________________________________________  

Signature:


___________________________________________  

Name & Title:


___________________________________________  






              (Printed or typed)

Date:



___________________________________________  
[image: image2.jpg]Office of Business Affairs
Vendor Identification Information

t line 2.

rfa

Last Name First Name Middle initial
2

Business Name
3.

Address
4

City State  Zip Code E-Mail Address
5.

Contact Name (if different from above) E-Mail Address
6. Phone: ( }-

Fax: ( ),
araa code area code

7. TAXPAYER IDENTIFICATION NUMBER (TIN) - information below Is required:

Employer Identification Number {EIN): -
(For Corporations, Trusts, Estates, Pension Trust, Associations, Clubs, Religious, Charitable, Educational, or other tax-exempt organizations, Partnerships, Brokers
or registered nominees, Sole Proprietorships)
OR
Social Security Number (SSN): - -
(For Individuals and Sole Proprietorships)

Legal Name of Entity that appears on your Federal Tax Return (This should correspond with the EIN or SSN provided above)

8. Legal Status: Check only one (1). 9. Business Owner Information if applicable:
Corporation Black Owned
Individual/Sole Proprietor Asian Owned
Partnership Hispanic Owned
Non-or Not For Profit Native American Owned
Non-Resident Alien Woman Owned
Foreign Corporation 8(a) Small Business Enterprise
Small Disadvantaged Business
10.  Individual Status: Check only one (1). HUBZone
U.S. Citizen Veteran Owned
[o] | am a permanent resident (green card holder) Disabled Veteran Owned Hispanic Owned
O 1 am not a U.S, Citizen

11.  Preferred delivery method of Purchase Orders:

O Emaito:
O Faxto:
12. Under penalties of perjury, | certify that the information provided above is true, correct and complete.
Signature Title
Print Name Date

Please fax the completed form to: (479) 5754158

g % ! For Office use Only:
Or mail to University of Arkansas, 321 Administration Bldg, Fayettevile AR 72701.

Vendor No.

Rev 05/14





[image: image3.jpg]CONTRACT AND GRANT DISCLOSURE AND CERTIFICATION FORM

Failure to complete all of the following information may result in a delay in obtaining a contract, lease, purchase agreement, or grant award with any Arkansas State Agency.

SUBCONTRACTOR: SUBCONTRACTOR NAME:

[] Yes [INo
TS THIS FOR
TAXPAYER ID NAME: [] Goods? [] Services?[ ] Both?
YOUR LAST NAME: FIRST NAME: ML
ADDRESS:
ciry: STATE: ZIP CODE: - COUNTRY:

AS A CONDITION OF OBTAINING, EXTENDING, AMENDING, OR RENEWING A CONTRACT, LEASE, PURCHASE AGREEMENT,

OR GRANT AWARD WITH ANY ARKANSAS STATE AGENCY, THE FOLLOWING INFORMATION MUST BE DISCLOSEI

FOR INDIVIDUALS®*

Indicate below if: you, your spouse or the brother, sister, parent, o child of you or your spouse is a current or former: member of the General Assembly, Constitutional Officer, State Board or Commission

Member, or State Employee:

" What is the person(s) name and how are they related to you?

Positon Held Mark (v) Na[ir:agfr i:iﬂisrmzcjggm':iltd For How Long? [i.e., Jane Q. Public, spouse, John Q. Public, Jr., child, etc.]
lcurrent |Former | board/ commission, data entry. etc.] l;;e/c-v MJ/OVY Bersor's Name(s) Relation

General Assembly o s]

Constitutional Officer a o

State Board or Commission o o

Member

State Employee a o

[]_None of the above applies

FOR A VENDOR (BUSINESS)?*

Indicate below if any of the following persons, current or former, hold any position of control or hold any ownership interest of 10% or greater in the enlity: member of the General Assembly, Constitutional

Officer, State Board or Commission Member, State Employee, or the spouse, brother, sister, parent, or child of a member of the General Assembly, Constitutional Officer, State Board or Commission

Member, or State Employee. Position of control means the power to direct the purchasing policies or influence the management of the entity.

Mark (¥)  [Name of Position of Job Held | For How Long? what is his/her position of control?

What is the person(s) name and what is his/her % of ownership interest and/or

Position Held [senator, representative, name of E =
[Current |Former | board/commission, data entry, etc.] o ed

: Ownership
MMYY | mwivy Person’s Name(s)

Interest (%)

Position of
Control

General Assembly o o i
Constitutional Officer o

State Board or Commission a a

Member

State Employee o o

] None of the above applies

Rev. 08/20/07
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Failure to make any disclosure required by Governor’s Executive Order 98-04, or any violation of any rule, regulation, or policy adopted pursuant to

that Order, shall be a material breach of the terms of this contract. Any contractor, whether an individual or entity, who fails to make the required

disclosure or who violates any rule, regulation, or policy shall be subject to all legal remedies available to the agency.

As an additional condition of obtaining, extending, amending, or renewing a contract with a state agency 1 agree as follows:

1. Prior to entering into any agreement with any subcontractor, prior or subsequent to the contract date, | will require the subcontractor to complete a
CONTRACT AND GRANT DISCLOSURE AND CERTIFICATION FORM. Subcontractor shall mean any person or entity with whom | enter an agreement
whereby | assign or otherwise delegate to the person or entity, for consideration, all, or any part, of the performance required of me under the terms
of my contract with the state agency.

2. 1 will include the following language as a part of any agreement with a subcontractor:

Failure to make any disclosure required by Governor’s Executive Order 98-04, or any violation of any rule, regulation, or policy adopted
pursuant to that Order, shall be a material breach of the terms of this subcontract. The party who fails to make the required disclosure or who
violates any rule, regulation, or policy shall be subject to all legal remedies available to the contractor.

3. No later than ten (10) days after entering into any agreement with a subcontractor, whether prior or subsequent to the contract date, | will mail a
copy of the CONTRACT AND GRANT DISCLOSURE AND CERTIFICATION FORM completed by the subcontractor and a statement containing the dollar
amount of the subcontract to the state agency.

| certify under penalty of perjury, to the best of my knowledge and belief, all of the above information is true and correct and
that | agree to the subcontractor disclosure conditions stated herein.

Signature Title Date

Vendor Contact Person Title Phone No.

Agency use only
Agency Agency Agency Contact Contract

Number Name Contact Person Phone No. or Grant No.

Rev. 08/20/07
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