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INSTRUCTIONS AND CONDITIONS 

FOR  

CAFETERIA SERVICES AT THE 

SANTA CLARA COUNTY OFFICE OF EDUCATION 

 

RFP #06-22-23 
 

 

NOTICE IS HEREBY GIVEN that the Santa Clara County Office of Education, San Jose, 

California, hereinafter referred to as the SCCOE, will receive up to, but no later than, Thursday, 

January 19, 2023, at 3:00 p.m. sealed proposals for the award of a contract for Cafeteria 

Services RFP #06-22-23 from interested parties hereinafter to referred to as the Contractor. 

Proposals shall be addressed to the Jas Sohal (Purchasing Manager) and submitted to SCCOE’s 

Purchasing Services at 1290 Ridder Park Drive, San Jose, California 95131 at the date and time 

stated above. 

 

MANDATORY SITE WALK-THROUGH 

A “walk-thru” of the cafeteria site at 1290 Ridder Park Drive, San Jose, California 95131 is 

scheduled for Friday, January 6, 2023, at 10:00 am.  This will be the only one held, thus your 

attendance is mandatory. Each Contractor shall have examined the work site before submitting 

their proposal and shall have full knowledge of all facilities affecting the services required which 

may not be particularly described herein. No variation or allowance from the contractor’s 

proposal will be made because of lack of such examination or knowledge.  

 

• All vendors will enter and check-in at the front lobby and exit the facility through the 

front main doors only.   

• ALL VENDORS: must be escorted from the lobby to the cafeteria area by a staff 

member. At the end of the meeting all persons must be escorted from the cafeteria area 

back to the lobby to exit. 

• We also ask that everyone entering the building for the site walk, provide their own face 

cover.  

 

CONTACT 

Any questions regarding proposal procedures should be solely directed to the Purchasing 

Manager, Jas Sohal via e-mail at jsohal@sccoe.org. 

 
SIGNING OF PROPOSAL 
The signature of all persons signing shall be in longhand and executed by principal duly authorized 
to make contracts.  The Contractor’s legal name shall be fully stated.  Obligations assumed by such 
signature must be fulfilled. 
 
NO PROPOSAL 
If you are unable to submit a proposal, please return the proposal and/or Bidders Questionnaire 
stating reason; otherwise, your name may be removed from our proposal list. 
 

mailto:jsohal@sccoe.org
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TAXES, CHARGES, AND EXTRAS 
No charge for delivery, drayage, express, parcel post, packing, cartage, insurance, license fees, 

permits, cost of bonds, or any other purpose, except taxes legally payable by the Santa Clara 

County Office of Education, will be paid unless expressly included and itemized on the proposal. 

 
QUALIFICATIONS 
All companies may be required to furnish evidence of their technical ability, experience, and 
financial responsibility.  No proposal will be accepted from, or a contract awarded to, any party or 
firm in arrears to the Santa Clara County Office of Education, or who is a defaulter as surety, 
contractor or otherwise within the past twelve (12) months. 
 
AWARD OF CONTRACT 
All Proposals will be evaluated according to criteria listed below.  Evaluation will be conducted 

by a committee composed of SCCOE employees from various disciplines and purchasing 

personnel.  Although evaluations of certain criteria may, by its nature, be subjective, the proposed 

goal of this procedure is a fair and objective examination of the capabilities of all companies. 

Finalists will be asked to prepare a presentation for the evaluation committee. 

 
CRITERIA FOR EVALUATION 
 
1. Number of existing customers/clients receiving similar services in the South Bay area.   

2. Reference letters from existing South Bay customers with contractor’s service, quality of food 

etc...  

3. Pricing schedule. Please include pricing from all food categories (including catering items) and 

corresponding portion sizes or menu with items with brief description of portion size and 

pricing. 

4. Qualifications of proposed Cafeteria Manager and staff. 
 
The Santa Clara County Office of Education reserves the right to reject any or all proposal and to 
waive any informalities and/or irregularities in proposals received and to be the sole judge of the 
equipment and services offered. 
 
PROPOSAL RESULTS 
Proposal results are available for inspection in the Purchasing Office, Santa Clara County Office 
of Education, 1290 Ridder Park Drive, San Jose, California 95131 at the conclusion of the 
evaluation period. 
 

PRICE, TERMS, AND CONDITIONS 

Price, terms, and conditions of this proposal are considered valid for sixty (60) days, from the date 

that proposals are opened by the SCCOE, unless the offering party in writing allows for a longer 

period of time. 

 
MODIFICATIONS 
Changes in or additions to the Proposal Form or any other modifications of the Proposal Form 
which is not specifically called for in the contract documents may result in the rejection of your 
proposal as not being responsive.  No oral or telephonic modification of any proposal submitted 
will be considered, and a mailed modification may be considered only if the postmark evidence 
that a confirmation of the transmittal duly signed by the Contractor was placed in the mail prior to 
the proposals being due. 
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ERASURES 
The proposal submitted must not contain any erasures, interlineations, or other corrections unless 
each such correction is suitably authenticated by affixing in the margin immediately opposite the 
correction the initials of the persons signing the proposal. 
 

WITHDRAWAL OF PROPOSAL 
Companies may withdraw their proposal either personally, by written mail request, or by e-mail 
request confirmed in the manner specified above at any time prior to the scheduled closing time 
for receipt of proposal. 
 
WORKERS’ COMPENSATION 

In accordance with the provisions of Sections 3700 of the Labor Code, contractor shall secure the 

payment of compensation to employees.  Contractor shall sign and file with Owner the following 

certificate prior to performing the work under this contractor. “I am aware of the provisions of 

Sections 3700 of the Labor Code which requires every employer to be insured against liability for 

workers’ compensation or to undertake self-insurance in accordance with the provisions of that 

code, and I will comply with such provisions before commencing the performance of the work of 

this contract.”  The contractor will provide certificate of insurance to the Purchasing Manager. 

 

 

SPECIFICATIONS & REQUIREMENTS 

 
 
SCOPE 
The Santa Clara County Office of Education (SCCOE) is soliciting proposal from cafeteria service 

companies that can provide daily meals, snacks, and catering for the permanent employees, other 

SCCOE sponsored events held Monday thru Friday, and/or other SCCOE sponsored special events 

on the weekends in accordance with the following requirements. SCCOE staff numbers are- 

approximately 550-600 full time employees. 

 
DELIVERY REQUIREMENTS 
Contractor must be fully equipped and operational by March 1, 2023. 
 

TERM 

The term of the Contract will be for a period of one (1) year with the option of extension annually 

up to five (5) years. 

 

SITE REQUIREMENTS 

1.   The SCCOE will provide utilities (gas, electric and water) and existing cafeteria space rent      

free. The cafeteria has existing equipment listed in Attachment “A”.  The Contractor will 

take reasonable care of all SCCOE provided equipment. The SCCOE shall maintain, repair 

and upkeep all machines and equipment provided by the SCCOE. 

 

2.    The successful Contractor shall pay for all “wet” garbage service.  The SCCOE shall pay for       

 all dry garbage.  Contractor shall fold/breakdown all cardboard boxes prior to placing them 

 in the trash containers. 
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3.    Tables and chairs to seat approximately 200 people have been furnished by the 

 SCCOE.  The interior dining room 150 seats and exterior courtyard has 50 seats.  The 

    Contractor shall be responsible for keeping the tables, chairs and floors clean at all times. 
 

4.    Marketing and branding on items such as signage, menu boards and seasonal decorations  

         shall be provided by the contractor to suitably create an acceptable dining environment. 
 

5.   The cafeteria shall open at 7:30 a.m. and remain open to customers until at least 3:00 p.m. 

 

6.    Catering events may take place during normal business hours, evenings, and Saturdays.       

 Contractor may charge a “service fee” for evenings (after 5:00 pm) and Saturday catering 

 events.  Contractor may charge a “delivery fee” for off-site catering events.  Contractor shall 

 provide a quote to the requestor/customer for all costs prior to the event.  
 

7.    Vending machines have been placed in the dining area for after hour staff and are 

 serviced by a third-party vending contractor. The Contractor shall maintain an agreement 

 with the vending contractor in order to provide support regarding change and refunds during 

 normal business hours.  

 

SERVICE REQUIREMENTS 

 

1.  The successful Contractor shall offer a full range menu featuring varied hot entrees, 

 sandwiches, soups, grill items, vegan food options, vegetarian food options, gluten free  

food options and fresh salad bar. Hot water and ice shall be available at no charge to  

employee. Contractor shall have clear labels and/or signage for all displayed food items. 

 

NOTE: Contractor must follow all current CDC COVID-19 guidelines/restrictions as it  

pertains to food preparation, buffet, open salad bars, food condiments, and packaging of  

food for retail. 

 

2.  All Companies shall submit with their proposal evidence/samples of marketing programs 

 (i.e., special pricing, discount offers, holiday promotions) for distribution within the 

 office.  

 

3.       All Companies shall submit with their proposal how high food quality is maintained at  

Salad Bar and with proteins, describe how do you ensure fresh local and sustainable  

ingredients are used, and the food is purchased from reputable vendors. 

 

4.  Contractor must be capable of catering meetings and conferences which are held 

 frequently throughout the year and may number 5-15 per week with meeting attendance 

 ranging from 5-300 people.  Coffee service for meetings would be available with one day 

 notice. 
 

5.  All Contractor employees shall maintain a current certification through the National 

 Restaurant Association, (Serve-safe program) and copies of the certificate shall be 

 provided to the SCCOE prior to March 1, 2023. The Business License, Health   Permit and  

all other pertinent certificate shall also be posted in clear view in the cafeteria prior to start  

date of March 1, 2023. 
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6. Contractor will provide on SCCOE’s demand all Cafeteria Staff’s proof of vaccinations that 

are current based on CDC/Santa Clara County Public Health Department at the time of the 

request. 

 

7. Contractor will provide point-of-sale system (POS) that provides the following features: 

 

• Contactless payment terminal supporting mobile pay apps 

• Online ordering for catering events and select café menu items 

• Real-time reporting on café sales, catering sales, and guest counts 

 

 

CONTRACTOR/SCCOE COMMUNICATIONS 

 

1.  An on-site manager and/or assistant manager (or equivalent) responsible for all cafeteria 

 operations shall be present at all times. 
 

2.  Contractor shall obtain SCCOE written approval for any proposed changes in pricing from  

      the Purchasing Manager or menu selection prior to implementation. 
 

3.  Contractor and representative of parent contractor shall be available to meet with SCCOE 

 representatives or liaison within 5 working days to resolve problems which may emerge 

 and 24 hours response for immediate safety and health issues. 

 
AWARD OF CONTRACT 
 
All Proposals will be evaluated according to criteria listed below.  Evaluation will be conducted 

by a committee composed of SCCOE employees from various disciplines and purchasing 

personnel. Although evaluations of certain criteria may, by its nature, be subjective, the proposed 

goal of this procedure is a fair and objective examination of the capabilities of all companies.  

 
CRITERIA FOR EVALUATION 
 
1. Number of existing customers/clients receiving similar services in the South Bay area.   

2. Reference letters from existing South Bay customers with contractor’s service, quality of food 

etc...  

3. Pricing schedule. Please include pricing from all food categories (including catering items) and 

corresponding portion sizes or menu with items with brief description of portion size and 

pricing. 

4. Qualifications of proposed Cafeteria Manager and staff. 

 

EXCLUSIVE RIGHT 

Contractor will have the exclusive right at Ridder Park to provide cafeteria and catering services 

throughout the term of the Contract.   
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HOURS OF OPERATION 

Service personnel from contractor will be in attendance at the SCCOE premises throughout the 

cafeteria’s operating hours of 7:30 a.m. and 3:00 p.m. for cafeteria requests and any other time 

needed for catering requests. 

 

 

PROFIT-SHARING 

Contractor will pay to the SCCOE a 6% profit sharing percentage of all food products and other 

merchandise sold by the Contractor during the term of the Contract as set forth in the Contractor’s 

proposal.  All profit-sharing is to be based on gross revenues less sales taxes’ wherever such tax 

is applicable.  Profit-sharing is to be payable monthly and will be due by the fifteenth (15th) day 

of the month immediately following the close of each such calendar month.  The SCCOE shall 

have the right to annually audit (at its own expense) the books and records of Contractor during 

regular business hours upon reasonable notice.  In the event of any adjustments required by the 

findings of such an audit, the SCCOE shall be paid any deficiency or Contractor shall be entitled 

to a credit for the overpayment, on the next payment date.  Contractor will be required to maintain 

comprehensive accounting records of all income, expenditures, and investments in accordance 

with generally accepted accounting practice.  All accounting records are to be retained for the life 

of the Contract.  Contractor shall submit to the SCCOE at the time of each profit-sharing payment 

in this section, a detailed written statement of sales (including ending month cash register receipts) 

and shall provide a summary of both catering and counter sales accordingly.  Contractor shall 

submit all catering sales listing the invoice number, date of event, customer name, and total invoice 

amount.  All payments are to be made in the name of the Santa Clara County Office of Education. 

 

EQUIPMENT SAFETY STANDARDS 

All equipment provided by the contractor shall fully comply with the Safety Orders of the State of 

California Division of Industrial Safety at the time of delivery and all standards and regulations 

pursuant thereto.  Contractor shall consent to indemnity and hold harmless the SCCOE for any 

loss, damage, fine, penalty or expense whatsoever which the SCCOE may suffer as a result of 

failure of such equipment to comply with the Safety Orders and/or any standards and regulations 

pursuant thereto.   

 

 

TERMINATION 

The SCCOE will award the proposal to the successful contractor on the assurances by that 

Contractor that it fully recognizes the SCCOE’s need and desire for good quality service, a 

minimum of complaints about the quality of services, that the needs of the SCCOE be met at the 

time of need, and that SCCOE personnel cannot afford the time to be continuously calling to the 

attention of Contractor its failure to service the SCCOE in a workmanlike manner.  Contractor 

shall warrant and consent that essence of Contract is that the SCCOE will be a reasonably satisfied 

customer.   

 

In the event of any violation of any term or provision of the Contract by Contractor, or in the event 

that the SCCOE should consider the quality of service as supplied by Contractor to be 

unsatisfactory, the SCCOE will notify Contractor in writing of the violation or the cause of the 

dissatisfaction and Contractor shall have ten (10) days from the date of mailing or personal delivery 
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of such notice to commence action to remedy and cure such violation of cause of such 

dissatisfaction.  If Contractor fails to commence action within that time period fails to promptly 

eliminate such violation or cause for dissatisfaction, the SCCOE will have the right to terminate 

the Contract.   

 

ALTERATION OR VARIATION OF TERMS 

It is mutually understood and agreed that no alteration or variation of the terms of this proposal or 

subsequent contract shall be valid unless made or confirmed in writing and signed by the parties 

hereto, and that no oral understanding or agreements not incorporated herein, and no alterations or 

variations of the terms hereof unless made or confirmed in writing between the parties hereto shall 

be binding on any of the parties hereto. 

 

NOTICES 

All notices required to be given pursuant to the terms of the Contract are to be sent by Certified 

Mail to Contractor at its address shown on its proposal and to the SCCOE at 1290 Ridder Park 

Drive, San Jose, California 95131, or at such other place as either of the parties may specify in 

writing from time to time. 

 

ATTORNEY’S FEES 

In the event that any action or proceeding should be commenced or defended by either party to the 

Contract to enforce or interpret any of its provisions, the prevailing party will be entitled to recover 

from the other party all costs and reasonable attorney’s fees incurred in connection therewith. 

 

PERSONNEL 

All personnel necessary for servicing, supplying, operating, and maintaining the food service 

equipment and facilities are to be selected, trained, and supervised by Contractor. Contractor will 

be responsible for employees’ appearance and behavior.  The employees shall be paid by the 

Contractor and Contractor shall be responsible for complying with all applicable city, county, state 

and Federal rules, regulations, and laws relative to the employment, compensation and working 

conditions of employees.  All such employees shall submit to periodic health examinations, test, 

X-rays, and inspections as reasonably required by the SCCOE.  All Expenses incurred as a result 

of said examinations, test, X-rays, and inspections as shall be a charge against Contractor.  And 

particular, all of the employees shall be required to certify to the SCCOE, annually, by written 

documentation from a private doctor, hospital, or public agency that they do not have active 

tuberculosis.  All personnel shall be bonded in an annual amount of not less than $10,000.00 

 

MAINTENANCE OF EQUIPMENT 

Contractor shall be responsible for the maintenance, repair and upkeep of all machines and 

equipment provided by the Contractor.  The Contractor will take reasonable care of all SCCOE 

provided equipment. The SCCOE shall maintain, repair, and upkeep all machines and equipment 

provided by the SCCOE. Repair and/or replacement of all equipment provided by Contractor, 

resulting from vandalism, burglary, or any other cause or act, shall be the sole responsibility of the 

Contractor. 
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SAFETY AND INDEMNITY 

Contractor shall be solely and completely responsible for conditions of the job site, including 

safety of all persons and property during performance of the work.  This requirement will apply 

continuously and not be limited to normal working hours.  No act, service, drawing review or 

construction review by the Owner, the architect, the engineers, or their consultants is intended to 

include review of the adequacy of the contractor’s safety measured, in, on, or near the construction 

site.  Contractor must agree to hold the Santa Clara County Office of Education, the Governing 

Board, its agents, officers, employees, students, and student organizations blameless from any and 

all damage to property or person resulting from or alleged to result from, the activities of 

Contractor or from Contractor’s acts or omissions. 

 

CDC / SANTA CLARA COUNTY PUBLIC HEALTH ENVIRONMENTAL CLEANING, 

SANITATION AND DISINFECTION PROTOCOLS 

Per CDC and Santa Clara County Public Health guidelines for safe operations: Businesses and 

Workplaces - Emergency Operations Center - County of Santa Clara (sccgov.org) 
 

Contractor shall be solely and completely responsible for conditions of the job site, including 

safety of all persons and property during performance of the work as it relates to any CDC/Santa 

Clara County Public Health Environmental Cleaning, Sanitation and Disinfection Protocols.  The 

contractor will provide their plans to SCCOE that are in compliance with the CDC/ Santa Clara 

County Public Health Guidelines and at minimum cover the following: 

• Cleaning and sanitation protocols and schedules 

o Frequency of cleaning of menus, cash registers, receipt trays, condiment holders, 

writing instruments and other non-food contact surfaces frequently touched by 

patrons and employees. 

o Frequency of cleaning and sanitizing per CDC Environmental Cleaning and 

Disinfection guidance of all hard surfaces. 

o Remind employees of best hygiene practices. 

• Ventilation guidelines 

• Signage 
o Coronavirus 2023 (COVID-19) Resources for Employers and Workers | LWDA (ca.gov) 

• Mask guidelines 

• What to Do if There is a Suspected COVID-19 Case at the Worksite  

• Plans for Preventing Workplace COVID-19 Transmission 

• Plans for Adherence to Hygiene Measures 

 

HEALTH INSPECTIONS 

The Purchasing Manager shall be notified by the Cafeteria Manager upon notification of any health 

inspection (typically performed by the County of Santa Clara’s Health Department). The resulting 

report shall be provided to the SCCOE immediately upon its receipt. 

 

SANITATION 

Contractor shall daily clean and sanitize all equipment, machines and facilities including both the 

serving and eating areas. Catering events- Contractor will clean and remove all food and supplies 

immediately following the close of the event.   

 

https://covid19.sccgov.org/business-guidance#business_ops_requirements
https://covid19.sccgov.org/business-guidance#business_ops_requirements
https://www.cdc.gov/coronavirus/2019-ncov/prepare/cleaning-disinfection.html?CDC_AA_refVal=https://www.cdc.gov/coronavirus/2019-ncov/community/home/cleaning-disinfection.html
https://www.cdc.gov/coronavirus/2019-ncov/prepare/cleaning-disinfection.html?CDC_AA_refVal=https://www.cdc.gov/coronavirus/2019-ncov/community/home/cleaning-disinfection.html
https://www.labor.ca.gov/coronavirus2019/
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All contractors are encouraged to be fully vaccinated against COVID-19 and maintain current 

boosters in prevention of illness. Contractors are required to follow the SCCOE COVID-19 

requirements and protocols.  Contractors are required to wear mask indoor and in all SCCOE 

facilities, comply with CAL OSHA Emergency Temporary Standards.  Contractor are required to 

provide COVID-19 tests to employees upon request for prevention and in response to symptomatic 

individuals. 

 

TRANSFER OR SUBLEASE 

No assignment, transfer, or hypothecation of the Contract may be made in whole or in part without 

the prior written consent of the Purchasing Manager. 

 

LOSSES 

Any losses of merchandise or to machines, including but not limited to those resulting from theft, 

fire, accident, and spoilage, shall be borne solely by Contractor.  No deduction is to be made from 

the profit-sharing to be paid to the SCCOE as results of losses. 

 

 

BUILDING MODIFICATIONS 

In the event that the SCCOE undertakes the modification of any building or structure in which 

equipment is installed, Contractor will be required to move, and re-install food service equipment 

owned by the Contractor at Contractor’s own expense. However, the SCCOE shall be responsible 

for the costs associated with moving and re-installing equipment owned by the SCCOE. 

 

JANITORIAL SERVICES 

Contractor will maintain cleanliness of serving and eating areas includes wiping down the table 

and chairs both inside the cafeteria and outside in the courtyard throughout the day. Cleaning and 

mopping of the tile floors both behind the kitchen grill area and customer seating area on daily 

bases. Contractor to have their own dumpster service for any organic food waste and are 

responsible for empty out the garbage containers both inside the cafeteria and outside in the 

customer seating areas in the courtyard. 

 

 

RESPONSIBILITY OF CONTRACTOR FOR ORGANIC FOOD WASTE 

Contractor must implement an organic waste recovery method in accordance with the local 

requirements, SB 1383 regulations, and other applicable laws to divert organic waste generated by 

the cafeteria services, rather than the waste going to the landfill disposal. Organic waste means 

food waste, green waste, and food-soiled paper waste that is mixed in with food waste. Options 

for how to handle rejected food may vary depending on the location and infrastructure in place for 

the processing of food waste.   

Contractor must recycle their organic waste either by: 

• Subscribing to a collection service that the jurisdiction provides OR 

• Contracting for collection services independently OR 

• Self-hauling organic waste to a specified composting facility, community composting 

program, or other collection activity or program. 
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Contractor must periodically: 

• Inspect organic waste containers for contamination 

• Inform employees if containers are contaminated AND 

• Instruct employees how to properly sort material into the correct containers. 

 

The cafeteria managers or administrators must provide containers for organic waste and 

recyclables in all areas where disposal containers are provided, except in restrooms. 

• Containers must conform to the proper color or labeling requirements. 

• If the contractor chooses to use containers that are the correct color, internal containers do 

not need to be replaced until they are no longer functional or until January 1, 2036, 

whichever comes first. They can adhere correct labels to existing internal containers to 

comply with SB 1383. 

• Employees of the cafeteria services contractor must properly sort their organic waste into 

the correct containers. Annually educate employees on how to properly sort organic 

waste into the correct bins. 

 

FEES AND PERMITS 

Contractor shall procure and pay for all permits, licensee, and fees, etc., required to carry on and 

complete the work. 

 

INSURANCE REQUIREMENTS 

Contractor shall take out and maintain and shall require all subcontractors, if any, whether primary 

or secondary, to take out and maintain: 
 

1. Public Liability Insurance for injuries including accidental death to any one person in an 

 amount not less than $1,000,000. 
 

2. Subject to the same limit for each person on account of one accident, in an amount not 

 less than $1,000,000. 
 

3. Property Damage Insurance in an amount not less than $500,000. 
 

4. Worker’s Compensation Insurance in an amount adequate to cover all employees. 
 

5. Insurance Covering Special Hazards:  Following special hazards shall be covered by rider 

 or riders to above mentioned public liability insurance or property damage insurance 

 policy or policies of insurance, or by special policies of insurance in amounts as follows: 
 

 a) Automotive and truck were operated in amounts as above. 
 

 b) Material hoists were used in amounts as above. 

 

PROOF OF CARRIAGE OF INSURANCE 

Contractor shall not commence work, nor shall Contractor allow any subcontractor to commence 

work under this contract until all required insurance and certificates have been delivered in 

duplicate to and approved by SCCOE: 
 

1. Certificates and insurance policies shall include the following clause: 
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“This policy shall not be canceled or reduced in required limits of liability or an amount              

of insurance until notice has been mailed to SCCOE stating date of cancellation or 

reduction may not be less than ten (10) days after date of mailing notice.” 
 

2. Certificate of Insurance shall state those insured, extent of insurance,  location and 

operation to which insurance applies, expiration date and cancellation and  reduction notice.  The 

SCCOE shall be named as additional insurer. 

 

RESPONSIBILITY OF CONTRACTOR 

Contractor shall be solely responsible for: 
 

1. Compliance of subcontractors with insurance requirements; and 
 

2. Other insurance coverage including, but not limited to loss, theft, fire, property damage, 

 and glass breakage. 

 

PRICING 

Pricing on all saleable items shall be firm for the term of the contract.  Price increases will only be 

allowed upon mutual consent of contractor and SCCOE. 

 

SUBMITTAL CHECKLIST 

A responsible proposal is one which includes as part of its response sufficient data to prove 

compliance to the specifications. A proposal not containing the following data may be 

disqualified. 
 

1. List of bay area references (minimum of 3) 

2. Implementation timeline 

3. Pricing/portion schedule 

4. Catering Menu with description, pricing, and pictures 

5. Marketing programs 

6. Staffing proposal 

7. Licensing information – i.e., City of San Jose, State of California, Department of      

Consumer Affairs, State of California Contractor’s License 

8. Proposal sign off by an authorized agent for your Contractor 

 

NOTE: Sealed Proposals shall be addressed to the Manager, Purchasing Services and submitted 

to SCCOE’s at 1290 Ridder Park Drive, San Jose, California 95131 by no later than 3:00 pm, 

Thursday, January 19, 2023. 

 

ADDITIONAL INFORMATION 

The following sales revenue amounts are pre-Covid-19 and are actuals from 2019. Santa Clara 

County Office of Education makes no guarantees and/or makes no representation regarding any 

future sales revenue results. 

 

For 2019 average monthly sales were $57K.   

Average monthly sales:  Catering - $50k - $60k / Counter - $6k - $8k. 
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A computer and internet service provided by the SCCOE. 

 

The SCCOE has a loading dock for deliveries.  Vendor is responsible for taking from loading 

dock to cafeteria. 

 

 

 

 

 

 

Attachment "A" SCCOE Cafeteria Inventory List 

Asset 
ID 

Description Manufacturer Model  Serial # 

145430 FREEZER HOBART DAF2 1095396 

145429 REFRIGERATOR HOBART   
145425 REFRIGERATOR TRAULSEN G20010 T080610A01 

43879 REFRIGERATOR TRAULSEN G20010 T20764C06 

2088 FREEZER TRAULSEN DLT132 WUT T691210 

39517 REFRIGERATOR TRAULSEN G20010 T851170C00 

43313 STARBUCKS EXPRESSO MACHINE STARBUCKS VERI  
43879 2 DOOR REFRIGERATOR TRAULSEN G20010 T36642106 

48078 CONVECTION OVEN CADCO UNOX XAF195 299 

49060 FOOD MIXER UNIVEX SRM20 MO9040087 

49621 CHEST FREEZER ARTIC AIR ST09 WB93768239 

53819 GARBAGE DISPOSAL HOME DEPOT S550-26 13049112293 

145427 REFRIGERATOR TRAULSEN  C42901-5K 

 COFFEE MAKER- 2 POT BUNN  TWIN060699 

 SALAD BAR/SOUP STATION APW WYATT EXPRESS  0207D24175 

30329 WARMER- 8 FOOD STATIONS CRES COR CROWN-X   
2120 MICROWAVE GE RCS/710  

 SHELVING, NSF (10)    

 CARTS STAINLESS STEEL (1)    

 ICE MAKER SCOTSMAN PRODIGY   

 PREP TABLES 8 X3  BOOS LOCK   

 

PREP TABLES, NSF 3X4 STAINLESS 
STEEL    

 

PREP TABLES, NSF 8x3 WITH BACK 
SPLASH STAINLESS STEEL    

55952 MEAT SLICER CHEFMATE BY GLOBE  4120067 

46497 COMPUTER AND MONITOR DELL 
OPTIFLEX 
780/DELL  

 FILE CABINET- VERTICAL 4 DRAWERS    

 FILE CABINET- LATERAL     

 WARMER EPCO PRODUCTS  25-1380 

 DISHWASHER STATION STERO   
552969 FETCO- COFFEE BREWER LUXUS FETCO CBS-52H 631531071312 

 FOLDING TABLESM (8 OF 8') FOLDING TABLES   
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BEVERAGE ICE TUBS WITH CASTERS  (2 
BLK, 1 BLU, 1 PEPSI) ICE TUBS   

 

LARGE OUTDOOD BBQ GRIL WITH 
CASTER    

 SUPERIOR COFFEE POTS (4)    

     

 

NOTE:  Attached Professional Service Agreement must be sent back signed with RFP 

response. 
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