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CORRIGENDUM

F/N.-NITS/PS-111/Dean SW/Hostel Catering/D-Extn./2021 Date: 15.12.2021

Sub. : CORRIGENDUM and Date Extension regarding submission of e-Tender.

Tender Ref.
1. NITS/PS-111/Dean SW/Hostel Catering/(et)/2021, Dtd.26.11.2021, LOS- 16.12.2021

With reference to the above, some CORRIGENDUM in the e-tender has been made as mentioned on the
attached sheets.The last date and time of submission of e-tender is also hereby extended up-to 29'"
December, 2021. Time: 15.00HRS and Technical Bid shall be opened on 30" December, 2021 at
16.00HRS.

All the other belongings shall remain UNCHANGED.

M
\ C\\"\ L/

Nodal Officer,
E-Tendering, Purchase Section
Email — e.tendering@nits.ac.in

Copy to: Dean SW, NIT Silchar for information.
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Corrigendum:

1.

B.6

Firm should have an experience of providing catering service to at least 200 capacity
hostel/mess in any Education Institution (As per Annexure — II). Documentary evidence to
be furnished.

The new list of Menu (Table-1) is attached as below:
Annexure-I11

Provision for additional items such as MILK (packed milk -200mL or higher), Boiled
Egg, banana, Fruit Juice, Bread, Butter/Jam etc. to be made available at the counter on
payment basis and will be managed by the respective Caterer. The rate of the mentioned
items will be decided by the institute.



Mess Menu, Rates and Perm for All Hostels

Table-I
Breakfast Lunch (12.00- Snacks (5.00 ;
Day (7.30 - 10.00) 2.00) -6.00) Dinner {8.00 - 10:00)
Pulao, Methi Puri, Dal
Makhani
e e | Tow oo | e St
Sunday Aloo Paratha (3 pcs), J1 Y, chop/Bread Tl Y
Chutni. Tea/Coffec Salad, S.oyabean, Paknds 2 pes) Veg: Shahi Paneer,
’ Chutni, Nimbu ) Paneer fry.
Mithai, Lassi/Fruit
Juice
: Rice/Lemon Rice, Roti, Rice, Dal,
/SIEL?:;a r,urlcés :lcoso) Dal, Roti, Seasonal | Tea/Coffee, Seasonal Sabji Fry,
Monday ‘ e PS5 Sabji fry, Rajma, | Onion Pakoda | Non-veg: Egg Curry
matar, g :
Tea/Coffec Nimbu Pani, | (6 pcs) Veg: Chola masala
Papad, Dahi ,Sewal.
. Roti, Rice, Dal,
Sprout, Veg Burger (2 RIC?’ Samhar, Secasonal Sabji Fry.
p Roti, Seasonal
Pcs)/Veg Sandwitch o Tea , Pasta Non-veg: Butter
Tuesday ; » Sabji fry, Chana .
(2 pcs), Milk (packed Sabii. Dahi. Papad (I plate) chicken
milk -200mlL) 1001, e Veg: Butter Pancer
Nimbu.
Banana Shake.
Rice, Dal, Roti, Roti, Rice, Dal,
Sprout, Seasonal Sabji fry, | Tea , | Seasonal Sabji Fry.
Wednesday | Tea, Chola Bhatura (3 | Kadai Pakoda/Dal | Poha/Upma Non-veg: Garlic
pcs), Tea/Coffee Pakoda, Salad, | (1 plate) Chicken
Chatni, Nimbu. Veg: Matar paneer,
Sprout, Rice, Dal, ..RO“’ Roti, Rice, Dal,
) . Seasonal Sabji fry, | Tea, Veg
Idli (5 pcs), Sambhar, . . Seasonal Fry, Corn,
Thursday . g Mixed Veg, Dahi, | Chow A .
Milk (packed milk - - Nimbu, | #1 plate) Sahi Paneer, Fruit
200mL), Tea/Coffee | S5 V[ e Salad
Sprout, Rice, Dal, Roti, . gﬁ‘;avn‘:g e
Friday Atk }’aratha  pes; Segsonal - fr}./, Pao/Samosa (2 | Veg: Paneer Biryani
Chatni Mixed Veg, Dahi, cs) Serarate Ciravy, B
Tea/Coffee Papad, Nimbu p p: L e
Roti , Papad
Roti, Rice, Dal,
Sprout, . Scasonal Fry
Dosa (2 Pcs) (Plain RO“.‘, Seasonal Non-veg: Fish Curry,
Saturda and Masala)/Uttapam Sabif iy, T, Chat Veg: Mushroom
aturday . PAM | K hichdi, Veg | plate) &

Sambhar, Chutni
Tea/Coffee

Curry, Salad

Butter Masala/Mixed
Veg, Kheer

GRAND FEAST (LAST SUNDAY OF EACH MONTH): Polao/Biryani, Methi Puri, Dal
(makhani), Amul cool, Rasmalai, Ice cream , Salad. Non-Veg: Chicken (2 types- handi & Fry 100
gm each), Veg: Paneer special and pancer fry (60 gm each)

e Adequate Salad (including chili and salt) to be provided daily both in the lunch and dinner.

o Secasonal vegetables must be provided in food. However, same type of vegetables should not be
provided on consecutive meals.

e The caterer has to provide one Gala Dinner per year on Diwali (Menu for the gala dinners will be
proposed by the MMCs in consultation with Associate Wardens).



* Some of the items are to be complied with following weights:
Chicken-80 gm (dressed) for each type (other than Sunday), Fish-75 gm, Panner-75 gm, Egg-1
piece. g

e Provision for additional items such as MILK (packed milk -200mL or higher), Boiled Egg,
banana, Fruit Juice, Bread, Butter/Jam etc. to be made available at the counter on payment
basis and will be managed by the respective Caterer. The rate of the mentioned items will be

decided by the institute.



