Tender # ES/02/25-26

3. Bill of Quantity
Catering Services for Convocation

Set-up for 4000 Guest (OnePay) ———~_

S. # ~ Description ﬂ:[ty Rate A}‘nobnt\
(A) Dinner setup 4000 Graduates and Guests: (|nciud||yé crockery & cutlery) )
1. VVIP Buffet setup for 100 guests
2. Tallies should be placed in front of each
1 | Serving Dish ) Olsetup |RYUS 4 USoco
3. Chiffon Dishes (Glass Top) for buffet.
4. Location will be ASC (Event Hall)
b) Guests/ Faculty / Students / Parents
3 —
- enclosure (buffet set-up) 200 A% \\ Se Soo
3 Acrylic Chair 1,600 L §O 1L R §ooa
4 Round Table Setup with Acrylic chairs 1000 .
With under layer Carpet RGN 2R oo
g Crockery and Cutlery according to 1.5x e soton - g
number of persons
No. of Buffet
4 — —
0 (280 Glass dishes) .
7 Service Bearer (with complete uniform) J=7150 \Leoo \ R oveo
Luminaries according to the requirement
8 of the theme and decorating the area One Setup
with chilli lights INCLUDING WIRING 70810 | To&t0
Counters/Table for Cold Drinks, Mineral
9 Water and Juices 10
Note: IBA Will provide all type of e o
9 Beverages :
10 Cocktail Tables with Cover f 40 L 5.0 T U\ Loo
Tub =80
T hill th
11 Ice and Tub toc ill the Beverages Slce Block = 40 | QMoo q u ‘{@
(Sub Total (A) ‘)()—'LO (_\ o9

sis X

(B) Dinner Menu for 4,000 Graduates & G

520 kg (min.)

Chlcken Karahi (Live) '
(No Wings)

400 kg rice
500 kg beef
3 kg bones in eac

Beef Biryani / Pulao

iBone ess) daig for cooking on 2040 \3 eosv0
1:1.25 beef ;

(max 8 kg of daig)
i Y Totat50 Daig

A= AN~




Fish Fry Biscuits (Boneless) :
i (Saram / Ambrose) / 960 kg (min.) Yle (% o ng

Ice Cream (Delfrio or
equivalent)
4 | Two Flavors in Live Waffle 560 Ltrs (min.)

\%OLD K@‘g N

Cones and Cups - Minimu
15 carts

Hot Gulab Jamun k‘
t

(standard in size, equivale
to Rehmat e Shireen or
United King brands)

Mix Vegetable Bhaji/Bhuj\)i

560 kg (min.) \S30 [ 980 \

6 | (Peas, Potato, Cabbage,
Carrot etc)

7 | Milky Naan (Hot) \ 3,200 Pieces <S A\ Ge=o | g
Garlic Naan (Live Tandoor) \ 32-4SD N SO [

Hot Chappati

(For 100 guests) \
Salad Bar Bowls (Fresh, /

10 kg per stall x 20 |
Green, Macaroni, Beans, Ep
9 stalls

200 kg (min.) \98’0 &\\Qgﬁ‘o ’

200 pieces

|
i Lo &
Cor_ns, Potato, Spaghettis, Total = 200 kg UL\ Qugeo |
fruits, Sauces, etc.)
Raita and Aalu Bukhara
K L
105, chiatri ' 8018 2 o ¥ &O%’

Sub Total (B) =
/ &3l DR o0l—

/ Sub Total (A) + (B) 8o 8603 DP’

15% SST o STl F’”
Grand Total Amount 4{ %_' (,l —’ L\e (C “

Grand Total Amount (in words) N iV\"’—"H g(v‘ﬁ N(Z/zwk ‘, S u&«“\"/\ e—‘\-eer“
Pasto) Gven va\aﬂrﬁ a«J( %”‘7 f&ﬂ/ﬁ
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