Tender # ES/03/23-24

3. Bill of Quantity

Cater:ing Services for Convocation ,
Set-up for 3500 Guest (One Day)

- _ Rate
S.# Description Qty (Rs.) Atnount (Rs.)
{(A) Dinner setup: (including crackery & cutlery)
a) VVIF guests’ enclasure (round table 8 seats
/ chairs setup far 96 persans)
1. Crystal Chairs should be arranged
2. Hand Sanitizer shauld be placed each table //—\
3. Menu Card should be placed on each table
1 4. Tissue Boxes aon each table 17 C]O, 000
5. Tallies shauld be placed in frant of each
Serving Dish
6. Chiffon Dishes (Glass Top) far buffet.
7.Fresh Flower vase on each tahle. 8. Carpet
to caver the entire VVIP Dinner area.
9. Separate (02) buffet set
b) Guests/ ?aculty'/.&t\udents / Parents « 0
& enclasure (buffet set-up) ol 4’ (0,0 0
3 | Acrylic Chair /lOOO 60,000
Crackery & Cutlery according ta 1.5x number Qne <
¥ of persan Setup 40’ 000
5 | No. of Buffet I 36 25,000
& | Service Bearer , 130 /, 95, 000
Luminaries Lights accarding to the ’ One
7 | requirement of the theme INCLUDING Safun /, 0, 000
WIRING :
Caunters/Table far Cold Drinks, Mineral 18
8 | Water & lulc'es ' e 20,000
Nate: IBA Will provide all type of Beverages ;
g | Cacktail Tables with Caver 30 /0,000
10 | Waoaden Table 2.5x4 with Tap and Border 36 /0, 000
Tub =60
11 | Ice & Tub ta chill the Beverages Ice Block 40,000
=30
Suh\(ctai ® (0,00,00 0
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Tender # £5/03/23-24

(B) Dinner Menu for 3,500 Graduates & Guests ———
1 Chicken Karahi (Live) 420 kg (W (60D 4/20/033 ~;\ .
. . 360/Kg
Beef Biryani Q/k
2 ‘ (mox. 8 Kg Daig of each) [, 700 6 /2,090
(Borieless) Total 45 /Doy (8x3) 7 ¢
3 | Chicken Tikka 770 g (min.) Qoo 6,293,000
4 Gajar Halwa ASD/kg {(min.) /400 6,350,000
{
5 Palak Paneer 12% kg (min.) Joo c??; 00 0
6 | Milky Naan | 3/000 Pieces 50 /)50,000
7 Chappati (For 100 guests) %DD pieces % 5,000
Eisiay - 10d10 kg / stall x 20
3 Carrot (-kg), tomato (-kg), onion stalls = 20 O‘ K 20,000
(-kg), beet root (-kg), cucumber & ‘
(-kg), radish(- kg), ice berg (- kg)
‘otal Tea: 3,100
. o ; (700 green tea and 2400 ;
9 Live Tea & Green Tea Tea) 55 (40,600

(/Qj ' Total 7 stalls
e " Sub Total (8]

iy Sub Total (A)+ (B) 38 g 34, 500
13% 55T 4,98,4 K5
/ | Grand Total Amount 4_3, 32/ C]gg
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) “.‘_\\\@?ﬂote: IBA Team will visit and | K the Kitchen and quality of Material and advice
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& X ’%\‘g&i\‘:@@\ pdditional Items:
« &S \%v‘{“} Adequate Lighting arrangements for VIP Dinner area of 100 person.
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